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(54) Cooking oven

(57)  Anoven for cooking food comprises a casing (2)
which forms a cooking compartment (3) where the food
is cooked. The casing (2) in turn comprises a lower base
(23); a ceiling (24); a rear wall (251); a door (21) which,
in the closed configuration, is opposite the rear wall (251);
two lateral walls (25) positioned opposite each other, said
two lateral walls (25) being interposed between both the
rear wall (251) and the door (21) in the closed configu-
ration, and between the lower base (23) and the ceiling
(24); The oven further comprises: i) a gas burner (4) lo-
cated outside the cooking compartment (3) and in ther-
mal contact with the cooking compartment (3), the lower

base (23) being interposed between the burner (4) and
the cooking compartment (3) and preventing the com-
bustion fumes generated by the gas burner (4) from pass-
ing inside the cooking compartment (3); ii) means (5) for
expelling the combustion fumes generated by the burner
(4), the expulsion means (5) comprising a channel (50)
which conveys the combustion fumes generated by the
gas burner, picking them up outside the cooking com-
partment (3), the channel (50) comprising at least one
predetermined portion (51) which is in thermal contact
with the cooking compartment (3) and extends at least
along part of both of the lateral walls (25) thus improving
the evenness of heating in the cooking compartment (3).
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Description

[0001] This invention relates to a cooking oven. Cook-
ing ovens are normally used in the home and in catering
establishments.

[0002] Known in the prior art are gas cooking ovens
comprising a compartmentin which the food to be cooked
is placed.

[0003] Intraditional gas ovens, the gas burner is locat-
ed under the cooking compartment. More specifically,
between the burner and the cooking compartment there
is a plate with a plurality of slots in it. From the burner,
heated air and combustion products flow by convection
through the slots and into the cooking compartment.
[0004] The vapours produced by cooking food are
channelled through a suitable duct that connects the
cooking compartment with the outside environment.
[0005] These ovens, however, have drawbacks due
mainly to the non-uniformity of the temperature from one
part of the cooking compartment to another. In particular,
the temperature is lower in the peripheral parts of the
cooking compartment.

[0006] In this context, the technical purpose which
forms the basis of this invention is to propose a cooking
oven that overcomes the above mentioned drawbacks
of the prior art.

[0007] In particular, this invention has for an aim to
provide a cooking oven capable of improving cooking
evenness.

[0008] Another aim of the invention is to provide a
cooking oven capable of improving cooking quality.
[0009] The technical purpose and aims specified are
achieved by a cooking oven comprising the technical
characteristics described in one or more of the accom-
panying claims.

[0010] Further characteristics and advantages of the
invention are more apparent in the non-limiting descrip-
tion which follows of a preferred non-exclusive embodi-
ment of a cooking oven illustrated in the accompanying
drawings, in which:

- Figure 1 is a perspective view of the cooking oven
according to this invention;

- Figure 2is a perspective view of the oven in a section
through the plane 1-1 of Figure 1 and with some parts
cut away in order to better illustrate others;

- Figure 3is an enlarged view of a detail from Figure 2;

- Figure4is a perspective view of the ovenin a section
through the plane 2-2 of Figure 1 and with some parts
cut away in order to better illustrate others;

- Figure 5 is a detail of a cross section through the
plane 2-2 of Figure 1, with some parts cut away for
clarity.

[0011] The reference numeral 1 in the accompanying
drawings denotes an oven for cooking food.

[0012] The oven 1 comprises a casing 2 which forms
a cooking compartment 3 designed to accommodate the
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food to be cooked. Advantageously, the casing 2 com-
prises a lower base 23 and a ceiling 24 opposite the lower
base 23. In the jargon of the trade, the term "ceiling" is
used to mean the upper portion of the casing 2 that de-
limits the cooking compartment 3.

[0013] The lower base 23 is located under the ceiling
24 and the cooking compartment 3. Similarly, the ceiling
24 is located above the lower base 23 and the cooking
compartment 3.

