
1

Summer Events Recap......2

What’s Cookin’ ..................2

Member News....................3

Product Spotlight...............4

2015 Expo Preview.............5

Operation BBQ Relief.........6

Call for Committees...........6

RMHPBA is now on Facebook 
and Twitter! Be sure to 
“follow” and “like” our page 
to stay updated on important 
association news, events and 
industry related issues! 

Follow RMHPBA on Twitter!

Like RMHPBA on Facebook!

QUARTERLY
NEWSLETTER

Summer Events Recap
See page 2 for details

Volume 1                                                                 Issue 2

Preview 

Connect With Us                                                         

www.rmhpba.org

Are you ready for the 2015 HPBExpo? 
See page 5 for details.

https://twitter.com/RMHPBA
http://twitter.com/RMHPBA
https://www.facebook.com/rmhpba?ref=hl
http://www.rmhpba.org/
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Summer Events Recap

What’s Cookin’

This summer, RMHPBA held a two-day educational and 
member-networking event, August 13 and 14, 2014 in 
Denver, Colo. 

The two-day educational event was a NFI review and  
certification taught by Arizona Hearth, Patio and Barbecue 
Executive Director Larry Grogan. Larry taught a review on 
wood and gas, as well as proctored the exams for attendees.

For the member-networking event, RMHPBA tried 
something a little different this year and hosted a top shelf 
distillery tour at Stranahan’s Colorado Whiskey. Attendees 
were able to enjoy private tastings, an extended tour of the 
facilities and treated to a Stranahan’s gift bag. 

RMHPBA was pleased to offer both events to members 
and non-members, as well as network with faces they had 
not seen in a while.  See page 5 to learn about RMHPBA’s 
next event!

Just because the summer months have come to an end doesn’t mean the grilling has to stop. To help ease our 
members into the colder months ahead, we’ve compiled a few of our favorite fall recipes. Happy grilling!

For the meat lover: Apple Spice Baby Backs with Cider-Rum Barbecue Sauce

For those wanting some spice in their life:  Spicy Garlic Shrimp  

For the pizzaholic: Grilled Cherry, Brie, and Mint Pizza with Balsamic Reduction

Thank you to our NFI Sponsor!

Thank you to our top shelf tour sponsor!

To help improve the events offered by RMHPBA, please 
fill out the brief events survey here: Events Survey 

http://barbecuebible.com/recipe/apple-spice-baby-back-cider-rum-barbecue-sauce/ 
http://allrecipes.com/recipe/spicy-grilled-shrimp/ 
http://bbq.about.com/od/miscellaneousrecipes/r/Grilled-Cherry-Brie-and-Mint-Pizza-with-Balsamic-Reduction.htm
https://www.surveymonkey.com/s/QPZBWWW 
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RMHPBA Long-time Member Retires

After more than 40 years in the hearth industry, Joe Thomas 
has retired!

Joe started his career in the hearth industry in 1973 when he 
went to work for Fireplace Industries.  He worked there until 
1996 when they closed their doors.

Joe then worked at Colorado Comfort for a short period of 
time from 1996 to 1997.  He left Colorado Comfort and went 
to work for RW Specialties.  Joe finished his career there after 
17 years.  He was a true icon in our industry. 

Joe’s presence will be greatly missed - he was always available 
(with a smile on his face) to answer questions and help anyone 
however he could.  He knew so many people all across the 
country and he has forgotten more than most of us know.

Please join us in wishing Joe and his wife Donna a long, 
healthy and happy retirement!    

Member Receives Home Association Award

RMHPBA member Jonathan Geypens, Chimney Sweeps 
of America, Inc., was recognized as one of the top-rated 
professionals in the industry.

HPBA’s lead retrieval service partner, HomeAdvisor, 
recently announced their “Best of HomeAdvisor” award 
recipients.  Out of over 80,000 service professionals on their 
roster, about 1,500 won the award.  

The award recognizes HomeAdvisor’s top-rated 
professionals who provide superior quality, service and 
value. 

Since 1982 Chimney Sweeps of America has been a local 
family-owned and operated business servicing the greater 
Denver area.

Jonathan has been an RMHPBA member since 2013. Visit 
Chimney Sweeps of America, Inc.’s website here. 

