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But boy, did it work. Its internal temperatures regularly
reached 325°. A little fancier and made from sturdier materials,
my new solar oven is a Sun Oven, and can easily get up 
to 375°.

Even better, solar ovens are a little like a two-for-one deal.
They can serve as either a crockpot, where the temperature rises
slowly, slow-cooking food throughout the day, or as a regular
oven, baking, steaming or boiling all types of food. Plus the
even temperatures of a solar oven help prevent overcooking. In
fact, using my solar oven almost feels like cheating—no 
electricity, no fear of burning my dinner and it couldn’t be
more natural. 

I know we’ve been enjoying some great weather right now
in the fall months, but don’t be fooled. Even though the 
sidewalks aren’t as hot, the sun is bright enough to cook food.
In fact, “a 40-degree, clear, low-humidity day will allow food to
cook faster than a 100-degree day with high humidity,” 
according to the makers of the Global Sun Oven. But 
remember that the days are getting shorter, so cooking hours
will be somewhat limited.

A Bright Idea for Your Kitchen: 
Solar Cooking

by greg peterson

It’s about time we use our 300 days a year of Phoenix sunshine
to improve our lives. But besides turning it into a nice tan,
heating water or making a few hundred watts of electricity,
what else can you do with the brilliant sunshine of Arizona?
How about channeling it into a cost-effective, energy-saving
tool for cooking? Yep, I am talking about one of the greenest
practices custom-made for us in Arizona: the solar oven.

I am often asked in puzzlement how hot can a solar oven
really get? Well, there is that old anecdote about cooking an egg
on the sidewalks of Phoenix in the height of summer. . .

All joking aside, it really does get hot enough to cook in a
solar oven. Sunshine can cook, steam or boil anything you can
prepare in your conventional oven—all for free! 

Believe it or not, solar cookers can be as fancy or as simple
as regular kitchen ovens. Well, OK, no kitchen oven is quite as
simple as an insulated cardboard box pointed at the sun, but
there is quite a gamut of solar ovens available. In fact, my first
solar oven was made by the Kerr-Cole Sustainable Living
Center in Taylor, Arizona. Talk about basic: It was a cardboard
box inside another cardboard box with insulation in between. Ph
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If you’re considering a solar oven, here are some points to consider:

• Sunlight is free. This goes without saying, but it’s impor-
tant to consider as the economy continues to shift. The 
initial investment can vary from under $100 up to $300 or
$400, depending on type and model, but there’s absolutely
no cost beyond that. 

• Pots and pans. Feel free to use your regular kitchen pots
and pans in these ovens, just keep in my mind that shinier
materials like aluminum will reflect light rather than absorb
it, so darker, thin-walled pots are best. 

• TLC. Using a solar oven can require a little more tender 
loving care. If you intend to use your solar oven like a 
conventional oven, it is recommended that you reposition
your oven to point at the sun every 25 to 30 minutes to
ensure a thorough cooking. This might be problematic, but
remember, there’s no stirring or other attention needed. 

• Lazy cooking. For those of you who are lazy like me, you
can also use your solar oven like a crockpot. Load it up in
the morning and point it south, then go to work and let the
oven slow-cook your dinner. 

• Taste. They say it has to do with the lack of air circulating
through the solar oven, but whatever the scientific reason, I
have found food cooked in a solar oven to taste simply
incredible. Even breads taste better baked in a solar oven.

There are many types and models of solar cookers available, so
check around and ask questions as you consider this 
investment. I have enjoyed both my models—especially since
they have been such a pain-free way to help the environment. 

And to be honest, since it’s hard to burn anything in a solar
oven, it has dramatically improved my cooking skills, too. 

Greg Peterson owns the Urban Farm (www.urbanfarm.org), a 
sustainability showcase home on one-third of an acre in Central
Phoenix. For more information on the Sun Oven visit
www.YourGuideToGreen.com/SunOven.


