FMATLRTALLS 29 Bo KEPT READY 1'OR SOLAR COOKER

1, 26 baked bricks or stone for the foundation,
¢ 80 aarth bricks, 30cm long by 15cm wide und 10cm thick,
About hulf should be of slfted earth without stones.
3.4 polce of pure wool fubric. This cun bo. & used shawl or
_an old blanket, It can be torn but i1t should be clean,

4o Three or more good straight long bawmboo poles,

S« One gunny bag in perfect condition,

6, Two pelces of strong rope,

7. Ten loads of ordinary well mixed mud mortar,

8, One load of the best bullding mud sifted and kept aside,

Puterials for making cookersi

Shuttering as per the deslign given, 1 really well veasonad
stroaight grained wood 4s not availluble a Burthar_uhuttering for
casting the weotey separators in plaster of Yarig,

Materlals for each cookers
tDruwer and drawer frawe' as design glven,
12 ruh]ly well seasoned straight gruined wood 1S avallublel
a sot of separators, 2cm X2cm X 88cm X two
2cm X 2cm X 65cm X two

AMmM
two shectls of ordinaryiglass 60cm X 90 cm,. The top glass may

be of the thicker quallty, 1f desired,
Durable plastic sheetings 1m 25¢m X1im 80cm
90cm X 98cm
Five used ghae or oil tins,
liatt black paint (black board paint or industrial matt black,)
Irevicdle ]
Malls 6" X eight, 4" X six, Vs" aprox. 100grms,
Rice sheller husk ona gunny bag full,
Strong Btring for stretching weather cover,

Linsead, falsi' khal (aftoer olil hus been extracted) and cow dund
fors wixing £inul layar of cooker wmud wortar,



SRUCTURE
The site and orlentation of the cooker must be correct,
The site should recleve full sun yeaar around from ut least elght

1n the nrning until four in the evening, Tt should be of easny
actrant Ceam Bhee M Cehen ond have enog)l s pace to move around 1t

vauily, If no such silte is avallable it 18 not advisable to bulld
the cookoard
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Shuttering, brewer frame @), and South silde.

Woathaer Cover

Stakes, string and compass for the

(1,) Line out the site as shown

lineout: .
and dig to lavel. Chock th

ORTLL , orientation carefully.
? AﬁA}l (2.) Lay a foundation of brick
‘ as shown, Trimwed or rough
&7m ! o stone can also he uscd,

P111 with rubble, cover
with mortar and work smwooth,
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(4.) Cul the ,90m X 90 plastic on the dlagonal os shown Lo make
the side flaps, Place thesa on the sides of the frame lapping
in Scm.and secure with tacks.

{5.) Place the large plastic over the frame as shown and nail
splints abovae the ovarlapping sidess Turn and hamner thae
protruding nail peints flat along the gruin of the bamboo,
If these boints are not safely embedded the upper glass s

endangaered, 1
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(6.) Cut two lenaths of strong string or thin rope 1.40m each and
secure as shown helow to the sides of the weather cover, Cut

one Jenqath 75cm and secure to thn center hack of the vinakher
cover, Cut 40cm and smacure to the center front,

(7.) When the structura and weabhnr covar
stand are ready, place the cover over
thn cooker, T.oop thé nilde ropes around
the protruding hamboo ends at the side

of the cooker, Make loops as shown nt
khe Front and haek ko Fik . the natln
(atage 6, weathar cover atand,) In

gtormy weather tile another rope aver the
top,

ALWAYS TIR ON THR WRATHER COVER WINH M SoeiKmn 8 hom M U
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(7,) Join the bawhoo support as shown above,

Lf substitubing wood usa the same plan,

rlace

on wialls

und

smooth ovar with

mog bar,

(8,) Lay the floor of the cooking chamber

ﬂgbu

(9,)

fallawing the plan,
mortar,

Smooth ovaer with

: AL brdeks marked ZZto be trimmed to
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Drawer frama (B)
it will be flush

with the [ront aftep plastering, Cheék

level and nail into
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nails through the drilled holes,

(10,) Bulld the top course, Check the inner.