[0014] In this specification, the expressions "upper",
"lower", "above" and "below" are always used with refer-
ence to the physical vertical (determined for example by
aplumb line) and with reference to a preferred orientation
in space (the one illustrated in the drawings) of the cook-
ing oven 1.

[0015] The casing 2 also comprises:

- arear wall 251 extending between the lower base
23 and the ceiling 24;

- adoor 21 able to move between an open configura-
tion and a closed configuration, the door 21 in the
closed configuration being opposite the rear wall 251
(inFigure 1, the door 21 is in the open configuration).

[0016] In the closed configuration the door 21 extends
at least partly between the ceiling 24 and the lower base
23. The door 21 provides access for the user to put food
inside or take food out of the cooking compartment 3.
Normally, the door 21 his hinged to the remaining parts
of the cooking oven 1.

[0017] The casing 2 also comprises two lateral walls
25 located opposite each other and interposed between
the rear wall 251 and the door 21 in the closed configu-
ration. The two lateral walls 25 also extend between the
ceiling 24 and the lower base 23. More specifically, the
two lateral walls 25 connect the lower base 23 and the
ceiling 24.

[0018] The lower base 23, the ceiling 24, the rear wall
251, the two lateral walls 25 and the door 21 in the closed
configuration delimit the cooking compartment 3 de-
signed to accommodate the food to be cooked.

[0019] Conveniently, the casing 2 comprises the door
21 and five walls 22 that delimit the cooking compartment
3, the casing 2 approximating a parallelepiped whose six
faces correspond to the five walls 22 and the door 21 in
the closed configuration.

[0020] The five walls 22 thus coincide with the lower
base 23, the ceiling 24, the rear wall 251 and the two
lateral walls 25.

[0021] Inside the casing 2 there are cooking racks,
usually pull-out (not illustrated), on which the food to be
cooked can be placed.

[0022] The cooking oven 1 comprises heat generating
means 40 comprising a gas burner 4 outside the cooking
compartment 3 and in thermal contact with the cooking
compartment 3. Advantageously, the lower base 23 is
interposed between the burner 4 and the cooking com-
partment 3 and prevents the combustion fumes produced
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by the gas burner 3 from flowing into the cooking com-
partment 4. That means the combustion fumes produced
by the gas burner 4 are stopped outside the cooking com-
partment 3 and used to improve the evenness of the tem-
perature in the cooking compartment 3 (as described in
more detail below).

[0023] Asiillustrated by way of a non-limiting example
in the accompanying drawings, the burner 4 is located
under the cooking compartment 3. More specifically, the
burner 4 is located at (in particular below) the lower base
23 of the casing 2.

[0024] The cooking oven 1 further comprises means
5 for expelling the combustion fumes produced by the
burner 4. The expulsion means 5 convey the combustion
fumes outside the oven 1. The expulsion means 5 com-
prise a channel 50 which conveys the combustion fumes
generated by the gas burner 4, picking them up outside
the cooking compartment 3. The channel 50 comprises
at least one predetermined portion 51 which is in thermal
contact with the cooking compartment 3 and extends at
least along part of both of the lateral walls 25 of the casing
2. Heating evenness inside the cooking compartment 3
is thus improved. Heating the two lateral walls 25 of the
casing 2 is very important because it improves heating
of two opposite peripheral zones of the cooking compart-
ment 3 and thus spreads heat more evenly inside the
cooking compartment 3. That is because the combustion
fumes produced by the burner 4 are hot and, as they flow
along the channel 50 (or at least along the predetermined
portion 51 of the channel 50), transfer heat to the cooking
compartment 3. Advantageously, the channel 50 does
notextend along the rear wall 251, thus making it possible
to reduce the dimensions of the oven 1 in depth. If the
oven 1 is of the recessed type, for example, reducing its
depth allows it to be adapted to a larger number of mod-
ular kitchen designs.

[0025] Further, at the rear wall 251 there might also be
other components (heating elements, air movement
means) whose presence would condition the path fol-
lowed by the channel 50, thus constituting a further de-
sign constraint.

