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By Merry Bevill 

WHO WE ARE 

Founded in 2012, Haines Solar Cookers, LLC is committed to encouraging 
solar cooking in order to reduce reliance on fossil fuels and help save the 
environment. Profits from U.S. sales are used to promote solar cooking 
projects around the world. Over two billion people still cook over open 
fires, and solar cookers play an important role in reducing deforestation, 
and illnesses and injuries associated with smoky cooking fires. For more 
about us, visit our website at  www.HainesSolarCookers.com. 

  

Let’s Get 
Started! 

 

  

 
 

 

CONTACT US 

Haines Solar Cookers, LLC 
13125 Shalimar Place 
Del Mar, California, USA  92014 

Email: Rogerhaines43@gmail.com 

Web: www.hainessolarcookers.com 
 

 

 

Merry Bevill is the author of “Sunshine On My 
Shoulder.com”, a blog about solar cooking. She is 
the author of “Solar Oven Cooking” and “More Solar 
Oven Cooking”. Both cookbooks are available on 
Amazon.com. 
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AN IMPORTANT NOTE 

Because of the many variances due to weather conditions; the type of solar 
cooker used; the type and preparation of food; and the attention paid to 
the cooker, etc., there is no guarantee that the end results obtained from 
following these recipes will yield the exact same results as mentioned here.  

Cooking times are approximate and will vary. Times indicated on recipes are 
general cooking times to be used as a frame of reference only. 

Be sure to always follow standard precautions for safe food preparation, 
handling, and storage. 

Solar cooking is fun! It isn’t difficult, but there is a small learning curve. 
Much of solar cooking depends on an assessment of the situation. Be 
patient and trust your own judgement.  

 
 

  

REASONS TO LOVE SOLAR COOKING 

 
  Saves on Fuel  

Sunshine is a free and unending resource. Cooking with the sun reduces the 
need to purchase electricity, gas, charcoal, and other types of fuel. Save the 
expensive fuel for dark nights and rainy days.  
 
Helps the Environment  
Cooking with the sun doesn’t pollute the air. It doesn’t use non-renewable fossil 
fuel or limited natural resources. It produces no smoke, so there is no fire 
danger. You can even cook on a “No Burn” day!  
 
Prepare for an Emergency  
You can feed you family in an emergency, whether the power is out or whether 
you are stuck on the side of the road waiting for a tow truck. It promotes self-
reliance and provides peace of mind. Something money can’t buy, but the sun 
gives for free.  
 
Amaze your Family and Friends 
People will be surprised and amazed when you bake brownies at the beach or 
cook dinner in the park. 

 

 

SOLAR COOKING IS FUN! 
WHETHER YOU ARE IN YOUR OWN BACKYARD 

 OR TRAVELING THE WORLD, 
 WE WISH YOU MANY SUNNY DAYS AHEAD. 
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BACON & OVEN BAKED EGGS 

4 slices of uncooked bacon 
4 raw eggs (in the shells) 
Aluminum foil 

INSTRUCTIONS 
Tear off a 12-14 inch length of 
aluminum foil. Gently crumple the foil 
and place it in the bottom of the 
Haines pot, covering the bottom. The 
foil creates a rack to lift the bacon out 
of the grease. Cut each piece of bacon 
 in half and place on the foil.  
Cover the pot with the lid. 
 

DIRECTIONS 
• For early morning cooking, adjust the Haines Solar Cooker to the early 

morning position using the blue snaps. 
 

• Place the trivet into the cooker. Put the pot onto the trivet. Place the   
cooking sleeve around the pot and secure it with the paper clips. Don’t 
let the cooking sleeve touch the pot. Secure the top cover in place. 
Focus the cooker into the sun. 
 

• Give the bacon a head start. Allow the bacon to cook for 30 – 45 
minutes until it is about half done, or a little more if you like your bacon 
crispy.  
 

• Carefully open the lid. Use tongs to rearrange the bacon. Place the 
whole raw eggs into the pot. Replace the lid and cover. Finish cooking 
the bacon and eggs for another 30 – 45 minutes, depending on how 
you like your eggs cooked. 

  

LET’S GET STARTED WITH THE BASICS 

 Solar Cookers Need Sunshine! 

Place the cooker in a sunny spot, protected from the 
wind. Position the cooker directly into the sun so that its 
shadow falls directly behind it. Reposition the cooker as 
often as necessary to keep it focused into the direct sun. 
No shadows allowed in the cooker! 

Clouds Happen! 

