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Achieving more with less!
Simple ways to cut domestic energy consumption for food preparation

Whether directly in the form of firewood, dried animal dung or electricity generated from fossil
fuels: around the world every day large amounts of energy are used for cooking and baking —
often with devastating consequences on both: human health and the environment.

High domestic energy consumption: in many parts of the world a mayor driving force for natural resource degradation

Yet,in both: economically poorer and wealthier countries, many simple options exist to signifi-
cantly reduce daily energy requirements for cooking and baking.

In the following a few practical examples are briefly presented:

a. Rely on adequately prepared fuels: When using coal, firewood or animal manure for
cooking, baking and/or heating, it should always be assured, that fuel materials have been
sufficiently dried and stored in a dry place.

b. Ways to cook more energy-efficiently:

>dry beans, peas, rice and similar food items shall be soaked into water for a few hours
before cooking,

>cover pots with a lid while cooking,
>in areas with high solar radiation, the use of solar cookers can be an interesting option,

>improve or replace highly inefficient cookstoves

>for the preparation of food, that has to be brought to boiling point, the use of sealable steam
or pressure cookers allow to reduce cooking time and thus energy consumption by about 1/3,

>the use of insulated bags filled with insulating material can further reduce the energy required
for cooking or keeping food warm.



Many simple options exist to enhance energy use efficiency for cooking purposes

c. Options to organize baking in a more energy-efficient way:

Due to the high temperatures required, baking generally consumes a significant amount of
energy. The following measures can help to significantly reduce the amount of energy used
for baking:

>efficient use of available oven volume. For example, instead of using the oven three times to
prepare just one product at a time, find ways to prepare different baked goods at the same
time in one baking cycle.

>in regions where it is common to bake bread in family-owned bread ovens, the shared use of
bread ovens by different families can help to save large amounts of fuel.

Since baking is a very energy-intensive process, thinking about more efficient ways to organize it is all the more important.

>in regions with cold winters, it makes sense to use ovens that can be used not only for heating
and food preparation, but also for baking. Where locally used ovens do not offer this option in
their basic model, it can be achieved, for example, by equipping local winter heating systems
with so-called ‘heat exchangers’, which increase heating efficiency and allow parallel baking.

By combining some of the above mentioned easy to implement options for more efficient
cooking and baking, energy savings in the range of 50% and more can be achieved- with
numerous positive ,side-effects“ (such as: reduced time requirement for fuel collection and/ or
costs for fuel procurement, less air pollution and environmental degradation, reduced health
hazards...).



Significantly improving energy efficiency when cooking and baking at home doesn't require major
financial investments, technical innovations or new regulations, but primarily a genuine interest and
willingness to practically change outdated habits.

It is high time to take action !
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