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Project Partners



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



Field Manual and 
Trainee Workbook



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 be black.

• Retain the heat inside the cooking space by trapping it. Use 
pyrex bowl enclosures, oven bags, lids, and insulation. By 
retaining the heat, you can cook food! 

• 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



Heat Retention Basket Cooker



Trainer 
Graduation 
Celebration



Follow Up 
Program

Support 
Group



Entrepreneurship Opportunity



Participants cook at home and share 
their experiences with the WhatsApp 
group. Photos, data, comments, 
questions, & encouragement are all 
part of building community.

Build Relationships that 
Cultivate Trust using 
Whats App



Cooking Data: Collected via Whats App 
Support Group







SCI Baseline Survey



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

• Clearly identify action areas  
• 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



Thank You

Gdsnonprofit.com

solareducationproject@gmail.com

@ solareducationproject

mailto:solareducationproject@gmail.com
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