Verslagen van Hans Heerebout en Petty, Mongu, Western Province Zambia

 A Summary januari 2010
This is a summary of our pilot scheme to introduce a solar cooking system referred to below as: ‘Cookit’ into Western Province, Zambia.

What has been accomplished?Much to our satisfaction, the Cookit has received an enthusiastic welcome from the women in Western Province but fortunately none of the cultural problems that Solar Cooking Nederland (SCN) had feared. For example, it was thought that some husbands would be against the project but, on the contrary, it seems that the husbands are also curious about this new way of cooking.
Problems we came across: To make a decent nsima, the staple diet, was not so easy, but we have the right recipe now!
Black paint and haybaskets: The availability of black paint and haybaskets is limited.
Charcoals wars ‘Over the barrel of a gun’: The other day I watched a documentary (National Geografic Channel) about charcoal wars, over the barrel of a gun, in Tanzania. It seems that wood poaching, to produce charcoal, gets the same approach in Tanzania now as elephant ivory or rhino horn poaching. Bearing this in mind, the same situation may soon be the case in Zambia. The Cookit cooking system can be of great help in situations like this, both for the villagers as well as for the conservationists. 
Conclusion: Despite some setbacks such as the failure of a bag, containing half of the pilot project’s Cookits, to arrive; the implementation of the Cookit has been fairly successful. The dissemination of information and education on the matter of solar cooking is going extremely well. As it is, Petty is continuing to train a number of women as coaches in order to introduce the Cookit into the various Lozy communities.
Timepath for the second leg of the pilot scheme. End of January, visit to Mongu:
Accommodation: We will start to look for a place to house the various workshops.
Workshop: A workshop will be held demonstrating how to produce the Cookit with aluminium plates. Hopefully this will coincide with the arrival of the 1st shipment, which contains material for about 25 Cookits. 
New glue: Also we will try to change the recipe of the glue/paste in current use, with the help of a local plant, bulimbwe, which is used to trap birds.
Meetings: It is hoped that a number of meetings with the appropriate authorities will be held in February in Mongu with regard to the implementation of this cooking system.
April/May: Shipment We are hoping to be able to ship enough plates to produce anywhere between 500-1000 Cookits locally.
In Holland: There will be meetings with the SCN, for an update on Petty's field work and also to develop a protocol on how to assist the other organisations, working in Zambia, who want to introduce the Cookit.
As a first step, we've shown Paul Splint of Saint Francis Hospital, how we make a Cookit with alluminium plates, a waste product of printing firms.


Aims: Our aim is to have our infrastructure up and running in Mongu around August, when the April/May shipment arrives, so we can start the production of the Cookit.
Thank you!We'd like to thank everybody who supported us with our project; especially SCN and ZigZagForms b.v. and to wish you all a Happy and Healthy New Year!
Nsima 18 Oct 2009

Making nsima with the cookit was a vital factor for the success of this pilot project. Petty managed to do it, the pictures speak for themselves. 
Hans made a receipe based on his knowledge of the biochemistry of carbohydrates and Petty executed this receipe.
Petty reported:
We started cooking at 11 45hrs and after 1hr we added meal meal and closed the pot and after  45 minutes l checked and stirred the porridge and closed the pot and again after 1hr 30 minutes l added meal meal and after l closed again the pot and after  2hrs  started now mixing the meal meal  and again l closed the pot now for the nshima to simmer and after 1hr  again mixing the nshima and now it was almost ready and lastly l closed for the last 1hrs and now it was ready and the taste is different and its nice taste and even the smell is different. 
When we cook nshima using the fire wood it will be 40minutes maximum and on elctric stove is 30 minutes and with the gas stove its 20 minutes.

We are very happy with the good outcome and we hope many will benefit from this receipe. This is without the haybasket.
To reape the full benefits to make a full meal, the hay basket is needed to put the nsima in for the last stage. In the time the veg/meat/fish is cooked in the cookit, the nsima will turn into a good sturdy porridge.
We have been approached by the sponsors from the st. Francis hospital to help them to establish a cookit educational and production center at the family residence of the st. Francis hospital in Katete, Eastern Province.
Petty said she will be ever so happy to go there to assist with the training, if invited.

