Using Residual Heat Of A Ceramic Barbecue
) To Power A Product
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In a society where sustainability is
becoming more and more relevant,
coal-burning kamado barbecues

are more popular than ever in the
Netherlands. From an ignited barbecue
a significant amount of energy is lost
through heated air. This brings up an
interesting design opportunity;

“Is it possible to design a product which

proposes a more efficient use of the
energy of a kamado barbecue?”
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