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Countertops, etc.
Historically the Native Americans in New England first used

soapstone for cooking utensils because of its availability and its

imperviousness to heat. Our New England ancestors often used

soapstone in their early homes for beautiful countertops and

basins. It was chosen due to its availability and its durability. I

am happy to say that soapstone slabs and sinks are again avail-

able to my customers and it is still beautiful and durable!

More and more my partner Jerry and I were asked to provide

soapstone material for countertops and sinks in homes in the

Rocky Mountains. About a year and a half ago Tulikivi made

available to us Finnish soapstone slabs (which we believe is

superior to all other soapstone quarried in the world) and 

we began to get serious about installing these fixtures for our 

customers. Jerry does all the installations and makes certain

that customers are satisfied with the design. We also sell the

soapstone slabs directly to you or your contractor to fabricate.

Soapstone is very durable and resists heat. It can get scratched

during ordinary use but the white talc that rises to the surface

when scratched will easily disappear when rubbed with a little

mineral oil. Over time the counter tops and sinks take on a

rich, dark, satiny patina as they age. All variety of cabinets 

seem to glow when paired with soapstone.

Many of you already have had us install soapstone counter tops,

sinks and backsplashes in your homes. I would enjoy hearing

feedback from you and as always I welcome questions from

everyone regarding our products. RON PIHL

Ron Pihl, Cornerstone Masonry, 406-333-4383PO Box 83,

Pray, MT 59065, ronpihl@warmstone.com

www.warmstone.com

FFire burning season is here! Regular mainte-
nance and cleaning is necessary. Have you
cleaned your ashbox? Had your chimney
checked and cleaned?

Vacuumed out the bottom of the heat
exchange channels(access through soot plugs)?
Have a good supply of dry, seasoned wood 
on hand? 

Well seasoned wood is essential to provide 
a fire that will burn efficiently and safely. To
reduce the moisture content split your wood
into pieces 4" in diameter. Stacking the pieces
in alternating directions will help air circulate
through the wood, helping to dry and “season”
it. Look for wood with numerous cracks on
the the cut face. If you knock two split pieces
of dry wood together, you should hear a snap-
py, crisp noise—not a dull thud. It is a good
idea to get your wood split and stacked one
year in advance so that you will be sure to
have dry wood for the most efficient firing
and use of your Tulikivi.

When you burn your first fire of the season 
a small amount of sweating may occur in the
firebox, because condensation builds up over
the summer from the natural moisture in your
home. Again, using dry split firewood will help
reduce sweating because it ensures a hot clean
burn which helps reduce the sweating that
may occur when moisture is drawn out of 
the air and fuel.

Be sure to empty your ash pan if it was not
done in the spring. A reputable chimney
sweep can be called upon to inspect your
chimney and clean it, if needed.

Above all, enjoy your Tulikivi fireplace this fall
and winter!
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Winter
Fireplace Prep

A soapstone countertop, backsplash and sink fabricated and installed by

Cornerstone Masonry in a home north of Livingston Montana
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Doug Catlin and Melanie Alvarez-Catlin
moved to Montana’s Bitterroot Valley
seven years ago, after Doug traveled
through Montana on a motorcycle and
fell in love with the area. Driving up to
their property, I spied white tail deer
through budding aspen and towering
ponderosa pine. Beyond the trees were
meadows that had been cleared of sage
and stone years ago, offering pasture for
Melanie and Doug’s horses and Barbados
sheep. It is a delightful, private setting,
pleasing to the eye. The corridor of
aspen and pine threads through the
property where even mountain lions 
and bears are glimpsed occasionally.

The name of the 138-acre ranch is the
“Running Pig Ranch”. According to the
previous owner’s parents, the last grizzly
bear in the Bitterroot Valley found the
domestic pigs of the ranch quite palatable.
One little piggy escaped this fate and
was seen running around the property
for months too terrified to come home!