Use of aluminium plates.

Also a shipment is waiting for transport in a container from Development Project Assistance http://www.dpanet.nl/introd-menu.htm and will be send of soon. See pictures. 
There are about 60 aluminium printing plates in it as well. Plus a well equipped tayloring workshop, nine sewing machines plus everything that goes with tayloring workshop, donated by the weggeefwinkel  in leiden. 
The transport is is free, because the transport in Holland is sponsored by Mostert transport b.v. Leiderdorp, and the container transport is sponsored by ZigZagForms b.v.  Zoeterwoude. They are the biggest producers of selfcopying chainforms, like invoices etc. in Holland
Also there are quite a few other things that are needed for improvement of the project, like black schoolboard paint. 
I found a few spraycannisters on special offer in a shop in Leiden.
The aluminium plates are something i want to try out like using it, by cutting out lamellen. Put them on the cookit cardboard cut out. 
That makes 12 lamellen per cookit.
The advantage is, that the cookit lasts forever. If the cardboard wears out, one can paste the lamellen on a new cardboard cutout again.
I hope to travel to Mongu in the last week of januar, so i can try out this design on the spot.
I will also try to have an audience with his royal highness , the Liwunga. The king of the Lozi people. 
We will explain the benefits of the cookit system, and we hope he will approve it.

Petty and me also have discussed a business plan, now it's proven that a good nsima can be prepared with the cookit.
To have a small, but viable and sustainable business, it has to generate some money on a regular basis. 
So that means a workshop, some people to produce it, who must be paid.
Woman that take the system into the rural areas, to take care of the training and education about working with the cookit. They must be paid. 
The people that do the logistics. They must be paid. 
The material, like cardboard, black paint, tin foil ot aluminium plates also has to be there. 
So all in all, all those costs have to be balanced against the estimated numbers of cookits that people would like to aquire. 
That is about the equasion. 
The idea is to have a network all over Western Province with women using the solarcooking system, and in this way other awareness issues can also be put forward through this network.
In Africa, as always, anything starts with (the preparation of) food. 
So the emphasis will be on the solarcooking with aid of the cookit and the haybasket for some time to come.
Also i have started negotiating of bringing a 20 ft container to Mongu, so the "Here comes the Sun" project can fully start off.
The quest for sponsors for this shipment is also underway; there must be pots, tools, cardboard and many other items; when this idea turns into something more substantial, it will be in our reports.
Petty is flying back to Holland with me in februar and she is looking forward to meet the ladies from SCN the exchange ideas about the project.
Today Petty goes out into the countryside, to a village, to give a demonstration and prepare one of her lovely meals with the cookit.
Her daughter ilitongo will join her as par usual when things concerning the solar are taking place.
That is where the next report will start.
Thank you very much.
Greetings,

Water pasteurization 10 Oct 2009

This mail on the topic of water pasteurisation will highlight another thing, that can, last but not least,  be achieved with the cookit.
We made some mistakes here, due to lack of time, so we hope you can learn from our errors.
In our opinion, access to reasonable germ free drinking water, pasteurised, though not sterilised (!)  is maybe the biggest benefit of the cookit system, since most diseases are waterborn, and what is the use of the cookit if you prepare your food with it, but you have to drink poluted water?
This, we think, speaks for itself.
Where we went wrong, is we didn't have the time, to collect a sufficient number of polystyrene tubes plus like hundred grams or so of stearic acid, to make the wapi's. 
When petty comes back in januar, we will make up for that.
We got the stearic acid now, and i am still looking for a producer of the polystyren tubes, so we can aquire a bundle from about 1 meter long tubes. 
Since petty and me are both from a family of teachers, we are not happy with the use of ballpoints for this purpose; they should be used in schools.
I approached BIC ballpoints on this matter, but for legal reasons, sadly enough,they can not cooperate with us here on this matter.

If you still have to send your cookits, make sure you have the ingredients mentioned above in your shipment to make say 50 wapi's.
If a mother can give her children clean drinking water, knowing they won't turn sick, that is the most convincing argument in the world, to convince her, to use the cookit system.
I thought this maybe useful information to your project, success!
Greetings
                                   Hans and Petty

