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1 Tamerac HealingBiotopel

A Peace Research and Education Center

A Workingtowardsa peacefuland sustainablduture, based on cooperation and trust

A Researching the ethical, social, ecological, technological and economic foundatic
and creating a replicable model

Ireland
Netherlands ®

Berlin

Germany
Belgium B Prag

Paris
®

France

Portugal Magrid

Spain
'Tameru




2 TheSolarKitchenin Tameras Solar Test Field

Showcases viable models for decentralized enegmsssss
autonomy =
Alivingresearchkitchen B
Researching and demonstrating how to live in @&
energy abundance using regenerative technolog®!
The living heart and home of oaommunity
Changingur cookingattitude by cooperatingwith
the sun
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2 TheSolarKitchenin Tameras
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3 Direct Solar Energy aBibgas
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A The kitchen combines
various solar cooking tools
with a smalscale biogas g™
system running on kitchen
leftovers.

A Thiscombinationof direct
solar energy and stored
biogas energy allows us to
provide three meals a day
for 3550 people.

A With this combination we
can also feed up to 160
people at special events.
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3.5 Biogas




3.6 Combinatiorof Cookers




3.6 Combinatiorof Cookers

The variety of cookers enables us to have a high
cooking standard with which we can create an §
abundant and nutritious menu.
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