
Copywrite 2025 Thriving Oregon Page 1 of 13

https://thrivingoregon.com/


Copywrite 2025 Thriving Oregon Page 2 of 13

How to Make a Solar Oven

Author: Thriving Oregon

https://thrivingoregon.com/


Copywrite 2025 Thriving Oregon Page 3 of 13

Table of Contents

Chapter 1 — Plan Like a Pro: Materials, Sourcing, and Site Choices for Lane County 4 ............................ 
1.1 Pinpoint Your Best Build Day and Exact Spot 5 ............................................................................................ 
1.2 Prep Materials and Run a One-Day Dry Cook 5 ............................................................................................ 

Chapter 2 — Build It: Step-by-Step Cardboard Box Solar Oven That Actually Cooks 7 .............................. 
2.1 Plan the Build for Lane County Weather and Materials 8 ............................................................................. 
2.2 Tune, Test, and Maintain Your Solar Oven for Reliable Cooking 8 ................................................................ 

Chapter 3 — Cook, Troubleshoot, and Win: Using Your Solar Oven in Lane County 10 ............................. 
3.1 Run a Reliable Lane County Cook Cycle 11 .................................................................................................. 
3.2 Quick Fixes, Upgrades, and Local Resources That Improve Success 12 ...................................................... 

Your First Solar Meal Starts Today 13 ................................................................................................................ 

https://thrivingoregon.com/


Copywrite 2025 Thriving Oregon Page 4 of 13

Chapter 1 — Plan Like a Pro: Materials,
Sourcing, and Site Choices for Lane County

Goal: get everything lined up so building is easy and your first cook actually works. This chapter gives you a precise
materials list, where to source items in Lane County, and a quick site plan so you don’t waste time or money. No fluff
— just what you need to buy, find, or repurpose, and how to pick the best place to set up on a typical Eugene or
Cottage Grove day.

Materials (cardboard-box solar oven that actually bakes):

One large, sturdy cardboard box (approx. 24" x 18" x 12"). Reuse a moving box or get one from a store.
ReBuilding Center (Eugene) and Habitat ReStore (Lane County) are great for free/cheap boxes.

One slightly larger cardboard box (optional for double-box insulation) or extra corrugated panels for insulation.

Aluminum foil (heavy duty, 2–3 large sheets). Buy at local grocery or Home Depot/ACE.

One sheet of glass, tempered glass, or clear plexiglass cut roughly to fit the top opening, about 20" x 14".
Reuse an old picture frame glass or get plexi at a hardware store.

Black cooking pot with lid (cast iron or dark metal is best). A small Dutch oven or old pot works. Cast-iron
holds heat well for Lane County cloudy spells.

Insulation: crumpled newspaper, wool blankets, or bubble wrap (enough to line the inside walls, about 2–4
inches thick).

High-temperature tape and weatherproof tape (aluminum foil tape and duct tape). For sealing edges and
creating reflective panels.

Box cutter, scissors, ruler, pencil, straightedge, hot glue gun (optional), thermometer (oven-safe or meat
thermometer recommended).

Reflector supports: stiff cardboard or thin plywood to make an adjustable reflector panel. A pizza box flap or a
cut piece of corrugated board works for kids’ builds.

Lane County sourcing tips

Use reuse and thrift first. Local reuse centers (ReBuilding Center), thrift stores, and Craigslist often have
picture frames (glass) and pots.

Hardware stores like Ace, Home Depot, and local mom-and-pop stores carry plexiglass, aluminum foil, and
tapes.

For immediate family projects, check farm stores or co-ops around Eugene for large cardboard. Many
restaurants will give you pizza or produce boxes.

Site selection and weather planning (specific to Lane County)

Pick midday to early afternoon for cooking. In Lane County, the strongest sun tends to be 11:30 a.m. to 3 p.m.
Even on partly cloudy days you’ll get usable heat; plan your main heat period inside that window.

Avoid shaded yards, row houses, or tall trees that cast wandering shade. On overcast days, move your oven to
a spot with the clearest sky, even if it’s on the driveway or a rooftop deck.

Wind matters. Strong coastal winds or gusts common on windy days around Veneta and rural lanes will cool
the oven. Use a low, sheltered table or place windbreaks (blankets or cardboard) on the lee side.

