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In order to make my stove I used a cat food can, a marker, and a whole puncher. When I first was wondering how to make it, I went on YouTube and found a very helpful video to help explain it to me. To put the video in words, I first had to collect the can. Then I measured out 18 different holes around the upper edge of the can. Once I measured those, I took my whole puncher and punched holes (.5 cm wide) where I marked where the 16 different whole should go (.5 cm apart). Next, in between 10 of the 18 holes, I punched a second row of holes. And then in between the rows of 5 I put one hole, to balance it out. I did this to give the stove on extra weight. Overall I think this process was a bit harder then I thought it was going to be. For example, when I first decided to use a cat food can instead of a soda can, I was having some problems deciding on how to punch the holes. All in all I think using a cat food can was a bit simpler then using a soda can. One of the great things about both, is that they get done what we want done, to heat some water! 

A can stove works when it is lit. It is lit by using fuel, which in our case is alcohol. Once lit, the stove starts to produce heat, which causes flames.. The flames in the can are going up to escape through the top (because it is not covered, yet), or the fuel jets (the holes in the side of the can). Next, when you put a pot on the top of the stove, the flames can no longer exit from the top and are now forced to exit solely through the fuel jets. Another way you could describe this would be to say, when a pot is placed on top of the stove, the flames can no longer exit the top (because of the pot). Because of this, the vapor pressure (in the stove), forces the flames to exit only through the fuel jets. Now that the flame is only exiting the jets, it exerts itself at an angle where the flames are “burning” against the bottom of the pot, thus heating what is inside of it, which in this case is water. Once the flames heat the pot to your desired temperature, the water starts to boil, which can then be used to cook food!


The way the pot is able to transfer its heat to the water is through a process called conduction. Conduction is when two objects rub (or move) up against each other. When they come in contact, the cooler object gets “infected” by the warmer object and starts to heat it. When this happens the atoms that are getting heated are gaining kinetic energy (energy in motion). Once the heat from the pot is transferred to the water, the pot needs to get heated back up again to heat the pot, which then heats the water. And through convection the stove that is consistently heating the pot is able to heat all of the water (because of the heat from the pot). Convection is when a liquid or gas is heated and rises. This happens because when its temperature is changing its density is also changing, which causes it to rise. When talking about water, the now hotter water (from the heat of the pot) rises, but when the hotter water rises the cooler water takes its place and moves down. When the cooler water reaches the bottom of the pot, the pot heats it and starts the process all over again.