(11,)
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maasurenents and an
Plaster the inside
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WEATHER COVER STAND

This stand holds the weather cover at a slant to
protect the cooker from rain, The stand must be firmly attached
ta the structure in order to ensure the sufely of the cookaer
duelng storms, If reflectors are to he used in &the winter, this
stand acts as a support onto which the reflector can he dttached,

Materials required:

Bamboo poles with a total running length of 2 meters 95 cm,
Nails: 1%" X four, 4" nails X ten, 6" nalls X eight,

(plus four 6" mails for the weather cover rest which will
be nalled into place at the time of fitting the glaus,

but can be kept ready at this staqe,’)

Tnastructions:

Cuk the bamboo intp lengths begining at the thick end:
15cm, Imeter 15 cm, 75cm, B85cm and 90c,
Split these lengths into half rounds and trim straight,

Prill or plarca the 75, 685 and 90cm pleces 2 cm and 1Q0¢m from
Lha -bhottom, |

Assewble on the ground using 1%" nails; =} * \ -
Attach the 75c¢m braces. 10cm in from
elther end of the 115cm top plece,

Attach the 85cm pleces on elther side

of the center of the top plece, Turn

aver and huamner nall ends flat, .

AtLtach to the cookear structure, FPirst
nail the 75cm side braces intbd ﬁlnce
nailing through the drilled holes 2cm
from the bottom onto thae hamboo pole
(structural supporty stage 7, of the
¢ondtruction) using 4" nails, Swivel
Lha d%cwm pluéuu Lo ulant ag shown and
nail into place through the bottom
drill hole . Drive 6" nails through the holes drilled 10cm frow tha
bottom and necure to course 8 of the mud strycture,




4, Cut the pair of the 115cm top plece
down o 1 mebker and heold Le onto
the atand about 5cm down from the
top, of the cooker structure and
mark for nalls, Drill holes and
attach to the back of thn stand
using 4" nails,

5. Attach the 90cm braces sloping from the canter of the slde
to support the ends of the 115 cm top piece, using 6" nails
driven into the mud structure,

G, Mail 4% nails into the front and back poles. stage 7 of the
construction £rown thn betltom at the center,

Y. Dril) or pilerce the 15cm weather cover rests 2cm in from

elther énd and keap redady,.theso.will be required after the fittlng
of The glass

10ce 49.5em . HFDem 09
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REMOVING TIIE SHUDMI'ERING:

A few days after building the struclure of the cooker
the mud mortar will be firm and the structure will be partiall
dry. Before Laklng oul thé‘shutterjng the: top layer should he
mudu roady for Lha floal stage of FLEting oult Ltho cookors
1.) Mark out all the way across each silde at thg exaclt center

(using the marks at the center of each side of the shuttering)
of aeach side,

2,) Measure 3cm out from the inslde edqes and gcerateh a line
enclosing an area that should bhe szcm x &dcm, Wlthin this area,
£111l any cracks that have developed during drying and work smooth
and level using the top of the shuttering us a gulde.

3.) Whe Lop of Lhe slructure outslde thls arca willl Love a layer
of morbLar around the glass, Cracks will help lLhis layer of mor-
tar adher firmly, Yo further insurae thabk thls next layer wiill
adher, scora the surface, protacting Lho gmooth Lnner araa with
Lha watal angla woasuca,

4,) Lift out the shuttering. Dd‘ad.sequenw Bdf‘u-s'd-"l"{"“r’

54) Using a trowel, scrape out the inside of the cooking chawber,
Check the angles of all the corners and scrape or add to corrects
Meagure Lhe iuher rlw of the cooking chambere “This should be
57cmix 87ci, Fill any cracks wikhin' the cookilng chawber with
mud mortar, Using a plaster of cow dung and a small amount of
eanth,plaatar the inside of the cooking chambor as smoothly as
potnible,