Angle matters. The oven should face the sun directly. In Lane County, when the sun is lower in the sky
(winter/spring), increase reflector tilt. Create a simple adjustable stand (see build chapter) so you can change
tilt without rebuilding.
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Safety and family-friendly prep

Plan a supervised build and cooking session. Kids can help line the box, press foil, and test thermometer under
adult supervision.

Prepare a small safety kit: oven mitts, first aid, and a place to set hot pots safely on a trivet.

Set expectations: on very cloudy days the oven will steam and warm food slowly rather than bake quickly. Use
a thermometer and test with simple items (chocolate bars, s'mores, or pre-cooked potatoes) before
attempting raw meats.

Quick checklist to print and bring to the build

Cardboard box (large)

Aluminum foil (heavy duty)

Plexiglass or glass sheet

Black pot with lid

Insulation material (newspapers/blankets)

Tape, box cutter, ruler, thermometer

Outcome: after this chapter you’ll have every item on a single list, know where to source them inside Lane County,
and understand exactly where and when to set up for the best chance of solar success. Next: put it together step by
step so your oven actually cooks.

Pinpoint Your Best Build Day and Exact Spot

Choose a day and a spot before you cut anything. A quick, precise site recon avoids wasted builds, keeps kids
engaged, and guarantees solar success even under Lane County’s fickle skies.

Run a 10-minute sun-trace test

Execute a 15–30 minute sun-trace to lock the exact cook spot: pick a likely midday block, place a conspicuous marker
(traffic cone, rock, or chalked stick), and mark the tip of its shadow every 3 minutes with chalk or removable tape.
Note cloud cover and wind on each mark. If any mark falls into shade or a gust corridor, shift the marker and resume
until you have a continuous sunny 15-minute run. Photograph the final marker with a timestamped phone photo and
label it “Cook Spot” in your Lane County notes; outcome: repeatable, sheltered location that works under local
variable skies.

Build a simple adjustable stand plan for tilt and wind control

Measure required tilt by holding a 4×6" card vertically at oven center, rotate until its shadow suddenly
shortens—note whether tilt is steep (~45–70°) or shallow (~10–30°). Cut two identical legs from scrap 1×4 wood or
double-layer cardboard, 12–18" long for tabletop ovens. Fasten one leg to the oven base with two removable screws
or wingnuts through slotted holes so tilt adjusts in 5° increments; use a small washer as spacer. Add a low-profile
windbreak (cardboard panel or thrift-store blanket on a PVC frame) on the leeward side, removable with clips. Dry-fit
on-site and sight down the reflector to confirm sun aiming at your planned cook time.

Prep Materials and Run a One-Day Dry Cook

Prepare every component and validate performance with a short test cook. This prevents surprises, teaches kids to
measure, and makes the real cook day fun and reliable.

Inspect and prep the core parts before assembly

1. Choose a sturdy corrugated box from a ReStore or hardware store; check for flat panels, intact corners, and at
least one clean-opening flap—bend weak corners and reinforce with duct or packing tape. 2. Smoothly attach
aluminum foil with aluminum tape, pressing major wrinkles toward the edges so reflections stay sharp on cloudy Lane
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County days. 3. Paint or wrap the cooking pot matte black. 4. Fit glass or plexiglass with a 1/8–1/4" overlap and seal
with weatherproof tape to form a gasket without pressing glass onto foil. 5. Line walls with insulation leaving a
centered cavity and a 1–2" buffer from the glass. Have kids measure angles and press foil to make it a family build.

Run a 30–60 minute validation cook and tune

1. Assemble the oven on your chosen sunny or partly cloudy spot at noon; place an oven-safe thermometer inside a
matte-black pot and add a test item (chocolate bar for quick melt, or halved pre-cooked potato). 2. Point reflectors
and set tilt using your sun-trace photo; start timing when the thermometer begins a steady rise. 3. After 15 minutes
adjust reflectors in 2–5° increments to maximize temperature gain; add a 2–3' windbreak if wind drops temps. 4.
Record peak temperature, minutes-to-peak, reflector angles, and insulation notes. 5. If peak <180°F, improve
reflectors, tighten seals, or add insulation before cooking food.
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Chapter 2 — Build It: Step-by-Step Cardboard
Box Solar Oven That Actually Cooks

Goal: follow these numbered steps to build a reliable solar oven in one afternoon. This design balances performance
and simplicity, is safe for kids to help with, and works well in Lane County even on partly cloudy days when you use
the reflector and insulation correctly.

