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Cooking
As with room heating and ventilation, cooking has not only had a bearing on the inter-
nal climate of multi-storey buildings but has also undergone significant technological 
development.

The introduction of smaller chimney flues also applied to enclosed kitchen fireplaces 
in the form of free-standing ovens. Here, too, provisions were lacking on the number of 
connected ovens, and it was not until the Copenhagen Building Act of 1889 – and later 
for the rest of the country – that special permission was required to connect more than 
one oven per floor to a chimney flue measuring 1x1 brick.

Gas-fired appliances for cooking began to appear in the 1880s, gradually increasing in 
popularity in the following decade to become fairly standard in the large towns by the 
early 1900s.

Cooking with gas was originally done using separate gas appliances, e.g. a ring and an 
oven. These were later combined into a gas cooker.

But the use of gas was not limited to cooking. Small water heaters appeared for heat-
ing domestic water in kitchens and bathrooms, and thus gas also became important in 
a wider context. Boiling water to wash clothes was achieved far more easily with gas 
heating – the “wash copper”, previously heated with combustibles, was replaced with 
gas heaters.

The pipes for conveying the gas were of seamless wrought iron and were vertical and 
visible.

Electric cookers were first used to a limited extent in the 1960s, following their ex-
perimental use in some of the building developments of the 1930s. Later on, electric 
cookers became dominant in new buildings.
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