6.) Tia Lthe weather cover ovaer the cooker so that dreylng willl
be slow, The day before the glass is Lo be fitled, allow the
structﬁre of dry in the sun, Uefore fitting the tin parcts,
husk, and glass the structure should be completely dry, as any
remaining moisture will hamper the operation of the finished

cooker .
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FTPTING THE GLASS

The efflclency of the cooker and the safety of the glass
depend on care taken in carrying out this procedure correctly,

Malberlals and preparatlions:

GLASS: two shecotls of glass 60cm X 90cm, RBoth may be 2mn thick,
If desgired, thicker glass can be used for the top. Inspect

the glass before purchasing, and select glass without flaws

or chlps along the aedges, Reajr’:cjt any glaoy WwIith bubbleg,
Polish the glass with clean ragse

PABRIC: 'Lhick woolen homespun 1s best, A used blanket or
shawl can be usad, Thoe fabric should be clean, ’Cut Into
sbrips on Lhe bilas:

G4cem long X 14cm wide X two strips

88cm long X 1d4cm wide X two strips
Thesa strips of fabrlic cushlon the edges of tha gless and
sea) the heat inte the conker, Cuthing on tho bias prevents
fraying and gives greater elasticlty for foldlnge

SEPARATORS ;. Tha two shecty ol glass are ko Le seb 2em apart,
If.Well seasoned. wood 18 available, wooden separators are
easy to place,
66em long X 2 to 3cm wide X exactly 2cm thick X two
B8cem” long X 2 to 3chh wido X exaclkly 2am thlcek X Lwo
These should be plailned so tholt thoe thlckness 1s lavael,
1F wall saagonad rogdn froa wood L nol avallable (and o
nunber of cookers are to be made, the separators can be cast
in situ in Plaster of Pkaris, for this a mold is required,
(See design),
STRING: $tring stretched along Lthe edges of the glass during
fitting are withdrawn when the top is complete to leave a hollow
along the egde of the holtam glagse  The boblow glane exponda
whon the cookar heaty, this hollow wlll prevent breakage,
1.20m of string 2mm thick X two lengths
i.SOm of string 2mm thick X two lengths

MORTAR: Mortar made frow a wixture of sifted mud, cow dung
and a hardening agent such as linseed cake powder, as was
used for the top level of the structure should be well mixed
and kept recady, One load,

WisATHER COVER Rblsis:

Two half rounds of bamboo aprox 15cm long nailed on alilher
side of the fronl will prevent the wealther cover from crashe

ing onto the glass and breaklng dbe

PRVLICOL, NALLS (2" and 3")



FOLMMOHIG T GTALS

Yrocedure: (paad over each section carefully before atbempllng!)

CUBHLONING POR THE GLAGU,
(1e)00, adhere Lhe fabric to the structure, dab Fevicol inside
the line that marks off the smooth surface 3cm from Lhe

inside of the cooker all around, exceplk at the corners.

(24)1P01d the C8cm length of woolen fabric to find Lthe center,
Allgn with the markings at Lhe center of the front ond lLack,
Place the edg: of the fabric alony the warked line with Lhe
rewaining fabric hanging in toward the cooking chamber, When
working wilth bias fabrlc be careful nobk to pull it out of
measure and shape, Press down {irmly,

(3.)Center the 64cm strips of fabric and adhere to Lhe sidos as
above,

(14 )0a doubla btha cushlonlng of wool halow tha bobtow (laus, Cold
the fabrle back towards thn outuslde of Lho cookor.s The aedge
of this fold should protrude slighitly alonyg Lhe rlm of* Lhe
cooklng chamber to protect the glags from any contact wllh
the tin parts,

ROTCOM GLASS

(5e)oupporting tha glass carefully by holding hoth ends with clean
rags (the rags kecp your hands frow swadglig Lhe glagss and
protect your hands from being cut) place the long adge of the
glass along the cushlonlng at the back of the cooker, and Lilt
the glass Forward lowering it slowly onto the caoker, (You
are standing in front of the cooker,) 4aAdjust the boltow glass
so that it is supported equally on the front, back and sides
of the structure, Check that the glass is completely clean.

