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Have you ever sweated on a hot day?

The sun makes heat and light energy. 

Energy from the sun is called solar energy. 



We’re going to make solar powered 
ovens. We will cook s’mores. :-) The 
faster the s’mores cook, the more 

powerful the oven.



How can we get the most solar energy into our 
oven to cook our s’mores? 

What materials will help the oven become hot?
What will keep the warmth in the oven?
How much time before the heat is maxed?



What materials will help the oven become hot?



Black White
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2 hours in sun

black

We will paint our 
boxes black. We 
will set the food 
on black paper.



Will more reflection make a more powerful solar oven?

Can we direct the solar energy (heat) to the food?

What materials will help the oven become hot?



Will insulation make a more powerful solar oven?

What kind of insulation is best?



Design Ideas



Our Designs
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https://www.youtube.com/watch?v=6cyXVF_rpWU
Scientific Method in ASL

What makes a solar oven powerful?

https://www.youtube.com/watch?v=6cyXVF_rpWU


*Leave water bottle at recess and water 
becomes hot
*Play in sun and we sweat
*Plastic toy melted



1. I predict surrounding it with a reflective 
surface will make the oven hotter.
2. I predict that more foil on the back will 
direct the solar energy into the oven.
3. I predict that insulation will help the food 
heat up quicker.
4. I predict that using the lid to direct the 
solar energy into a small space will be powerful.
5. I predict that a lot of reflection around a 
small space will heat the food quickly.
6. I predict that a lot of black surface around 
a small oven will absorb a lot of heat and cook 
the food quickly.



1. Build ovens (each build one oven independently)
2. Put s’mores in ovens
3. Put in sun at same time; draw what see
4. Check on melting, write time, each draw what see
5. Compare results
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Oven #1



Oven #2



Oven #3



Oven #4



Oven #5



Oven #6



Oven #4 was the most successful oven. 
The chocolate melted the most. The 
marshmallows became softer, but did not 
melt. We think the reflective lid directed 
the solar energy into the oven. Also, the 
oven was small so only a tiny area needed to 
heat up to melt the chocolate. The black 
background may have absorbed heat too.



Oven #6 was the second most powerful 
oven. It was also a small area to heat up. 
We think that having a lot of black surface 
absorbed and held the heat in the oven.
Oven #1 was the least powerful. We think 
that the small box holding the food was too 
far down in the big box for the solar 
energy to reach the food. The foil 
reflected the sun, but not down far 
enough.



The most powerful solar oven has a small 
area to heat up and a reflective surface 
that directs the energy into the oven. It 
should have a black surface to rest on.

Hot, sunny places could use a solar oven for 
cheap cooking. Maybe astronauts could use 
it in space when they are nearer to the sun.



We would like to try our experiment again in May. 
Tucson is sunny and hot in May. We will fix the problems 
we think our ovens had this time. We will also put a 
thermometer in each oven. We want to know how hot the 
ovens become so we know if food could actually be 
cooked or just heated. We will try to melt the s’mores 
again so we are only changing       the oven designs and 
the time of year.


