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Growing Skilled Solar Cooks
and Educators

Demonstrate and Solar Cook using the Haines 1 Pop Open Oven

Build a pool of trained instructors and facilitators in the Kakuma
Camp (transfer knowledge)

Use the prepared training manual and workbook to ensure
comprehensive and consistent training

Make and use the heat retention basket cooker
Follow up

Program Evaluation
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Learn to Solar Cook
Using the D.A.R.E.
Method

Direct Use one or more reflective surfaces to direct extra
sunlight onto the cooking? area. The more reflective area, the
more light energy you will capture.

Absorb Use the color black to absorb all the wavelengths of

visible light and transform the light energy to heat energy. The
interior of the oven can be black” The cooking pot can bé black.

Retain the heat inside the cookin _ﬂaace by trappingit. Use
ids

, and insulation. By

pyrex bowl enclosures, oven bag% i
ood!

retaining the heat, you can coo

Eat healthy and nutritious food cooked with the cleanest fuel
there is. Enjoy and Educate others!




Haines Pop Open
Oven

- Template

- MPET Roll

- Polycarbonate sleeve and wind disc
« Pop Open Dimensions 140 x 70cm

» Black Pot with Lid
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Trainer
Graduation
Celebration

YOUTH EDUCATION AND DEVELOPMENT ASSOCIATION
[YEDA]
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Entrepreneurship Opportunity



: - - » Participants cook at home and share
Bul ld Re l ations h | pS th at their experiences with the WhatsApp

Cultivate Trust usi gle group. Photos, data, comments,
questions, & encouragement are all
Whats App part of building community.



Cooking Data: Collected via Whats App
Support Group

Example of Data Collection Usage Sheet

Example of Data Collection Usage Sheet
used by the Workshop Participants.

used by the Workshop Participants.
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Data Collected for Ten Days Following Workshop

Number of Participants who Submitted Number of Participants who Submitted
Photographs Written Data

One woman does not
have a cell phone and is
unable to send updates.
YEDA Progrom Manoger
visited and
photographed cooking
4 Did not rice.

submit
photos of
cooking

12 Workshop Participants 11 Workshop Participants
(Includes YEDA Program Manager)

S Did not

submit written 6 Submitted
data collection written data
8 Submitted collection
photos of

cooking




Data Collected for Ten Days Following Workshop

From written and photo data collection: What foods are you cooking?

Tambi Sukuma Wiki Viazi Nyama | Mayai | Chai Kabichi Mkia wa ng'ombe | Terere
Spaghetti | Collard Greens | Potatoes | Meat Eggs Tea Cabbage | Ox Tail Amaranthus
1 4 3 2 1 3 1 1

From written and photo data collection: How many people are you cooking for?

Esther M. Martha K. Mlasi A. Miebinge K. Riziki R. Sella K. Veronigue M.
2-3 B 5-6 3-8 7-8 3 6

Photographs of solar cooked foods provided through WhatsApp. Each X represents one dish.
Thur /2 | Frig/3 |Sat6f/d4 |[Suné/5 | Mon6/6 | Tues®/7 | Wedg/8 | Thurg/9 | Frif/10 Sat 6/11

Binwa B.
Esther M.
Joyee K.
Martha K.
Mlasi A.
Mlebinge K.
Oria L.
Riziki R.
Sella K.

Thereza K.
Veronique M.

YEDA P.I.




SCl Baseline S

Solar Cocker Adoption and Impact Survey (SEP Modified)
PART 1 BASELINE DATA

Date ________ Gily, Couiby Letiande and Lovgiude cocdinates?
Name of Urgarization(<) Fronan) Solr Looker

What type cf solar caober is being distrisutad?

Penel Doz Evecusted Tuke Facabolc
5 bairg beng providad or weof Joka? YES NO
2YES, please Indicate length Of trzining

For Training Participant/Cack to Answer:
Neme or Hertification number:

SCl =

SCLAK CCOKERS
INTERNATIONAL

What zre the top 3 fuels you use? Pease pu 1 next to tha most Lsed, £ rext th oxasnna ace. ard

3 net to the keast usec. Cirde awof the fuels you use.

__I PG (tinskied Gas)
. Tireless Cookeer Besket
How Do 70u obxair you primary fue?

List the “ueks you Use That you ¢ /0T pay cashi money fv? INaxt 1D each fuel listed, estimate tre

yuennily you use e veek (Riog emns o e appiopials inessue)

List Ure fush you usee Uhal vou ob pay caslrmorey r? Usz hivg ans u olhes sppgpniste quan.ifie .

List ead) type and quanliy.

How muzk maney do you spend or fusl per week? [Jdentiy arrency.)




Feedback and
Recommendations

« Cultivate communication and reporting in key
priority areas

« Balance time, effort and costs

« Determine impact indicators

» Assess trainee interest

« Create materials in most useful language

o Clearly identify action areas
e Surveys

 Follow up
« Designated Daily Reporter




Future Plans

Develop relationships with trainers to cultivate an
environment of support

Reimagine cooking education in a way that is culturally
responsive, renewable, sustainable and contributes to a
healthy lifestyle

Promote solar cooking and integrated cooking solutions
that use locally sourced materials, foods, support the local
economy and foster independence from cooking with
charcoal and wood



solareducationproject@gmail.com

@ solareducationproject
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