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(57) Abstract: A cooking device configured so that, without providing in the evaporation chamber an obstacle such as a batfle
plate, explosively boiling water within the evaporation chamber is less likely to be gjected into the heating chamber. A vapor gen-
eration container (A) heated by a heat source (2a) is provided with: an evaporation chamber (5) to which water is supplied by a
water supply device; a delivery opening (31) through which vapor from the evaporation chamber (5) is delivered; and an ejection
opening (26) from which the vapor delivered from the delivery opening (31) is ejected into a heating chamber (11) in which food
is contained. A buffer chamber (6) communicating with the delivery opening (31) and with the ejection opening (26) is provided
between the evaporation chamber (5) and the heating chamber (11). Even it explosively boiling water enters the buffer chamber
(6) from the delivery opening (31), the explosively boiling water thus entered can be made to flow in the buffer chamber (6), and
as a result, the explosively boiling water is less likely to be ejected from the ejection opening (26) into the heating chamber (11).
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