What's Cooking in that Bag from South Africa? Cross-Pollinating
Innovations, Women Empowerment and the Cooking Transition

INTRODUCTION

Women's preferences for
locally made energy
efficient cooking solutions
are not adequately
addressed in the UN SDGs
(e.g. the cluster of
interdependent goals
advancing human well-
being (SDGs: 1,4, 5, 6, 16,
17)

The number of traditional
biomass users remains
high-2.8 billion (IEA, 2019)
3.8 million premature
deaths/year are linked to
indoor air pollution (WHO,
2018)

P

The non-electric cooker, a
South African innovation
has diffused globally

It's emerging energy
cultures can guide policy
innovations for adoption
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RESULTS

METHODOLOGY

Theoretical Framework
Energy Cultures Framework
(ECF) composed of material
realities, norms and
practices (Stephenson,
2018)

Methods

Literature review

In-depth interviews with

20 African women (South
Africa, Rwanda and
Zimbabwe)

Thematic analysis

Picture 1: The non-electric cooker

also known as the Wonder Bag or
Lambamoto was designed in Kwa-
Zulu Natal around 2008

Material Realities
1. Locally made
2. Non-fuel use
3. Movable

4. Portable

Norms
1. Slow cooking
2. Old idea made new

Practices

1. Reduces the number of
burn injuries

. Reduces indoor air
pollution

. Environmental friendly

. Increases productive
time and multi-tasking)

. Saves cooking fuel

. Reduces reliance on
fossil fuel

. Reduces the number of
fuel wood
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CONCLUSION

The 13 emerging cultures
of the Wonder Bag have
economic, social,
environmental and
technological advantages.

A culture-centric utility
model is socio-culturally
acceptable and increases
adoption

Gendered policy
innovations that are
culturally informed can
shape the cooking
transition

Picture 2: Stew is cooking in the bag
from South Africa