Member News

Joe Thomas with his wife Donna.

http://www.chimneysweepsofamerica.com/
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          It’s always good to see technology 
advancing.  Products evolving and 
moving forward happens all of the 
time.  But it makes it a little more 
exciting when it has been invented 
by someone from our own Rocky 
Mountain area.  At the HPBExpo in 
Salt Lake City this past spring, the 
Wi-Fire remote was unveiled and 
was nominated for a Vesta Award. 
The man responsible is John Pladson, 
owner of Alpine Stove and Fireplace 
in Montrose, Colo.   
         Knowing that he needed to 
find something that offered a flexible 
schedule to support and raise his 
daughter, John saw a need for 
someone to specialize in fireplace 
installations in his area.  Along with 
the help and support of Ralph Rossi, 
John began learning everything he 
could about fireplaces and on the 
sunny day of August 9, 1995, Alpine 
Stove and Fireplace was born.  Alpine 
has evolved into a store that is 
nothing less than unique.  If you want 
a waterfall to go over your fireplace 
poolside, they can do it.  Motorized 
Flat screen TV hidden behind the 
fireplace?  Yeah they’ve done that, too.  
They have carved out a custom niche, 
and if you can think it, they can find a 
way to design and build it.
             Over the years John saw a 
need for customers to be able to have 
better control of their fireplaces, 
especially in vacation homes that go 
for long periods unoccupied.   John 
and his brother William Pladson, 
a software developer, attended the 
NCAA Tournament together in 
March 2013.  It was at that time that 
John mentioned something he had 
been thinking about - what would it 
take to be able to hook up a millivolt 
system to Wi-Fi using dry contacts?  
Forming Alpine Research LLC, they 

began with a simple plan to make 
the first Wi-Fi Fireplace remote that 
would be compatible with various 
systems already in the field.  
             As the product started coming 
together, they realized that it was 
going to be more complicated than 
they originally had planned, but they 
knew they were on the right track.  
They’re now onto version six and 
today’s system has a two year battery 
life.  It’s compatible with SIT, Maxitrol 
and can be added to other millivolt 
systems that use dry contacts.  
       There is no doubt that the future 
is wireless and customers are wanting 
more and more control in a simple 
format.  We want to wish John and 
William the best of luck with all of 
their endeavors, and thank them for 
their creativity and effort to push 
our industry forward.  The Wi-Fire 
remote is currently being looked at by 
various manufacturers and it’s only a 
matter of time before you will be able 
to pick one up for yourself!

For more information, visit:
https://www.wifireremote.com/ 
http://alpinestoveandfireplace.com/

September 18th 
is National 

Cheeseburger 
Day

RMHPBA Member Pushes Industry Forward With Invention

President
UT Director
Justin Ross

Vice President
CO Director

Ryan Carpenter 

Treasurer
WY Director
Justin Hogsett

Secretary
Co Director
Mike Palmer 

Past President
HPBA Liason
Gene Butler

Directors

UT Director
Martin Gonzales

CO Director
Ty Miller

UT Director
Mark Peterson

UT Director 
Gary Reuter

CO Director
Pete Schoenfeld

2014 Board of Directors                                                  

https://www.wifireremote.com/ 
http://alpinestoveandfireplace.com/
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The 2015 Expo to Call Music City Home
Housing and registation NOW OPEN!

       The 2015 HPBExpo housing and registration is now open! As North America’s largest indoor-outdoor living showcase, 
the HPBExpo is where more than 350 leading hearth, patio and barbecue manufacturers and suppliers exhibit and 
demonstrate their newest innovations, attracting thousands of specialty and mass markets retails and other professionals. 

       HPBExpo 2015 will be in Nashville,TN, March 4-7, 2015 at the Music City Center with outdoor burn exhibits across 
from the center.  Nashville is booming with great music, barbecue, and entertainment - and the Music City Center is the 
new pulse of it all. Whether you are a sports fanatic, a music lover, or a fine-dining foodie, you will find it in Nashville. 
Endless entertainment options are just steps away from the Music City Center; come people-watch at the famous honky 
tonks, tour the Country Music Hall of Fame, catch a hockey game, or spend an evening at the Symphony. 

