
A vapor cooker (1) has a vapor generation heater (52)
for generating vapor and also has a vapor heating
heater (41) for raising the temperature of the vapor,
generated by the vapor generation heater (52), to
generate superheated vapor and circulating and heating
vapor in a heating chamber (20).  The vapor cooker (1)
cooks an object (F) by using the vapor supplied into
the heating chamber (20).  The vapor cooker (1) has a
first cooking process for cooking the object (F) by
increasing electric power supplied to the vapor
generation heater (52) to a level 



higher than electric power supplied to the vapor
heating heater (41), and also has a second cooking
process for cooking the object (F) by decreasing
electric power supplied to the vapor generation heater
(52) to a level lower than electric power supplied to
the vapor heating heater (41).  When the temperature
of the object (F) is beyond a fat melting temperature
zone and is lower than or equal to 100C, the first
cooking process is switched to the second cooking
process. 