When not in Montana, Doug and
Melanie Catlin like to travel the cold,

windswept plains of
central Spain. The
traditional meals of
the rural countryside
focus on roast meats
and vegetables and
inspire Doug’s
gourmet cooking. Candidos, a restaurant
the Catlins frequent in Segovia, Spain is
famous for its roast meats. The massive
wood-burning oven that roasts food so
“deliciouso” is their secret ingredient.

After living four years in a small house
that is now Melanie’s studio, the Catlins
decided to build a larger log home. The
lay out of the home is reminiscent of a
traditional Montana ranch house, a look
and feel that the Catlins envisioned.

Doug, with his travel and culinary 
experiences to guide him, began to
search out cooking stoves to suit their
needs. For year-round cooking, Doug
and Melanie chose a professional gas
stove. He also wanted to find a wood-
burning oven that was modeled after 
the massive ceramic stoves he found 
in northern and central Spain, Bavaria,
Germany, and near Moscow, Russia.

Doug and Melanie considered buying 
a wood-burning pizza oven, but its only
function would be to bake pizzas. They
considered having a traditional stone
fireplace with a cooking rack built in
their home, but the cost would have
been roughly the same as the cost of the
Tulikivi and with much lower efficiency.

Doug found an advertisement for Ron
Pihl’s Cornerstone Masonry and his
Tulikivi fireplaces and an ideal match
was made for the Catlins: a good-
looking soapstone wood-burning
heater with the baking and roasting
capabilities of the European ceramic

bake ovens. The Tulikivi fit perfectly
into their creative home. 

Doug Catlin has used wood heat for 17
years and believes that the Tulikivi soap-
stone fireplace is superior to traditional
wood stoves. Doug said, “My Tulikivi fire-
place is environmentally friendly, gives
better and more consistent heat, and all
this for 40 pounds of wood per day!”

Melanie said, “The Tulikivi is part 
of the character of the house—it is an
aesthetically pleasing conversation piece.
No one comes in without noticing the
Tulikivi!” W hen the weather is chilly
outside, their five dogs bask in the
Tulikivi’s warm, radiant heat, curling up
in the kitchen and add to the cozy scene.

Let your hand caress the soapstone of a
Tulikivi fireplace sometime. It feels soft,
warm and inviting. When compared to
other fireplace materials such as fire
brick or granite, soapstone has far supe-
rior strength and ability to conduct and
retain heat. Yet even with these ‘tough’
attributes, it yields to the chisel and 
mallet of the sculptor.

With the same tools that Michelangelo
used to carve soapstone in the 16th centu-
ry, Melanie Alvarez-Catlin set about to
carve their ranch’s mascot into the soap-
stone panel above the Tulikivi bakeoven.
A curving arch of wine glasses and bot-
tles are sculpted above the flying pig; its
whimsy is creative and fun, reflecting
the entertaining atmosphere of the
Catlin home. Melanie worked on the

Creative Couple 
Chooses Tulikivi

Customer’s Corner



project for two weeks all told, chiseling
the soapstone off and on throughout the
summer. She commented that it is one
of the nicest surfaces to carve and hopes
to carve more of their Tulikivi’s smooth
surfaces in the future. (Tulikivi offers a
variety of wildlife and art decorations for
your soapstone fireplace—from custom
carvings to sandblasted or inlaid images.)

Melanie manages their newly opened
business, Catlin Galleries, Inc., in 
downtown Missoula, where her colorful
“southwest style” portrait paintings are
available for viewing and purchase. 
A visit to the gallery is a visual and 
emotional treat.

Doug is also an artist of many talents.
His photographs document landscapes
from his worldly travels—a few can be
seen at the gallery. Doug’s current 
creative endeavor is developing an
unpublished novel into a screenplay.

Among his friends, Doug has quite a
reputation for throwing a dinner party
and this he does with zeal. For a winter
dinner, the Tulikivi fireplace becomes
the center of attention with its roasting
meat and vegetables or baking pizza pie.