Time: 1.5–3 hours to build. Difficulty: easy. Outcome: an oven that reaches 200–300°F on a sunny or partly cloudy
Lane County afternoon.

Step 0 — Prep and safety

Gather tools and materials from Chapter 1. Work on a flat surface outdoors. Wear gloves if cutting, and
supervise kids during all cutting and heating steps.

Step 1 — Prepare the box

Cut a flap in the top: measure 1" from three sides and cut along three edges, leaving the back edge attached
so the flap opens like a lid. Use the removed panel to measure your plexiglass/glass size later.

Fold the flap back and line the underside of the flap with heavy-duty aluminum foil. Smooth the foil and tape
edges with foil tape so the reflective side faces outward when the flap is propped to reflect sun into the box.

Step 2 — Create the cooking chamber

Line the inner walls and bottom of the box with aluminum foil. Press the foil flat so it’s smooth and reflective.
Use hot glue or tape to secure without tearing.

Insulate between two layers if possible: either fit a second, slightly larger box around this one leaving a 2–3"
gap, or add crumpled newspaper or bubble wrap around the inner walls. Insulation keeps the heat inside on
Lane County’s cool afternoons.

Step 3 — Add the glazing (glass or plexiglass)

Cut your glass or plexiglass to fit snugly over the top opening. Place it on top of the box so it seals the cavity.
Seal gaps with weatherproof tape to create a greenhouse effect. Plexiglass is lighter and safer with kids; glass
handles higher heat but must be tempered.

Step 4 — Make the reflector

Use the flap you cut or a separate board. Cover one side thoroughly with aluminum foil and tape. Attach a
simple hinge of tape to the back of the box so you can angle the reflector toward the sun. Use a stick or
wooden dowel to prop the reflector at different angles.

Tip: build a cardboard angle gauge on the reflector that marks positions for early and late afternoon sun —
reuse a scrap and mark 11:30, 1:00, 3:00 positions after a test run.

Step 5 — Set up the cooking platform

Paint the inside of a small metal baking tray or pot black (non-toxic high-temp paint) or use a black cast-iron
pot. Place the pot on a small rack inside the oven so air circulates under it. This improves heating speed and
consistency.

Step 6 — Test run and thermometer calibration

Before cooking food, do a test: place a cup of water and a thermometer in the pot. Set the oven in direct sun
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with the reflector angled to bounce light through the glazing. Check temperature every 10–15 minutes. In
Lane County mid-summer you should hit 200°F. On partly cloudy days you may reach 150–200°F — still fine
for slow-cooking.

If temps are low: improve reflector angle, reduce gaps, add more insulation, or add a second reflector. If wind
cools the oven, shield it with cardboard sides or place it behind a hedge for a bit of shelter.

Step 7 — Cooking basics and safety

Always use oven mitts. Keep kids at a supervised distance when lifting glazing. Use the thermometer to
monitor food temperature rather than relying on time alone. For meats, ensure safe internal temps: poultry
165°F, ground meats 160°F.

Start with friendly first recipes: s'mores on a plate under the glazing, hot dogs warmed in a covered pot,
baked sweet potatoes wrapped in foil (pre-cook in oven if needed). These teach you how heat behaves without
wasting dinner.

Clean-up and durability tips

Wipe internal foil and glass after each use. Replace foil that tears. Store in a dry place; cardboard will last
several seasons if kept dry. Consider upgrading to a wooden box base if you want a longer-lasting cooker.

Outcome: once you finish these steps, your solar oven is ready for real cooking. The next chapter shows exactly how
to use it for meals, adjust for Lane County clouds, and troubleshoot common problems so every family can eat solar-
powered food with confidence.

Plan the Build for Lane County Weather and Materials

Decide exactly what you will build and where you will source parts before cutting a single box; this saves time, keeps
the oven dry in Eugene’s drizzle, and makes the project family-friendly.

Pick materials and final dimensions

1. Measure your baking tray and add 2" clearance on each side; for two–four servings cut inner box to 18"×18"×12".
2. Choose glazing: plexiglass 1/8" thick for kid-safe portability; tempered glass 3–4mm for higher peak temps with
adult supervision. 3. Use heavy-duty aluminum foil on three reflector panels and secure with foil tape. 4. Insulate by
nesting a second box to create a 2–3" air gap or stuff crumpled recycled newspaper into the cavity. 5. Select a metal
baking tray or small cast-iron pot painted flat black with low-VOC high-temp paint. 6. Buy or scavenge parts from
Lane County reuse centers.