(6.)Place string along all edges of the glass and stretch taut
by tying down with nails driven into the outar structure of
the cookoer,e

(7.)F0ld the Fabric up over the glass and string, You will have
Lo cubt into Lhe ends of Ehe slde stirdips alonyg the slring and
pald  Lho rlap upe You oro now taady Lo Ll sepavalory,
SEPARATORS 3
IT woodaen separaltors are haing used:

(8,)Place the side &Separators, Lring the fabrlc up over the sep-
arators., 7Then place the front and back separators and bring
Lhe fabric up over them,

OR
LE plantor of Parids separators are belng casts

(&) Protect the bottom.glass with pelces of news print and a GOcm
X 90cm shezt of plastilk, Place the molds with a 4cm gap all
around batween bhom, Groease the string and the incides of the
wold so that the plaster will not stick, Secal the outside of
Lhe outer mold wlth mud all around to provent tho plasher from

runilng oule  Bring Lhe fubric up inside of the gap between






the inner and outer ~frame., Mix and pour the plaster using
wtmat T awonmnt ab o Lo, (ibake Ll dery pladslar doko waboer
stirring constantly in one direction until there is enough
plaster to form a consistancy like thick cream or whipped
curd) Pour into the mold poking the fabric so that it stays
down onto the glass and string wilkth the excess fabric to

the side of the inner mold, Allow to set before pouring the
next -layer, Push back any plaster that leaks toward the ine-
side to scal off the lnner adyae, Pour layerd of plagtor untll
it reaches the level of the top of the outer mold, Allow to
set, Scrape level on the topy 1f necd be, Gently wove each
mtring back and forth and pull them out one by one, LAFL up
the outer wold, Lift off the inner wmold, Remove plastic,

CUSIITONTMNG 1FOR PHT TOP GLASS

(9. )bab tevicol on the top of the separators, Turning the cdge
of the fabric back under to form an edga like a 'piplngt in
sewing, and a double layer of wool on the top «f the separator,
Press down,

TOR GLASS:S

(10, )8tanding in front of the cooker, holding Lha Lop glass at
each side with clean rags, place the bhack of the glass at
a slank along the back sharator and slowly lower Lhe glass
into place, Adjust so thalt the glass is supported equally
at all sides, Protect the top yglass with newspaper and/or
a GOcwm hy 90cm plastic shecting,

PLHMISIITING Pis COQKER:

(11.)81ap the.mud wortar all daround the -separalors Plnch up the
"pipingt around the edges of the glass and hold any straight
peice of wood alony the ylass, Work the wud from the outside
to hold this rim of fabric uype Smeoth the outside mud down
ovér the edge of the structure,/to help hold it in place,
Work smooth, ‘he 'lipait' plaster of the outer structure can

be done now or later, Lul should not be done before,

(nola) 1f wooden separaters have been used the cooker should NEVER
ba allowed to hoat untll the strings arovnrd the bholtom glags
have been removed, Keep the top glass cevered and do notl
put the drawecr (:) into place until the mud plaster scts firn
(depending on the weather this will take a day or two.) Keep

the cooker under the weather cover, Wikhdraw the strings,
NAle WEATHER CovER RESTS IV PI-ACE oN THE FRONT CORNERS OF THE COORER

(12.)Put draver (:) into place and allow the cookor to hoat up for
one Full day Lefore atbbauptlng to cooke  as Lhe cooker heats
wolsture from Lhe lipal may appear on Lhe inslde of the dop
glnss, Ogpntly tilt up the top glass and wipe dry. Such
molsture only appears when Che structure 1u lipated, afler a
spell of wet weather, or on very cold wornings,

ATMAYS PROTECT TiHE COOKGR WITH THE WEATILR COVR WisN MOT IH
USke A clean used bakl towel may luo Lo placed on Lhe top

glass to protect it Frowm dust whon the cooler is nott In usc,



NAIL WEAT"ER
COJER REST?
W PLACE
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SEUTION
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10.

11.

12,
13.
14,
15.
16.

17.
18.
19.
20.
21.
22.

23.
24.

