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Nine years of solar cooking in Nepal

After retiring in 1992 from his posi-
tion as an engineering manager, Allart
Ligtenberg began working towards
accomplishing his dream — the dissemi-
nation of solar cookers and solar cooking
skills in Nepal. He choose Nepal because
his frequent visits and treks there during
the past 22 years sensitized him to the
environmental deterioration affecting the
Himalayan region, where scarce natural
resources — such as fuelwood, which
provides almost all of Nepal’s energy
needs — are being depleted rapidly. He
also wanted to reduce the lung and eye
problems that can occur from cooking
over smoky fires. To accomplish his
dream, Allart set out to build a sustain-
able solar cooking program and to search
for a local organization that would cham-
pion the cause.

Allart found his champion organiza-

Allart with his collapsible parabolic
“Everest” cooker at Everest Base Camp

tion in the Centre for Rural Technology
(CRT), based in Kathmandu. When he
first met with CRT in 1992 he brought
two types of solar  Continued on page 2

Turkey project off to good start

If all goes according to the plan laid
out by Mr. Abdullah S. Paksoy, thou-
sands of Turkish families will have the
equipment and knowledge to solar cook
within a period of just a few years.

Mr. Paksoy has spent years preparing
for his term as president of Seyhan
Rotary Club of Adana, Turkey, and the
solar cooking project he would orches-
trate. Mr. Paksoy first contacted Solar
Cookers International (SCI) in 1999
regarding his plans to spread solar cook-
ing in Turkey. Over the next 15 months,
he consulted often with SCI on topics
such as specifications for plastic insulat-

ing bags, sources for pre-foiled cardboard
for mass producing CooKits, ideas for
creating public awareness, and project
scope. During this time he received many
of SCI’s instructional booklets, some of
which were later translated into Turkish.
Through networking, SCI helped the
Adana Rotarians find multiple North
American Rotary clubs willing to offer
support. California Rotarian Wilfred
Pimentel and his wife, Marie, who
helped launch Rotary solar cooker proj-
ects in five other countries, contributed
their experienced wisdom. SCI directed
Mr. Paksoy to Continued on page 5
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cookers, instructional materials and conference pro-
ceedings from Solar Cookers International (SCI),
cookbooks, and photographs of different cooker types
used in countries worldwide. Of course, building
some cookers, preparing and tasting solar-cooked
food, and discussing the benefits were also part of the
process. Since then, he has worked with CRT to initi-
ate and develop a solar cooking program that will pro-
vide the necessary education and outreach to dissemi-
nate solar cookers. He creates and maintains links
with other organizations as well; mutually beneficial
relationships providing credibility to the work that he
and CRT are doing.

Allart’s approach to solar cooking dissemination
and promotion is simple: talk to as many people and
organizations as possible, whenever and wherever
they will listen. To accomplish his goals he follows
three steps: create awareness, build infrastructure, and
follow-up continuously.

Awareness creation is accomplished through
demonstrations, food tastings, pilot projects, media
exposure, and the distribution of informational hand-
outs. Initially, Allart and CRT created interest amongst
NGOs, community leaders, environmentalists and sci-
entists, who then sent representatives to solar cooking
workshops. During four-day workshops on how to
build and use solar cookers, participants each built
two cardboard box cookers from local, readily avail-
able materials. They then developed action plans to
teach and spread solar cooking in their respective vil-
lages and projects. In later years wooden box cookers
and parabolic cookers were added to workshops.
Recipes are continuously adapted to accommodate
local foods.

In 1993, demonstrations were opened to the public,
increasing curiosity and awareness amongst the popu-
lace. At Basantapur Durbar Square, the busiest in
Kathmandu, Allart and CRT cooked food in 11 box
cookers (including cookers made of wood, cardboard,
bamboo, metal, and fiberglass), a large parabolic
cooker, and a small backpack cooker. An estimated
2000 people were in attendance, making crowd con-
trol difficult at times. Newspaper and television cov-
erage followed for days. Successful public awareness
campaigns continue to be repeated all over cities in
the Kathmandu valley.

Allart teaches complimentary skills to solar cook-
ing, including water testing using IDEXX
Laboratories COLILERT test tubes, solar water pas-

teurization using SCI’s water pasteurization indica-
tors, and solar food drying. Since cultural barriers
sometimes hinder immediate acceptance of solar
cooking, he finds solar food drying and water heating
good “stepping stone” skills, ultimately leading to
greater acceptance of solar cooking. Solar-dried foods
are considered to be of very good quality since they
are usually free of insects and dirt.

Allart has developed cookers to meet the needs of
specific user groups. He has designed built-in wall
cookers, accessible from the inside of homes, for chil-
dren’s centers. He has also designed and built multiple
types of cookers for trekkers.

One of those cookers, a cone-shaped backpack
cooker, weighs just 400 grams and takes less than one
minute to assemble and focus.
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Allart’s backpack cooker design

Its main components, as indicated in the diagram
above, are: (1) a pliable, aluminum-coated plastic
reflector; (3) an aluminum beverage can with lid,
painted black (the “pot”); (2) a glass light fixture or
jam jar placed over the can (the “greenhouse”); (4) a
support disk; and (5) two funnels sandwiching the
reflector. He uses this cooker for teaching solar cook-
ing in remote areas.

Another is the collapsible parabolic cooker he
developed for use by trekking groups to promote eco-
tourism and minimize environmental deterioration.
This cooker was initially designed for use during a
unique Mount Everest cleanup expedition held in
2000.

Of the Everest trip Allart says, “Towards the mid-
dle of our trek we planned to meet up with the [expe-
dition] on the Everest Base Camp (B.C.) glacier. ...
We would set up and leave the “Everest” cooker at



