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“How	To	Cook	On	A	Woodburning	Stove”	
 

Lehman’s  

Marjory:	 Hello	and	welcome	to	the	Home	Grown	Food	Summit.	This	is	Marjory	
Wildcraft.	This	summit	is	brought	to	you	by	the	Grow	Network,	which	
is	the	premier	community	of	people	who	grow	our	own	food	and	
make	our	own	medicine.	And	we	are	having	so	much	fun	living	a	
simpler,	more	wholesome	and	healthy	lifestyle.	Getting	back	to	that,	
what	our	ancestors	did.	

	 And	our	next	presentation	is	all	about	how	to	cook	on	a	wood	stove.	I	
have	to	confess	that	i	have	had	a	fascination	with	wood	stoves.	My	
mother	tells	me	that	my	grandma	used	to	cook	on	a	wood	stove	and	
they	grew	up	in	New	York	City.	Like,	apparently	New	York	City,	
everybody	had	wood	stoves	and	that's	the	way	you	did	things.	Now,	
this	is	way	back	in	the	early	1900s.	But	I've	always	been	fascinated	by	
wood	stoves.	I	don't	have	one	and	I	was	so	delighted	when	Layman	
said,	"Hey,	we'll	do	a	presentation	for	you	on	how	to	cook	on	wood	
stoves."	And	as	you	see,	this	presentation,	there's	some	differences	
between	gas,	electric,	and	wood.	

	 I	was	actually	surprised	at	how	it's	actually	not	...	I	would've	thought	
it	would've	been	a	lot	more	work	to	cook	on	a	wood	stove.	And	I	also	
had	questions	of	like,	can	you	cook	on	a	wood	stove	and	then	also	
use	it	to	heat	the	house	or	are	they	two	different	things?	Or	what's	it	
all	about?	

	 Lehman's	did	a	fabulous	job	with	the	presentation	here,	explaining	all	
of	that.	And	mm,	yum,	yum.	Those	little	pies	cooked	in	the	mason	jar	
lids	also	looked	pretty	good.	Eva	Seibert	and	Amanda	Bert	are	the	
wood	cook	stove	experts	at	Lehman's,	which	is	on	the	square	at	
Kidron,	Ohio.	And	both	of	these	women,	as	you'll	see,	they	really	
enjoy	preparing	snacks,	desserts,	and	baked	goods	on	the	wood	cook	
stoves	in	Lehman's	retail	store.	They're	real	passionate	about	simple	
living	and	enjoy	serving	the	food	that	they	create	for	customers	and	
employees.	And	if	you	get	a	chance	to	go	over	by	Lehman's	in	Ohio,	
definitely	pick	up	some	of	those	cookies.	



  
 

 4 

	 But,	here,	lets	have	Eva	and	Amanda	show	you	how	to	cook	on	a	
wood	cook	stove.	

Eva:	 Good	morning.	We'd	like	to	welcome	you	here	to	Lehman's	today.	
We	will	be	cooking	on	the	Hearthstone	Diva	Wood	Cookstove	today.	
I'm	Eva,	this	is	Amanda	that	will	be	helping	me	out	today.	We	are	
going	to	take	you	through	the	basics	on	how	to	cook	on	a	wood	
cookstove,	getting	it	starting	and	cooking	on	the	top	also.	Be	
prepared	for	some	fun	and	excitement	today.		

	 We	are	going	to	get	the	wood	cookstove	started	now.	As	you	can	
see,	we	don't	have	a	fire	going.	First	thing	we	want	to	do	is	open	the	
damper,	that's	right	here	on	the	top,	the	dampers	going	to	allow	all	
the	heat	to	go	up	through	the	chimney.	Then	also,	down	here	on	the	
bottom	we	have	the	primary	air	control,	we're	going	to	open	that	
completely	up	so	that	goes	clear	to	the	left.	It's	a	cold	morning	here	
in	Ohio	so	we	need	to	get	our	chimney	nice	and	hot	so	Amanda	here	
is	some	newspaper	here	and	she's	going	to	light	it.	She's	going	to	put	
that	clear	in	the	back	of	the	firebox.	She's	going	to	put	it	up	there	so	
that	way	all	that	heat	is	going	up	into	the	chimney	to	get	that	nice	
and	hot	to	get	it	going.		