[0026] Advantageously, the channel 50 (in particular
the predetermined portion 51 of the channel 50) is com-
pletely outside the cooking compartment 3.

[0027] Conveniently, the channel 50 (in particular the
predetermined portion 51 of the channel 50) surrounds
the cooking compartment 3. More specifically, there is at
leastone plane intersecting the two lateral walls 25 where
the predetermined portion 51 of the channel 50 surrounds
the cooking compartment 3.

[0028] As shown by way of an example in Figure 2,
the channel 50, at the lower base 23 and outside the
cooking compartment 3, divides into two branches 52,
53, each extending along a respective lateral wall 25.
The two branches 52, 53 reconnect at the ceiling 24 of
the casing 2 (still outside the cooking compartment 3).
This optimizes heat exchange between the combustion
fumes produced by the gas burner 4 and the cooking
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compartment 3. The channel 50 (in particular, the pre-
determined portion 51 of the channel 50) touches at least
the lower base 23 and/or the ceiling 24, and/or the two
lateral walls 25 of the casing 2.

[0029] As illustrated by way of a non-limiting example
in the accompanying drawings, the channel 50 does not
lead into the cooking compartment 3. This allows better
cooking quality because it means the food is not contam-
inated by the combustion fumes produced by the gas
burner 4.

[0030] Inanalternative embodiment notillustrated, the
channel 50 might lead into the cooking compartment 3,
for example at the ceiling 24. Even in an embodiment of
that kind, the channel 50 would at least partly touch the
casing 2, providing additional heat for the cooking com-
partment 3. The cooking vapours produced by the cook-
ing food and the combustion fumes generated by the gas
burner 4 might then be expelled from the inside of the
cooking compartment 3 by a single conduit.

[0031] Generally speaking, the channel 50 (in partic-
ular the predetermined portion 51 of the channel 50) ex-
tends immediately downstream of the gas burner 4 rel-
ative to the direction of outflow of the combustion fumes
produced by the gas burner 4.

[0032] Preferably, the predetermined portion 51 of the
channel 50 extends along at least part of the two lateral
walls 25 and/or along the ceiling 24 and/or along the lower
base 23.

[0033] The channel 50 is almost completely in contact
at least with the two lateral walls 25 and/or the ceiling 24
of the casing 2 and/or the lower base 23 of the casing 2.
[0034] The predetermined portion 51 of the channel
50 is almost completely in contact at least with the two
lateral walls 25 and/or the ceiling 24 of the casing 2 and/or
the lower base 23 of the casing 2.

[0035] The oven 1 comprises an outer case 6 which in
conjunction with the casing 2 forms a hollow space 60
between the casing 2 and the outer case 6.

[0036] Although it touches the casing 2, the hollow
space 60 is sealed, in that there is no direct fluid com-
munication between the hollow space 60 and the adja-
cent cooking compartment 3. During operation, the chan-
nel 50 and the cooking compartment 3 are thus fluid-
dynamically isolated from each other.

[0037] Inparticular, atthe frontofthe oven 1, the hollow
space 60 is delimited by a front frame which abuts the
door 21 when the latter is in the closed configuration. In
the same way, at the rear wall 251, there is a second
frame that delimits the hollow space preventing the com-
bustion fumes produced by the burner 4 to come into
contact with the rear wall 251.

[0038] Advantageously, the hollow space 60 sur-
rounds the cooking compartment 3. The hollow space 60
forms part of the predetermined portion 51 of the channel
50 and is designed to allow the passage of the combus-
tion fumes produced by the gas burner 4.

[0039] Advantageously, the outer case 6 at least par-
tially houses the casing 2. Preferably, the outer case 6



5 EP 2 184 545 A1 6

encompasses the casing 2.

[0040] The outer case 6 at least partly encompasses
the two lateral walls 25 of the casing 2. Preferably the
outer case 6 also at least partly encompasses the ceiling
24 and/or the lower base 23 of the casing 2.

[0041] Preferably the outer case 6 almost totally partly
encompasses the ceiling 24 and/or the lower base 23
and/or the two lateral walls 25 of the casing 2.

