
S K E T C H Y  S U R V I V A L  1 0 1  ·  F R E E  C H E A T  S H E E T  ·  O F F  G R I D  C O O K I N G

THE 10 DOLLAR BOX THAT FINISHES COOKING WITH NO FUEL
Boil for 10 minutes, seal the pot in a box of blankets, and the stored heat keeps cooking for hours. The physics, the build, the boil times, and the safety
line that keeps the food from making you sick.

WHAT IT IS

A storage tote or cardboard carton stuffed with the blankets in your

closet. You boil the pot on the stove for 10 minutes, seal it in the box,

and walk away. Hours later the food is still above 170 degrees and still

cooking, on no extra fuel. It is the old hay box cooker, rebuilt for 10

dollars.

The trick: a boiling pot stops getting hotter at 212 degrees. After that, the

flame is only replacing heat that leaks out the sides. Insulate the pot and the

leak slows to a crawl, so the stored heat does the long simmer for you.

WHERE THE FUEL ACTUALLY GOES

10 min
Time a flame spends raising the pot to a boil. After
that the water holds at 212 degrees, no matter how
big the flame.

about 65 W
Heat a lidded pan of 4 liters of boiling water leaks on
a bench, from a 2014 university lab test in
Bangladesh. It fell to 149 degrees in about two and a
half hours.

about 3,000 W
A camp stove burner wide open. Even turned low it
puts out many times what the pot leaks, so the extra
leaves as steam.

WHAT THE BOX DOES TO THE LEAK

about 18 W
Same 4 liters, same lab, now inside a padded
Wonderbag cooking bag from South Africa. It took
about 9 hours to fall to 149 degrees. Insulation cut the
leak to roughly a quarter.

172°F at 4 hr
A 1919 United States Department of Agriculture
bulletin packed a 6 quart kettle of boiling water in a
box of crumpled newspaper. Still 172 degrees after 4
hours.

155°F at 8 hr
Same 1919 test, 8 hours in. That full kettle of
newspaper insulation is where the 170 degree
promise comes from.

THINK OF THE POT AS A BATTERY

The stove charges it in 10 minutes. The box only has to stop it draining.

about 500 Wh Rough heat a 6 quart pot at a boil holds above room
temperature.

65 vs 18 W Leaking at 65 watts, most of it is gone by bedtime.
Leaking at 18, it lasts through the night.

The idea Stove vs box
S TOV E  AT  A  S I M M E R

Burns fuel the whole cook just to replace heat the pot leaks out the sides.

T H E  B OX

Slows the leak so the heat already in the pot finishes the cook on no fuel at
all.



S K E T C H Y  S U R V I V A L  1 0 1  ·  O F F  G R I D  C O O K I N G  ·  P A G E  2  ·  W H Y  I T  C O O K S ,  A N D  T H E  B U I L D

WHY HALF RAW IS NOT THE RISK

Cooking is chemistry that runs on temperature, and most of it runs well

below a boil.

about 150°F Rice starch starts to swell and soften.

about 160°F
Tough collagen in a cheap cut of beef starts turning to
gelatin. That change needs time more than heat,
which is why stew takes hours on any stove.

212 to 172°F A pot drifting down over 4 hours stays above both
those numbers the whole time.

22 to 48%

Energy the 2014 Bangladesh team saved on foods
needing short simmers. Rice, potatoes, chicken, and
mixed vegetables all came out done, and they rated
the texture better than the stovetop. On beans and
long stews the saving should be larger, but that study
did not test them.

SHOPPING LIST

about $7 An 18 gallon Sterilite tote at Walmart. A grocery store
cardboard box is free.

about $4
A fleece throw at Walmart. Old towels, a spare
blanket, a sleeping bag, or crumpled newspaper all
work too.

under $10 Either combination. The pot you already own does the
rest.

about $93 What the commercial bag from the lab test sells for
new on eBay, for comparison.

BUILD THE BOX

GET THE POT RIGHT

Pick a shell with walls and a lid that leaves 4 to 6 inches of space

around the pot on every side, and a few inches above it.
1

Pack the bottom 4 inches solid with soft dry insulation. Press it firm, do

not crush it, since the trapped air is what insulates.
2

Line the sides so the pot sits in a nest. Keep the packing firm, the top

layer loose.
3

Set a wood cutting board or a folded towel in the bottom of the nest. A

pot straight off the boil is 212 degrees and never sits on bare plastic or

foam.

4

Get a real rolling boil on the stove, then move the pot straight into the

nest with the lid on tight.
5

Press a folded towel or pillow over the pot lid, since heat rises and the

top is where most of it leaves. Then close the box lid.
6

Use a tight lid. A loose lid dumps steam and heat.

Keep the pot at least three quarters full. The Bangladesh team advised

80 percent full, since their small loads cooled fastest. The heat is stored
in the food, so a half empty pot is a half charged battery.

