Retained Heat Cooker 

Basic Principal: Retained heat cooker is a non-electric bag designed to reduce the amount of cooking fuel. The half cooked food transferred to the retained heat cooker that uses the principle of thermal insulation to continue the cooking process without requiring additional heat. 

Benefit for the user
· Portable, simple, easy and save cooking process
· Save up to 50% of the required cooking energy
· Keeps food hot or cold up to 10 hours
· Reduces stove time by two thirds 
· Improved household air health and women’s health 
· Cost effective: Annually, one cooker can save 1.7 trees, 1000 liters of water, 1250 hours of time spent in collecting firewood
· Keeps sound of food nutrition value 
· Allow women to utilize time with the family or other income generating activities. 

Contribution to Climate Change Mitigation: 
6% of the population of Bangladesh has access to natural gas[footnoteRef:1]. The rest of the population, mainly rural people, use biomass for cooking that causes deforestation. The retained heat cooker saves almost half of the firewood. Accordingly, this cooker can contribute significantly to climate change mitigation. [1:  ] 


Regional Feasibility:	All kitchens in Bangladesh, especially those using biomass, can use this technology. This cooker is commonly found in the refugee camps of Cox’s Bazar. It can also be useful for those urban kitchens where gas supply deemed every day during the peak hours. 

How to purchase: Partners of GIZ, Bangladesh (https://www.giz.de/en/worldwide/351.html)
are selling this retained heat cooker all over Bangladesh. 
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Cost: BDT 750 per cooker. 