Plan placement and weather adaptations for Lane County

1. Position oven on a flat south- or south-west-facing spot with afternoon exposure; ideal: a porch behind a shrub or
leeward side of a fence. 2. Cook between 10:00–15:00 on partly cloudy days; choose a 90–120 minute window of
steady sun using the hourly forecast. 3. Make an adjustable reflector hinge: tape foil to a cardboard flap, mark two
stop angles (30° for partly cloudy, 55° for full sun), and use a wooden prop to set angle. 4. Shield from rain with a
3'×3' tarp or plywood sheet and store indoors after each use.

Tune, Test, and Maintain Your Solar Oven for Reliable Cooking

Run a short, instrumented test and establish simple maintenance habits so your oven reaches cooking temps
consistently and stays safe for kids to use.

Quick calibration test to validate performance

Run a one-hour calibration test: place a metal pot with 1 cup water and a digital oven thermometer, center the probe
in the water; position the oven in direct sun, adjust the reflector to bounce light through the glazing; record
temperature every 10 minutes for 60 minutes. Target peaks: 150–200°F for slow-cooking, 200–300°F for baking. If
peak is low, change one variable at a time: reseal glazing with foil tape; add 25% more reflector area using
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cardboard+foil; insert 1–2″ insulation (newspaper or foam board); raise reflector by 10–15°. Log date, time, cloud
cover, peak temp, reflector angle for Lane County planning.

Daily use rules and simple maintenance checklist

Follow this daily-use and maintenance checklist: 1) Safety: always wear oven mitts, supervise children when lifting
glazing, and use a probe thermometer in food; never leave cooker unattended. 2) After each use wipe glazing and
interior foil with a damp, biodegradable cloth; replace torn foil panels immediately. 3) Store under cover; if cardboard
softens, attach a ½″ plywood base with screws or replace outer box. 4) Seasonally inspect joints and tape, reapply foil
tape around glazing, then retest with the one-hour calibration. 5) Plan upgrades: add a second reflector, swap to
tempered acrylic glazing, or mount cooker on a small wooden base to extend life while staying sustainable in Lane
County.

https://thrivingoregon.com/


Copywrite 2025 Thriving Oregon Page 10 of 13

Chapter 3 — Cook, Troubleshoot, and Win:
Using Your Solar Oven in Lane County

Goal: turn your solar oven into a reliable part of family life. This chapter gives specific, numbered operating steps,
clear troubleshooting tips for Lane County’s cloudy, variable weather, and a small set of proven recipes and timings
you can use the first week. Read it before your first cook so you aren’t surprised by local skies or basic food-safety
needs.

Operating checklist before each cook

Pick the best day/time: aim for 11:30 a.m. to 3 p.m. When the forecast shows scattered clouds, plan major
heating for the clearest two-hour window. Use a simple weather app for cloud cover percentage; under 50%
cloud cover is ideal for baking.

Preheat: put an empty black pot with a cup of water or a baking stone inside and close the glazing for 20–45
minutes. This stabilizes internal temperature. In Lane County on a good day this gets you to target faster than
starting cold.

Use a thermometer: place an oven-safe thermometer inside the pot or on the rack. Rely on it, not clock time.
Solar cooking times vary with sun and angle.

Position and adjust reflectors: angle the reflector to bounce the maximum direct sun into the glazing. Adjust
every 15–30 minutes as the sun moves. Marking reflector positions during earlier testing saves time.

Simple, reliable recipes and expected times (use thermometer)

S'mores (kids love): Plate marshmallow and chocolate under the glazing. Expect 5–20 minutes depending on
sun. Watch closely — chocolate melts fast when focused sun reaches it.

Baked potato (medium): Preheat oven, wrap potato in foil, place in black pot. Expect 2–4 hours on a sunny
Lane County afternoon. Turn once halfway through.

Rice (parboiled shortcut): Par-cook rice to half-done on stove, then transfer to covered black pot with a little
extra water and place in oven for 30–60 minutes to finish steaming.

One-pot stew: Use pre-warmed ingredients and a tight-lidded pot. On sunny days stews finish in 2–4 hours.
Use a thermometer to reach safe temps for meats.

Troubleshooting — immediate fixes for real problems

Oven not heating enough: check reflector angle; seal gaps around glazing; add extra insulation (blanket or
folded newspaper) and a second reflector aimed at the side walls. On cloudy days rely more on thermal mass
(preheated bricks or a cast-iron pan) to store heat.

