2017 mojave Desert AQMD & MEEC
Solar Cook-Off Recipes
2017 Event Sponsors:
Liberty Utilities - CEMEX – Partners:
San Bernardino County First District Supervisor Lovingood - Victor Valley Museum
The Solar Cook-Off Competition is for students in grades 4-12, who, working together as a
team, design and construct a working solar cooker, as well as develop original recipes for
their cooker. Students must construct the cooker following specified construction
guidelines for size and weight. Food cannot be pre-cooked at home but must be assembled
on the site once the start time begins. This eliminates any “reheating” vs actual cooking
time. Teams are required to prepare three servings of each dish they have prepared for the
Recipe Judges.

The Competition is divided into two judging categories; Cooker Design and Recipe. Within
each category, there are three grade divisions; 4-6; 7-9; and 10-12. A first, second, and third
place winner is selected in each grade
division and category.
The Solar Cook-Off Competition
challenges students to use scientific
know-how, creative thinking, teamwork
and experimentation to design and build
solar cookers. A design and cooking
event, it is an excellent opportunity to
combine the teaching of scientific and
social principles in an atmosphere of fun
and excitement. To our knowledge, this
is the only event of its kind anywhere in
Southern California.

For more information about the Solar Cook-Off Competition or on how your company may
sponsor the event, please contact Christie Robinson, Event Coordinator
at christier@mdaqmd.ca.gov or log on to our website at: www.meeconline.com .

2017 Mojave Desert AQMD & MEEC
Solar Cook-Off Recipes

1st Place – Elementary Division
Team Gryffandor
Daisy Gibson School, Palmdale
Menu
Sesame Noodles
Spinach Enchilada Casserole
Baked Apples
Sesame Noodles
1 (160z) package Linguine Noodles
2 Garlic cloves, minced
3 TB sugar
1 TB Safflower Oil
2 TB Rice Vinegar
2 TB Soy Sauce
1 TB Sesame Oil
1 tsp Chili Sauce
1 Green Onion, sliced
1 tsp Toasted Sesame Seeds

Heat 1 cup of salted water; add pasta and cook for 90 minutes or until tender. Drain water,
remove noodles from pan. Stir in garlic, sugar, oil, vinegar, soy sauce, sesame oil, and chili
sauce. Mix well and cook additional 90 minutes, until sugar completely dissolves. Pour
sauce over noodles, cook until heated through. Garnish with green onions and sesame
seeds.
Spinach Enchiladas

¼ C. Sliced Green Onions
1 Garlic Clove, minced
1 (10oz) package frozen
Chopped Spinach, thaw,
drained, squeeze dry
1 C. Ricotta Cheese
½ C. Sour Cream
2 C. Monterey Jack Cheese,
shredded

3 (6inch) Corn Tortillas
1 (19oz) can Red Enchilada Sauce

Preheat solar oven to 200° degrees.

In bowl, add butter, garlic, and onion, blend. Add spinach, ricotta cheese, sour cream, and 1
cup of the shredded cheese.

Spoon ¼ cup of the spinach filling onto the center of each tortilla. Roll up, and place seamside down in small pot or pan.
Pour enchilada sauce over top of enchiladas, and top with remaining cheese. Bake for 180
minutes or until internal temperature reaches minimum of 140°.
Baked Apples

2 fresh Apples *Gala, Fuji, or Granny Smith
1 TB Unsalted Butter
2 – 4 tsp. Brown Sugar, divided
Ground Cinnamon Sprinkle on top

Halve apples and remove seeds and core. Place in baking dish, skin side down.

Place ½ tsp butter in the hollow of each half, top with 1tsp brown sugar, and sprinkle with
cinnamon.
Place in cooker and bake at 200° until apples are tender, about 180 minutes. Serve warm.