	 You	want	to	reach	clear	to	the	back	so	that	way	you	get	the	heat	
going	up	here	into	the	chimney	to	get	that	fire	going.	It	might	take	a	
couple	pieces	of	newspaper	to	get	this	going.	You'll	actually	feel	the	
difference	in	the	cold,	you'll	actually	not,	instead	of	feeling	the	cold	
coming	in,	you'll	actually	feel	the	heat	coming	back	up	out	of	the	
firebox.	That's	how	you	know	that	your	chimney	is	nice	and	hot	and	
ready	to	go	to	get	there	fire	started.		

	 As	you	can	see,	she's	got	a	nice	flame	going	on	in	here.	We	have	a	
nice	large	firebox	to	work	with	the	Hearthstone	Diva.	She's	got	two	
pieces.	When	you	do	that	you	want	to	crumple	it	up	some.	You	don't	
want	to	have	loose	pieces	of	paper	because	then	it's	just	going	to	go	
up	really	quickly.	You	want	to	crumple	it	up	so	that	way	it	gets	a	nice	
sustained	fire	in	there.	You	really	get	that	fire	going,	really	hot	in	
there.		



  
 

 5 

	 How's	the	fire	doing	in	there?		

Amanda:	 Not	bad.		

Eva:	 Not	bad.	If	I	put	my	hand	in	there	now	I'm	going	to	start	feeling	some	
heat	in	here	so	that's	how	we	know	that	the	chimney	is	going	to	start	
working.	If	you	don't	do	that,	what's	going	to	happen	is	you're	going	
to	get	a	backdraft	coming	down	in	and	then	you're	going	to	get	a	
whole	lot	of	smoke	in	your	house.	You	want	to	make	sure	your	
chimney	his	nice	and	hot	before	you	start	that	fire	to	get	it	going	for	
the	day.	Then	we'll	be	using	a	couple	pieces	of	Bio	Block	over	here.	
The	reason	why	we	like	to	use	Bio	Block	is	it	gives	you	a	nice,	hot	bed	
of	coals	to	get	the	fire.	That	way	when	you're	cooking	all	day	long,	
you	have	that	nice,	hot	bed	of	coals.	

	 We're	going	to	use	a	couple	pieces	of	fire	starter.	Then	you	want	to	
use	some	kindling	wood	to	get	started	with.	You	don't	want	a	big	
piece	of	wood	because	you	got	to	get	that	fire	started	and	if	you	
throw	a	big	piece	of	log	in	there	right	from	the	get	go,	you're	not	
going	to	get	that	fire	going.		

	 When	we	place	here,	we	have	a	couple	Bio	Blocks,	we're	going	to	
have	a	couple	pieces	of	fire	starter	in	here,	we	have	our	kindling	
here.	Make	sure	whenever	you're	working	on	a	wood	cookstove,	
you're	going	to	have	to	have	well	seasoned	wood.	What	that	means	
is	your	moisture	content	should	be	between	12	and	20%	when	you're	
working	with	wood.	If	you	have	it	too	dry,	it's	just	like	throwing	
newspaper	in	there	and	you're	not	going	to	be	able	to	sustain	your	
fire.	If	you	have	it	too	wet	then	you're	going	to	get	creosote	build	up.	
You're	going	to	just	get	a	smoldering	log.	Get	yourself	a	moisture	
meter,	test	your	wood,	12	to	20%.	When	you	season	wood	it	should	
be	at	least	a	year	before	you	use	the	wood.	Two	is	really	good	but	as	
I	said,	make	sure	you	get	your	moisture	meter	and	test	the	end	of	
your	wood.	That	way	you're	getting	a	nice	moisture	content.	As	I	
said,	between	12	and	20%	is	really	good.		

	 Also,	when	you're	choosing	fire	wood	for	your	wood	cookstove,	you	
want	to	make	sure	you're	using	hard	woods.	The	harder	woods	are	
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going	to	give	you	stronger	BTUs.	If	you	use	softer	woods,	they're	
going	to	burn	up	quicker	and	faster.	You	want	to	make	sure	you're	
using	nice	hard	woods	when	you're	using	this	to	get	it	going.		