Don’t let a few fluffy clouds passing over deter you.  But 
heavy clouds can cause the cooker to drop below cooking 
temperature.  If you can see your shadow, you can cook. 
But the darker the shadow, the better it is for solar 
cooking.  

 

 

 
 
 

What if the Sun Disappears? 

If the sun completely disappears, due to weather, 
shadows, or a setting sun, and the food isn’t finished, 
there are only two options. 
• Refrigerate the food overnight and finish cooking the 
following day. 
• Finish the food inside on the stovetop, oven, 
microwave, or slow cooker.  
That’s OK. It happens to all of us. 



  

 

LET’S GET STARTED WITH THE BASICS 

Resist the Urge! 
Resist the urge to open the pot. The temperature drops each time the lid 
is lifted and must regain that heat before it can start cooking again.  Stir 
when necessary, but use a clear lid to monitor the progress of the food. 

ANYTHING THAT CAN BE COOKED IN A SLOW 
COOKER, ON THE STOVETOP, OR IN THE OVEN CAN 

BE COOKED IN A SOLAR OVEN. 

Most Foods Don’t Burn in a Solar Cooker 
• Most foods do not burn when cooked in a solar cooker so the longer 

you leave the food in the cooker, the more tender and flavorful it will 
get. 

• Food with high sugar content, like cookies or granola, will eventually 
burn, but they still have a long, forgiving, bake time. 

• Food can even take on a nice golden brown color if left long enough. 
• Since moisture doesn’t evaporate like it does in a regular oven or on 

the stovetop, food stays moist and flavorful.  

 

Use a Dark Colored Pot 

  

APPLE CRISP 

 8 cups (about 8 golden delicious apples), peeled and chopped. 

½ cup of sugar 
2 Tablespoons flour 
1 ¾ teaspoons ground cinnamon 
Pinch of salt 
¼ cup water 
1 ½ cups light brown sugar 
1 ¼ cups of quick oats 
1 ¼ cups of flour 
½ -3/4 cups of butter, sliced in thin slices 

Instructions 
• Combine the brown sugar, oats, 1 ¼ cups of flour, and 1 teaspoon of 

cinnamon in a bowl. Mix and aside.  
• Grease the Haines pot with oil, butter, or cooking spray and set aside. 
• In a mixing bowl, add the chopped apples, 2 Tablespoons of flour, sugar, ¾ 

teaspoon of ground cinnamon, and water.  
• Transfer the apples into the Haines pot. Spread the topping over the apples, 

spreading evenly over the top. (2 cans of apple pie filling can be substituted 
for the apple mixture.) 

• Lay the butter slices over the top of the topping, evenly covering the 
surface. 
 

Directions 

• Use a dark colored pot with a tight fitting 
lid. The lid keeps the moisture in the 
pot and keeps the food from drying 
out.  

• A lid isn’t needed when baking 
breads and pastries. The moisture 
needs to escape so the bread won’t 
be soggy.  

  • Place the trivet into the Haines solar cooker. Put the pot into on the trivet 
and place the cooking sleeve around the pot, securing it with the paper 
clips. Do not let the cooking sleeve touch the hot pan. Cover the pot with 
the lid. Secure the top cover in place and focus the cooker into the sun. 

• Bake the apple crisp until the top crust is brown and pulling away from the 
edge of the pan. Watch carefully! Due to the sugar content, the topping can 
burn. 

• With a cooker temperature of 250℉ (121℃), bake time is about 1 ½ - 2 
hours. 

• Makes 8-10 servings. Top with ice cream or whipped topping. 
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VANILLA BUNDT CAKE 

1 cup sour cream                              
¾ cup vegetable oil 
½ cup milk 
4 eggs 
1 box (15-16 ounces/432-461 grams) 
yellow or white cake mix, unprepared 
1 box (4 serving size) instant vanilla 
pudding mix, unprepared 
 

Instructions 

• Prepare a 10 – 12 cup (9 – 10 in) Bundt pan by greasing it with butter 
or oil. Set it aside. 

• In a large bowl, combine the sour cream, oil, and milk. 
• Beat in the eggs. 
• Add in the cake mix and pudding mix. Stir until the batter is smooth. 
• Pour the batter into the greased Bundt pan, smoothing the batter 

around the pan. 
 

Cooking Directions 
• Place the trivet into the Haines Solar Cooker. Put the Bundt pan on the 

trivet. Place the cooking sleeve around the pot and secure with the 
paper clips. Do not let the cooking sleeve touch the hot pan. Do not 
cover the Bundt pan. Secure the top cover in place. And focus the solar 
cooker into the sun. 
 