2nd Place - Elementary Division
Solar Eagles - Omegas
Desert Knolls Elementary School,
Apple Valley
Menu
Asian Meatballs with Hot Rice
Brownies
Thai Ice Tea
Asian Meatballs
1 lb. Ground Beef
1 Cup Bread Crumbs
½ Cup Onion, minced
¼ tsp Dry Mustard
1 tsp Salt
1/8 tsp Pepper
1 Egg, beaten

Garnish: Sesame Seeds, Sliced Green Onions, Green Pepper Slices, Tomato cut into 8 pieces.

Mix first 7 ingredients by hand, blending
well. Form into small meatballs. Coat pan
with spray oil and arrange meatballs into
single layer. Cook in preheated solar
oven at 325° degrees for approximately
50 minutes or until internal
temperature reaches minimum of 140°
the meat has no pink in it. Set aside
and keep warm.
Sauce

1 Cup juice from a 17oz can of chunk Pineapple in its own
juice. Save pineapple chunks.
½ Cup Brown Sugar
1 tsp. Ground Ginger
½ tsp. Salt
2 TB Cornstarch
¾ Cup Apple Cider Vinegar
2 TB Soy Sauce

Mix all ingredients in pan, stirring until thickened. Set aside.

Rice
2 Cups White Rice
3 Cups Water
Heat water until small bubbles can be seen. Place rice into water and stir. Leave in solar
cooker until done, approximately 1 hour. * see below
Arrange the following:
Meatballs, topped with green pepper, tomatoes, pineapple chunks, topped with sauce.

Place pan in preheated solar cooker for about 1 hour or until internal temperature reaches
minimum of 140°.
Turn lid top of meatball mixture upside down and cook small pot of rice on it.
Serve over hot rice.
Brownies

½ Cup Margarine
(2) 1oz Squares Unsweetened Chocolate
2 Eggs
1 Cup Sugar
1 tsp. Vanilla
¾ Cup Flour
½ tsp Baking Powder
½ tsp Salt
1 Cup chopped Pecans or Walnuts

Melt margarine and chocolate in cooker; cool. Beat eggs until light, stir in sugar,
then add chocolate mixture and vanilla. Add dry ingredients and nuts, mixing well.

Bake in greased 9-inch round dark pan, covered for one hour or until knife comes out clean.

Thai Iced Tea

1 Cup Thai Tea Mix
4 Cups Water
¾ Sugar
1 Cup Half & Half or Coconut Milk
Ice Cubes

Bring water to high heat until you see small bubbles. Add Thai Tea Mix and sugar. Gently
stir to dissolve sugar. Heat for 3 minutes longer. Remove from heat.

Allow tea to steep and cool, about 30 minutes.

Strain tea (discard leaves). Fill glasses with ice and pour tea over leaving enough room to
add milk.
3rd Place – Elementary
Division
The Apollo Ravens
George Visual, Adelanto
Menu
Frosted Brownies
Strawberry Shakes
Brownies
½ Cup butter
1 Cup Sugar
2 Eggs, beaten
1 tsp Vanilla
1/3 Cup Flour
¼ tsp Salt
¼ tsp Baking Powder

Grease and flour 8-inch square pan. In large sauce pan, melt butter. Remove from heat, stir
in sugar, eggs, and vanilla.
Beat in cocoa, flour, salt, and baking powder. Spread batter into greased pan. Bake
approximately 25-30 minutes or until knife comes out clean. DO NOT OVERCOOK.
Chocolate Frosting
3 TB Butter or Margarine, softened
1tsp Vanilla
3 TB Unsweetened Cocoa Powder
1TBS Honey
1 Cup Confectioner’s Sugar

Combine all ingredients until smooth. spread on cooled brownies.

Milkshakes
8 ounces Strawberries, hulled, stemmed, and sliced
½ tsp Vanilla Extract
1 pint Vanilla Ice Cream
¼ Cup Milk
Blend all ingredients and serve.

