
MHA Annual Meeting Agenda
April 18 – 24th, 2011
Day 1, Monday, April 18, 2011

4:00 p.m.  – 
Arrival – Pick Up Rooming List in Office 
            6:30 p.m.        Dinner 

7:30 p.m.
Welcome, Introductions - Library Auditorium



(Explain the agenda and how it works)


7:45 p.m.
Workshop Presentations for entire assembly by instructors

8:45 p.m.
Executive Board meeting in library
Day 2, Tuesday, April 19, 2011

9:00 a.m.
MHA Annual Business Meeting held in Library Auditorium




Accept Agenda





President’s Greeting
Secretary’s Report




Treasurer’s Report





Administrator’s Report/Bookstore


Webmaster’s Report





Reports from Committee’s






Education






Public Relations






Technical

Elections
 



Old Business





New Business




Masonry Heater Video for those new to masonry heating

1:30 p.m.
Refractories: General Overview and Uses in Masonry Heaters  by John 


            Koprevich from Snow Shoe Refractory’s 
3:45 p.m.
Council of Certified Heater Mason’s Meeting with Workshop 




                         Instructors in North Lodge downstairs

6:00 p.m.
Dinner
7:30 p.m.
Sketch-up Demonstration for Heater Builders by Carsten Homstead. This is a free Google computer program for drawing 3D plans. Basic info to how it works, using program to build heater models and construction projects.
 
Bring your laptop (full charged) and a mouse w/ right & left buttons and a scroll wheel (without mouse it is more difficult to perform tasks). 
Day 3, Wednesday, April 20, 2011
9:00  a.m.
Combustion Seminar presented by Norbert Senf for entire assembly in Library Auditorium.
10:30  a.m.
Session #1
Station #1 – Design and Construction of Pizza/bread Oven by Pat Manley. 
 
        Discuss basic oven designs and construct a 3x4 vaulted arch firebrick 
         pizza oven which can be scaled in size both smaller or larger. Oven 
  
        will be fired up and used at the annual fiesta de pizza at Wildacres. 
   
        .
Station #2  - Stone Facings by Steve Bushway. Stone shaping techniques 


                     using carbide chisels, bonding rules and appearances of 



         quarried, fired and tumbled stone types.
Station #3 - Masonry 201-Arch Building by Chris Prior and Walter Kelly
Station #4 - Bricklaying 101 by Tom Trout and Marty Pearson
Station #5 - Medium Size Corner Finnish Heater with Heated Bench for 

        Beginner Masons by David Moore. Hands-on course that will allow 
 
        the novice bricklayer to practice laying firebrick during the 
  
  
        construction of a corner Finnish contra-flow heater core. Then layout 
 
        and construct a heated bench using clay flue tiles.
Station #6 - Cookstove with Large Cooking Surface by Jerry Frisch
Station #7 –5 Run Heater with Improved Soapstone White Oven by Norbert 
   
       Senf & Doug Hargrave

Station #8 – Planning and Construction of a Tulikivi Masonry Heater by  
 
        Doug Hren. Workshop will center on the design and construction of 

        the Tulikivi Kouta C (corner unit) and proper flue connection 
 
   
        techniques. 
Written Certification Testing – Administrator
  1:30 p.m.
Session #2
Station #1 - Design and Construction of Pizza/bread Oven by Pat Manley.
Station #2 – Stone Veneer by Steve Bushway
Station #3 – Masonry 201- Arch Building by Chris Prior and Walter Kelly
Station #4 – Bricklaying 101 by Tom Trout and Marty Pearson
Station #5 – Medium Size Corner Finnish Heater for Beginner Masons by  

        David Moore

Station #6 – Cookstove with Large Cooking Surface by Jerry Frisch
Station #7 – 5 Run Heater with Improved Soapstone White Oven by Norbert 
 
        Senf & Doug Hargrave

Station #8 – Planning and Construction of a Tulikivi Masonry Heater by 
 
        Doug Hren

         6:00 p.m.           
Dinner
   7:30 p.m.

Sketch-up Session #2 – Construction drawings & Q.A.

   9:00 p.m.

Black Oven / White Oven Discussion – moderated discussion. 