	 She's	got	a	nice	fire	built	in	here.	If	you	ever	went	camping	or	
anything,	you	want	to	build	it	just	like	your	camping.	Criss-cross	it	
and	get	it	going	so	that	way	you	get	that	fire	going	up	through.	If	you	
look	in	here,	she's	got	in	going	and	everything	for	us	here.	We	got	a	
nice	fire	going	here.	We're	going	to	shut	the	lid	here	some.	As	I	said,	
we	have	our	damper	completely	open	and	our	air	control	down	here	
on	the	bottom	completely	open.	We're	going	to	be	waiting	for	this	
fire	to	get	going	and	then	once	we	get	it	up	and	going,	then	that's	
when	you	start	adding	larger	pieces	of	wood	to	get	your	fire	going.	
This	will	take	a	little	bit	to	get	up	to	temperature.	That's	how	you	
basically	get	it	started	to	get	going	for	your	wood	cookstove	to	get	it	
started	for	the	day.		

	 We're	going	to	make	some,	our	own	whip	cream.	This	is	using	a	
mason	jar	and	then	three	silicone	bowls	here.	All	you	have	to	do	is	
add	the	heavy	whipping	cream	and	some	powdered	sugar.	It's	just	
like	grandma,	you	just	mix	it	a	little	bit	together	and	it	you	know,	
yeah,	that's	the	beauty	of	this,	you	get	to	play	with	what	you	want	to	
use.	You're	going	to	put	the	three	silicone	bowls	in	there.	Takes	less	
than	a	minute	to	make	this.	You're	going	to	shake	it	until	you	don't	
hear	any	noise	left.	You	don't	want	to	shake	it	too	much	because	if	
you	shake	it	too	much	then	you're	going	to	end	up	with	butter.		

	 You	want	to	make	sure	you	use	heavy	whipping	cream.	It	should	be,	
not	quite	room	temperature,	but	you	don't	want	it	straight	out	of	the	
refrigerator	to	use	it.	Then	as	I	said,	just	use	powdered	sugar.	Use	a	
little	bit	to	your	own	liking	here.	You	just	shake	it	up	here	and	here	in	
less	than	a	minute	we	should	have	some	whipped	cream.	We're	
going	to	be	making	some	pies	in	the	wood	cookstove	and	we're	going	
to	put	this	on	top	of	the	homemade	pies	that	we're	making	to	go	
with	this.	Here	we	are	with	our	heavy	whipping	cream	and	our	
powdered	sugar	and	now	that	we're	done	after	about	a	minute,	as	
you	can	see,	we	have	homemade	whipped	cream	to	go	on	our	pies	
for	later.	
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	 We	are	waiting	on	the	wood	cookstove	to	get	up	to	temperature.	
Now	that	we	have	a	nice	fire	established,	we're	going	to	go	ahead	
and	shut	the	damper.	What	that's	going	to	do,	instead	of	all	the	heat	
going	up	into	the	chimney,	it's	going	to	put	all	the	heat	down	into	the	
firebox	and	then	that's	going	to	circulate	around	so	we	can	start	
bringing	our	oven	to	temperature.	We	need	to	get	it	up	to	400	
degrees.	While	we're	waiting	on	that,	we're	going	to	do	a	little	
cooking	on	the	top	up	here.		

	 We're	going	to	have	bacon	up	here.	What	you	want	to	think	is	when	
you're	cooking	on	the	cookstove	on	the	top,	high	is	going	to	be	right	
above	the	firebox.	Medium-high	is	right	there	beside	it.	Then	you	
have	medium,	low	and	then	we	have	simmer	over	here.	We	have	our	
teapot	going	here	so	that	way	we	have	our	water	ready.	That	way	
when	our	breakfast	is	done,	as	you	can	hear	the	bacon	is	sizzling	in	
here	getting	ready	to	go,	we'll	have	our	coffee,	our	bacon	and	our	
eggs.	Amanda	here	has	put	the	bacon	on.	She's	working	on	this	here	
and	then	she's	going	to	do	a	couple	eggs	for	us.		