1st Place – Middle Division
CARN
Daisy Gibson School, Palmdale
Menu
Minestrone
No-Noodle Zucchini Lasagna
Apple Crumble
Minestrone
½ Large Onion, diced
1 Garlic Clove, minced
1 Stalk Celery, diced
1 Large Carrot, peeled, diced
1/3 lb. Fresh Green Beans, trimmed and cut into ½” pieces (approx. 1 ½ Cups)
1 tsp Dried Oregano
1 tsp Dried Basil
Kosher Salt and freshly ground Pepper – to taste
1 (28oz) can No-Salt-Added-Diced Tomatoes
1 (14oz) can Crushed Tomatoes
3 Cups Chicken Broth
1 (15oz) Kidney Beans, rinsed, drained
1 Cup small Elbow Pasta
1/3 Cup finely grated Parmesan Cheese
Garnish: 3 TB chopped Fresh Basil

Mix all ingredients except garnish in large bowl; distribute evenly into 3 mason jars. Cap
jars and place in solar cooker 3 hours or until internal temperature reaches minimum of
140°. Garnish with fresh basil.

No-Noodle Zucchini Lasagna
1 Large Zucchini, sliced lengthwise into
very thin slices
½ TB Salt
8 oz. Canned Chicken, drained
½ tsp. Ground Black Pepper
½ small Green Bell Pepper, diced
½ Onion, diced
½ Cup Tomato Paste
1 (16oz) Tomato Sauce
1 TB Fresh Basil, chopped
½ tsp Fresh Oregano,
¼ Cup Chicken Broth (plus additional if
needed)
8 oz Container Ricotta Cheese
1 Egg, beaten
1 TB Fresh Parsley, chopped
1 Cup Fresh Spinach, rinsed, patted dry
1 Cup Fresh Mushrooms, sliced
6 oz Mozzarella Cheese, shredded
4 oz grated Parmesan (not jar)
Sprinkle zucchini slices lightly with salt. Set aside.
Sauce: stir chicken, tomato sauce and paste, vegetables, spices, and broth (add more broth to
thin if needed).
In small bowl, beat egg, add ricotta cheese, parsley, blending well.
Assemble: in greased baking dish, spread ½ of the meat sauce onto bottom of dish, layer ½ of
zucchini slices, top with ½ ricotta mixture, all of the spinach, all the mushrooms, and ½ of
mozzarella cheese. Repeat by layering remaining sauce, zucchini slices, ricotta, and mozzarella.
Sprinkle parmesan cheese evenly over top; cover and bake in cooker approximately 4 hours or
until internal temperature reaches minimum of 140°. Garnish with fresh basil.
Apple Crumble
3 large Apples (about 2 pounds) *Fuji, Gala, or similar
½ Cup Sugar
1 Lemon, juiced
2 TB Flour
½ tsp Cinnamon
½ tsp Pumpkin Pie Spice

Topping:
1 Cup Pecans, roughly chopped
1 Cup Flour
1 ¼ Cups Rolled Oats
½ Cup Dark Brown Sugar, packed
1 tsp Cinnamon
Pinch table Salt
6 TB cold Butter, cut into small pieces
* Vanilla Ice Cream optional
Directions: Peel, core and slice apples into thin slices. Place apples in large bowl and toss with
sugar, lemon juice, and spices. Pour into baking dish and spread into even layer. Set aside.
In clean bowl, blend topping ingredients until mixed well. Top over apple mixture and bake 3
hours in cooker or until internal temperature reaches minimum of 140°.
2nd Place – Middle Division
The Puppet Noodles
29 Palms Junior High School
Twentynine Palms
Menu
Moon’s Moon

Moon’s Moon

1 Cup White Sugar
½ Cup Butter, softened

2 Large Eggs, beaten
2 tsp. Vanilla
1 ½ Cups Flour
1 ¾ tsp. Baking Powder
½ Cup Milk

Combine all ingredients thoroughly. Spoon into
greased muffin tin. Place in preheated cooker and
bake approximately 3 hours or until knife
comes out clean when inserted.

Frosting
2 Cups Powder Sugar
2 TB Butter, softened
2 TB Milk
½ tsp. Vanilla

Beat together until fluffy. Apply to cooled Moon’s Moon.