Try using your Tulikivi bakeoven for
your next dinner party—a creative and
functional project! Keep in mind that it

takes about two to three hours to bring
your Tulikivi bakeoven to the proper
roasting temperature, including the
“soaking” or resting period to even out
the heat. Doug prefers using hard wood,
of course any wood used must be dry.
Doug uses an oven thermometer as a
guide for baking and roasting.

When I asked Doug to describe cooking
in a Tulikivi, he said, “The slow, wonder-
ful heat coming from all sides creates
very moist food. My guests go wild!”

Doug Catlin offers a typical but special
Spanish menu for your next Tulikivi din-
ner party. Recipes for Roast Suckling Pig
and a traditional potato dish follow. The
salad is simple-- torn up iceberg lettuce
leaves, slices of sweet onion and fresh
garden-grown tomatoes. The dressing is
a blend of olive oil, Spanish sherry vine-
gar and sea salt. The wine of choice is
one from Rioja, a vinicultural region of
Spain, available at any good wine store.
After the meal, please your guests’
palates with a simple dessert of cold
sliced oranges sprinkled with sugar.

Cochinillo Asado or Roast Suckling Pig

Patatas Panderas
Slice several baking potatoes very thin (Doug prefers Yukon Gold) In a cazuela, layer potatoes in concentric circles. Drizzle olive oil,
salt, fresh-ground pepper and paprika over the potatoes. Add a layer of thin-sliced sweet onions. Repeat with several potato layer
and spices. Bake for approximately one hour or until potatoes are done and have a crunchy top.

A Bratrost is a clever device created so that all Tulikivi owners can enjoy the delicious benefits of baking or grilling in their soapstone
fireplace. The stainless steel apparatus inserts into your firebox and you can bake, roast, or barbecue on it. When your fire has
burned down to the coal stage you can grill your steaks, bake your bread, or roast your chicken on it after the fire has completely
burned out. The Bratrost comes in two sizes and cleans easily after use!

ll TULIKIVI owners 
can bake in their fireplaces! 

A

Doug is famous for his Roast Whole Suckling Pig, but it can be difficult to find suckling pigs in Montana. Occasionally he orders
directly from a local pig farmer or from Dartagnan, a supplier of unique gourmet items in New Jersey. {Phone # (973) 344-0565} 
The following recipe works equally well with leg of lamb, prime rib of beef or whole chicken.

Rub an 8-pound whole suckling pig with halved and scored garlic, discard cloves. Drizzle the pig with olive oil and sprinkle with sea
salt and fresh-ground black pepper. Poke holes in skin with toothpick to release fat and juices. After splaying the pig flat by cutting
along the backbone, place it back-down in a clay cazuela or fired earthenware dish. Cover tail and ears with foil so they don’t burn
and place in properly fired Tulikivi bakeoven. Rotate roast and baste every half-hour with accumulated juices, flipping the pig over
after 45 minutes. Roast until internal temperature reaches 170 degrees Fahrenheit — usually 11/2 to 2 hours.

Karen Reinhart of Paradise Valley Montana
is a Yellowstone Park ranger, willow basket
weaver and freelance writer.

TTulikivi soapstone is not only for
masonry heaters, tile floors and coun-
tertops but also is made into lovely
soapstone entertaining and cookware
items called Hukka . Ranging from
soapstone barbecue-grill stones, large
cooking pots, bowls and wine coolers,
to a wide variety of hot and cold bev-
erage mugs and cups, these durable
and practical items are elegant to the
eye and sensuous to the touch. Not
only can you use the cookware in your
Tulikivi bakeoven, but most items can
be used in conventional ovens as well.
Hukka products are dishwasher proof
and have been tested and approved for
use with foodstuffs.

The properties in soapstone are more
effective than any other type of stone
in the respect that it retains heat or
cold for long periods. It is consequently
an excellent material for various practi-
cal items. Soapstone heated in an oven
can be used to cook food or to keep
food warm. If soapstone is placed in a
freezer, after only a short while, it can
be used to keep food or drinks cold for
long periods, even in warm conditions.
These qualities make Hukka products
just perfect for entertaining!