• Bake the cake until an inserted toothpick comes out clean, and the top 
is slightly browned and pulling away from the edges. 

 

• With a cooker temperature of 250℉ (121℃), bake time is about 2 
hours. 

 

  

LET’S GET STARTED WITH THE BASICS 

 
  

Small Pieces Cook Faster 

 

• Cut heavy dense food, such as meat and most 
vegetables, into smaller pieces so they will cook 
faster. 

• It can be difficult to get the very center of a dish 
fully cooked. Place a small glass jar in the middle 
of the pot before adding the food. This will keep 
the food out of the dead center of the pot and 
create a heat sink that will help cook the inner 
edges.  

 

Don’t Usually Use Recipes? 
 

 

 

Prefer something fast and easy? Grab something 
from the supermarket – frozen casseroles or 
vegetables, canned chili, prepackaged roast and 
vegetables from the meat counter. Use a boxed mix 
or Grandma’s secret recipe. Cook the way you like 
to cook. 

 

 

 

 

 

BRRR! Baby It’s Cold Outside 

 

It doesn’t need to be hot outside. Solar cookers can 
cook in cold weather, even with snow, as long as 
there is bright sun. In fact, solar cookers are used on 
Mt. Everest to reduce the amount of fuel needed to 
be carried up the mountain. 
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LET’S GET COOKING 

Potatoes 
Wash, peel, and chop potatoes into large pieces. Coat the pieces with a 
small amount of olive oil. Season with salt, pepper, and other herbs if 
desired. Cook in the solar oven until tender.  For baked potatoes, just wash 
and bake whole. Extra potatoes can be used in other dishes like potato 
salad, mashed potatoes, hash browns, and potato pancakes. 

Dried Beans and Peas 
Wash beans and put in a pot. Cover the beans with water and soak for 
several hours or overnight. Simmer the beans in the solar cooker until soft. 
Season with salt, pepper, and other spices as desired. Continue to simmer 
until the flavors are blended. 

Water 

Heat water in the solar cooker to make coffee, tea, hot cocoa, instant soup 
or oatmeal, or even to rehydrate freeze dried camping meals. Hot water 
can be used to wash dishes and other things. 

Water can be pasteurized in the solar oven to make it safe to drink in an 
emergency. Bring clear or filtered water to a full rolling boil and keep it that 
way for at least one minute. 

 

Rice 

Simply add rice to cold water. Heat to boiling. 
Leave in the solar cooker until it is done to 
your preference. 

  

CHILI & CORNBREAD 

Stack Cooking 
Make efficient use of your Haines solar cooker by 
stack cooking.  You will need a shallow 10” pan 
that fits down into the Haines pot. The pan needs 
a wide lip that can rest on the edge of the pot. 
Make sure that the food in the bottom pot does 
not touch the bottom of the pan. Cook in the 
shallow pan or use it as a shelf for a smaller pan. 
Stack cooking is great for cooking two dishes at 
the same time. The upper pan can be used to 
bake bread, cook rice, or even bake a dessert. 

2 large cans Chili  
Cornbread Mix (or your favorite recipe) 

Instructions 
• Pour the cans of chili into the Haines pot.  
• Prepare the cornbread mix according to the 

package directions. Pour the cornbread 
batter into a dark pan that will fit into the top 
of the Haines pot and place it in the pot. 

Cooking Directions 
• Place the trivet into the Haines Solar Cooker. 

Put the pot onto the trivet. Place the cooking sleeve around the pot and 
secure it with the paper clips. Don’t let the cooking sleeve touch the pot. 
Secure the top cover in place. Focus the cooker into the sun. 

• Bake until the cornbread is done in the middle and is slightly brown. With 
a cooker temperature of 250℉ (121℃), the bake time for the cornbread is 
approximately 1 – 1.5 hours. 
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SIMPLE CHEESY POTATOES 

3 TBSP butter, melted 
3 TBSP all-purpose flour 
1 ½ tsp salt 
1/8 tsp pepper 
2 cups milk 
2 cups shredded Cheddar Cheese 
5 cups shredded potatoes (about 6 
medium) 
1 medium onion, chopped 

Instructions 
• Grease the Haines pot with oil, butter, or cooking spray. Set aside. 
• In a small bowl, add ½ cup of milk and the flour. Stir and blend until 

smooth.  
• In a large bowl, add the milk, the milk and flour mixture, butter, and 

salt & pepper. Stir to blend.  
• Add the onions, potatoes, and half of the cheese. Mix well. 
• Pour the mixture into the greased Haines pot. Add the rest of the 

cheese on the top. Cover. 
 
