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DOMESTIC ELECTRICAL APPLIANCE FOR
STEAM COOKING WITH REDUCED RELEASE OF
STEAM

BACKGROUND OF THE INVENTION

[0001] The present invention relates to the general tech-
nical field of domestic electrical appliances designed for
steam cooking.

[0002] In general terms, steam cookers have a cooking
enclosure associated with a water reservoir, the water in the
reservoir being heated to produce steam serving to cook the
foodstuffs contained in the cooking enclosure. Electric
steam cooking appliances have an electric heating means, or
element for producing steam from the water in the reservoir.

[0003] When the water has reached its boiling point, steam
is produced in large quantities. An electric steam cooking
appliance having high heating capacity has the advantage of
reaching boiling point quickly, and producing steam in large
quantities. However, some of the steam may then not be
used for heating the foodstuffs. The result is a more or less
significant output of steam outside the appliance, as well as
a loss of energy.

[0004] The patent document GB 2 198 631 discloses the
use of a steam detector for reducing the heating power, so as
to avoid production of excessive steam. One drawback of the
appliance described in this document lies in the fact that the
steam reaches the steam detector without having passed
through the cooking enclosure. Thus the reduction in the
heating power does not take account of the foodstuffs
present in the cooking enclosure. Another drawback of the
appliance described in this document lies in the fact that the
heating element is disposed in the main water reservoir. As
a result, the rate of increase of the temperature of the water
contained in the reservoir remains limited even with a high
heating power, and the production of steam takes a long time
to occur.

BRIEF SUMMARY OF THE INVENTION

[0005] The present invention provides a domestic electri-
cal appliance for steam cooking which reconciles effective
cooking with a limitation of the discharge of steam outside
the appliance.

[0006] The present invention also provides a domestic
electrical appliance for steam cooking of the aforementioned
type, which is economical to make.

[0007] The present invention further provides a domestic
electrical appliance for steam cooking of the aforementioned
type which is easy to use.

[0008] A domestic electrical appliance for steam cooking
according to the invention comprises: a steam production
device that includes a water reservoir and heating means for
heating water in the reservoir; a cooking enclosure associ-
ated with the steam production device to be supplied with
steam by the steam production device, the cooking enclosure
having at least one exhaust to the outside; a steam detector;
control means operatively associated with the steam detector
for reducing the rate of heat generation by the heating
means; and a descending conduit that communicates
between the cooking enclosure and the steam detector for
directing a flow of steam from the cooking enclosure to the
steam detector.
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[0009] Tests have shown that, during cooking, an offset in
time exists between the appearance of a high flow of vapor,
or steam, in the appliance and the exit of a significant steam
output from the appliance. This is because, at the start of
cooking, the foodstuffs begin by absorbing the steam to a
major extent, and their temperature increases. As long as the
foodstuffs are absorbing a major part of the steam produced,
the excess quantities of steam leave the cooking enclosure
without difficulty through the exhaust or exhausts. When the
surface temperature of the foodstuffs approaches the tem-
perature of the steam, the ability of the foodstuffs to absorb
the heat from the steam decreases, and the quantity of steam
escaping from the cooking enclosure tends to increase.

[0010] However, when the excess quantities of steam
increase, the exhaust or exhausts limit the discharge rate.
The steam must then descend through the conduit in order to
reach the detection zone of the detector for controlling the
reduction in power of the heating element. Because of this,
the steam which has reached the cooking enclosure does not
immediately reach the detector. The cooking can therefore
continue at full power for a longer period, which improves
the effectiveness of the appliance.

[0011] In a second step, the steam flow generated at
reduced power supplies the energy necessary for continuing
the cooking, without excessive losses.

[0012] Compared with an appliance that continuously
supplies a reduced heating power, the duration of cooking is
reduced in an appliance according to the invention. The
ejection of steam to the outside is greater only in the
transition phase serving to trigger the steam detector. The
more rapid rise in temperature of the foodstuffs necessarily
contributes to a better preservation of the vitamins.

[0013] Compared with an appliance continuously supply-
ing the maximum power, the cooking duration remains
identical in an appliance according to the invention, but the
ejection of steam is less substantial in the second part of the
cooking process when the foodstuffs have risen in tempera-
ture. Because of the lower rate of consumption of water in
the second part of the cooking process, the possible cooking
time of the appliance with a given initial supply of water is
increased.