	 While	we're	waiting	on	this	to	work	on	the	bacon	here,	what	you	
want	to	remember	is,	when	you're	bringing	your	oven	up	to	
temperature	on	this,	you	want	to	keep	an	eye	on	it	and	about	25	
degrees	before	when	you	hit	the	temperature	that	you	want	it	to	be,	
you're	going	to	come	down	here	and	this	is	when	you're	going	to	
start	playing	with	your	air	control	down	here.	This	is	what's	going	to	
slow	down	the	heat	going	into	your	oven	because	if	you	wait	until	it	
gets	right	up	to	the	temperature	you	want	it	to	be,	and	shut	it	down	
and	then	it's	going	to	go	over	your	temperature.	When	it	gets	about	
25	degrees	before	the	temperature	you	want	it	be,	you	want	to	shut	
it	down	halfway	in	between	and	then	about	five	degrees	before	it's	
completely	at,	you're	going	to	completely	almost	shut	it	down.	Then	
you're	going	to	be	able	to	control	the	temperature	by	doing	that.		

	 We're	cooking	on	the	top	here	but	the	thing	you	want	to	remember	
is	keep	an	eye	on	your	over	thermometer.	On	this	one	here,	as	you	
can	see,	we	have	an	oven	thermometer	right	here	on	the	front.	Then	
we	also	have	one	in	the	middle.	The	reason	for	that	is	because	you	
are	cooking	with	wood,	the	back	of	the	firebox	is	going	to	get	a	little	
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bit	hotter,	the	oven	than	the	front.	That's	why	you	always	use	two	
oven	thermometers	here.	About	25	degrees	before	you	want	it	to	be	
you're	going	to	start	shutting	down	your	air	control.		

	 We	got	the	pans	on	here.	When	you're	cooking	with	this	one	here	
since	this	is	a	ceramic	cooktop,	you	don't	want	to	use	regular	cast	
iron	skillets.	You	can	use	one	that	has	components	in	it.	Most	the	
other	cookstoves	that	you	cook	on	is	going	to	have	a	stainless	steel	
top	so	you	can	use	those	old	stainless	steel,	cast	iron	stockpots	to	
cook	a	big	pot	of	stew	or	you	can	use	your	cast	iron	skillets	to	make	
your	home	fries,	your	bacon,	your	eggs	and	everything	like	that.	You	
can	use	the	products	that	your	grandmother	used	growing	up	and	
everything.	This	is	a	ceramic	cooktop,	as	I	said,	we're	not	going	to	use	
cast	iron.	When	you're	moving	around	with	the	ceramic	cooktop,	
make	sure	that	you're	gentle	with	the	pots	and	pans.	The	nice	thing	
about	this	one	here	is	when	you're	standing	over	top	of	this	you	can	
see	right	over	the	top	and	right	into	the	firebox.	It	makes	it	really	
nice.	It's	kind	of	cool	effect	here	for	this.		

	 As	you	can	see,	we	got	the	bacon	and	eggs	going.	As	I	said,	we're	on	
the	cooler	side	over	here	because	obviously,	when	you're	cooking	
with	the	eggs,	you	don't	want	to	use	the	high	heat	but	with	the	
bacon	you	want	to	get	it	nice	and	crisp	so	you	definitely	going	to	be	
right	over	the	firebox	on	that	there.	Amanda's	making	the	eggs.	I	
don't	know	what	kind	she's	making.	Obviously	not	scrambled	yet.		