Weather cover stand

Top glass 60cm x 90cm

Gap between glass 2cm

Bottom glass 60cm x 90cm

Wood separators 2cm x 2cm x &B%cm and x $8cm

Top layer of specially prepared sifted mud
plus talsi' seedcake

Fixed tin rim on which oven tins are suspended

Inverted 1id covered with glass set on rim for
roasting or frying. '

Tin collection oven fabricated from used ghee tins
and painted matt black.

Drawer type opening, 41cm x 15cm high x 10cm deep
at top 18cm bottom.

Rlack painted 'dubbah' type utensil set high for quick
cooking on 12.

Ordinary 'katori' with a slow cooking = food

Black painted 'dubbah' type utensil set on trivet,
Trivet to allow circulation of heat.

Husk from a rice sheller

Unpainted parts of the collection oven which carry heat
into the husk and help support the tins.

Top layer of earthen bricks set on edge.

Side layer of earthen bricks

Bottom layer of earthen bricks; floor of the cooker.
'Chachra' split bamboo support for the floor of the cooker.
Bamboo supports.

Base of cooker (these two walls can be made of baked
brick or stone)

Baked brick or stone foundation, 85cm x 115cm
Ground level
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PRAT CCMES FRGIE THi TCP: broad shallow utensfls glive the best results
Iff a big utensil is used the food at the top will cook but not

the food in the middle,

HZEAT COMES IN THRCU“H THi GLASS: the glass should always be clean,
ALWAYS LT THLE COOKED I7.AT UP BEFORE LOADING: most foods require

a 'quick start'y the cooker gathers more heat empty, and transfers
it to the food, |

DO HOT OPEN THwe COOKLR OFTENg Since nothing is going to burn or
stick there is no ne=d to open the cooker to check on the food ,
ach time the cooker is opened heat will escape and cooking

will e slowed down, 4

DO NOT OVBR LOAD THE COCKER: If theie are too many items in the
cooker it may never gather enough heat for cooking any, Load less
in winter and more in summer,

DULL BLACK SURFACES GATHLR HEAT: when the paint wears off the

tins get them repainted (BLACK BOARD PAINT), Shiny surfaces re-
pel4 heat, Glass will let the heat in,

AS I'HE SUN RISES IW THI SKY THL TLMPURATURL RISES IN THE COCKER:
The heat in the cooker depends on the angle of the sun, VWhen the
sun rays hit the surfaces inthe cooker straight on, as &t noon in
midsummer, the cooker will gather the most heat, lorning, evening
and winter a reflector can increase the heat in the cooker,

HEAT RISES: If you prop items higher in the cooker they will cook
faster, ' '

rOoCD WILL NOT OVER COOK: even when the food is ready 1t can be left
in the cooker and will not spoil in any way, Most foods are not
ready until the sun has reached the maxJjmum angle, It is wrong to
say rice cooks in a hovr: rice d oés cook in an hour mid-summer mid-
day BUT nothinqg cooks early in the morning., You can put rice into
the cooker at nine, ten, eleven or even twelve: the rice that went
in earliest will not be ready until twelve thirty and the rice
that wernt in at twelve will be ready at one,

USE THE CQOKER TO SAVE TIME: Use the cooker for items that would
normally require stirring (like rice kheer) and the cooker will save
time,

USE THit. COOKER TO SAVE FUEL: Foods that cook quickly are best mad:e
on conventional fuel: use the cooker for itmes that reqiiire long
slow cooking like whole dahls and baking,.

USE THZE COOKLR AS A DRYER:nrFood stock that has become damp or in-
fested with insects can be dryed and purified by placing in the cooke;
Two hours in the cooker (morning and evening are best as the high
mid~day temperatures may affect the food) is worth a day in the
open sun shine,

NCUHING WILL BOIL OVER: its the extra heat trying to escape from

a food thet cdadses 'bolling's In the cooker at the seme temperature
in the food (water holds a maximum of 100°degrees centagrade and
looses the restiby"boiling') there may be lazy bubbles, Sugar and
0il hold hijhnrthmperatures and foods cooked in sugar syrup or oil
can sometires 'burn'y but not quicklye.
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