[0014] Advantageously, the steam production device has a
main reservoir supplying the water reservoir associated with
the heating means, this arrangement making it possible to
obtain steam more rapidly and to more easily modulate the
steam output between full power of the heating element and
reduced power.

[0015] According to an advantageous provision notably
facilitating the cleaning of the cooking enclosure, the steam
production device is arranged in a heating base, and the
cooking enclosure is removable with respect to the heating
base.

[0016] Then, advantageously, the steam detector is dis-
posed in the heating base. This arrangement facilitates the
transmission of the information supplied by the steam detec-
tor in order to reduce the power of the heating means. This
arrangement also facilitates the cleaning of the cooking
enclosure.

[0017] Advantageously, the descending conduit is pro-
vided at least partly in a side wall of the cooking enclosure.
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This arrangement makes it possible to collect the steam in
the top part of the cooking enclosure, after it has passed
through the foodstuffs. As long as the foodstuffs absorb
sufficient steam and the exhausts permit the discharge of the
remaining steam, full power can be preserved. The result is
a higher cooking speed.

[0018] Then, advantageously, the cooking enclosure has at
least two removable cooking receptacles each containing a
part of the descending conduit. This arrangement makes it
possible to use one or more cooking receptacles.

[0019] Advantageously, the descending conduit is pro-
vided at least partly in the heating base. This arrangement
simplifies the design of the cooking enclosure, the steam
detector then being able to be arranged in the heating base.

[0020] Advantageously, to make it possible to discharge
the condensates, the detector is disposed in a chamber
connected to an outlet flowing towards the outside of the
appliance.

[0021] Advantageously, the descending conduit is con-
nected to the cooking enclosure by an inlet arranged lower
than the exhaust or exhausts. This arrangement assists the
discharge of the steam through the exhausts and makes it
possible to delay the progress of the steam in the descending
conduit.

[0022] Advantageously, the descending conduit is con-
nected to the cooking enclosure by an inlet whose cross-
section is greater than the sum of the cross-sections of the
exhaust or exhausts. When the flow of steam becomes too
great to flow completely through the exhaust or exhausts,
this arrangement assists the progression of the steam in the
descending conduit.

[0023] Advantageously, the descending conduit is con-
nected to the cooking enclosure by an inlet arranged close to
at least one of the exhausts. This arrangement reduces the
range of flow of steam necessary for triggering the detector.

[0024] Then, advantageously, at least one of the exhausts
is arranged at a distance from the inlet. It has been observed
that this configuration makes it possible to reduce the steam
flow threshold necessary for triggering the detector.

[0025] Then, advantageously, the ratio between the cross-
section of the exhaust or exhausts arranged at a distance
from the inlet and the cross-section of the exhaust or
exhausts arranged close to the inlet is between 1.6 and 2.4.
This arrangement makes it possible to obtain a relatively
stable detection threshold.

[0026] Advantageously the exhaust or at least one of the
exhausts is provided in a lid forming the top wall of the
cooking enclosure. This arrangement assists the discharge of
the steam through the exhaust or exhausts concerned.

[0027] Then, advantageously, the descending conduit has
an inlet arranged lower than the exhaust or exhausts pro-
vided in the lid. This arrangement facilitates the production
of the lid and conduit.

[0028] Then, advantageously, the cooking enclosure has a
cooking receptacle in which at least one portion of the
descending conduit is provided and the exhaust, or one of
the exhausts, arranged close to the inlet forms an orifice able
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to fit on the top edge of said conduit when the 1id is turned
over on said receptacle. This arrangement improves the
storage of the appliance.

[0029] Advantageously again, the inlet is formed by a top
opening of the descending conduit and the top of the internal
wall of the lid is concave as far as a rib interposed between
the top of the lid and the exhaust, or one or the exhausts, the
rib being arranged around the inlet when the lid closes off
the cooking enclosure. This arrangement prevents conden-
sates from falling into the descending conduit.

[0030] Advantageously, the ratio between the mean power
delivered by the heating means during the initial phase of
rise in temperature and the mean power delivered by the
heating means after the triggering of the steam detector is
greater than or equal to 1.5, and preferably greater than or
equal to 2. This arrangement makes it possible to benefit
from a shorter duration of rise in temperature.

[0031] According to another characteristic, an intermedi-
ate passage connects the cooking enclosure to the bottom
chamber. In other words, the intermediate passage is
arranged higher than the bottom chamber. The steam
descends through the intermediate passage to the bottom
chamber, the intermediate passage being able to be formed
by one or more orifices in the wall of the cooking enclosure.

