No Power Cookerdnstructions and Directions

Stovein-a-Can; Icebox Cooker; Solar Funnel Cooker; Applebox; Dutch Oven; Rocket Stove
Delbie Kent peaceofpreparedness.com

Stovein-a-Can
ONLY FOR OUTDOOR USE

Supplies:

1 new quart size Paint Can witd

1 roll Toilet Paper (cheap kind)

1 ¥ bottles70 %rubbing alcoho(lsopropyl not ethyl)
OR 1 qgt. Denatured Alcohol

120z Can (chunk chicken type) w/ holes drilled in ang
vents cut around bottom or #10 can w/vents

1. Remove

cardboard

roll from 2.Fold TP
inside bilet to fit inside
paper and can.
discard

4. To extinguish,
3.SLOWLY

: cover w/ lid.

pour rubbing

alcohol over TP Stores @ 5 yrs

until covered. Burns @ 3 hours
Cover tightly before refueling.

with lid.

LABEL FOR:

STOVEIN-A-CAN

Emergency Outside Cooking
Place can heat resistantsurface f or e | i ghti ngébottom wil
Prylidoffandl i ght wi th matcheé.
Use can with holes, set on top p@vide air to fuel.
Add 1 c.rubbing alcohol after every 3 hours of ugpouseflame to add)
To extinguish, cover with lid.
HINT: Food will get to about 160°, not boiling with this medh
IMPORTANT: Keep lid on as tightly as possible to prevent evaporation



FirelessCooking
(also: Icebox Cooker / HayboxWonder Box/ Victory Oven)

There are many different ways you can make a Fireless Cooker | have included instrudtiows on
to make an Icebox Cooker and a Miracle box. These are usedking soups, rice, stew, beans,
and even breadUses 70%ess fuel than conventional cookimgso great for picnicsetc.

Caution: Food must remain above 140°. Testooker before using To Test:Bring apot o

water, ¥2/3 full, to boil with lid on for 3 minutes. Put in cookéfter 6 hours check tempetae

of water (v/thermometer(our water boils at@ F in AV). If water is below 1408dd nore
insulation. Test again, until it stagser 140 for 6 hours.

If box is very cold, bring to room temperature before using. Cover cooker with heavy blanket.

Icebox Cooker
lceChest(2 0 bi gger Indulation (wool blanket, towels, paper shressydust)
A potw/ tight fitting lid Flat Cushion or pillow
Directionsfor Assembly:

2. Fold blanket in
half, center, put
in bottom of
chest, bunch at
bottom and bring
up sides.

1.1f using really
deep clest put
2" pillow in
bottom.

4. Put pillow
on top.
Close lid.

3. Put pot in and tightly| |
stuff blanket down |
around pot.

To Cook
1) Assembldood inpot. Food should fill pot %£3/4 full. Cover al bring to a rollingooil; simmer
on medium 3 minutes.
2) Placepiping hot, covered pot into insulated nest and top with a cushion or pilteen close lid
3) Foodwill take 4 times as long toook. Needs to be finished in&dhours. If food needs to ck
longer, remoe from box, reheat, anéplace ¢xampleif usually cooks inl5 min-takes 1 hour)
4) After cooking remove pot. Leave lid off so moisture evaporates before storing.




theWonder Box Cooker

Recipes and instructions originated from a booklet publishéfionypassiomf South Africa in
1978,1979 and 198@ompassiomegistered name Wonder Box and tbgd of the kneeling figure.
This information may be freely quoted, acknowledgments being matiempassion

Wonder Boxes work like vacuum flasks. In these days when we are being warned of worldwide
shortages of food and fuel, this wonder box and it's Igtipis designed to keep food at the
temperature needed for cookingsing very little fuel you only use about 15 minutes of energy to

bring the food to the required temperature and then put it into the Wonder box. It makes it as though
it were a therms. On the flip side it will also keep ieeream cold for about 4 hours.

Brief Instructions:

Boil your food on the stove for 015 minutes until the food is heated right through. (In practice

this is too long.)

Use any cooking pot, provided it does hate a long handle, but do not use a large pot for a small
amount of food. The W'box does not work well if there is a large air space. Remember that the more
food or liquid that you have in the pot, the longer and better it will cook.

Put the lid on the pgdoefore you remove the pot from the stove so the lid can also get hot. Make

sure the nest in the bottom cushion is ready to take the pot and that it is nearby so you do not lose
heat carrying the pot around. Place pot into the nest of the Wonderboxgreakérthat the sides

are snug against the pot, so there are no air pockets. Quickly cover the pot with the top cushion,
making sure there are no gaps or air pockets. Make sure that no one peeks inside. If this happens,
heat will escape, and the food wlbt cook properly.

