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Baking time with good 
irradiation 
approx. 1 hour 

Turn the solar cooker 4 
times to the sun  

Pot with lid 
used as a "hot air stove"

Keep lid closed

Use baking tin with 
spacer 

A quarter turn after 15 
minutes so that it bakes 
evenly

Place the lid at an angle 
at the end to allow steam 
to escape
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kein Glasdeckel! 

spacer baking tin



Adjust the inclination of 
the reflector with "sun 
flames" on the pot

Align the base frame with 
its shade towards the sun
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More than 30 years of experience making solar jam
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Harvest in the morning of a 
sunny day Preserving fruit and 

vegetables in a 
water bath
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and then prepare the jam



Paint the lower part of the steam 
juicer black with stovepipe paint
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Email Imma Seifert:      bdiv.seifert@t-online.de

11



12


	Folie 1: Baking and preserving with the Parabolic solar cooker
	Folie 2: Recommendations for baking in the parabolic solar cooker
	Folie 3: Das Ausrichten (alle 15 bis 20 Minuten) dauert nur Sekunden 
	Folie 4: Baking Bread
	Folie 5: Casseroles, pizzas, popcorn 
	Folie 6: Examples of baking with the parabolic solar cooker 
	Folie 7: Cake for 400 participants at "Encuentro Solar" in Spain 
	Folie 8: Making jam 
	Folie 9: Einkochen ohne Energiekosten
	Folie 10: Juicing with steam juicer 
	Folie 11: Thank you for your attention 
	Folie 12: Versatile use of the   parabolic solar cooker