[0032] Advantageously, the exhaust or at least one of the
exhausts connects the cooking enclosure to the outside
through the intermediate passage. This arrangement
improves the precision of the triggering of the detector. This
is because a flow of steam escapes from the cooking
enclosure to the outside, first of all passing through the
intermediate passage and then through said exhaust or
exhausts. When the output of steam becomes greater, the
steam flow becomes turbulent. Some of the steam is then
directed towards the bottom chamber in which the steam
detector is disposed.

[0033] Then, advantageously, the cross-section of the
intermediate passage is greater than 90% of the cross-section
of the exhaust or exhausts. This arrangement facilitates the
flow of some of the stream to the bottom chamber when the
steam output becomes greater.

[0034] Advantageously again, the intermediate passage
extends over a width greater than the width of said exhaust
or exhausts. This arrangement also facilitates the flow of
some of the steam to the bottom chamber when the output
of steam becomes greater.

[0035] Advantageously, the intermediate passage is
arranged in the top part of the cooking enclosure. The steam
first of all having passed round the foodstufts to be cooked
before passing through the intermediate passage, the reduc-
tion in power of the heating element controlled by the
detection of the steam occurs when the entire cooking
enclosure and its content are saturated with steam. This
arrangement reduces the duration of cooking, since the
maximum power of the heating means is kept as long as
possible. Compared with an identical appliance of maximum
power, in which the maximum power is kept throughout the
cooking, the cooking performance is identical but the total
energy consumed is less and the discharge of steam out of
the cooking enclosure is manifestly reduced.
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BRIEF DESCRIPTION OF THE DRAWING

[0036] The invention will be better understood from a
study of three exemplary embodiments, taken to be in no
way limiting, and illustrated in the accompanying figures, in
which:

[0037] FIG. 1 is an elevational, cross-sectional view of a
first exemplary embodiment of a domestic electrical appli-
ance for cooking with steam according to the invention.

[0038] FIG. 2 is a partial electrical diagram of the heating
unit of the appliance shown in FIG. 1.

[0039] FIG. 3 is a simplified elevational view of a second
exemplary embodiment of a domestic electrical appliance
for cooking with steam according to the invention.

[0040] FIG. 4 is a view similar to that of FIG. 1 of a third
exemplary embodiment of a domestic electrical appliance
for cooking with steam according to the invention, in a
cooking state.

[0041] FIG. 5 is elevational, cross-sectional view of the
third exemplary embodiment of a domestic electrical appli-
ance for cooking with steam according to the invention, in
a storage state.

[0042] FIG. 6 is an elevational, cross-sectional view of the
base of the third exemplary embodiment illustrated in FIGS.
4 and 5.

[0043] FIG. 7 is a bottom plan view of the lid of the third
exemplary embodiment illustrated in FIGS. 4 to 6.

DETAILED DESCRIPTION OF THE
INVENTION

[0044] FIG. 1 shows a domestic electrical appliance for
cooking with steam, having a cooking enclosure 1 disposed
removably above a heating base 2.

[0045] The cooking enclosure 1 has three cooking recep-
tacles 11, 12, 13 placed one above the other, each having a
removable perforated bottom 14, 15, 16, and an annular
upright side wall 17, 18, 19. The cooking receptacles shown
in FIG. 1 nest together. Alid 20 closes the top receptacle 13.

[0046] The heating base 2 has a steam production device
3 comprising a main water reservoir 4 supplying a secondary
water reservoir 5 associated with heating means 6. A liquor,
or juice, or condensate recovery receptacle 7 provided with
openings 8 for the passage of the steam is disposed above the
heating base.

[0047] The heating means 6 are formed by a heating
element with two coils, as shown in FIG. 2. The first coil 6'
has for example a power of 650 W and the second coil 6" has
for example a power of 1300 W. A steam detector 9 is
associated with means for reducing the power of the heating
means 6. The steam detector 9 is for example formed by a
thermostatic switch 10 connected in series with the second
coil 6".

[0048] Direct exhausts 21 are arranged in the wall of the
lid 20 closing off the cooking enclosure 1. An indirect
exhaust 22 is arranged in the wall of the lid 20 forming a
conduit 23 connected to a bottom chamber 24 of the appli-
ance, situated in the heating base 2. The conduit 23 is
provided in a side wall 25 of the cooking enclosure 1. The
steam detector 9 is disposed in the heating base 2. As can be
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seen clearly in FIG. 1, the conduit 23 is a descending
conduit. The steam detector 9 is disposed with a sensing
surface in the chamber 24. A flow outlet 34 to the outside of
the appliance is provided in the bottom of the chamber 24.

