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Solar Cooking:

Zero Fuel



Horace de Saussure

“It is a known fact, and a fact 
that has probably been known 
for a long time, that a room, a 
carriage, or any other place is 
hotter when the rays of the 
sun pass through glass."
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7)  Which truth shineth. This is 
the light of Christ. As also he is 
in the sun, and the light of the 
sun, and the power thereof by 
which it was made.

11) And the light which shineth, 
which giveth you light, is through 
him who enlighteneth your eyes, 
which is the same light that 
quickeneth your understandings;

2) Behold, God is my salvation; 
I will trust, and not be afraid; 
for the Lord JEHOVAH is 
my strength and my song; he 
also has become my salvation.











Retained Heat Cooking:  

Less Fuel





Two Methods:

Vacuum Foam









Pillows used inside an 
18-20 gallon plastic tote



{
Active Cooking Goal:  

Keep temperature
above 165° in 8 hours





Biomass Cooking:

Widely available fuel







“Block Stove” photo courtesy of 
Survival Common Sense
