	 Today	when	we're	baking	in	the	wood	cookstove,	we	are	making	
mason	jar	mini	pies.	The	nice	thing	about	this	is	you	have	people	that	
always	like	different	type	of	pies.	So	you	can	make	blueberry,	cherry.	
All	you	do	is	make	your	pie	crust	like	you	normally	would.	Roll	it	out	
and	as	Amanda's	demonstrating,	you're	just	going	to	put	the	pie	
crust	right	in	there	just	like	you're	doing	it	with	a	regular	pie	pan.	
You're	going	to	spread	it	out	and	just	fill	your	pie	filling	on	that.	You	
can	put	a	top	on	it	if	you	want.	Since	we	made	our	own	whipped	
cream	we're	going	to	put	that	on	there	instead.	That's	why	we	didn't	
put	tops	on	these	here.		
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	 As	you	can	see,	these	are	all	ready	to	go	in	the	oven.	We	have	our	
oven	up	to	temperature	here.	It's	up	to	400	degrees.	If	you'll	look	
right	back	in	there,	we	have	a	oven	thermometer	right	at	400	
degrees.	We're	going	ahead	and	put	these	in.	Now	if	you	notice	when	
I	put	these	in,	I	put	them	a	little	bit	further	over	here	to	the	non-
firebox	side	because	obviously	this	is	going	to	get	a	little	bit	warmer.	
Going	to	put	this	in.	We're	going	to	shut	it.	When	you're	baking	in	a	
wood	cookstove	what	you	want	to	remember	is	any	recipe	that	you	
use,	your	normal	is	the	same	temperature,	the	same	time	and	
everything	like	that.	But	the	key	with	baking	in	an	oven	is,	obviously	
the	back	and	the	left	hand	side,	closest	to	the	firebox	is	going	to	get	a	
little	bit	warmer	than	the	other	side.	Halfway	through	your	baking	
time,	you	want	to	make	sure	you	take	and	turn	your	pan	180	so	that	
way	you	get	a	nice	even	bake	on	the	pie	or	bread,	whatever	your	
baking,	cookies	and	everything	in	the	oven.		

	 Some	troubleshooting	on	this	here	is	if	you	are	getting	some	smoke	
back	up	in	here	an	everything,	you	want	to	make	sure	that	you	have	
nice,	tight	gasket	seals	around	your	doors	and	everything.	Make	sure	
that	your	chimney	has	been	cleaned.	You	should	clean	your	chimney	
at	least	once	a	year.	A	nice	thing	is	when	you	are	done	baking,	since	
these	are	a	heat	source	also,	feel	free	to	load	this	completely	up.	Get	
a	nice	hot	fire	going	and	you	can	heat	your	house	for	the	rest	of	the	
day.	It's	really	good,	especially	here	in	Ohio,	you	know	we	get	those	
cold	days	going	on.	When	you're	done	baking	for	the	day,	now	you	
can	use	this	as	a	heat	source	also.	What	that	will	do	is	also	help	keep	
your	chimney	from	getting	creosote	build	up	because	you're	going	to	
have	a	nice	fire	going	for	a	long	period	of	time	instead	of	just	a	short	
period	of	time.		

	 You	can	keep	an	eye	on	your	fire	as	you're	going.	We	have	a	nice	fire	
going.	The	main	thing	you	want	to	remember	is	if	you're	oven	does	
get	too	hot,	it's	not	like	turning	down	your	oven	at	home.	The	only	
way	to	turn	down	this	oven,	is	to	open	the	front	door	some	and	leave	
some	of	the	heat	out.	It	takes	a	little	bit	longer	for	that	oven	to	go	
down.	As	I	said	before,	make	sure	that	when	you	are	getting	your	fire	
up	to	temperature,	you're	watching	your	oven	thermometer	and	
once	it	starts	to	get	up	to	about	25	degrees	before	the	temperature	
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you	want	it	to	be,	you	come	down	here	and	with	your	primary	air	
control	you're	going	to	turn	that	halfway	down.	Once	it	gets	to	about	
10	degrees	into	the	temperature	you	want	it	to	be,	then	you're	going	
to	completely	shut	it	down.		

	 Amanda's	going	to	show	us	here,	so	when	we're	baking,	especially	
for	a	long	period	of	time,	to	maintain	your	oven	temperature,	you	
don't	want	to	use	a	large	piece	of	wood.	You	want	to	throw	small	
kindling	pieces	sizes	in	it.	If	you	throw	a	large	log	in	there	you're	
going	to	get	a	rush	of	BTUs.	The	smaller	pieces	of	wood,	like	your	
kindling	style,	is	going	to	be	able	to	keep	a	nice,	even,	long	cook	time	
on	this	so	that	way	you	can	bake	for	a	long	period	of	time.	When	
you're	making	that	homemade	bread	that	you	just	love	the	smell	of	it	
in	your	house,	make	sure	you're	using	small,	kindling	size	pieces	of	
wood.		