[0049] The conduit 23 is bordered in each of the cooking
receptacles 11, 12, 13 on the one side by the side wall 17, 18,
19 and on the other side by an internal wall 27, 28, 29. Each
internal wall 27, 28,29 is curved in a horizontal plane to join
the respective side wall 17,18, 19 along two upright meeting
lines. An intermediate passage 26 is provided between the
cooking enclosure 1 and the conduit 23. More precisely, the
intermediate passage 26 is formed by a break in the top part
of the internal wall 29 belonging to the uppermost cooking
receptacle 13. The cross-section of the intermediate passage
26 is substantially identical to the cross-section of the
indirect exhaust 22. However, the width of the intermediate
passage 26 is greater than the width of the indirect exhaust
22. The intermediate passage 26 forms the inlet 33 of the
descending conduit 23. As is clearly visible in FIG. 1, the
exhaust 22 is arranged close to the inlet 33 while the
exhausts 21 are arranged at a distance from the inlet 33. The
inlet 33 is arranged lower than the exhausts 21, 22.

[0050] The bottom, or lowermost, cooking receptacle 11
rests on an annular piece 30 placed on the recovery recep-
tacle 7. A conduit 31 arranged in the annular piece 30
connects the conduit 23 of the cooking enclosure 1 to the
bottom chamber 24 arranged in the heating base 2.

[0051] The appliance functions as follows. The user dis-
poses the foodstuffs to be cooked with steam on the perfo-
rated bottom 14, 15, 16 of one or more of the receptacles of
the cooking enclosure 1. When the appliance is started up,
the thermostatic switch 10 is in the closed position and the
two coils 6', 6" of the heating means 7 are powered. As long
as the foodstuffs present in the cooking enclosure 1, or even
the cooking enclosure itself, have not risen in temperature,
the quantity of steam emitted by the exhausts 21 is low.

[0052] When the foodstuffs, or even the cooking chamber,
have risen in temperature, the energy contributed by the
steam is more difficult to transfer, and the flow of steam
leaving through the exhausts 21 increases. The steam also
escapes through the passage 26. However, as long as the
flow remains non-turbulent, the steam passing through the
passage 26 leaves through the exhaust 22.

[0053] When the flow of steam through the passage 26
becomes greater, the steam flow tends to become turbulent.
The steam issuing from the passage 26 leaves with greater
difficulty through the exhaust 22, in particular because of the
width of the passage 26 which is greater than the width of
the exhaust 22. Some of the steam then progresses through
the conduit 23 and then through the conduit 31 in order to
reach the bottom chamber 24 in which the steam detector 9
is housed. The rise in the temperature detected by the steam
detector 9 due to the arrival of the steam causes the ther-
mostatic switch 10 to open. The second coil 6" is discon-
nected and the cooking continues at reduced power.

[0054] Thus, the rise in temperature can be implemented
rapidly while limiting the discharge of steam outside the
appliance while the cooking is continued, in an optimized
fashion, whatever the foodstuffs present in the cooking
enclosure. A large release of steam is liable to occur only for
a limited period, when the steam produced is no longer
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absorbed by the rise in temperature of the foodstuffs and of
the cooking enclosure, and has not yet reached the steam
detector.

[0055] Another exemplary embodiment is shown sche-
matically in FIG. 3. This exemplary embodiment differs
from the previous exemplary embodiment in particular in
that the cooking enclosure 1' has no conduit. Because of this,
the lid 20" has no indirect exhaust.

[0056] The steam detector 9' is housed in a bottom cham-
ber 24' arranged in the heating base 2'. The chamber 24' is
connected to the cooking enclosure 1' by a conduit 32
provided in the heating base 2'. The conduit 32 communi-
cates with the cooking enclosure 1' through an intermediate
passage 26' provided in the bottom part of the side wall 25'
of the cooking chamber.

[0057] The functioning of this exemplary embodiment is
close to that of the previous exemplary embodiment. How-
ever, because the intermediate passage is provided in the
bottom part of the cooking enclosure, the steam tends to flow
along the intermediate passage earlier than when the inter-
mediate passage is provided in the top part of the cooking
enclosure. The result is a longer cooking time because of the
reduction in the initial phase of functioning at full power. On
the other hand, the release of steam outside the appliance
before triggering of the detector may be reduced a little.