Top reasons to attend:
• Save time and money by accomplishing all of this and more under one roof.
• Check out all of the hottest, most innovative products, services and technologies that will excite your customers and your 
year.
• Meet one-on-one with the people behind these products and services, learn how they work, and find answers to your 
questions.
• Uncover the most effective ways to grow your business now and in the future with the comprehensive, affordable HPB-
Expo Education Program.
• Pick the brains of your peers who share your same issues and form a fresh perspective on your business challenges.
• Scope out your competition. They know that this is THE show for the industry and that’s why they’ll be here. Get a head 
start and see what they’re buying.

       The 2015 RMHPBA Expo member reception will be a western theme and held at the iconic Wildhorse Saloon. The 
Wildhorse Saloon turned a three-level historic warehouse into a 66,000 square foot live music and dance destination. The 
Wildhorse is simultaneously a restaurant, bar, concert site, dance venue and TV studio. The member reception is a way for 
RMHPBA to thank its members for their continued support and get to know them on a personal level. We hope you will 
join us for some music, food and drink, of our course, good ol’ southern fun! Member reception registration will be avail-
able mid-October on RMHPBA’s website.

Wildhorse Saloon 
2015 RMHPBA 

HPBExpo Member 
Reception Venue

http://hpbexpo.com/register/
http://hpbexpo.com/
HPBExpo 2015 
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Operation BBQ Relief

Advertise with RMHPBA!

-Submit an article for the next 
newsletter

- Advertise a product

- Become an event sponsor

- Submit an ad

All inquiries contact:
kaitlin@imigroup.org

Call for Committee 
Members!

      RMHPBA would like to put 
out a call for committee mem-
bers for the new RMHPBA 
sponsorship, membership and 
government relations commitee. 
Any member from the Rocky 
Mountain affiliate may be on a 
committee. 
      This is a great opportuinty 
for those who have thought 
about becoming more involved 
without being a board mem-
ber. Committees help direct the 
Board of Directors with govern-
ment affairs iniatives, events, and 
membership outreach tactics. 

Conact kaitlin@imigroup.org to 
learn more.

     It’s not everyday that we are faced with the opportunity to put others 
needs before our own. Too often we see and read about those affected by 
disasters across the United States, but fail to take action to help. After seeing 
the destruction of the second deadliest tornado in United States History,  two 
friends decided it was time to turn that empathy into action - thus, Opera-
tion BBQ Relief, the only nationwide barbecue charity was formed. 

History:
     Operation BBQ Relief is a 501(c)3 not-for-profit corporation founded in 
May 2011 in response to a need for relief efforts in tornado-stricken Joplin, 
Missouri. On Sunday evening, May 22, a massive multi-vortex EF5 tornado 
plowed through the southwest Missouri community of about 50,000 resi-
dents, killing over 140 people and injuring more than 1000. It left a path of 
almost total destruction six miles long and over half a mile wide. It is now 
classified as the second deadliest tornado in U.S. history (operationbbq.org).

     In the wake of this nearly unprecedented destruction, competition barbe-
cue teams from eight states answered the call to help feed displaced families 
and emergency personnel including police, fire, and the National Guard. 
The group, headed by Stan Hays (County Line Smokers), Jeff Stith (Big 
Creek BBQ) and Will Cleaver (Sticks N Chicks BBQ), was able to serve over 
120,000 barbecue meals in less than two weeks during the operation in Joplin 
(operationbbq.org).

Vision:
     The vision of Operation BBQ Relief is that all people involved in relief 
efforts during natural disasters will understand the true meaning of compas-
sion for those who have lost possessions and loved ones and that they will 
further utilize all of their God-given skills and abilities to better the lives of 
those affected (operationbbq.org).

Mission:
     The mission of Operation BBQ Relief is to provide compassion and to 
offer hope and friendship to those whose lives have been affected by disasters 
across the United States through volunteers expertise in cooking and catering 
barbecue meals and ability to quickly mobilize our teams into any area where 
nature disrupts and tears apart the lives of Americans (operationbbq.org).

How can you help?
     Operation BBQ Relief relies soley on volunteers. The public is welcome to 
volunteer as a competition BBQ team, caterer, restauranteur or an individual 
or group wanting to help when disaster strikes. Fill out the membership ap-
plication here.

Visit Operation BBQ Relief ’s website to learn more and get involved!

http://operationbbqrelief.org/volunteer-information/ 
http://operationbbqrelief.org/