Do not leave the Wonderbox on a metal surface while it is being used. Metal is a good conductor of
heat and may draw off some heat through the bottom.

When cooking anything like a roast or a whole chicken, the liquid around it carefmi bhe meat

has reached the same temperature. Make sure the liquid covers the meat and it has come to a boil.
Meat must be covered with liquid! The cooking time seems tedbbdurs, or all day. It is sure to

never burn.

Note: We had a chicken that waut in at 9:30 in the morning before church. This single dad

prepared the chicken by placing it into an cwewoking bag. He added spices to the chicken closed

the bag completely (no added moisture was added to the bag) then brought the pot of wtter with
chicken in, to a boil and put it all in to the Wonderbox. We ate with him at 4:00pm and as he tried to
carve the chicken that was well cooked; the s
worked with forks to carve it. Nb: the opagito the bag was left protruding from under the lid.

The Wonderbox was designed for cooking meals, but it can also be used for keeping food hot, cold
or frozen for 36 hours depending on what it is For example, frozen meat will stay frozen longer

than awb of ice cream.

The cushions filled with polystyrene can be washed with hot water and soap and hung on the line to
dry.



WONDER BOX Sewing Instructions
Material: 3 Meters (yards are 3" shorter than a meter) soft cotton or broadcloth so it will conform to
the shape of the pot.

(%2 can be coordinated . two colors)

19 scantly filled 1gallon ice cream pails of Polystyrene beads (it is an insulation that looks like the
tiny separate Styrofoam bits that make up the protective packing in electronics, etc.)

"Polystyrene is about the best insulating matkaind it is also easily washed. If you are only able

to get the solid pieces which are used for packing radios etc., you can break it up by grating it."
the booklet also says "make cushions out of largdiplaags, mutton cloth or othevashable

materid and fill loosely with any of the followingolystyrene, Dried corn husks, Woolen materials,
Feathers, Waste nylon materials, Flakes of newspaper, sawdust and wood shavings, Hay or other
dry grasses

Sewing instructions When you sew the wonder box ttiger you sew 2 of the 4 pieces together

along the longest sides. You open each of the pairs now and place them right sides together and sew
those 2 together all the way around the outside, making an awkward shaped cushion affair. Don't
forget the openingptfill through. You then repeat with the 4 bottom pieces. One pair togetver,

along the longest side, then the other pair. Open them up and place them right sides together,
remembering to leave openings to fill through. | am adding a loop at thistpdiang this by when

notin use, or dry after washing.

The narrow part of the bottom pattern is the piece you will tuck into the bigger part of the bottom to
make the pouch/nest for the pot to stbin

Hoping not to confuse the issue. If you start whkeebottom pattern says 90 (degrees for the

angle) and sew down the right side of the pattern and stop just after the second 11 %2 " mark, before
the pattern starts back up. That will be one of the two pairs. Do the same with the other two, put

right sidegogether again and sew it all the way around the outside edge now, into the box or ball
shape. The same goes for the top cushion, start at the 100, sew down the right and stop just after the
11" mark. The rights sides together and sew again making the shtpe top cushian

It will not lie flat. It will take the shape of a square cushidren it is filled with the polystyrene

beads, and the bottom cushion has a cavity like a nest or pouch.

Top: Fill a little less than % full while the bag is hanging pAgximately 7 scantly filled -fallon

ice cream pails.

A paper funnel works best, as the beads are very static prone. You may want to use an ice cream
pail to pour from. Work with two people to fiine to hold the funnel in and the other to pour.
Spread a&heet on floor to catch beads.

Bottom: Cut 4 Fill approximately ¥z full with polystyrene beads. Approximately 12 scantly filled 1
gallon ice cream pails

Once this bag is filled, tuck the small end into the center to form the pouch/nest for the pot. Find a
good pot that works well in this pouch. No long handles please.

When the pan sits inside the pouch/nest of the bottom, the pan is surrounded on all sides except the
top. So, that is where the top/lid comes in. It is very important to keep all of thiesidatthis

wonder box cooker. One of the pages and the recipes explain that the lid/top of the wonder box
must go on immediately with no places for the heat to escape or it will all be for nothing.