[0058] A third exemplary embodiment of a domestic elec-
trical appliance for cooking with steam according to the
invention is illustrated in FIGS. 4 to 7.

[0059] As shown in FIG. 4, the appliance has a cooking
enclosure 41 which is removable with respect to a heating
base 42. The cooking enclosure 41 comprises three cooking
receptacles 51, 52, 53 placed one on top of the other, closed
off by a lid 60. The middle cooking receptacle 52 and the top
cooking receptacle 53 each have a removable perforated
bottom 55, 56 mounted on an annular upright side wall 58,
59. A rice bowl 73 with two handles 74, 75 rests on the
perforated bottom 54 of the bottom cooking receptacle 51.

[0060] The cooking enclosure 41 rests on a liquor, or juice,
or condensate recovery receptacle 47 having steam passage
openings 48. The heating base 42 comprises a steam pro-
duction device 43 having a cold-water reservoir 44 supply-
ing a reservoir 45 in which there are arranged heating means
46 with two coils of 1350 W and 650 W.

[0061] The lid 60 has two exhausts 61, 61' arranged side
by side and two exhausts 62, 62' arranged so as to be
diametrically opposed to one another, as can be seen more
clearly in FIG. 7. The ratio between the total cross-section
of the two exhausts 61, 61' and the cross-section of one of
the exhausts 62, 62' is around 1.

[0062] Each of the cooking receptacles 51, 52, 53, the
recovery receptacle 47, and the heating base 42 has an
internal wall 67, 68, 69, 70, 71 forming a portion of a
descending conduit 63 connecting the cooking enclosure 41
to a chamber 64 arranged in the base 42. Thus the conduit
63 is arranged at least partly in a side wall 65 of the cooking
enclosure 41. The conduit is also provided at least partly in
the heating base 42.
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[0063] The cooking receptacles each have an internal wall
67, 68', 69' symmetrical with the wall 67, 68, 69. However,
the descending conduit 63' formed by the wall 67', 68', 69'
stops at the recovery receptacle 47.

[0064] In the side wall of the bottom chamber 64 there is
disposed a thermostatic switch 50 mounted in series with the
most powerful coil. The thermostatic switch 50 forms a
steam detector 49. The thermostatic switch 50 has a manual
reset and can be reset after triggering by means of a control
80 having a reset button accessible from outside the appli-
ance. As can be seen most clearly in FIG. 6, a discharge
conduit 76 connects the chamber 64 to a flow outlet 77
leading to the outside of the appliance. The outlet 77 is
provided in the side wall of the base 42.

[0065] 1t will be noted in FIGS. 4 and 7 that a rib 78, 78'
is interposed between the top of the internal wall of the lid
60 on the one hand and the exhaust 62 or the exhaust 62'on
the other hand. The top part of the bottom wall of the lid 60
iS concave.

[0066] The descending conduits 63, 63' are connected to
the cooking enclosure 41 by respective inlets 79, 79'. The
cross-section of each of the inlets 79, 79' is greater than the
sum of the cross-sections of the exhausts 61, 61', 62, 62'. The
inlets 79, 79' are arranged lower than the exhausts 61, 61',
62, 62'. The inlets 79, 79' form an intermediate passage
between the cooking enclosure 41 and the conduits 63, 63'.
The inlet of the descending conduit portion 63, 63' of each
cooking receptacle 51, 52, 53 is formed by a top opening.

[0067] The ribs 78, 78' are arranged around the top open-
ing of the descending conduits 63, 63' when the lid 60 closes
off the cooking enclosure 41. Each cooking receptacle 51,
52, 53 is provided at its upper edge with an annular,
outwardly projecting flange. The upper surface of each
flange has a recess dimensioned to mate with the lid 60. The
lid 60 can then rest on the receptacle 53, as shown in FIG.
4, or on the receptacle 52, or on the receptacle 51. The ribs
78, 78' make it possible to divert the condensates flowing
under the bottom wall of the lid 60 and thus prevent drops
of condensate from falling in the conduits 63, 63'.