[0042] Advantageously, the outer case 6 comprises a
window 61 where the gas burner 4 is housed. Advanta-
geously, the window 6 is formed under the casing 2. Ad-
vantageously, the window 6 faces the lower base 23 of
the casing 2.

[0043] Advantageously, there is a thermally insulating
lining between the outer case 6 and the outside of the
oven 1.

[0044] The burner4 is preferably of the flame retention
type such as, for example, a ceramic or metal fibre burn-
er. Advantageously, the oven 1 comprises means for
generating a spark to ignite the gas flowing out of the
burner 4. The spark generating means comprise a spark
plug, for example. In another embodiment, there might
be a known ionization ignition system instead of the spark
plug.

[0045] Advantageously, the oven 1 comprises a flame
detector located at the burner 4. The operation of the
flame detector is linked to the detection of a temperature
higher or lower than a preset limit temperature. For ex-
ample, the flame detector might be a thermocouple. This
is important for safety reasons. In effect, the oven 1 may
comprise a system for stopping the flow of gas through
the burner 4 if the flame is notignited or if the temperature
detected by the flame detector is lower than the preset
limit temperature (a situation which might occur if the
flame goes out accidentally). The stop system comprises
a shutoff valve which interrupts the gas flow along the
feed pipe that conveys the gas to the burner 4, the valve
being operatively connected to the thermocouple.
[0046] Advantageously, the oven 1 comprises means
10 for supplying secondary air to the burner 4. The sec-
ondary air allows the combustion of the gas-air mixture
flowing out of the burner 4 to be completed. The second-
ary air is drawn in from outside the oven 1 by the sec-
ondary air supply means 10. The secondary air supply
means 10 comprise at least one outlet section 11 formed
atthe burner 4 and advantageously directed at the burner
4.

[0047] Advantageously, the air supply means 10 com-
prise a plurality of outlet sections 11 formed at the burner
4 and directed at the burner 4.

[0048] Advantageously, the outlet sections 11 at least
partly surround the burner 4.

[0049] Advantageously, the outlet sections 11 of the
secondary air supply means 10 completely surround the
burner 4.

[0050] More specifically, the outer case 6 comprises a
border 62 which at least partly surrounds the window 61
and which houses the burner 4. An opening 12 formed
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along the border 62 is associated with at least one outlet
section 11 directed at the burner 4 and forms part of the
secondary air supply means 10. A deflector 13 formed
downstream of the opening 12 (relative to the flow of
secondary air) diverts the secondary air flowing through
the opening 12, an outlet 110 of the deflector 13 forming
part of the outlet section 11 of the secondary air supply
means 10. Advantageously, each outlet section 11 di-
rected at the burner 4 has associated with it a respective
opening 12 which is in turn associated with a respective
deflector 13 that diverts the secondary air flowing towards
the burner 4.

[0051] The outer case 6 comprises a duct 63 for ex-
tracting the combustion fumes from the hollow space 60.
Advantageously, the duct 63 is located at (advanta-
geously above) the ceiling 24 of the casing 2. This solu-
tion is particularly convenient because the hot combus-
tion fumes tend to rise spontaneously (see arrows along
the channel 50, shown in Figure 2). The predetermined
portion 51 of the channel 50 comprises or coincides with
the part of the channel 50 that extends between the gas
burner 4 and the duct 63. More specifically, the prede-
termined portion 51 of the channel 50 comprises or co-
incides with the part of the channel 50 that extends at
the back of the casing 2.

[0052] Advantageously, the lower base 23 comprises
a shaped element 7 of predetermined width providing a
thermal flywheel effect for the cooking compartment 3.
Advantageously, the shaped element 7 is more than 5
millimetres thick so as to obtain a good thermal flywheel
effect. In effect, the burner 4 is located at the lower base
23. The shaped element 7 might be a plate 70 (for ex-
ample, the shaped element 7 or plate 70 might be made
of steel, enamelled cast iron or cooking stone). Conven-
iently, the food or food containers might be placed directly
on the plate 70.