Temperature fluctuates with passing clouds: remove food only if safe. Use an insulated thermal tote (like a
cooler) to keep cooked foods hot if you must take them out. For slow-cooking, expect longer total times; keep
lids on pots to trap heat.

Wind is cooling the oven: create a temporary windbreak using cardboard panels on windward sides. Weigh the
oven down with rocks or bricks so the reflector doesn’t blow away.

Glass fogging/steam: fogging is normal when cooking moist foods. If glazing accumulates moisture, carefully
lift and wipe the inside once heat dips and it’s safe to touch. Always use oven mitts.

Maintenance and upgrades that pay off

Upgrade glazing to thicker plexiglass or a double-pane acrylic window to retain heat during patchy clouds.
Replace torn foil yearly.
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Consider a wooden box lined with foil for durability. Add removable insulation panels for easier storage and
better performance on cool days.

Keep a simple log: date, sky conditions, maximum temp, food cooked, and time. After a few cooks you’ll
predict times for common meals in Lane County seasons.

Community and sustainability tips specific to Lane County

Host a backyard solar-cook potluck. Lane County’s eco-friendly community loves experiments; swap tips and
test recipes together on a sunny weekend.

Partner with schools and scouts. Solar ovens are perfect STEM projects and teach sustainable living in a
hands-on way.

Compost scraps and reuse materials. Keep the build circular by sourcing used boxes and donating old parts to
local reuse centers.

Safety reminders

Never leave children unattended around the oven. The glazing and pots can get hot. Use oven mitts and a
trivet.

Check internal temperature for meats and poultry. When in doubt, finish critical items on a conventional stove.

Last-minute quick wins

Start with melting projects and baked potatoes to build confidence.

Use cast-iron pots for thermal mass when clouds appear.

Share your success: post a photo and timing on local Facebook groups — you’ll get quick, Lane
County–specific tips back.

Outcome: follow this chapter and you’ll turn a one-off build into a dependable, family-friendly way to cook in Lane
County. You’ll save energy, teach kids a practical science lesson, and enjoy a few sunny meals even when the
weather doesn’t behave perfectly. Go cook something outdoors.

Run a Reliable Lane County Cook Cycle

Follow this exact operating routine every time to turn an unpredictable Lane County sky into predictable cooking.
Don’t guess: use a weather app to pick a two-hour window with under 50% cloud cover between 11:30 a.m. and 3
p.m. Position the oven so the glazing faces the sun squarely; a phone sun-tracker app or a shadow test (place a stick
at midday and align glazing perpendicular to the shadow) gives a repeatable angle. Preheat with a black pot
containing one cup of water or a preheated baking stone. If the day is clear and above 55°F, preheat 20 minutes. If
under 55°F or patchy clouds, preheat 35–45 minutes. Place an oven-safe thermometer inside the black pot or sit it on
the rack; monitor temperature, not time. Every 15–20 minutes re-angle reflectors toward the sun: loosen the clamp,
pivot until the brightest patch of light centers on the glazing, then tighten. Mark 3 reflector positions with tape for
morning, solar noon, and afternoon—this saves repeated sighting. Add thermal mass for cloud-prone afternoons: a
cast-iron pan or 4 dense bricks preheated inside the oven store heat and smooth dips. Keep food covered tightly to
retain steam heat; only lift lids to verify temp or turn food, and do so quickly. For potatoes, set a target internal temp
of 205°F; for most one-pot meals aim for safe meat temps (internal 165°F poultry, 145°F whole cuts followed by rest).
Use oven mitts and a trivet when removing anything. Log each cook immediately: start time, max temp, cloud cover
percent, reflector positions used, and final internal temp. That log becomes your Lane County cheat sheet within
three cooks.

Preheat precisely: 20 minutes on clear days above 55°F; 35–45 minutes on cool or patchy days. Use a
black pot with water or a baking stone for stable baseline heat.

Set a stable baseline by preheating your oven with a black pot containing 1 cup of water or a 6″ baking stone plus an
oven-safe thermometer. Use a weather app: if air temperature is above 55°F and cloud cover under 30% preheat 20
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minutes; if clouds 30–50% or air under 55°F preheat 35–45 minutes. Start a visible timer and check thermometer:
target 180–200°F inside the pot or on the stone before adding food. If thermometer stalls, extend preheat in 5-minute
increments until target reached. Result: predictable steam and stored heat that cuts cooking variability in Lane
County’s patchy skies.