[0068] 1t will also be noted that, in the storage position
illustrated in FIG. 5, the exhausts 62, 62' each form an
orifice able to fit on the top edge of the wall 67, 67' when the
lid 60 is turned over on the receptacle 51. The cooking
receptacles 51, 52, 53 placed in reverse order to that used for
cooking make it possible to reduce the height of the appli-
ance when the latter is not being used. In the cooking
position, the lid 60 and each of the receptacles 51, 52, 53 can
occupy a position turned through 180° about the vertical
without interfering with the functioning of the invention,
because of the presence of the two conduits 63, 63' in the
receptacles and the two exhausts 62, 62' in the lid.

[0069] The functioning of this third exemplary embodi-
ment is similar to that of the first exemplary embodiment. At
the start of the functioning of the appliance, the flow of
steam out of the cooking enclosure increases progressively
and then stabilizes at between 5 and 10 g of steam per
minute. This threshold corresponds to the progressive rise in
temperature of the foodstuffs. When the temperature of the
foodstuffs is the same as that of the cooking enclosure, the
flow of steam increases significantly. For a continuous
heating power of 2000 W, the flow of steam can attain up to
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40 to 50 g/min. The steam detector 49 formed by the
thermostatic switch 50 controls the reduction in the heating
means 46 from 2000 W to 650 W. The flow of steam then
falls back to a value of between 5 and 10 g/min, which
remains acceptable for domestic use. As soon as the ther-
mostatic switch 50 is opened, the quantity of steam produced
decreases rapidly and the descending conduit 63 is no longer
supplied with steam.

[0070] The higher heating power available at the start of
cooking makes it possible to reduce the duration of cooking,
since the foodstuffs increase in temperature more quickly.
Because the temperatures finally achieved remain the same
as with cooking with steam carried out entirely at reduced
power, but the duration of exposure of the foodstuffs to the
cooking temperatures is less, a favorable impact on the
preservation of vitamins is expected.

[0071] With an initial heating power less than 1.5 times the
reduced power, the saving in time is low if the initial heating
power is low, or the steam discharges remain too great at
reduced power if the initial heating power is high. An initial
heating power corresponding to twice the reduced power
makes it possible to obtain significant results. With an initial
heating power equivalent to three times the reduced power,
it is possible to obtain a more rapid cooking and easy
detection of the increase in steam production when the
foodstuffs have increased in temperature.

[0072] The invention is not limited to the exemplary
embodiments described. In particular, an exhaust could be
provided in the conduit 32 of the second exemplary embodi-
ment after the passage 26'. In the third exemplary embodi-
ment, the walls 67', 68', 69' and/or the exhaust 62 could be
omitted. The number and/or the shape and/or the arrange-
ment of the exhausts could be modified without departing
from the scope of the invention.

[0073] In more general terms, the cooking enclosure can
have one or more cooking receptacles. The cooking recep-
tacles can be interchangeable. The steam detector is not
necessarily a thermostatic switch, but can be of any type, in
particular a flow rate sensor or a humidity sensor. The
conduit can belong only to the heating base. The power of
the heating means can be adjusted by electronic means. The
variation in power of the heating means can be obtained by
an alternation of heating periods at full power and periods of
stoppage. However, a simple switching between an initial
power and a reduced power may suffice. The exhaust or
exhausts are not necessarily provided in the top part of the
cooking enclosure, but can in particular be produced on a
side face of the cooking enclosure. The bottom chamber in
which the steam detector is disposed may be angled and
have a low point between the intermediate passage and the
detector or between the inlet of the descending conduit and
the detector. The steam detector is not necessarily arranged
in the heating base, but may for example be disposed on the
cooking enclosure. Moreover, the cooking enclosure may in
part be fixed to the steam production device.

[0074] Many improvements can be made to these appli-
ances in the context of the claims.

[0075] This application relates to subject matter disclosed
in French Application Number 01 05647, filed Apr. 26,
2001, the disclosure of which is incorporated herein by
reference.
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What is claimed is:
1. A domestic electrical appliance for steam cooking,
comprising:

a steam production device (3; 43) that includes a water
reservoir (5; 45) and heating means (6; 46) for heating
water in said water reservoir;

a cooking enclosure (1; 1'; 41) associated with said steam
production device to be supplied with steam by said
steam production device, said cooking enclosure hav-
ing at least one exhaust (21, 22; 21'; 61, 61, 62, 62') to
the outside;

a steam detector (9; 9'; 49);

control means operatively associated with said steam
detector for reducing the rate of heat generation by said
heating means; and

a descending conduit (23; 32; 63) communicating
between said cooking enclosure and said steam detector
for directing a flow of steam from said cooking enclo-
sure to said steam detector.