[0053] The lower base 23 may comprise a shaped el-
ement 7 which is at least partly transparent, allowing the
gas burner 4 to cook by irradiation the food placed in the
cooking compartment 3. The shaped element 7 is located
at the burner 4. More specifically, the shaped element 7
facesthe burner 4. The shaped element 7 might comprise
or coincide with a plate 70 (for example, the plate 70
might be made of glass-ceramic material). Advanta-
geously, the shaped element 7 that provides the thermal
flywheel effect may comprise or coincide with the shaped
element 7 that is at least partly transparent. Advanta-
geously, the plate 70 forming part of the shaped element
7 that provides the thermal flywheel effect comprises or
coincides with the plate 70 forming part of the shaped
element 7 that is at least partly transparent.

[0054] In the rest of this specification below, the prop-
erties attributed to the shaped element 7 are understood
to apply both to the shaped element 7 that is at least
partly transparent and to the shaped element 7 that has
the thermal flywheel effect (considering that the two may
coincide).

[0055] The shaped element 7 occupies at least half of
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the surface of the lower base 23 of the casing 2.

[0056] Thechannel 50 (in particular the predetermined
portion 51 of the channel 50) is in thermal contact with
the shaped element 7. In particular, the combustion
fumes come into direct contact with the surface of the
shaped element 7 outside the cooking compartment 3.
More specifically, the shaped element 7 is located at the
gas burner 4.

[0057] The heat generating means 40 may comprise
heating elements 41 built into the cooking compartment
3. Inthe preferred embodiment, the heating elements 41
may be of the electrical type. In particular, they comprise
an electrical resistor 42 located at the ceiling 24 and/or
a circular resistor 43 located at the rear wall 251. Advan-
tageously, the circular resistor 43 surrounds the delivery
section of a fan 44 that rotates about a horizontal axis
andis located at the rear wall 251. The essential purpose
of the fan 44 is to improve air movement inside the cook-
ing compartment 3, improving thermal uniformity and
speeding up the cooking process.

[0058] Forced movement of the air inside the cooking
compartment 3 might, however, be unnecessary thanks
to heating of the two lateral walls 25 by the channel 50.
The presence of the fan 44 is nevertheless advantageous
to optimize temperature evenness in the cooking com-
partment 3, especially in the zone adjacent to the door
21 (for obvious reasons, the door 21 would not be the
most convenient part for the passage of the channel 50).
Furthermore, the fan 44 also makes the temperature
more uniform throughout the cooking compartment 3
when the gas burner 4 is not being used.

[0059] Replacing the gas burner 4 with an electrical
element capable of generating the same amount of heat
would have the drawbacks due to the fact that the elec-
trical power available in private homes is normally limited
(usually to 3 kW). The gas supply, on the other hand, is
independent of household electricity use and thus allows
more power to be made available for cooking.

[0060] Theoven 1alsocomprises an electronic control
system which allows the heat generating means 40 to be
switched on and off (and, if necessary, adjusted) in order
to maintain preset operating conditions. The preset op-
erating conditions might consist in keeping a predeter-
mined temperature in the cooking compartment 3 or cre-
ating in the cooking compartment 3 a predetermined tem-
perature profile over time. In addition to the gas burner
4, the control system might also control another compo-
nent of the heat generating means 40 (for example, the
above mentioned circular resistor 43 or first resistor 42).
The preset operating conditions might be set manually
by the user through an interface forming part of the oven
1. For example, the user might select the cooking tem-
perature required in the cooking compartment 3 of the
oven 1. Inone particular embodiment, the user can select
the type of food to be cooked from a predetermined list.
Each food item in the list is associated with specific in-
structions controlling the switching on and off or adjust-
ment of the heat generating means 40.
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[0061] The oven 1 further comprises a section 92 for
outfeed to the outside environment of the combustion
fumes produced by the gas burner 4 and the vapours
generated inside the cooking compartment 3 during
cooking of the food.