1st Place – High School
Division
SHS Green Rangers
Silverado High School
Victorville
Menu
Sun-Roasted Chicken with
Shallots, Kale, Root Vegetables
Shrimp Kabobs
Solar Oven New York Cheesecake
Sun-Roasted Chicken
2 Shallots, thinly sliced
5 Cups Kale pieces
3 Rainbow Carrots cut into 1” – 1/12” pieces
2 Beets, quartered
3 Chicken Legs
⅓Cup Flour
1 Large Egg, beaten
¾ Cup Wheat Cracker Crumbs
½ Cup Dry White Wine
Olive Oil
Sea Salt
Black Pepper
6 Sprigs Fresh Rosemary

Directions:

Preheat solar oven to 225° - 250°.

Lightly coat inside of 2 qt casserole baking dish with olive oil.

Lay shallot slices on bottom of the baking dish.

In bowl, mix kale with 1 TB olive oil and dash of salt/pepper.
Layer over shallots.
In new bowl, mix carrots and beets with 1 TB olive oil and
dash of salt/pepper. Layer on top of kale and around sides.

Prepare a small bowl with flour, ½ tsp salt, ½ tsp pepper; a 2nd small bowl with beaten
egg; and a third small bowl with cracker crumbs, add salt/pepper.
Pat dry chicken legs and roll in flour mixture, then egg wash, and finally crumbs.

Place legs in center of baking dish on top of vegetables. Pour wine over all items evenly, and
place 3 sprigs rosemary on top of chicken.
Cover and place in cooker. Cook for 31/2 – 4 hours or until meat juices run clear when
knife is inserted and root vegetables have reached 165°.
Remove rosemary and serve each person with a fresh sprig as garnish.
Shrimp Pineapple Kabobs
9 Large fresh Shrimp, peeled, deveined
6 Fresh, ripe Pineapple Slices, cut into 1” – 1/1/2”
cubes
¼ Cup Soy Sauce
¼ Cup Balsamic Vinegar
1/3 Cup Honey
2 Garlic Cloves, minced
¼ tsp Pepper
½ tsp Red Pepper Flakes
3 Wooden Skewers
1 Gallon Zip Lock Bag
1 Oven Baking Bag

Directions:

Set out cooker to preheat.

Thread one skewer in the following order: shrimp, pineapple, shrimp, pineapple, and
shrimp. Repeat on remaining skewers.

In small bowl, mix remaining ingredients and pour into baggie. Add kabobs and refrigerate
for at least one hour on ice or in refrigerator.

When cooker reaches 225° - 250°, remove kabobs from baggie and place in oven cooking
bag. Cook for approximately 30 minutes or until the shrimp start to curl and turn pink. DO
NOT OVER COOK or shrimp will be tough.
New York Cheesecake
¾ Cup Chocolate Graham Cracker Crumbs
(approximately 3 whole crackers)
1 ½ TB Butter, softened
1 8oz Package plus 4oz Cream Cheese softened
1/3 Cup plus 2 TB granulated Sugar
1 ½ TB Flour
2 Eggs
½ tsp Vanilla
Zest of one Lemon
Zest of half an Orange
4 Large Strawberries sliced
4 1½” Fresh Mint sprigs
Preheat solar oven.

Spread butter on sides and bottom of 1 quart baking dish.

Pour graham crumbs into the buttered dish, and using the back of a spoon spread the
crumbs evenly on the bottom and sides of dish.
In bowl, beat the cream cheese, sugar, and flour until smooth.
Add the eggs one at a time, and beat until fluffy.

Add citrus zest and vanilla; beat until well mixed.

Pour over crust and cover. When cooker reaches 225° - 250° place covered dish in cooker
and cook approximately 2½ - 3 hours or until a toothpick inserted in center comes out
clean.

Allow cheesecake to cool uncovered, then unmold onto serving dish. Cover and chill for 1-2
hours. Slice into wedges and garnish with fresh sliced strawberries and mint.