Day 4, Thursday, April 21, 2011
  9:00 a.m.
Session #3
Station #1 - Design and Construction of Pizza/bread Oven by Pat Manley.
Station #2 -Stone Veneer by Steve Bushway
Station #3 – Masonry 201- Arch Building by Chris Prior and Walter Kelly
Station #4 – Masonry 101 -Bricklaying by Tom Trout and Marty Pearson
Station #5– Medium Size Corner Finnish Heater for Beginner Masons by 
  
        David Moore

Station #6 – Cookstove with Large Cooking Surface by Jerry Frisch
Station #7 – 5 Run Heater with Improved Soapstone White Oven by Norbert 

        Senf & Doug Hargrave

Station #8 – Planning and Construction of a Tulikivi Masonry Heater by 
 
        Doug Hren

Written Certification Testing – Administrator
10:30 a.m.
Session #4
Station #1 - Design and Construction of Pizza/bread Oven by Pat Manley.
Station #2 – Stone Veneer by Steve Bushway
Station #3 – Masonry 201- Arch Building by Chris Prior and Walter Kelly
Station #4 – Masonry 101 -Bricklaying by Tom Trout and Marty Pearson

Station #5 – Medium Size Corner Finnish Heater for Beginner Masons by 
   
         David Moore

Station #6 – Cookstove with Large Cooking Surface by Jerry Frisch
Station #7 – 5 Run Heater with Improved Soapstone White Oven by Norbert 
     
        Senf & Doug Hargrave

Station #8 – Planning and Construction of a Tulikivi Masonry Heater by 
 
        Doug Hren

Written Certification Testing – Administrator
 1:30 p.m.
Session #5 & Executive Board Meeting with new board 
Station #1 - Design and Construction of Pizza/bread Oven by Pat Manley.
Station #2 – Stone Veneer by Steve Bushway
Station #3 – Masonry 201- Arch Building by Chris Prior and Walter Kelly
Station #4 – Masonry 101 -Bricklaying by Tom Trout and Marty Pearson

Station #5 – Medium Size Corner Finnish Heater for Beginner Masons by 
 
         David Moore

Station #6 – Cookstove with Large Cooking Surface by Jerry Frisch
Station #7 – 5 Run Heater with Improved Soapstone White Oven by Norbert 

        Senf & Doug Hargrave

Station #8 – Planning and Construction of a Tulikivi Masonry Heater by 
 
        Doug Hren

Written Certification Testing – Administrator

6:00 p.m.
            Dinner 

6:45 p.m.       

Auction Volunteers meeting 
            7:00 p.m.     
            Sixth Annual Auction in North Lodge Lower Level



















Day 5, Friday, April 22, 2011
 9:00 a.m.
Session #6
Station #1 - Design and Construction of Pizza/bread Oven by Pat Manley.
Station #2 - Stone Veneer by Steve Bushway
Station #3 – Masonry 201- Arch Building by Chris Prior and Walter Kelly
Station #4 – Masonry 101 -Bricklaying by Tom Trout and Marty Pearson

Station #5 – Medium Size Corner Finnish Heater for Beginner Masons by 

         David Moore

Station #6 – Cookstove with Large Cooking Surface by Jerry Frisch
Station #7 – 5 Run Heater with Improved Soapstone White Oven by Norbert 

        Senf & Doug Hargrave

Station #8 – Planning and Construction of a Tulikivi Masonry Heater by 
 
        Doug Hren



Hands On Certification Test – Education Committee
Written Certification Testing – Administrator
2:00 p.m.

Annual Fiesta de Pizza – no dinner in dining room


Cooking in a Wood-fired Oven with Gene and Marge Padgitt
7:30 p.m.            
Ask the Experts - Question and Answer Panel


Sketch-up – Instructor on hand to help as member uses program
9:00 p.m.
Bake Oven Techniques & Recipes – Discussions and free MHA recipes by Marge Padgitt
Day 6, Saturday, April 23, 2011
               9:00 a.m.      Entire group assembly in auditorium – president’s farewell address

   10:00 a.m.
Finish up Outdoor Workshops 

   1:30 p.m.      Clean up Outdoor workshops & Inventory



President, Executive Director, Committee Chairs - meeting in library

               3:00 p.m.
Committee Meetings as needed


   6:00 p.m.
Dinner 
   7:30 p.m.
Entire assembly in auditorium for Awards and Q & A
   9:00 p.m.
Show and Tell – Bring your photo’s, movies, and questions.   
Day 7, Sunday, April 24, 2011



Leave after breakfast – have a safe trip home.

All attendees must provide safety equipment to participate in workshops

(safety glasses, gloves, proper footwear, tools, etc.)