Cooking Directions 
• Place the trivet into the Haines Solar Cooker. Put the pot onto the 

trivet. Place the cooking sleeve around the pot and secure it with the 
paper clips. Don’t let the cooking sleeve touch the pot. Secure the top 
cover in place. Focus the cooker into the sun.  

• Bake until the potatoes are tender and the casserole is firm in the 
middle. The edge should be brown and crusty. 
 

  

LET’S GET COOKING 

Vegetables 

• To steam vegetables, chop them into 
serving size pieces. Place a trivet into the 
pot. Add ¼ cup of water. Place the 
vegetables on the trivet. Cook in the solar 
cooker until steamed to your preference.  

• Vegetables can be cooked whole, but it 
takes longer.  

 

Solar Oven Baked Eggs 

• Poached – Crack the eggs into greased ramekins. Add salt & pepper if 
desired. Place the ramekins in the Haines pot. 

• Scrambled Casserole – Crack the eggs into a bowl. Add salt & pepper if 
desired. Scramble the eggs. Add any additional ingredients desired – milk, 
chopped ham, cooked sausage, crumbled bacon, chopped sauteed 
vegetables like onion, peppers, mushrooms. Pour the mixture into the 
Haines pot. 

• Hard Cooked in the Shell – Place whole cooked eggs in the Haines pot. Do 
not add water. Some shells develop brown spots when baked. This is a 
normal occurrence and does not affect the taste or safety of the egg. 

For any of the eggs above, cover the pot and place in the solar cooker.  Eggs 
cook quickly, about 30 – 45 minutes, depending on your preference. 

 • With a cooker temperature of 250℉ (121℃), the bake time is about 
2 – 2 ½ hours.  Serves 5 – 6. 

  After cooking your main food item, and the cooker is still hot, put a pot full of 
eggs back in the cooker. Extra eggs can be used to eat for breakfast or snacks; 
they can be used in other dishes like egg or potato salad; they can be used on 
top of a green salad; they can be used for devilled eggs. 
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BBQ PULLED PORK 

3 - 4 pounds boneless pork shoulder 
Kosher salt 
1 cup of water 
1 (16 oz) bottle of barbeque sauce 

Instructions 
• Cut the pork shoulder into large chunks. 
• Season on all sides with the salt. 
• Place the pork shoulder chunks into the Haines pot. 
• Pour water over the pork. Cover with the lid. 

Cooking Directions 
• Place the trivet into the Haines Solar Cooker. Put the pot onto the trivet. 

Place the cooking sleeve around the pot and secure it with the paper clips. 
Don’t let the cooking sleeve touch the pot. Secure the top cover in place. 
Focus the cooker into the sun. 
 

• Cook until the pork is tender. Use a meat thermometer to test the internal 
temperature of the pork for doneness (145°F/63°C). 

 
• Remove the pot from the solar oven. Using two forks, shred the pork. 

Discard any fat. Add the barbeque sauce to the pork and stir to mix. Place 
the shredded pork back into the solar cooker to simmer. 

 

• Serve on a bun. Makes 9 - 12 (1/3 cup) servings. 

  

SAUSAGES WITH PEPPERS & ONIONS 

 2 medium bell peppers, red or green or one 
of each, sliced into pieces 
1 medium onion, sliced into medium slices 
¼ cup of water 
Salt 
1 pound Kielbasa, cut into ½ inch pieces 
 

Instructions 
• Place the peppers, onions, water, and salt 

in the Haines pot.  
• Layer the Kielbasa evenly across the top. Cover with the lid. 

 

 Cooking Directions 

• Place the trivet into the Haines Solar Cooker. Put the pot onto the trivet. Place 
the cooking sleeve around the pot and secure it with the paper clips. Don’t let 
the cooking sleeve touch the pot. Secure the top cover in place. Focus the 
cooker into the sun. 

 
• Cook until the Kielbasa is hot and the peppers and onions are tender, but 

crisp. With a cooker temperature of 250℉ (121℃), this takes 45 – 60 min. 

• Serve on a bun or over rice. Serves 3 – 4. 

• Eating Keto? Substitute Keto friendly vegetables like broccoli or cauliflower. 
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