[0062] The oven 1 also comprises a duct 8 for extract-
ing from the cooking compartment 3 the vapours gener-
ated during cooking of the food.

[0063] The channel 50 and the extraction duct 8 are in
fluid communication with the outfeed section 92, allowing
the discharge of the cooking vapours and combustion
fumes.

[0064] Advantageously, the oven 1 comprises a cool-
ing duct 90 through which air is drawn in from the envi-
ronment outside the oven 1 in order to cool the compo-
nents inside the oven 1 (in particular the electronic com-
ponents of the oven 1). The duct 90 passes near the
electronic components and thus dissipates the heat gen-
erated by the electronic components so as to keep them
below the temperature threshold below which they can
operate correctly.

[0065] The oven 1 also comprises air movement
means 9 operatively associated with the cooling duct 90.
The air movement means 9 advantageously comprise a
tangential fan 91. In particular, the air movement means
9 are located along the cooling duct 90. Advantageously,
the duct 8 for extracting the cooking vapours from the
cooking compartment 3 puts the cooking compartment
3 in fluid communication with the cooling duct 90.
[0066] Conveniently, the channel 50 of the combustion
fume extraction means 5 puts the burner 4 in fluid com-
munication with the cooling duct 90.

[0067] The section 92 for outfeed to the outside envi-
ronment of the vapours produced during cooking and of
the combustion fumes produced by the gas burner coin-
cides with the section 92 for outfeed to the outside envi-
ronment of the cooling duct 90. The common outfeed
section 92 is located above the door 21 when the latter
is in the closed configuration.

[0068] The cooking vapour extraction duct 8 leads into
the cooling duct 90 upstream of the mechanical move-
ment means 9 relative to the outflow direction imparted
by the mechanical movement means 9 to the air in the
cooling duct 90. The channel 50 leads into the cooling
duct 90 downstream of the mechanical movement means
9 relative to the outflow direction imparted by the me-
chanical movement means 9 to the air in the cooling duct
90 (see Figure 5).

[0069] The mechanical movement means 9 create a
negative pressure in the cooking compartment 3 causing
the cooking vapours to be extracted through the duct 8.
Advantageously, the mechanicalmovement means 9 are
located along the duct 8 and are crossed by the cooking
vapours extracted from the cooking compartment 3. Ad-
vantageously, the passage of the gaseous fluid moved
by the mechanical movement means 9 at the connection
zone between the cooling duct 90 and the channel 50
may create a negative pressure (for example by the Ven-
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turi effect) in the channel 50, this negative pressure at-
tracting the combustion fumes from the channel 50.
[0070] Generally speaking, during use, the operation
of a preferred embodiment of the oven 1 (for example,
the one illustrated) is described below.

[0071] The food is cooked both by the contribution of
the heating elements 41 inside the cooking compartment
3 and by the contribution linked to the action of the burner
4 outside the cooking compartment.

[0072] Thisinventionis connected mainly with the con-
tribution provided by the gas burner 4.

[0073] Conveniently, the gas burner 4 is located under
the casing 2 and thus the combustion fumes tend to rise
and come into contact with the casing 2. In particular, the
hot combustion fumes are channelled through the hollow
space 60 which is outside, and in thermal contact with,
the casing 2. Advantageously, the hollow space 60 is in
direct contact with the casing 2 but is sealed in that it is
not in direct fluid communication with the cooking fumes
in the cooking compartment 3. The cooking fumes are
then extracted from the hollow space 60 through a suit-
able duct 63 located above the casing 2.

[0074] This invention has important advantages. First
of all, it improves heat distribution in the cooking com-
partment 3.

[0075] Other advantages are due to the optimization
of the energy provided by the gas burner 4 (for example,
through the shaped element 7 that may provide a thermal
flywheel effect and allow the food to be cooked by irra-
diation).

