Parabaloid Lens Group Meeting 1/28/13: Meeting #1
· Objectives: create an oven that creates higher temperatures over a smaller area, to create a solar oven whose cooking surface reaches temperatures much higher than that of a typical solar oven. The particular oven should be hot enough to cook tortillas and brown meats, i.e. a grill.

· design- asymmetrical vs. fully parabolic mirror? which one is more feasible for this type of climate (sun max <- 23 degrees, lower amounts of sunlight hitting cooktop)
· easily accessible cooktop (how would this be effected by parabaloid shapes)
· safety: need to prevent burns do to strong intensity of light 
· 
· cooker will be designed for North American latitudes (from 40-50 degrees latitude)
· circulating oil system?- nicaragua & north america?
· next week: go over cooker design pros and cons, set materials list and budget
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