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ANNEXURE V 

USE A WONDERBAG OR HAY BOX TO SAVE ELECTRICITY 
 
 
A haybox or wonderbag cooks food over a long period of time, a very hot pot is places in the insulated 
container and keeps hot for a long time.  This heat cooks the food over a long time.   It works like a 
slowcooker, but it does not need to be connected to an electrical outlet.  It can be used to prepare any recipe, 
which involves boiling, simmering, or steaming food.   It also works great to keep cooked food warm, like 
putting soup in a thermos.     
 
Benefits of a haybox or wonderbag: 
 Saves cooking time and energy 
 Food ready is ready in the morning (e.g. porridge) or when a person comes home from work  
 A dish will not burn, overcook, or dry out.  
 
Wonderbag 
The wonderbag is commercially available and can be ordered online.  The manufacturer’s instruction 
regarding use and care of the wonderbag should be followed. 
 
Haybox 
Examples of insulation material: 
 Hay/straw 
 Any other material that traps pockets of air will have insulating value:  sawdust, newspaper or other 

shredded paper, fur feathers, wood ash, cardboard, aluminium foil. 
 Wool in the form of cast-off sweaters and blankets. 
 Cotton or polyester batting taken from old pillows or quilts. 
 Styrofoam or foam.   
 
Examples of containers for the insulation (the lid must latch or otherwise secure tightly): 
 Boxes: Any wooden or cardboard box big enough to hold the pot. 
 Coolers 
 Kitchen drawer:  Must be deep and large enough to hold the pot. 
 Baskets 
 
Method: 
 Fill the box up all the way with insulation to the top but do not pack it so tightly that there is no 

airspace.  
 Make a pot-shape hollow in the insulation material.  Line the hole and the top surface of the insulation 

with fabric.  Secure the fabric to the edges of the container.  This will make it easier to lift the pot in and 
out of the container and will also keep bits of insulation out of the food. 

 Make or find a cushion/pillow big enough to fill all the empty space in the box from the top of the pot to 
the closed lid. There should be no open space at the top of the box.  

 
Cooking time in the wonderbag/haybox: 
 The amount of cooking needed will depend on the type of food that is prepared, the length of 

preliminary boiling and upon how tightly the haybox is insulated.  A well-insulated haybox should hold 
heat for up to eight hours. 

 At least 15 minutes boiling time is needed for most dishes (rice and lentils need less time – five and 10 
minutes respectively). 

 Less liquid can be used than normal since there is less evaporation in the haybox. 
 The following  cooking times in the wonderbag or haybox serve as general guidelines: 

 Lentils:  1 – 2 hours 
 Chickpeas:  4 – 5 hours 
 Kidney beans:  5 – 6 hours 