Ron has a Hukka catalog available and
a small inventory of items on hand.
Call the office to inquire about these
entertaining pieces.

Entertaining
with 

Soapstone



Meri Berberet is the Tulikivi dealer for eastern Washington and
northern Idaho. She has a Tulikivi unit in her home in Newman Lake,
WA which she eagerly will show to prospective customers by
appointment. Meri is also happy to meet with clients at Quality
Stoves & Home Furnishing in Post Falls, ID. Meri is no stranger to
using her bakeoven for making delicious soups and stews and often
has friends and family in her home, using her Tulikivi as the focal
point of entertainment.

Meri Berberet
10244 N. West Newman Lake Dr.
Newman Lake, WA 99025-8409
Tel: 509-226-2448
Fax: 509-226-3740
email: primera@qwest.net

Buck Beckett Buck Beckett is the dealer for Utah, Wyoming and
southeastern Idaho. Buck is a long time resident of Jackson Hole, WY.
He does not hesitate to travel to building locations and to use his
technical know-how in helping prospective customers to choose the
ideal Tulikivi for their home.

Buck is not only a Sales Agent but is the Tulikivi installer for his area
as well. He has Tulikivi show models in Jackson and Wilson, WY, in
Idaho Falls, ID and will set up visits to Tulikivi owners' homes in Utah.

Buck Beckett
Buck’s Masonry
PO Box 1562
Jackson, WY 83001
Tel/Fax: 307-733-4029

Kevin Wood Kevin Wood is the sales agent for Colorado. Kevin 
is very familiar with CO state and county air regulations. He is con-
vinced that the Tulikivi masonry heater is the most efficient way to
heat your home with wood and is happy to travel throughout CO 
to visit with customers and share his knowledge.

David Holiway, of Boulder, is Kevin's assistant sales agent in Colorado.
David has worked as a mason for several years installing many styles
of fireplaces and is currently in training as a certified Tulikivi installer.
David feels that Tulikivi soapstone fireplaces represent a future of 
conservation and energy efficiency.

Kevin Wood
Wood/West & Associates
PO Box 18658, Boulder, CO 80308
Tel: 303-516-9233
Fax: 303-530-2990
email: woodwest@ix.netcom.com

David Holiway
TrueCraft Masonry Fireplaces
303-543-8919
truecraft@home.com

Ron Pihl is the Tulikivi Distributor, Rocky Mountain Region.
Cornerstone Masonry
Tel/Fax: 406-333-4383
PO Box 83, Pray, MT 59065
ronpihl@warmstone.com
www.warmstone.com
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Distributor Meeting Held in Montana

Introducing the TULIKIVI Dealers

BBecause of their ongoing support to the North American Tulikivi
Distributors, Tulikivi Group holds a Distributor Meeting each
year in a different part of the United States or in Canada. This
year the meeting was held in May at Chico Hot Springs Resort,
just two miles from Ron’s home!

Six members of the Tulikivi Group from Finland flew to
Montana and distributors from eight other sales areas across
the U.S., including Alaska and Canada, traveled to Montana 
for the meeting.

Forums on new products, technical issues, custom units, 
and many other topics that were presented were invaluable 
to the distributors. Even more valuable was the opportunity
for distributors to network with one another and to have the
opportunity for one on one discussions with their associates
from Finland.

These meetings are not only business of course. With such
close proximity to Yellowstone National Park, there was
opportunity to visit the park and other natural environs 
in Montana. Ron hosted a social gathering at his home 

on Saturday night which gave many of these old friends a
chance to meet spouses and listen and polka to a local band
playing Montana style music. Chairman of the Board, Reijo
Vauhkonen, was presented with a cowboy hat—white, of 
course, because he is a good guy.

Everyone went away with new ideas and knowledge on how to
serve Tulikivi owners better.


