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After retiring in 1992 from his posi
tion as an engineeringmanager,Allart
Llgtenbergbeganworking towards
accomplishinghis dream- thedissemi
nationof solarcookersand solar cooking
skills in Nepal.HechooseNepalbecause
his frequentvisits and treks thereduring
the past22 yearssensitizedhim to the
environmentaldeteriorationaffecting the
Himalayanregion,wherescarcenatural
resources- suchas fuelwood,which
providesalmost all of Nepal’s energy
needs- arebeing depletedrapidly. He
alsowantedto reducethe lungand eye
problemsthat canoccur from cooking
oversmoky fires. To accomplishhis
dream,Allart set out to build a sustain
ablesolar cooking programand to search
for a local organizationthat would cham
pionthe cause.

Allart foundhis championorganiza

Turkey project off to good start
If all goesaccordingto the plan laid

outby Mr. Abduliah S. Paksoy,thou
sandsof Turkish familieswill havethe
equipmentand knowledgeto solar cook
within a periodof just a few years.

Mr. Paksoyhasspentyearspreparing
for his term aspresidentof Seyhan
Rotary Club of Adana,Turkey, and the
solar cooking projecthe would orches
trate. Mr. Paksoyfirst contactedSolar
CookersInternationalSC! in 1999
regardinghisplans to spreadsolarcook
ing in Turkey. Over the next 15 months,
he consultedoften with SC! on topics
suchas specificationsfor plastic insulat

tion in the Centre for Rural Technology
CRT, basedin Kathmandu.When he
first met with CRT in 1992 he brought
two typesof solar Continuedoil page2

ing bags,sourcesfor pre-foiledcardboard
for massproducingCooKits, ideasfor
creatingpublic awareness,and project
scope.During this time he receivedmany
of SCI’s instructionalbooklets,someof
which were later translatedinto Turkish.
Throughnetworking,SCI helpedthe
AdanaRotariansfind multiple North
AmericanRotary clubswilling to offer
support.California RotarianWilfred
Pimenteland his wife, Marie, who
helpedlaunchRotarysolar cookerproj
ects in five othercountries,contributed
their experiencedwisdom. SC! directed
Mr. Paksoyto Continuedon page5
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Allart with hiscollapsibleparabolic
"Everest"cookerat EverestBaseCamp

SCI assistscommunities
to use the power of the
sun to cook food and

pasteurize water for the
benefit ofpeople and

environments.
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cookers,instructionalmaterialsand conferencepro
ceedingsfrom SolarCookersInternational SC!,
cookbooks,and photographsof different cookertypes
usedin countriesworldwide. Of course,building
somecookers,preparingand tastingsolar-cooked
food, and discussingthebenefitswere alsopart of the
process.Since then,he hasworkedwith CRT to initi
ate and developa solar cookingprogramthat will pro
vide the necessaryeducationand outreachto dissemi
nate solar cookers.Hecreatesand maintainslinks
with other organizationsaswell; mutually beneficial
relationshipsproviding credibility to thework that he
and CRT aredoing.

Allart’s approachto solar cooking dissemination
and promotionis simple:talk to as many peopleand
organizationsas possible,wheneverand wherever
they will listen. To accomplishhis goals he follows
three steps:createawareness,build infrastructure,and
follow-up continuously.

Awarenesscreationis accomplishedthrough
demonstrations,food tastings,pilot projects,media
exposure,andthe distribution of informationalhand
outs. Initially, Allart and CRT createdinterestamongst
NGOs, communityleaders,environmentalistsand sci
entists,who then sent representativesto solar cooking
workshops.During four-day workshopson how to
build and usesolar cookers,participantseachbuilt
two cardboardbox cookersfrom local, readilyavail
ablematerials.They then developedaction plans to
teachand spreadsolar cooking in their respectivevil
lagesandprojects. In lateryearswoodenbox cookers
and paraboliccookerswere addedto workshops.
Recipesarecontinuouslyadaptedto accommodate
local foods.

In 1993,demonstrationswereopenedto the public,
increasingcuriosity and awarenessamongstthe popu
lace.At BasantapurDurbarSquare,thebusiestin
Kathmandu,Allart and CRT cookedfood in 11 box
cookersincludingcookersmadeof wood,cardboard,
bamboo,metal, andfiberglass,a largeparabolic
cooker,and a small backpackcooker.An estimated
2000 peoplewere in attendance,making crowdcon
trol difficult at times. Newspaperand televisioncov
eragefollowed for days.Successfulpublic awareness
campaignscontinue to be repeatedall overcities in
the Kathmanduvalley.

Allart teachescomplimentaryskills to solar cook
ing, including watertestingusingIDEXX
LaboratoriesCOLILERTtest tubes,solar water pas

teurizationusingSCI’s water pasteurizationindica
tors, and solar food drying. Sincecultural barriers
sometimeshinder immediateacceptanceof solar
cooking,he finds solar food drying and water heating
good "steppingstone"skills, ultimately leadingto
greateracceptanceof solar cooking.Solar-driedfoods
are consideredto be of very goodquality sincethey
are usually freeof insectsand dirt.

Allart hasdevelopedcookersto meetthe needsof
specific usergroups.Hehasdesignedbuilt-in wall
cookers,accessiblefrom the insideof homes,for chil
dren’scenters.He hasalsodesignedand built multiple
typesof cookersfor trekkers.

Oneof thosecookers,a cone-shapedbackpack
cooker,weighsjust 400 gramsandtakes lessthan one
minute to assembleand focus.

Its main components,as indicatedin the diagram
above,are: 1 a pliable,aluminum-coatedplastic
reflector;3 an aluminumbeveragecanwith lid,
paintedblackthe "pot"; 2 a glasslight fixture or
jam jar placedoverthe canthe "greenhouse";4 a
supportdisk; and5 two funnelssandwichingthe
reflector. He usesthis cooker for teachingsolar cook
ing in remoteareas.

Another is the collapsibleparaboliccookerhe
developedfor useby trekkinggroupsto promoteeco
tourismand minimize environmentaldeterioration.
This cookerwas initially designedfor useduring a
uniqueMount Everestcleanupexpeditionheld in
2000.

Of theEveresttrip Allart says,"Towards the mid
dle of our trek we plannedto meetup with the [expe
dition] on the EverestBaseCampB.C. glacier.
Wewould setup and leave the "Everest"cookerat

Allart’s backpackcookerdesign