For a small batch, set the small pot inside a bigger pot of boiling water

and box the pair, so the water carries the heat. That fix is from the 1919

bulletin.
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BOIL FIRST, THEN BOX IT

Get a full rolling boil on the stove, move the pot into the nest, close it up, and leave it alone. The rice, oatmeal, and bean times come straight

from the 1919 government bulletin.

FOOD BOIL ON STOVE THEN IN THE BOX NOTES

Plain rice 5 min 45 min to 1 hr From the 1919 bulletin.

Oatmeal, the real kind 10 min 2 to 3 hr From the 1919 bulletin. Good as an overnight
pot.

Soup or stew with meat until cooked through 4 to 6 hr Cut meat small. A thermometer in the
thickest piece should read 165 degrees
before it goes in the box.

Dried kidney beans full 30 min about 6 hr Soak and boil first, see the box below. If still
firm, boil 5 min and put them back.

KIDNEY BEANS CARRY A TOXIN, DO THIS FIRST

Red kidney beans hold a natural toxin that a low slow heat does not destroy. Slow cookers have caused outbreaks because they never get hot

enough.

4 or 5 beans As few as this, eaten raw, can set off hours of vomiting, per the Food and Drug Administration.

The box handles anything you would boil or stew. It will not fry, roast, bake, or brown.

Soak the beans at least 5 hours, then pour that water off.

Boil them in fresh water for a full 30 minutes. Both steps are the agency's own advice.

Only then give them about 6 hours in the box, the time the 1919 bulletin used.
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THE RULES THAT KEEP IT SAFE

Raw meat gets fully cooked at the boil, before it ever goes in the box.

After that, one number keeps it safe, and it is 140 degrees.

40 to 140°F
The Department of Agriculture danger zone,
where bacteria can double in as little as 20
minutes.

over 2 hr Time in that zone after which food gets thrown
out.

140°F
At or above, and cooked through, it is safe to
serve. Below 140, you do not know how long it
sat, so throw it out. Reheating will not make it
safe.

CARBON MONOXIDE: THE STOVE STAYS OUTSIDE

The box makes no exhaust, so the long cook can happen inside. The

flame that starts the boil cannot.

400+ a year

Americans killed by accidental carbon
monoxide, not counting fires, per the Centers
for Disease Control. Camp stoves, grills, and
generators are on its list. Never run them inside
a home, basement, or garage, even with a door
open.

COLD KITCHENS AND OVERNIGHT POTS

Heat leaks in proportion to the gap between the pot and the room, so a cold

kitchen drains the pot faster.

130° gap A 200 degree pot in a 70 degree kitchen.

155° gap The same pot in a 45 degree kitchen. It leaks about a
fifth faster, by simple proportion.

The fix is more blanket and a fuller pot, in the warmest room, on a rug,

never on bare concrete. For the overnight oats, boil 10 minutes at 10 at

night. Beans still get their full 30 minute boil first. In the morning, the

thermometer goes in before anything else. The 8 hour test reading was 155

with a full kettle, so a well packed full pot should stay above 140. Under 140,

throw it out.

THE FUEL MATH

about 2 hr

What one 16 ounce canister runs a single Coleman
burner on high. The spec is both burners for about an
hour, so call it 4 to 6 hours at a simmer. That part is an
estimate, since Coleman does not publish low flame
figures.

3 pots
Beef stew cooked the normal way, about two thirds of
a canister each, gets roughly three pots from two
canisters.

6 to 8 pots
With the box you only boil, about a quarter to a third
of a canister each. Two canisters make six to eight
pots, roughly double. Treat these as estimates.

about $5.50
A canister at Walmart on a normal day. The day a
storm gets a name, that shelf is one of the first to
empty. A box stretches every canister you already
stored.

Keep canisters outdoors in a shaded, airy spot, never in the house or a closed garage.

Watch the full video: youtube.com/@SketchySurvival101

More free sheets: sketchysurvival101.com/free
No propane at all? The 2 dollar rocket stove video shows how to get a rolling boil from a handful of twigs. Subscribe so the next outage does

not catch you flat footed.

Sketchy Survival 101. Physics first survival. Every number on this sheet comes straight from the video, with its hedges kept: a 2014 lab test, a 1919 government bulletin, best case energy savings, and fuel

figures that are estimates because the maker does not publish low flame numbers. This is food safety, so when in doubt, check a thermometer and throw it out.

Keep the pot full and the lid shut. Every peek dumps heat you

cannot get back, and small loads cool much faster than full ones.

For small children, anyone pregnant, older people, or anyone with

a weak immune system, bring it back to a full boil right before

serving, even at 140 or above.

Never put a hot brick, heated stone, or any heat source inside a
cardboard or plastic box. The 1919 bulletin warns a hot stone can

set paper packing on fire. The box holds a pot of hot food and

nothing else.

Keep the box on the floor of the warmest room, on a rug, away

from where a child can tip it. It is 6 quarts of near boiling liquid in a
soft package.

https://www.youtube.com/@SketchySurvival101
https://sketchysurvival101.com/free

