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S o l a r  C o o ke r s
Energy from the sun can be collected and used for cooking.

Solar Box Cookers and Solar Water Heaters  are two types of appliances which use the sun!s energy 
to generate heat. Both these appliances are made of materials that can absorb the energy from 
the sun and turn it into heat. Dark coloured materials absorb the sun!s energy better than lighter 
coloured materials. 

Another cooking appliance is the Solar Parabolic Cooker , which collects solar energy and then 
re" ects it onto a small area, thus bundling solar rays together to generate heat for cooking. This is 
the same principle that is used by a magnifying glass. 

Cooking food using solar energy takes longer than cooking with # re, gas or electricity, but since the 
energy source is for free they are a viable cooking alternative.

 Glass cover for    
 trapping heatThe Solar Box Cooker  tr aps heat from the sun inside a glass-

covered box. Solar radiation enters through glass panes and the 
resulting heat is trapped and then transferred to a black pot  inside 
the box cooker. The solar box cooker has several features that allow 
it to operate:

Insulation : the box cooker!s bottom and sides are well insulated, 
preventing heat from escaping

Double glass layer : a lid made of two layers of glass spaced about 
5 cm from each other allow heat to enter, but prevents it from 
escaping since the air between the glass acts as insulation

Black lining : the inner lining of the box cooker is painted matt black, 
which absorbs heat most ef# ciently and minimises re" ection

For the solar box cooker to work we need direct sunlight and must 
therefore be used outdoors. The solar box cooker must be positioned 
facing the sun and only black pots should be used.

A typical solar box cooker reaches temperatures of about 90 $C. To 
prepare a meal takes between 1 to 3 hours depending on the type 
of food being cooked and the intensity of the solar radiation (cloud 
cover will for instance increase cooking times).  During the course of 
one day 2 meals can be prepared.

The Solar Parabolic Cooker  is shaped like a " at  dish and made from 
highly re"  ective metal. The parabolic cooker focuses solar energy onto 
a small area called the focal point . This focal point is situated above 
the centre of the parabolic dish and it is here where a black pot  is 
placed. Solar parabolic cookers generate very high temperatures very 
fast. The temperature of a solar parabolic cooker depends on the size 
of the parabolic dish. The larger it is the more heat can be focused.

The high heat generated requires frequent stirring in order to 
avoid burning of the food in the pot. Also parabolic cookers must be 
repositioned every 20 to 30 minutes, since the sun continuously moves 
across the sky, causing the focal point to shift.

Solar parabolic cookers reach temperatures of over 100 $C.  Depending 
on the food, it requires about 1 – 2 hours to cook a meal. During the 
course of one day, 3 meals can be prepared.

 Black inner lining 
for absorbing heat

 Focal Point where  
 pot is placed

Metal sheets to 
re" ect heat



How to prepare a meal:

• Put all your ingredients into the pot at 
once with very little water.

• Use only black pots.

• Avoid opening the cooker to often while 

How t o u se a So lar  Box  Co oke r

Solar Box Cooker Solar Parabolic Cooker
Does not require frequent “tracking”  of  th e Sun, 

because it traps solar heat
Requires regular “tracking” 

Can be positioned and left unattended while cooking 

takes place

Cannot be left unattended for longer than 30 

minutes

Cooking is not affected by occasional shading, because 

heat remains inside the cooker

Shading immediately “switches off ” th e parabolic 

cooker

Food does not require stirring since it cannot burn, it 

can only be over-cooked
Food requires stirring

The slow cooking process ensures that nutritional values 

in food are not lost
High heat may destroy some nutrients

Is easily manufactured from low-cost materials Needs to be precisely manufactured

Cannot easily boil water Can easily boil water

2 to 3 hours to cook a meal 1 to 2 hours to cook a meal

1

Put the solar cooker 
on a " at  surface in 
the sun.

2

Open the glass lid from 
the back and put your 
pot inside. Use only 
black pots for maximum 
ef# ciency.

3

Close the glass lid and stand 
in front of the cooker to make 
sure it correctly faces the sun, 
by observing your shadow.

4

Open the re"  ector 
lid from the front so 
that sunlight shines 
into the cooker. Use 
the stabilising rod to 
keep the re"  ector lid 
in place.

5

Since the sun changes 
position continuously 
re-position the solar 
cooker at least once 
every hour.
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Additional Information
http://solarcooking.org/

http://en.wikipedia.org/wiki/Solar_cooker

http://solarcooking.wikia.com/wiki/Main_Page


