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Question

My question is: Can a solar cooker cook different foods to 
their proper temperatures?



Purpose

In the experiment, I will test if a solar cooker cooks things 
properly. I chose to conduct this experiment because I 
wonder if a solar cooker is on a higher,lower, or the same 
level as a regular stove or grill. I am trying to accomplish 
seeing what my project can do that a normal cooker might be 
able to do. The results of my experiment will not solve any 
cooking problems in the world currently, but it will answer the 
question if a solar cooker cooks things properly.



Hypothesis

If the heat from outside powers the cooker then I think that it 
will not be as powerful as a normal cooktop or grill because 
the heat outside is not hotter than fuel and heat from a 
man-made item.



Background Research

A solar cooker is a device that collects sunlight to cook meals 
and other edible items. There are many different types of 
solar cookers, but they all don’t use fuels and only solar 
energy to cook food. Solar cooking does not need any 
electricity or fuel but uses solar energy to cook the food. 
Solar cookers are used around the world to cook food and 
heat water to rid it of bacteria for safe drinking. Using the sun 
to cook reduces the need for cutting down trees and burning 
fuels.



Variables

Temperature of the item 

Type of food

Time of day 

Temperature outside 



Materials
- Small box 

- Styrofoam (about the same size as the box to fit inside)        - Thermometer 

- Glue                                                                                              - Plate 

- Aluminium Foil

- Glass (same size as top of the box)

- Tape 

- Black paper

- Scissors 

- Egg

- Frozen food item (Bagel Bite)                              

- Burger Patty

- Hot dog                                   



Procedure

1. Put the solar cooker outside.

2. Measure the temperature of the inside before we put anything inside. 

3. Put an item in the solar cooker and leave for 30 minutes.

4. Then after thirty minutes, check the temperature to see how its changed.

5. Repeat steps 1 - 4 until all items have been cooked and tested.



Data

Start Temp
Cooked Temp at 1/2 
hour Cooked Temp at 1 hour

Proper Cooking 
Temperature according 
to package.

Nothing inside - temp alone 180

Egg 60 100 160 158

Bagel Bite 40 80                                    120                                                            165

Weenie 61 80 120 165

Beef Patty 50 80 80 160



Graphs



Abstract

My project was “ Will solar cookers cook things properly?” My 
project was made of styrofoam, cardboard, aluminum foil, and 
glass. I tested an egg, hot dog, beef patty, and a bagel bite. I 
tested how they cooked by 30 minutes and 1 hour. They all 
reached different temperatures but none reached the correct 
temperature and my thoughts on maybe why are in my 
conclusion.



Pictures



Conclusion 

In my project I wanted to see if a solar cooker would cook things properly.  
Through what was demonstrated in my experiment, none of the items reached 
proper temperature and here are some reasons I think why. First, none of the 
items were outside for more than 1 hour because then it would have grown 
bacteria. Secondly, it wasn’t hot outside because the time we did the experiment 
was winter and only went up to 65 degrees outside. Lastly, my solar cooker was 
not professional and was made up of cardboard, styrofoam, and foil. I would like to 
retest my project in the middle of summer because I think with the temperature 
being hotter the results will drastically change.
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