Adjust reflectors every 15–20 minutes and mark three positions (morning, noon, afternoon) so you can
re-position in seconds instead of guessing.

Lock fast, mark, and reposition reflectors in seconds: align reflectors so the brightest patch of light centers on the
glazing and tighten clamps. Every 15–20 minutes loosen the clamp, pivot until the brightest patch returns to center,
then retighten. After the first alignment place blue painter’s tape on the hinge and label "M"; after the next place
green tape labeled "N"; after the third place red tape labeled "A". Use a phone sun‑tracker or the midday shadow test
to verify the "N" mark. Swap to quick‑release wing bolts for sub‑10‑second reorienting and steadier oven illumination.

Quick Fixes, Upgrades, and Local Resources That Improve Success

When your oven underperforms, apply these direct fixes in this order to restore cooking power quickly. Low peak
temperature: tighten or add seals around the glazing using foil or weather-stripping; add one extra reflector aimed at
the side wall to increase solar gain; and place 2–4 preheated bricks or a cast-iron skillet inside as thermal mass.
Temperature dips from passing clouds: keep lids on pots, don’t open the oven, and extend total cook time—estimate
25–50% longer for intermittent clouds. If wind cools the oven or flaps reflectors, set up a simple windbreak with
cardboard or a folded tarp on the windward side and weigh the oven with bricks. Glass fogging from steam: wait for
the sun to dip slightly, open glazing briefly, wipe with a dry cloth while wearing mitts, then reseal. For recurring
problems invest in these upgrades that pay for themselves: replace thin plastic glazing with 1/8" plexiglass or a small
double-pane window, line the box with heavy-duty foil and add removable rigid insulation panels, paint the interior
matte black, and replace torn foil annually. Source materials in Lane County: check Habitat for Humanity ReStore in
Springfield, Eugene Makers spaces for tools, and local hardware co-ops for plexiglass cuts. Track improvement with a
simple log: date, cloud cover percent, max oven temp, runtime, and a one-line note on fixes used. Share the log
snapshot in a local Facebook group or at a backyard potluck to get Lane County–specific tweaks. These steps
minimize guesswork and turn a flaky afternoon into dinner.

Immediate repairs: seal glazing gaps, add a second reflector, and drop in preheated thermal mass to
recover lost degrees fast.

1) Seal glazing gaps: cut 1/4" adhesive EPDM weather‑strip to the glazing perimeter, press firmly 30 seconds; cover
seams with foil tape if needed. 2) Add a quick reflector: cut 24"x36" cardboard, wrap shiny side with aluminum foil,
hinge to the oven edge with duct tape so you can angle 20°–40° toward the sun; weigh with a brick or clamp. 3)
Thermal mass boost: heat two red clay bricks or a cast‑iron skillet at 400°F for 30 minutes, use mitts to place inside.
Result: immediate +15–30°F and steadier temp during brief cloud cover.

Value upgrades and sources: install 1/8" plexiglass, removable insulation panels, and use Lane County
reuse centers and makerspaces to save money and gain local support.

Measure glazing opening to the nearest 1/8" and order 1/8" extruded acrylic cut‑to‑size from a local hardware store or
request used panes from Habitat for Humanity ReStore (Springfield). Drill four 1/8" pilot holes 1" from corners and
fasten with stainless screws plus rubber washers. Cut two 2" polyiso panels to internal box size, wrap in heavy‑duty
foil, attach with 1.5" Velcro strips spaced every 6" for removable insulation. Paint interior matte black with two thin
coats, dry 24 hours. Outcome: +10–30°F peak, 2–4× longer heat retention, lower fuel use; tools and cuts available at
Eugene makerspaces and co‑ops.
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Your First Solar Meal Starts Today

Pick a 30-minute sunny window this week, block it on your calendar, and build the simplest oven you can. Hands-on
beats more reading—small tests teach faster than perfect plans. Keep it safe, make it playful, and bring a kid or
neighbor along for the laughs.

Challenge: cook a snack within seven days and share a photo with your local Lane County group or at a nearby
makerspace for quick tips. If it undercooks, change one thing and try again. Reserve that hour now and turn a Lane
County sun break into a warm, sustainable win.

https://thrivingoregon.com/

