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Draft Solar Cooking Plan
1. Introduction
This document is an initial plan outlining options and considerations for implementing solar cooking. It has been created for use by the Nabitende Village on www.nabuur.com, but may also be a useful resource for other Villages.

2. Goals and benefits
The goal is to implement solar cooking to minimise reliance on wood stoves. The major expected benefits are:

· Reduced time and effort spent collecting wood. This will allow people to spend more time:

· Planning for and working on the farm co-operative.

· Attending school or other training opportunities.

· Developing other income generating activities.
· Reduced local deforestation, with flow-on benefits such as:

· Avoiding deterioration of the water supply.
· Reducing species loss and soil erosion.

· Retaining the local micro-climate.
· Improved health due to reduced exposure to wood smoke, greater retention of traditional medicinal trees and plants, and ability to pasteurise drinking water [is this an issue for Nabitende?].

· Improved ability to dry and store excess food.

3. Types of Solar Cookers
There are three main types of solar cookers: box, panel and parabolic (see section 6.1 for a brief overview). Each type of cooker can theoretically be built locally. The following table summarises initial findings of an internet review of information about each type of cooker.
	Type
	Cost
	Safety
	Ease of build
	Ease of use
	Cooking speed
	Cooking capacity
	Maintenance

	Box
	  Low?
	?
	  Easy
	  Easy?
	 Several hours
	 Can be large
	 Plastic in lid will need replacing over time. Can substitute glass if available.

	Panel
	 Low
	?
	  Easy
	  Easy?
	 Several hours?
	 4-6 people
	 Need disposable cooking bags.

	Parabolic
	 Higher
	 May cause burns & eye injury
	 Complicated
	 Requires adjustment to follow sun
	 Similar to conventional stove
	?
	?


Table 1 - Summary comparison of solar cooker types
It seems that the box and panel type cookers can be built for a similar cost using similar materials. The box cookers have the advantage of not requiring disposable plastic cooking bags, although if plastic is used in the lid it will only have a fairly short lifespan. Glass may be substituted but this adds to the cost, with no reported benefit of improvement in performance.

4. Suggested approach
A decision needs to be made regarding whether to buy cookers or build them. Assuming funds are limited, building would be a better option. This would also allow development of local skills for possible production of cookers for sale.
	Sourcing option
	Advantages
	Disadvantages
	Cost

	Build
	Develop local skills.

Future potential to produce cookers for sale.

Lowest cost.
	Time and effort to obtain materials, learn skills and build cookers.
	Solar Cookers International website indicates material costs are around 7USD (15,337 Uganda Shillings as at 23 April 2009).

	Buy
	May be quicker than building (depending on logistics).

Product may be higher quality?
	More funding required.
	Solar Cookers International East Africa Office http://solarcooking.wikia.com/wiki/Solar_Cookers_International_East_Africa_Office (amounts are in Kenya Shillings):
· One solar cooking kit - comprising of ( cookit, pot and lid already painted, 4 plastic bags) = 1,200/=  (this is about 35,029 Uganda Shillings as at 23 April 2009).
· Water Pasteurization indicator (WAPI) = 150/= each. 
· A parabolic cooker - assembled on order = 18,000/= 
· Box / oven type cookers range from 4,000 shillings upwards depending on the size. 
· Fireless cookers, different sizes ranging from 600/= - 1,500/= each. 
· Negotiable fee to demonstrate how the cooker works, train on how to make and also train trainers.


Table 2 – Buy versus build

Key factors for success include cost and availability of materials, and local acceptance. Since it seems that the box and panel type cookers can be built for a similar cost using similar materials, it is suggested that a trial be conducted using the two types of cooker to see which one is preferred by users. Proposed steps are as follows:
Establish a local focus group. Set up a small group of people who are interested and have time to focus on solar cooking.

Trial cookers. Obtain materials, select designs and build solar cookers for trial. Trial the use and acceptance of the cookers; identify and resolve any issues. Consider whether “warming boxes” will also be required. Funding will be required for purchase of materials for construction.
Build cookers. Obtain more materials and build enough cookers for the project’s target beneficiaries. Further funding will be required for this step.
Train users. Determine the best way to train others in how to use the cookers. Ideas may include running cooking classes followed by a feast; or it may be more informal.