[0076] Another important advantage is due to the in-
crease in the available cooking power, said increase be-
ing independent of normal household electricity use.
[0077] Yetanother advantage is that the casing 2 can
serve as a heat sink for dissipating the heat generated
by the combustion fumes produced by the burner 4 and
flowing through the channel 50. In effect, the combustion
fumes heat the cooking compartment 3 by transferring
heat and it is not therefore necessary to install a special
heat sink to dissipate the heat of the combustion fumes.
[0078] It shall be understood that the invention de-
scribed may be modified and adapted in several ways
without departing from the scope of the inventive con-
cept. Moreover, all the details of the invention may be
substituted by other technically equivalent elements. In
practice, all the materials used, as well as the dimen-
sions, may be changed to meet specific needs.

Claims

1. An oven for cooking food comprising a casing (2)
which in turn comprises:

- a lower base (23);

- a ceiling (24) opposite the lower base (23);

- a rear wall (251) extending between the lower
base (23) and the ceiling (24);
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- a door (21) able to move between an open
configuration and a closed configuration, the
door (21) in the closed configuration being op-
posite the rear wall (251);

- two lateral walls (25) positioned opposite each
other, said two lateral walls (25) being inter-
posed between both the rear wall (251) and the
door (21) in the closed configuration, and be-
tween the lower base (23) and the ceiling (24);

the lower base (23), the ceiling (24), the rear wall
(251), the two lateral walls (25), the door (21) in the
closed configuration delimiting a cooking compart-
ment (3) designed to accommodate the food to be
cooked;

the oven being characterised in that it comprises:

i) a gas burner (4) located outside the cooking
compartment (3) and in thermal contact with the
cooking compartment (3), the lower base (23)
being interposed between the burner (4) and the
cooking compartment (3) and preventing the
combustion fumes generated by the gas burner
(4) from passing inside the cooking compart-
ment (3);

ii) means (5) for expelling the combustion fumes
generated by the burner (4), the expulsion
means (5) comprising a channel (50) which con-
veys the combustion fumes generated by the
gasburner (4), picking them up outside the cook-
ing compartment (3), the channel (50) compris-
ing at least one predetermined portion (51)
which is in thermal contact with the cooking com-
partment (3) and extends at least along part of
both of the lateral walls (25) thus improving the
evenness of cooking compartment (3) heating.

The oven according to claim 1, characterised in
that the channel (50) is completely outside the cook-
ing compartment (3).

The oven according to claim 1 or 2, characterised
in that the channel (50) surrounds the cooking com-
partment (3).

The oven according to any of the foregoing claims,
characterised in that the channel (50) extends im-
mediately downstream of the gas burner (4) relative
to the direction of outflow of the combustion fumes
generated by the gas burner (4).

The oven according to any of the foregoing claims,
characterised in that the channel (50) does not
lead into the cooking compartment (3).

The oven according to any of the foregoing claims,
characterised in that the predetermined portion
(51) of the channel (50) is almost completely in con-
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tact with at least the lateral walls (25) and/or the ceil-
ing (24) and/or the lower base (23) of the casing (2).

The oven according to any of the foregoing claims,
characterised in that it comprises an outer case
(6) which in conjunction with the casing (2) forms a
hollow space (60) between the casing (2) and the
outer case (6), the hollow space (60) being part of
the predetermined portion (51) of the channel (50)
and being designed to allow the passage of the com-
bustion fumes generated by the gas burner (4).

The oven according to claim 7, characterised in
that the outer case (6) at least partly houses the
casing (2).

The oven according to any of the foregoing claims,
characterised in that the burner (4) is made at the
lower base (23), said lower base (23) comprising a
shaped element (7) which is at least partly transpar-
ent, allowing the gas burner (4) to cook by irradiation
the food placed in the cooking compartment (3).

The oven according to any of the foregoing claims,
characterised in that it comprises:

- a duct (8) for extracting from the cooking com-
partment (3) the vapours generated during
cooking of the food;

- a section (92) for outfeed to the outside envi-
ronment of the combustion fumes generated by
the gas burner (4) and the vapours generated
during cooking of the food;

the channel (50) and the extraction duct (8) being in
fluid communication with the section (92) for outfeed
into the outside environment, allowing the discharge
of the vapours generated by cooking and the com-
bustion fumes.
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