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was pleased to find that Warmstone Fire-
places and Design in nearby Livingston
was a dealer for the California-made
ovens. Scott built the fireplace and in-
stalled the Forno Bravo Casa2G80 model
pizza oven himself.

Scott enjoys the “old school” philoso-
phy of baking and roasting by building a
fire directly in the Forno Bravo oven that

We all know that projects tend to get big-
ger. What began as a fire pit for grand-
kids to gather around and roast
marshmallows grew into an outdoor fire-
place with a pizza oven. Scott and Jackie
Lease’s completed fireplace is a stunning
centerpiece on their patio, and the
Forno Bravo oven performs beautifully,
providing delectable food for their many
dinner parties.

The Leases have lived in the Boze-
man, Montana area since the 1960s, both
growing up in the Gallatin Valley. Scott
is the general manager at Harrington’s
Pepsi Cola, a position he’s held for thirty-
five years. Jackie owns and operates a
sign business, Signs Here. 

Initially, Scott planned to build his
own pizza oven. He did a lot of research
one winter, learning through several
pizza oven companies that the science of
building an oven was complicated. He
kept coming back to Forno Bravo and

Continued on back page

Tulikivi Spring Cleaning
For Tulikivi owners, spring is the time to ready your stove for next fall. Wash the cast-
iron parts—doors, range top, cooking rings—with a mild solution of water and dish-
washing detergent. If necessary, gently scour with a fine steel brush or green
non-abrasive scouring pad. Rinse and dry thoroughly with soft clean cloth. These
techniques can also be employed for keeping your smooth or rough-cut soapstone
clean any season of the year.

When fired properly, the Tulikivi produces minimal soot. However, poor draft
caused by not emptying the ash pan, under-heating or using uncured or damp fire-
wood, can cause a soot buildup in the exchange channels leading to the chimney. To
ensure that they are clean, run a vacuum nozzle through the soot channels. After the
last fire of the season, remove the ash pan and open the damper for air circulation.
This helps prevent condensation and the dampers from sticking.



incorporated colors and materials inspired from nature,
for example, soft sage green painted walls and custom
wood floors and cabinetry. The size and simplicity of the
home suits their busy, eclectic lifestyles. 

Earl, originally from Ohio, studied English Literature at
the University of Montana and Creative Writing at the Uni-
versity of Massachusetts. He wanted to pursue his writing
but live away from urban areas. To fuel that goal, Earl de-
cided he also needed to learn a practical trade. He began
working fulltime shoeing horses in 1998, became certified
in 2000, and earned his Journeyman Certificate through
the American Farriers’ Association in 2006. Earl continues
to write and has published three collections of poetry. 

Susan hails from western Massachusetts. She worked as
a cook at Crazy Mountain Ranch before managing Mon-
tana Farrier Supply, which she and Earl purchased five
years ago. The two met twenty years ago at the Road Kill
Café in McLeod, Montana. 

When Earl and Susan were designing and planning
their new home, they researched primary heat systems, in-
cluding radiant floor heat and a Tulikivi stove. Earl admits
that he was “super skeptical” about Tulikivis. He inter-
viewed area Tulikivi owners about their experiences, and
they both were impressed by the hearty recommendations
given. They chose a Tulikivi—a choice they have not re-
gretted. 

In their minds the Tulikivi doesn’t have to be only a
wealthy homeowner’s stove. They built a small house on a
budget, but the fact that the Tulikivi easily heats almost the
entire house without much effort or additional cost makes
it a wise decision. The couple’s only regret is that they did-
n’t opt for a bakeoven in the Tulikivi as Susan would espe-
cially like to cook pizzas. 

Susan and Earl know people who, if they’ve chosen a
woodstove to heat their home, must baby-sit it, feeding it
wood all day long. But that approach to keeping their
house warm and their pipes from freezing in winter would-
n’t work with their away-from-home work schedules. Susan
commented, “This is the stove to have. I can leave the
house and not worry about the stove burning the house
down.” In the morning they build a wood fire, and when
they arrive home in the evening, the house greets them

Everyone loves a small cabin or cottage.  Small, simple
structures are efficient and somehow comforting.  But
when it’s time to build a house, Montana resident Earl
Craig feels people have a tendency to overdo it.  “Why,”
he asks, “do we want to vacation in a simple, efficient struc-
ture but live full-time in something overdone and compli-
cated?”    

Earl and his wife, Susan Thomas, choose to live simply.
They designed and built their modest house of 1700
square feet on eight rolling acres in the Shields Valley
northeast of Livingston, Montana. Inside, the home is
comfortable and inviting. The blustery winter weather is
only a memory as their Finnish soapstone Tulikivi stove
quietly radiates heat into the living, dining and kitchen
areas. It is the centerpiece of their home. The couple rarely
uses the electric baseboards installed at the far ends of their
home where the bedrooms and baths are located.

Earl and Susan’s home has an open floor plan and a liv-
ing area ceiling that rises to the shed roofline. They have

Tulikivi Skeptics Become Believers



with a warm embrace. Only when the skies are overcast and
the wind is blowing do they have to fire the stove again in
the evening. They estimate that they go through two cords
of wood per winter.