	 We	have	been	having	these	going	about	another	five,	six	minutes	
we'll	turn	these	and	they'll	bake	for	the	next	15	minutes	then	we'll	
pull	them	out	and	show	you	the	nice,	yummy	pies	that	we're	going	to	
have	ready	for	you	to	eat.		

	 Okay,	so	we're	going	to	go	over	the	components	of	a	wood	
cookstove.	First	of	all,	you	have	your	top	here.	This	one,	as	I	said,	is	a	
ceramic	top.	When	you're	cleaning	this	one	you	want	to	wait	for	the	
oven	to	cool	down.	It	should	be	warm	to	the	touch.	That	makes	it	
very	easy	to	clean	off.	Just	use	a	warm	microfiber	cloth.	Just	wipe	it	
off	and	that	way	it's	ready	to	go.	The	nice	thing	about	this	one	here	is	
when	it	gets	too	dirty,	this	ceramic	top	does	lift	up,	out	so	you	can	
get	down	in	there	and	clean	around	and	get	all	the	ashes	out	and	
everything.		

	 This	is	the	firebox	here.	The	nice	thing	about	this	one	here,	not	all	of	
them	has	this	option,	but	you	can	see	the	fire	as	it's	going.	You	have	
the	ash	pan	right	underneath	here.	Then	on	all	of	them	also,	you're	
going	to	have	an	ash	clean	out.	This	one	down	here	is	on	the	bottom,	
it's	really	hard	to	see.	What	you	want	to	do	is,	you're	going	to	use	
your	scraper	to	be	able	to	get	in	there	and	clean	out.	Obviously,	
when	you're	cooking	with	a	wood	cookstove	you	get	ashes	from	the	
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wood	that	you're	using	throughout.	You	want	to	make	sure	that	
you're	cleaning	that.	If	you're	using	this	quite	a	bit,	you	want	to	make	
sure	that	you	clean	your	stove	out	about	every	two	weeks.	You	don't	
want	that	ash	build	up	getting	in	there	because	then	you're	going	to	
get	a	fire	going	on	in	there	and	everything.	It's	going	to	ruin	the	
effect	of	your	stove	and	also.	Make	sure,	as	I	said	if	you're	using	this	
quite	a	bit	that	you're	cleaning	this	out	at	all	time.		

	 Your	gasket	material	around	your	doors	and	everything	should	be	
changed	about	every	three	years.	You	want	to	make	sure	you	have	a	
nice	tight	seal	because	that's	going	to	help	control	your	temperature	
of	your	oven	and	also	when	you're	doing	heating	over	the	time.	
Because	once	you	get	this	completely	loaded	up	and	shut	down,	you	
can	get	a	six	hour	burn	time	out	of	this	that	way	you	can	get	a	nice,	
long	heat	for	those	winter	nights.	What	you	also	want	to	remember	
is	you're	not	just	baking	on	this,	you're	baking	on	the	top	also	and	it's	
also	good	heat	source	especially	on	a	cold	day	and	everything	like	
that.		

	 You	can	use	these	in	the	winter	time.	Even	in	the	summer	time	you	
can	use	it.	A	lot	of	people	have	summer	kitchens	and	everything	and	
that's	what	they	use	it	for	to	heat	that	up.	If	you	have	it	in	the	house	
and	you	want	to	use	it	in	the	summer	time,	might	have	a	hard	time	
getting	a	draft,	but	make	sure	you	open	the	windows	first	before	you	
start	baking.		

	 Our	pies	are	ready	to	come	out	of	the	oven.	Most	modern	ovens	
have	an	oven	light.	A	wood	cookstove,	you're	not	going	to	have	an	
oven	light	so	to	check	your	items,	just	grab	a	flashlight	and	as	you	can	
see,	these	are	ready	to	come	out	so	Amanda's	going	to	get	these	out.	
Oh,	my	gosh.	They	look	absolutely	wonderful.	These	are	our	mini	
pies.	We	have	our	blueberry	and	our	cherry	going	on	here.	The	nice	
thing	about	these,	they're	really	easy	to	come	out.	You	might	want	to	
let	them	cool	down	for	a	little	bit.	Since-	

Amanda:	 Going	to	try	it.		
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Eva:	 We're	going	to	give	it	a	try	here.	See	how	easy	that	came	up	right	out	
of	there?	There	we	go.	Then	we	have	our	whipped	cream	that	we	
made	earlier.	We're	just	going	to	take	a	spoonful	of	that	put	it	right	
on	the	top	here.	Yum.	Yum.	I	can't	wait	to	dig	in.	

