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The Emergency Oil Lamp Stove
by Kenneth Lent  10/13/16

    Here's another mini stove option if nothing else is available and you happen to have an
emergency oil lamp.  This is more of a food warmer and coffee/tea/soup heater than it is a fully
functional food cooker.  I've used this method on several occasions and it works just fine for its
intended purpose.  It won't get a pot of water to a “rolling boil” stage, and won't cook a thick
steak, but it will get a few cups of water to a piping hot level or cook a couple of eggs in a
small frying pan.  Below is a picture of what you will need in order to get your mini oil lamp
stove up and running.  [ 1 oil lamp; 2 flat handle dinner knives; 1 'two cup' stainless steel measuring cup; 1
small frying pan with lid; a butane lighter ]

   What we are constructing here is a way to get the cup or frying pan over the oil lamp flame to
be used as our mini cooker.  When lit, the oil lamp puts out a surprising amount of BTUs for
the small flame on the wick.  If we would set the cup or pan directly on top of the lamp it
would smoke terribly and the  flame would shortly  be  extinguished.   Therefore  we need a
“spacer” of some sort to let air into the lamp, prevent any smoking, and still transfer enough
heat to to do job.  Here's where the flat handle dinner ware comes in perfectly.  First we need to
fill the fuel-holding base of the lamp with purely refined lamp oil and give it enough time for
the wick to soak up the fuel.  Do not use kerosene which will cause some smoking to occur.
With purely refined lamp oil this stove may be used indoor or outdoor with safety and it will be
oder free.
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Make sure the wick is lit properly, then reset the globe onto the lamp.

  

Next, take one of the knives and place it (balanced) as shown on top of the globe.
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Then place the other knife on the globe with the handle pointed in the opposite direction. This
will evenly balance the entire setup making a secure platform upon which to set your cup/pan.

Fill the stainless cup with your soup, coffee, or other food you want heated, and carefully place
it on top of the mini oil stove.  It will take a good ten minutes to efficiently heat your food or

drink, but it will get steaming hot in time.

             The knife handles act as an air spacer and the stove will not smoke as a result.           3



                                                                                                                                                      
If you are frying a small food item such as an egg or two, carefully set a pan on the knives.

 

    Another reason that the flat handle knives are used instead of a different type of spacer is that
the handles (or any spacer) will get very hot in the process.  The knife ends (out by the tip) will
remain relatively cooler and makes for easily grabbing them with your fingers to remove them
from the lamp top.  Again, this “cooker” takes some time to heat up, but not drastically so.
Give it a little time to get going and you will be impressed with what you can warm up in a
pinch if you have no other stove available.
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