EXAMPLE Kenya

List of good cooking practices and their effects 

(from Kenyan stove project)

	No
	What to do 
	 Effect

	
	
	

	1
	Use of lid
	This will retain the vapour and hence reduces cooking time and the amount of firewood used for cooking

	2
	Cutting food items into small pieces
	Increases the surface areas for food particles in contact with heat hence cooking fast and reduces cooking time and the amount of firewood used for cooking

	3.
	Soak hard grains
	This will reduce the cooking time hence firewood

	4. 
	Use of split and dry firewood
	Split dry firewood enable the wood to burn with little smoke and most of the fire goes into cooking instead of drying wet wood before being available for the cooking process.  

Use of wet wood affects the performance  of the stove since it will smoke and not give enough heat for the cooking process

	5. 
	Check if chimney is blocked and clean it regularly
	This will help the stove function properly by creating the necessary smoke removal . If blocked the stove will choke and the fire will not burn properly. 

This affects the stove performance 



	6


	Closing door
	Once the fire is on , the door can be closed especially for Bellerive stoves to retain the heat as long as possible other wise if not closed the fire is sucked out too fast and hence need for more wood. 

	7
	Prepare foods before lightning fire
	This helps to save firewood  while cooking since no time is wasted to prepare stuff while the fire is on. The cooking process starts immediately.

	8
	Lightning only when needed.
	This helps to save firewood  since there is no need to start  the fire  when it is not needed. 

	9
	Use of few sticks when cooking
	This will allow enough air flow into the stove hence proper combustion . This does also affects the stove performance.

If there is no enough air flow into the stove, it then smokes and at times the fire goes off.

	
	
	

	10


	Use fireless cooker to complete cooking
	This help save on firewood as only part of the cooking process is don eon firewood before moving to the basket cooker.

	11
	Day to day removing of ash
	This creates space in the fire chamber to allow proper function of the stove and allow proper air flow


Marked on yellow , they do affect the stove performance.