	 Okay,	so	we're	going	over	a	few	of	the	other	wood	cookstoves	that	
we	offer	here.	This	one	here	is	the	Baker's	Choice.	The	nice	thing	
about	the	Baker's	Choice	is	you	have	the	nice	lids	on	the	top.	
Amanda's	going	to	open	up	and	show	you	here.	This	one	here	you	
can	load	the	wood	from	the	top	also.	This	one	here	the	oven	on	this	
one	here	is	a	little	bit	smaller	on	the	one	that	we	was	using	over	
there.	You	can	fit	about	an	eight	to	10	pound	turkey	in	this	one.	You	
have	your	firebox	over	here	with	your	bricks	and	you	also	have	your	
ash	pan	down	here.	It	has	a	shaker	grade	in	there.	This	one	here	does	
have	the	option	of	having	the	warming	shelf	on	the	top.	You	can	also	
add	a	warming	oven	to	it	so	like	if	you're	baking	pies	and	doing	a	lot	
of	the	cooking	all	day	long,	especially	around	the	holidays,	you	can	
keep	things	warm	on	the	top	while	you're	finishing	cooking	in	the	
oven	on	this	one	here.		

	 We're	going	to	step	over	here.	This	is	the	Pioneer	Princess.	It's	very	
similar	to	the	Baker's	Choice	but	it's	a	lot	larger.	This	one	here	when	
you	open	up	the	oven,	this	is	for	a	big	family.	You	can	fit	a	20	pound	
turkey	in	there.	Also	with	this	one,	you	can	get	a	water	reservoir	
added	to	the	side	so	especially	like	if	you're	living	off	the	grid	and	you	
need	hot	water	to	be	able	to	wash	your	dishes,	wash	your	clothes,	
you	have	a	seven	gallon	water	reservoir	that	you	can	add	to	this.	Has	
a	lot	larger	firebox	than	the	Baker's	Choice.	This	one	here	will	heat	up	
to	about	2,000	square	feet.	Once	you	get	it	loaded	up	and	you've	
cooked	your	meals	and	everything,	you're	going	to	be	able	to	heat	up	
a	large	house	on	this	one.		

	 Then	we're	going	to	go	over	here	for	you	people	that	are	doing	a	tiny	
home	or	a	little	log	cabin	out	in	the	middle	of	nowhere,	we	have	the	
Vermont	Bun	Baker	here.	This	is	a	smaller	size.	As	you're	going	to	see	
on	this	one	it's	reversed.	So	you	have	your	firebox	on	the	top	and	
your	oven	on	the	bottom.	It's	a	little	bit	different	than	the	traditional	
wood	cookstove,	but	the	nice	thing	is	you	can	still	cook	on	the	top	of	
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this	one	too.	As	you	can	see,	it's	going	to	fit	into	your	smaller	spaces.	
We	have	wood	cookstoves	for	every	size.		

	 Here	we	have	the	Elmira	Fire	View.	This	is	for	the	one	that	wants	
your	putting	it	into	a	more	upscale	kitchen	but	you	want	the	
convenience	of	cooking	on	a	wood	cookstove.	You	have	the	Elmira	
Fire	View.	The	nice	thing	you	can	see,	you	can	also	load	this	one	from	
the	top	up	here.	You	can	load	from	the	top,	the	whole	surface	you	
can	cook	on.	You	also	have	the	firebox	on	the	front.	The	reason	why	
it's	called	the	Elmira	Fire	View	is	you	can	see	the	fire.	Amanda's	going	
to	open	the	oven.	The	feature	on	this	one	is	a	lot	of	the	smaller	ones	
you	can't	fit	a	full	size	cookie	sheet,	on	this	one	you	can.	You	have	
the	convenience	of	not	but	one,	but	two	warming	ovens	on	this	one	
here.	Then	you	also	have	the	option	to	have	two	propane	burners	on	
here.	Especially	like	in	the	summer	time	if	you're	using	your	wood	
cookstove	and	you	want	to	still	have	it	functional,	you	can	use	this	as	
two	propane	burners	and	that	way	you	can	use	this	all	year	long.		