When the couple is away from home during an ex-
tended period of time, neighbors who water their house-
plants are surprised at how warm the house is. Earl and
Susan simply turn on the backup heat electric package
WarmStone Fireplace and Design recommended they have
installed on their Tulikivi. 

Earl’s advice for families building a new home is to con-
sider installing a Tulikivi during the building process—it is
worth the investment.  Otherwise, you spend thousands of
dollars on another heating system that may not work as
well. He’s quick to admit that he could be a salesperson for
Tulikivi, “When you think of all the products you can buy,
a Tulikivi is one of the few things that does exactly what
they say it will do.” 

New Book by Ken Matesz
Masonry Heaters is a complete guide to designing and living with one
of the oldest, and yet one of the newest, heating devices. A masonry
heater’s design, placement in the home, and luxurious radiant heat
redefine the hearth for the modern era, turning it into a piece of the
sun right inside the home. Like the feeling one gets from the sun on
a spring day, the environment around a masonry heater feels fresh.
The radiant heat feels better on the skin. It warms the home both
gently and efficiently. In fact, the value of a masonry heater lies in its
durability, quality, serviceability, dependability, and health-support-
ing features. And it is an investment in self-sufficiency and freedom
from fossil fuels. www.masonryheaterstore.com/events_articles.htm

New showroom 
in Colorado
Jeff Reynolds of FyrePro is pleased to announce the open-
ing of a new showroom in Fort Collins, CO featuring Tu-
likivi fireplaces. The anticipated time of completion is May
1, 2012.  The showroom will be open on regular business
hours Monday thru Saturday with monthly baking demon-
strations showcasing the Tulikivi bake oven. Located at
4631 South Mason, Unit B5, Fort Collins, CO 80525. Stay
tuned for pictures of the construction of Tulikivi Soap-
stone Heaters in the new showroom. For more informa-
tion contact Jeff at 970-227-1889 or www.fyrepro.com
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Prices include installation costs, but do not include 

state sales tax, travel, or per diem.

Prices include installation costs, but do not include state sales tax, travel, or per diem.
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Outdoor Kitchen cont.
quickly heats it up to 700 to 800 degrees Fahrenheit. He
then lets it settle down to 550 or 600 degrees. By pushing
the embers back to the rear of the oven, it’s ready to bake
or roast. The even, “surround” heat easily holds for six to
seven hours. The refractory clay that absorbs and retains
heat and the oven's superior insulation keeps the heat in
the oven.

Scott does most of the cooking in the pizza oven and
considers it a very relaxing way to cook. He has made
bread, roasts, prime rib, turkey, salmon and trout on cedar
boards, breakfast quiche, appetizers, and more in the
oven. He commented, “I’ve discovered that the oven can
be used as a smoker too. I collect apple, cherry, oak or
mesquite and soak the wood in buckets of water. I add the
wood as I’m cooking.” He regulates the amount of smoke
by adjusting the door of the oven.

Forno Bravo has designed different ovens to suit the
varying needs of families and commercial businesses.
Warmstone Fireplace and Design plans to display some of
the pizza ovens in the future; in the meantime please visit
www.warmstone.com to see what’s available. 

Bake Oven 
Cranberry Bread
Jerod Pfeffer started baking his own breads in his Tulikivi
bakeoven. He enjoyed it so much, he turned his passion
into a fulltime artisan bread business - 460 Bread in
Driggs, Idaho. Check it out at www.460bread.com. And
here’s Jerod’s holiday treat for his fellow Tulikivi fans:

“Hearty whole grains and sweet cranberries make the
460 Walnut Cranberry bread one of our most popular
loaves around the holidays. The soapstone masonry in
your Tulikivi Bake Oven provides the ideal environment
for baking real artisan bread at home.”

*Professional Baker’s Tip: If you don’t have a gram
scale, add one to the top of your Christmas wish list. You’ll
get more consistent results by weighing ingredients (and
won’t have measuring cups to wash!).

Cranberry Bread
Tulikivi Bakeoven Recipes

1 cup of unbleached wheat flour
1/2 cup of whole wheat flour
2 tsp of Salt
8 oz of stiff sourdough starter
1-1/4 cup of water
3-1/8 oz of dried cranberries
2-1/2 oz of toasted walnuts 
Makes one large loaf. Make sure to time the heating of your oven and
rising of the dough accordingingly.

1. In a large bowl, roughly mix together all of the ingredients. Use a
water temperature (start with 85°F or 29°C) that will result in a
dough between 78-80°F or 26-27°C.

2. Cover and place in a warm area to ferment for three hours. Stretch
and fold the dough every 30-45 minutes.

3. Bring the oven temp up to 450°F or 230°C by directly firing the bake
oven. Let the oven “soak” or equalize for an hour minimum for more
even baking.

4. Pre-shape the dough into a tight ball, place on parchment paper and
cover with a large inverted bowl. Let rise in a warm place for 2 hours.

5. Preheat a Dutch oven (e.g. a 3 litre Kermansavi HotPot) in your 
Tulikivi Bake Oven for 30 minutes.


