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Family Tested Recipes 

I'm a busy mom with kids.  I worried 

"what will they eat if the power goes out and

grocery stores closed?"  I set to work to find out.

 

With more than ten years experience of trying

and testing, cooking and cooking some more...

I want to help others prepare too!



 

A crisis waiting to happen: 

Fuel shortages while using supplies

 

Fuel conservation Solutions:  

Solar Cooking + Cooking

with Retained Heat 

 

Retained Heat Cooking:          

What is it?  Historical use

                                             

Learn some techniques of           

 Retained Heat cooking 

                    using a Wonder Oven!

Today's
Presentation:
 

 

 

 



A crisis
 
 waiting 
 
to happen...

To be prepared to successfully cook 

                     -without power or outside supplies-

                                           many aspects must be considered



Using a butane stove
 



IT REQUIRES

6 cans 
TO SUPPLY THE FUEL NEEDED

TO COOK TWO 
#10 CANS OF DRIED BEANS



OTHER FOOD STUFFS
 

REQUIRE VARIOUS AMOUNTS 
 

OF 

TO COOK

AND...IT ALL ADDS UP!

FUEL



 
 
THESE SIX CANS

REQUIRE NINE CANS OF BUTANE



Brand
Perception
INITIAL MARKET INSIGHT

Presentations are communication tools

that can be used as demonstrations,

lectures, speeches, reports, and more.

 
 
THESE 
FOUR BOXES?

 



THE CRITICAL DETAIL 
NO ONE IS DISCUSSING IS:
 
HOW WILL WE COOK THE
FOOD WE HAVE STORED...
CONSIDERING THE FUEL
REQUIRED?

TAKE NOTE



                      Zero fuel required
 
                    An essential method

Solar Cooking

Effectively utilizes widely available fuel
 
example:    Rocket Stoves
                      

Bio Mass Cooking Options

Hours of cooking time made possible
      because heat is 
                       INSULATED & CONSERVED

Retained Heat Cooking

FUEL   CONSERVATIVE    METHODS  :  



USED FOR HUNDREDS OF YEARS



Recent articles I've had published:

October 16, 2018

The Provident Prepper



November, 2018

Journal of Civil Defense



Food is cooked by the heat
from surrounding

boiling water

OR

by heated skillet + lid
with food equally warmed 
















