2. The domestic electrical appliance according to claim 1,
wherein said steam production device (3; 43) further
includes a main reservoir (4; 44) supplying said water
reservoir (5; 45).

3. The domestic electrical appliance according to claim 1,
further comprising a heating base (2; 2'; 42), and wherein
said steam production device (3; 43) is arranged in said
heating base and said cooking enclosure (1; 1% 41) is
removable with respect to said heating base.

4. The domestic electrical appliance according to claim 3,
wherein said steam detector (9; 9'; 49) is disposed in said
heating base (2; 2'; 42).

5. The domestic electrical appliance according to claim 1,
wherein said descending conduit (23; 63) is provided at least
partly in a side wall (25; 65) of said cooking enclosure (1,
41).

6. The domestic electrical appliance according to claim 5,
wherein said cooking enclosure (1; 41) has at least two
removable cooking receptacles (11, 12, 13; 51, 52, 53) each
comprising a part of the descending conduit (23; 63).

7. The domestic electrical appliance according to claim 1,
wherein said descending conduit (32; 63) is at least partly
provided in the heating base (2'; 42).

8. The domestic electrical appliance according to claim 1,
further comprising a chamber (24; 64) containing said steam
detector and connected to a flow outlet (34; 76) leading out
of said appliance.

9. The domestic electrical appliance according to claim 1,
wherein said descending conduit (23; 63) is connected to
said cooking enclosure (1; 41) by an inlet (33; 79) arranged
at a lower level than said at least one exhaust (21, 22; 61, 61',
62, 629.

10. The domestic electrical appliance according to claim
1, wherein said descending conduit (63) is connected to said
cooking enclosure (41) by an inlet (79) having a cross-
section that is greater than the total cross-section of the at
least one exhaust (61, 61', 62, 62".

11. The domestic electrical appliance according to claim
1, wherein said at least one exhaust comprises a plurality of
exhausts and said descending conduit (23; 63) is connected
to said cooking enclosure (1; 41) by an inlet (33; 79)
arranged close to at least a first one of said plurality of
exhausts (22; 62).
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12. The domestic electrical appliance according to claim
11, wherein at least a second one of said plurality of exhausts
(21; 61, 61', 62" is arranged at a distance from the inlet (33;
79).

13. The domestic electrical appliance according to claim
12, wherein the ratio between the total cross-section of the
at least a second one of said plurality of exhausts (61, 61',
62') arranged at a distance from the inlet (79), and the total
cross-section of the at least a first one of said plurality of
exhausts (62) arranged close to the inlet (79), is between 1.6
and 2.4.

14. The domestic electrical appliance according to claim
1, further comprising a lid (20; 60) forming the top wall of
the cooking enclosure (1; 41), and wherein said at least one
exhaust (21, 22; 61, 61', 62, 62') is provided in said lid.

15. The domestic electrical appliance according to claim
14, wherein said descending conduit (23; 63) has an inlet
(33, 79) arranged below said at least one exhaust (21, 22; 61,
61', 62, 62") provided in said lid (20; 60).

16. The domestic electrical appliance according to claim
15, wherein said cooking enclosure (41) comprises a cook-
ing receptacle (51) in which at least one portion of said
descending conduit (63) is provided, and in that said at least
one exhaust is arranged close to said inlet (79) and forms an
orifice able to fit on a top edge of said conduit (63) when said
lid (60) is turned over on said receptacle (51).
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17. The domestic electrical appliance according to claim
15, wherein: said inlet (79) is formed by a top opening of
said descending conduit (63); said lid (60) has an internal
wall provided with a rib (78); said internal wall has an upper
part that is concave as far as said rib; said rib is interposed
between said upper part of said internal wall of said lid (60)
and said at least one exhaust (62); and said rib is arranged
around said inlet when said lid closes off said cooking
enclosure (41).

18. The domestic electrical appliance according to claim
1, wherein a first mean power level is delivered by said
heating means (6; 46) during an initial phase of rise in
temperature, and a first mean power level is delivered by
said heating means (6') after the rate of heat generation is
reduced by said control means, and the ratio between the
first mean power level and the first mean power level is
greater than or equal to 1.5.

19. The domestic electrical appliance according to claim
1, wherein said descending conduit extends downwardly
from said cooking enclosure.

20. The domestic electrical appliance according to claim
1, wherein said detector is located in a chamber of said
appliance.



