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1. Sizing the System — Translating Meals Into Fuel Demand 

You don’t size fuel by litres or kilograms—you size it by meals produced. 

That’s where most people go wrong. They store a fuel source, but never calculate 
how far it actually goes. 

A realistic starting point is to think in terms of daily output. If your system is 
expected to produce two to three hot meals per day for a household, then your fuel 
requirement must support that workload consistently for the full duration. 

In practice, fuel demand depends on: 

 how long each meal takes to cook  

 how eƯicient the cooking method is  

 how often water must be brought to a boil  

When translated into real use, even simple cooking can consume more fuel than 
expected. Boiling water, reheating food, and cooking staples all draw from the same 
supply. 

A rough working structure for a 30-day system will often include: 

 a primary fuel source sized for daily cooking  

 a secondary backup capable of reduced cooking  

 a minimal-emergency method for last-resort use  

The key is not precision—it is ensuring that your system does not rely on a single 
assumption about how cooking will be done. 

Rule of thumb: 
If you have never measured how much fuel it takes to cook a day’s worth of meals, 
your system is unproven. 

 

2. Cooking Method Selection — What to Use (and What to Avoid) 

Cooking methods define how your system behaves under stress. 

Most households default to a single option—typically propane or a camp stove—
and assume that it will cover all situations. The problem is not the method itself, but 
the lack of flexibility around it. 



A resilient system is built around layers of capability, not a single device. 

A typical structure will include: 

 a primary cooking method (consistent, reliable, easy to use)  

 a secondary method (less eƯicient, but independent)  

 a contingency method (minimal, but functional)  

 

Primary Cooking Methods 

These are used for regular operation. 

Common options include: 

 propane stoves  

 butane stoves  

 portable multi-burner units  

They oƯer: 

 predictable heat output  

 ease of use  

 consistent results  

 

Secondary Methods 

These reduce reliance on the primary system. 

Examples: 

 small wood stoves  

 charcoal setups  

 alternative burners  

They may require more eƯort, but they introduce independence from a single fuel 
type. 

 



Avoid or Limit 

 systems that require electricity to operate  

 methods that cannot be used safely in your environment  

 reliance on a single fuel type with no backup  

The goal is not redundancy for its own sake, but continuity when conditions 
change. 

 

3. Fuel Types — Matching Fuel to Use Case 

Fuel is not interchangeable. Each type behaves diƯerently in storage, eƯiciency, and 
usability. 

Understanding those diƯerences is what allows you to size the system correctly. 

 

Common Fuel Types 

Propane is widely used because it is stable, easy to store, and performs well in cold 
temperatures. It is often the backbone of a system. 

Butane is more compact but less reliable in colder environments, where 
performance drops significantly. 

Wood and solid fuels introduce independence but require more time, space, and 
environmental control to use eƯectively. 

 

Fuel Configuration Strategy 

A balanced system will typically: 

 rely on propane (or equivalent) for primary use  

 include a secondary fuel that does not depend on supply chains  

 maintain a small emergency reserve  

This ensures that the system can adapt rather than fail. 

 



4. Fuel Storage — Real Household Application 

Fuel storage introduces its own risks and constraints. 

Unlike food or water, fuel must be handled with attention to safety, temperature, and 
containment. 

 

Indoor vs Outdoor Storage 

Fuel is often stored outside for safety reasons, but this introduces exposure to 
temperature and environmental damage. 

Indoor storage may be possible in limited quantities, depending on the fuel type and 
local regulations. 

 

Practical Storage Approach 

A working system typically divides storage: 

 primary fuel stored in a protected outdoor location  

 smaller quantities stored for immediate access  

 backup fuel separated from primary supply  

 

Key Considerations 

 temperature stability  

 physical protection (impact, tipping)  

 accessibility under poor conditions  

Fuel that cannot be reached easily is eƯectively unavailable. 

 

 

 

 

 



5. Fuel Rotation — What Actually Matters 

Unlike food, fuel does not always degrade quickly—but storage conditions still 
matter. 

Seals, valves, and containers can fail over time, especially when exposed to 
temperature changes. 

Rotation in this context is less about replacing fuel and more about: 

 verifying integrity  

 ensuring usability  

 maintaining familiarity with the system  

 

Practical Rotation Method 

 periodically use stored fuel for normal cooking  

 replace used fuel as part of routine  

 inspect containers during use  

This keeps the system active and prevents surprises. 

 

6. Environmental Constraints — Canadian Conditions 

Cooking systems behave diƯerently in Canadian environments. 

Cold temperatures aƯect fuel performance, especially with certain gases. Wind 
reduces eƯiciency and increases fuel consumption. Snow and ice complicate setup 
and stability. 

These factors do not make cooking impossible, but they increase demand on the 
system. 

A system that works in calm, mild conditions may struggle in cold or exposed 
environments. 

 

 

 



Practical Adjustments 

 shield cooking areas from wind  

 stabilize surfaces before use  

 assume increased fuel consumption in cold  

 

Key Reality 

Your system will consume more fuel in winter than you expect. 

Plan for that—not against it. 

 

7. Daily Use System — Maintaining EƯiciency 

EƯiciency is not just about fuel—it is about how the system is used. 

A disorganized cooking setup leads to: 

 wasted fuel  

 longer prep times  

 increased frustration  

A structured approach improves consistency. 

 

Operational Flow 

 prepare ingredients before lighting fuel  

 cook multiple items at once when possible  

 avoid repeated heating cycles  

 

Why This Matters 

Small ineƯiciencies compound quickly over days. 

A system that wastes fuel early may fail later. 

 



8. Testing — What You Must Actually Do 

This is where cooking systems reveal their weaknesses. 

 

Test 1: Full Meal Test 

Prepare a complete meal using only your system. 

Track: 

 fuel used  

 time required  

 ease of use  

This establishes a baseline. 

 

Test 2: Multi-Day Use 

Cook all meals for 48 hours using stored fuel. 

This exposes: 

 real consumption rates  

 ineƯiciencies  

 workflow issues  

 

Test 3: Adverse Conditions 

Test under: 

 cold temperatures  

 wind exposure  

 low-light conditions  

This is where systems fail if they are not prepared. 

 

 



9. Advanced Options (Optional Upgrades) 

Once the base system is stable, additional methods can improve flexibility. 

Solar cooking can reduce fuel demand in summer conditions. Larger wood systems 
can support extended use where space and resources allow. 

These options extend capability but do not replace core fuel systems. 

 

10. System Failure Patterns (From Real Use) 

Cooking systems tend to fail in predictable ways: 

 underestimating fuel requirements  

 relying on a single fuel type  

 not accounting for cold-weather performance  

 poor storage leading to inaccessible fuel  

 lack of testing  

Each of these creates a gap that only becomes visible during use. 

 

11. What a Complete System Looks Like 

A reliable cooking and fuel system: 

 supports daily meal production  

 has multiple cooking methods  

 uses more than one fuel type  

 stores fuel safely and accessibly  

 accounts for environmental conditions  

 has been tested under real use  

At that point, cooking becomes predictable rather than uncertain. 

 

 



Final Thought 

Cooking is where preparation becomes action. 

A system that works on paper must prove itself here. 

Once it does, everything else becomes easier to manage. 

 