Wonder Box/Icebox CookerRecipes

Yogurt by the Gallon

4 cups dry skim milk powder

4 quarts warm water

Mix well, heat to scald, cool to luke warm

Add

1 cup of starter (plain commercial yogurt) or product saved from this finished recipe may be used to
start a new batch. Refresh monthly with commercial starter.

Mix well, put into a gallon glass jar with a lid and place into the Wonder box.

Leave undisturbed for 124 hours. It will thicken more after refrigeration.

May be used plain or add your favorite fruits to flavour.

For those that can afford the calorigthe yogurt doesn't set to your liking, add instant
Vanilla pudding. (substituting yogurt for milk)

Can be reduced for smaller batches.

Porridge

2 cups quick oats

4 cups boiling water

salt to taste

Stir oats into boiling water, put lid on and placecigly between cushions of the Wonderbox for 15
minutes or more. Stir before serving

Rice

2 cups rice

Put into

3 %- 4 cups of salted boiling water. NB. Because the water does not evaporate you may need less
water than usual.

Place quickly into Wonderboxnd leave for 40 minutes or longer until ready to eat.

Vegetables

Potatoes or root vegetables may be cooked in their skins. Bring them to a boil in a pot full of water
and place quickly between cushions of the Wonderbox for about twice as long as ydu wou
normally cook them. They may be left all day without overcooking and can be more easily peeled
after cooking

Try waterless cooking by using the crisp kind of bags used for cooking roasts, etc. Submerge the
bag into the water and bring to a boil. The Baguld be left with opening protruding out from

under the lid. Place quickly into Wonderbox.

Chicken and other joints of Meat

Place chicken into an Oven cooking bag with desired spices, and close bag

Bring pot of water with chicken in it, to a good boil

Quickly place into the Wonderbox and place top cushion on.

Leave alone for at least8hours.

The chicken was put in at 9:30 in the morning before church. This single dad prepared the chicken
by placing it into an overooking bag. He added spices te thicken closed the bag completely

(no added moisture was added to the bag) then brought the pot of water with the chicken in, to a
boil and put it all in to the Wonderbox. We ate with him at 4:00pm. It was impressive.



Made Bread in Ice Box Cooker
By Molly

Today, | tried making bread in 42 ounce juice cans that fit in my pot in my cooker and it made 2
nice size loafs. I let the dough rise the first time, and then punched it down and put it in the greased
cans. | put too much dough in the cans, so hadtteane off and make scones (too bad, huh!)
Don't put more than half the can full of dough to start with. | put wax paper in the bottom of one
can, and sprayed it with Pam, and then cut a circle out of a brown paper bag and greased it for the
bottom of theother, to experiment to see which way worked the best. They both came out very
easily. | covered the tops with tinfoil held on with elastic to keep the water out. | boiled them for 10
minutes in my icebox pot, then | cooked it about 2 hours in the icedmker. It came out
beautifully. It made wonderful bread that cut and tasted just like regular bread, yummy!

| also cooked a 3# roast in my icebox oven. | browned the roast and then put it in a bag out of a
cereal box. | seasoned it, boiled it for 2bhaies, and then cooked it for 5 hours in the cooker. |
checked it then, and it was done. But since my other dinner wasn't ready (since | wasn't sure if it
would cook a whole roast), | put it back in the bag and brought it to a boil again and put it in the
cooker for another hour while | made the rest of the dinner. The only problem was that when | took
the roast out the second time, the bag broke, and | lost all the juice, so couldn't make good gravy. So
| would probably use the roasting bags you can biagnadoing meat, since it cooks for a long time,

but the cereal bags would work well for anything under 5 hours. | am really excited about how nice
the icebox cooker cooks things, | am totally sold.

Try soups, stewswhat ever you can bring to a boil anérhgive it a try. The worst that would

happen is the first time, you may have to bring things back to a boil and replace into the Wonderbox
for a second cooking time.

| was given other recipes from a group who calledThis Clever Cookdnut they lookedust like
any other kind of simmered recipe and the consistent instruction was leavé faugs,

Never replace a pot of half eaten or luke warm food in the Wonderbox It should be boiled up
again to prevent it going bad.



Solar Funnel Cooker
http://www.solarcooking.org/
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Materials
Car windshield reflector
Joining material: metal braat Velcro
Jar(painted with ultra flat black painor thin blackpotwith tight fitting lid
Wire mesh cagecooling rack for platform
PlasticCookingbag(oven proofiike for turkeyg
Bucket or box (weighted with rocks, brick etc.)