Once solar cookers are in use, consider the future potential to generate income from making and selling a) cooked or dried food products and b) solar cookers.
5. Organisations contacted

Initial contact has been made with the following organisations.

	Organisation
	Message
	Response

	Kyoto Energy

http://kyoto-energy.com/
	21 April 2009

Hi Jon,

I read about the upcoming trials of the Kyoto Box. I am currently working with a pro-active, well organised sustainable farming project in Nabitende, Uganda. A next step for the project is to obtain solar cookers.

I'm wondering whether there is any scope for Nabitende to be involved in the Kyoto Box trials?
If so, please let me know and we can work out next steps.

Thanks and regards,
Angela Byrne
	To be advised.

	Solar Connect Association [image: image1.png]


mukasakawesa@ymail.com
	21 April 2009

Dear Kawesa,

I understand you are the contact for the Solar Connect Association, which operates in Uganda. I'm wondering if you can provide some help for a project I am assisting with? The project is establishing a sustainable farm for Nabitende, and an important next step is to obtain solar cookers.

I'm a little unsure where to start, but some initial questions I have are:

1. What is the best type of solar cooker for the region? I understand panel cookers can be constructed locally and cheaply, but require ongoing use of disposable plastic bags. Is there a better option?

2. Is your organisation able to help? What resources are available? Do you provide complete cookers, materials, training, instructions?

3. What information would you need from me in order to be able to provide advice for our project?

Thanks for your attention,
Angela Byrne
	To be advised.

	Solar Connect International East Africa Office

sci@iconnect.co.ke
	23 April 2009

Hello,

I am working online with a charity in Nabitende, Uganda, to develop a sustainable fruit farm (http://www.nabuur.com/en/village/nabitende/project). One of the project aims is to introduce solar cookers to the village.

I found your email address at the solar cooking wiki page. I have a few questions that you might be able to help me with.

1. Do you supply cookers, materials or training to Uganda?
2. Can you recommend whether panel or box type cookers are likely to be better in Uganda?
3. Are you able to advise of any sources of funding or donations of solar cookers or materials?
4. Is there any information you need from me in order to be able to provide advice?

Your help is much appreciated.

Thanks and regards,
Angela Byrne
	To be advised.


6. Resources

There are a great many solar cooking resources available on the internet.

6.1. Types of cookers

The following information is from http://solarcooking.wikia.com/wiki/Solar_Cooking:Frequently-asked_questions
	There are three basic kinds of solar cookers: 

	


	Box cookers This type of cooker has the advantage of slow, even cooking of large quantities of food. Variations include slanting the face toward the sun and the number of reflectors. You'll find an article discussing solar box cooker designs on the Solar Cooking Archive. 

	


	Panel cookers In this design, various flat panels concentrate the sun's rays onto a pot inside a plastic bag or under a glass bowl. The advantage of this design is that they can be built in an hour or so for next to nothing. In Kenya, these are being manufactured by Solar Cookers International for US$5 each. There are many other groups manufacturing panel cookers, especially the CooKit. 


	


	Parabolic cookers These are usually concave disks that focus the light onto the bottom of a pot. The advantage is that foods cook about as fast as on a conventional stove. The disadvantage is that they are complicated to make, they must be focused often to follow the sun, and they can cause burns and eye injury if not used correctly. Some of these concerns have recently been reduced by Dr. Dieter Seifert's design. 


6.2. Cooker plans

Sample plans for building each type of cooker:

· Box: http://solarcooking.wikia.com/wiki/Minimum_Solar_Box_Cooker
· Panel: http://solarcooking.wikia.com/wiki/CooKit  

· Parabolic: http://www.sunspot.org.uk/Prototypes.htm 
Numerous other designs are available at http://solarcooking.org/plans.
6.3. Reviews and practical experience

To be completed.
6.4. Training materials

To be completed.
6.5. Recipes

To be completed.
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