	 This	one	here	is	the	Rangeley.	This	one	is	a	traditional	wood	heating	
stove	so	you're	not	going	to	cook	in	this	one	but	the	nice	feature	on	
this	one	here	is	you	have	the	griddle	on	the	top	so	you	can	cook	on	
the	top	and	Amanda's	going	to	open	us	up	also	and	show	you.	The	
nice	feature	about	this	you	can	get	a	winter	grill	to	put	down	in	here	
so	you	can	actually	grill,	you	can	make	salmon	in	there.	You	can	make	
kabobs	in	there.	You	can	even	bake	bread	in	there	if	you	wanted	to.	
It's	a	nice	feature.	If	you	want	to	be	able	to	heat	your	house	like	a	
traditional	wood	heat	stove	but	have	the	option	to	be	able	to	cook,	
we	do	have	that	option	for	you	also.		

	 Some	final	tips	to	remember	on	cooking	with	a	wood	cookstove.	You	
want	to	make	sure	that	you	are	using	well	seasoned	wood.	What	I	
mean	by	that	is	your	wood	should	be	between	12	and	20%	with	your	
moisture	meter	that	you're	testing	it.	When	you	want	to	maintain	
your	fire,	your	want	to	make	sure	you're	using	smaller	pieces	of	
wood	like	your	kindling	size	that	will	be	able	to	maintain	your	
temperature	of	your	wood.	Make	sure	that	you're	using	your	wood	
cookstove,	that	you're	cleaning	it	out	every	two	weeks,	that	you're	
getting	all	the	ashes	and	everything	cleaned	out	of	the	wood	



  
 

 14 

cookstove.	Make	sure	that	you're	getting	your	chimney	cleaned	once	
a	year	on	this.	The	main	thing	you	want	to	remember	is	this	is	not	
only	a	wood	cookstove,	it's	a	wood	heating	stove.	Right	now	when	
it's	nice	and	cold	here,	I	got	a	nice	warm	fire	to	be	able	to	stand	by.		

	 Come	out	and	visit	us	at	Lehman's.	We're	on	the	square	in	Kidron,	
Ohio.	Or	at	lehmans.com,	where	we	offer	simpler	products	for	a	
simpler	life.		

Marjory:	 So,	clicking	that	button	onto	the	right,	absolutely	get	in	touch	with	
Lehman's.	If	nothing	else,	just	sign	up	to	get	their	catalog	to	see	what	
they	have.	The	thing	that	I	really	appreciated	about	Lehman's	is	very,	
very,	very	high	quality.	Like,	that	wood	cook	stove,	you	buy	that,	take	
care	of	it,	it	will	be	around	for	generations.	And	all	the	other	tools	
and	things	that	they	sell	there,	they're	handcrafted.	I	believe	the	
have	a	whole	bevy	of	Amish	craftsmen	that	make	these	things	really,	
really,	really,	amazingly	solid,	well-worth	the	money,	tools	that	you	
need	if	you	wanna	start	homesteading	and	living	this	lifestyle.	So	
click	on	that	button	to	the	right.	And	if	nothing	else,	like	I	said,	just	
sign	up	for	the	catalog.	It's	so	cool.	Or	just	sign	up	to	get	on	their	
email	address.	

	 The	button	down	below	that	is	the	summit,	to	pick	up	the	whole	
summit	package.	So	you	can	own	this	presentation	and	the	other	30	
something	presentations	that	come	with	the	summit.	And	most	
importantly,	when	you	do	make	that	purchase,	you	are	supporting	
the	work	of	the	Grow	Network	and	we	have	got	a	lot	of	work	to	do.	
We	have	really	got	to	regain	homegrown	food	on	every	table	across	
the	world.	And	of	course,	cooking	is	a	part	of	that.	But	purchase	...	
Making	your	purchase	of	the	Home	Grown	Food	Summit	really	does	
help	support	the	work.	

	 This	is	Marjory	Wildcraft	and	you're	participating	at	the	Home	Grown	
Food	Summit.	
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