Assembling the Funnel Cooker

(1) (2 PRGN AR(3)M
Bendreflectorinto a funnel shap®verlapabout 1 %2 inchefl)
Join the 2 sides togethesingfastenes or Velcroevay 6 incheq?2)

Press down firmly to secu(8)

Place funnel in bucket or box to stabilifoverhole in bottom wpiece of foil, shiny side up.
Place cookie rack in funnel to hold cooking vessel and allow sun on all @iles.

For greater stabilityn winds dig a hole and place funnel cooker inside

Alternatives
Use 206 x 406 piece of cardboard with foil gl
Dig a hole, Ihe it with aluminum foiland place the pot and bag in tlenter
For a more permanent cooker, line hole with cement and paint with reflective paint
Remember to make the opening 400 square inches or 23 inch diameter

Cooking

*Fill cooking vessel with food

*Placethe jar/pot into bag, secure with tie or twist
and fold underneath.

*Place the bag and contents inside the funnel cook

Point funnel towards sun. Codk 4 hours
HINT: When it is near zeroutside puthe pan inside a turkey bag, because the oven gets to 300

or so, food gets hot, and steams up the clear door, and temp. drop$ fsL.38ut if you put the
pan in the turkey bag or have a good, tight lid, tlwetsa't happen, and the food cooks.

Solar Cooking website http://www.solarcookeat-cantinawest.com/
Free Booklet www.theideadoor.com/Preparedness/everything_under_the_sun.htm



http://www.solarcooker-at-cantinawest.com/

Applebox Oven

This is an inexpensive way to bake in an emergency. It uses about half the charcoal that a Dutch
oven uses and gives the same results as baking in at regular oven. It bakes bread (two loaves at a
time), rolls, muffins, casseroles, cookasl cakes, anythinyou would bake in an oveBaking

once a day for 1 houat 350° will use 17charcoa¥/day.Kingsford brand best=17 per pound

One year=2Z16pound bagsk e ep dr y . Dstone Betvspdper argl enatchés.o

Supplies:

Reyrnole P

Non

.y St

Reynl;’:”’rap Hey «-—/

Sturdy Applebox@2 0 0 x 1 3 (‘J)‘bo;182botﬂort‘)
2500 |wide lpavi duty foil

Loctite High Performanc8pray adhesive 2-430 | ewidg hedvy duty folil
Shurtape DC18High Heat Foil Tape 1-plasticovenbag cut i nto 10X
box cutter 1-candy thermometer

*Foil tape may be substituted in sticking the foil to the Iomust always be hidden inside the foil
to keep it frommeltingby making tape curl©ver time, the tapeill need to be replaced.

Pre-Preparation

(1) IS 0, s g —
1) Fill any holes, including handle holes, in your &)y tracing outlins on extra cardboard, then
cutting outand snuggl¥ill ing holes(2) and cover patch with foil tape on both sid&sTape inside

seams and corneof boxes.

_— .'\_,
L

g (7)
@Dl'n bottom box; cut a horizont al oven window
inches from the closed bottom of the box using a box cfgPut bottom box inside top box,

(bottoms together) and trace outsioiex window through inside window holé6) Separate boxes,

cut out windowin top box (7) Tape corners of windowen both boxesvith foil tape



Covering the Top Box
The outside of the top bowill be coveredwith foil.

A

(8Fold, 2500 piece of foil in half and | ightly cre
down and place the middle of thex bottomcenteredn the middle of the faillongways (9)Lift

one sde of foil up andover endgcreaserepeat on other sidéLO)Carefully, urdold foil; on oneside;

tip box up on end anspraybottomand sidewith glue and lay box bottom then side down over

glue (11)SmootHoil against then repeat with other end.

(8) S o

12

(12)On outside corners, spray side flaps with glue, then smooth againg3¢old foil at bottom
corners into right angle¢14)Spray with glue then smooth against b¢k5) Spray remaining flaps
and fdd them into the box and smooth.

Covering the Top Box Part 2

(18

(19 (20)
(16) Fold smaller piece ofoil in half and crease slightly, lay down on tatsleiny-side awn.
Position the box with thbeottom down sidewayscentered on foil(17)Lift one length of the foil up
and over the edge of baxd fold dowrto creaseThen repeat with the other sid@d.8)Tip box on
side, @arefully unfold,one side at a timespray with glue and carefully smodthil againstox, fold
top of foil into box, smooth(19) Repeat, unfold, spray, refold, smooth with other &0gTape
insideedges of foil with foil tape



