AGA 100
It’s almost impossible to believe the inventor of the AGA cooker could
have imagined the longevity and popularity of his perhaps most
famous invention, but it’s also unimaginable to think of a world without
the AGA. A century on, it’s as much the heart of many homes as it
was an extraordinarily innovative invention.

1920s
Hair is becoming shorter – as are dresses – and women are
starting to drive motorcars. Food wise, things are a bit of a mixed
bag. There is lots of comfort food around, such as stews and
hotpots and steamed sponge puddings, all of which sound
delicious. We’re not so sure about the giblet soup or the stewed
eels though.
And, of course, the AGA cooker is born. It is invented by Nobel
Prize-winning physicist Dr Gustaf Dalén. Blinded in a terrible
accident, he is convalescing at home when he realises his wife is
using a range that is dangerous, dirty and exceptionally timeconsuming. Instead, he creates a cooker that is clean,
economical and easy to use. In doing so, he invents a cooker
that goes on to change the lives of cooks the world over.
The AGA is an immediate success and comes to Britain in 1929.
It has been at home ever since.

1930s
The decade that ended with the declaration of war is a big one for
change in the kitchen. Cooker manufacturers including AGA begin
producing beautifully illustrated cookery books, 25% of homes own a
refrigerator and the modern kitchen is born.
Roast chicken is a huge treat, Battenberg cake is popular and is often
called Church Window Cake, Checkerboard Cake or Domino Cake. One
theory suggests it was created in 1884 to celebrate the marriage of
Princess Victoria to Prince Louis of Battenberg. Whatever its origins,
Battenberg is hugely popular in the 1930s when bakeries begin mass
producing it.
It’s a busy time for AGA too. The first AGA cookers are sold within the
Irish Free State. The first AGA cookbook is produced – Good Food on
the Aga by Ambrose Heath (the Jamie Oliver of his day) with illustrations
by Edward Bawden.
1935 sees the publication of David Ogilvy’s Theory and Practice of
Selling an AGA Cooker. Decades later Fortune magazine describes it as
“probably the best sales manual ever written”. It contains the brilliant
lines such as… ‘The good salesman combines the tenacity of a bulldog
with the manners of a spaniel. If you have any charm, ooze it.’
1938 sees Douglas Scott – who designed the Routemaster Bus –
drafted in to redesign the AGA and the New Standard AGA is launched.
The model later becomes known as the 47/10 because it costs £47 and
10 shillings.
Sadly in 1937 Dr Gustaf Dalén, the inventor of the AGA cooker, dies at
the age of 68.

1940s
Rationing begins in January 1940. Initially it includes bacon,
butter and sugar but is soon extended to many foodstuffs. It
doesn’t end until the 1950s. Production of kitchen appliances
ceases as factories begin supporting the war effort. Living on
rations is hard and the Ministry of Food’s leaflets and articles
are invaluable. Popular recipes include carrot cake and Mock
Goose, which relied on lamb’s liver, which was never
rationed.
At AGA, all existing models are withdrawn and replaced by
Douglas Scott’s AGA Standard. It becomes hugely popular
and remains in production until 1972.
In 1947 production of the AGA cooker at Smethwick is
boosted by the opening of a new manufacturing facility at
Ketley near Telford in Shropshire – where AGA cookers are
still made today.
In 1948, it is announced that more than 50,000 British families
now own an AGA cooker.

1950s

This decade sees Elizabeth David’s first cookery book
produced and Fanny Craddock making her TV debut. When
cheese rationing ends, cheese and wine parties become
quite the thing. Food becomes more diverse and coffee
mornings become popular. Quiche Lorraine and vol-auvents make it on to the menu.
In 1956 the first colour AGA cookers are introduced, with
the classic Cream joined by Pale Blue, Pale Green, Grey
and White. Black is offered as an optional top-plate colour.
Until now every AGA has been produced in Cream.

1960s
While kitchens become ‘futuristic’, the AGA remains hugely
popular. Convenience foods are on the rise, home freezers
become prevalent, and batch cooking is something cooks
across the country learn. Supermarkets bring new food
options, many Chinese and Indian restaurants open, and
Britain’s desire for new, more interesting foods grows
strongly.

Previously only available to run on solid fuel, the first oil-fired
AGA is launched. The first is the two-oven Model OB, swiftly
followed by the larger Model OC and the OCB90 with an
integral boiler.
In 1968 the first gas-fired AGA is launched and the range of
colour options is extended to include Red, Dark Blue, Dark
Green, Yellow and Black.

1970s
The 1970s sees an interest in vegetarianism and Britain’s
first female Prime Minister was appointed. Nouvelle
Cuisine makes its way across the channel, causing some
bemusement to British diners. The idea of ‘health food’ is
born in this decade and brown rice, wholemeal flour and
the greater use of vegetables all become popular.
In 1975 the first electric AGA is introduced. The EL2 is
also the first AGA cooker not made of cast iron.
Production ceases after two years. Black is introduced as
an AGA colour option and still remains hugely popular
today.

1980s
This is the decade when kitchens become more elegant and
much more of a living space, rather than workspace. Classic
1980s dishes include Beef Wellington and Crème Brûlée. TV
programmes that combine food with travel, such as those by
Keith Floyd, become popular and interest in home cooking and
entertaining is high.
In 1981 Margaret Thatcher visits AGA at Ketley. The Prime
Minister is shown a newly made blue AGA cooker. “It’s a lovely
colour,” she says, her smile hinting at pride in AGA’s apparent
political leanings. “It was red yesterday,” counters AGA’s
chairman to much laughter.
1985 sees a big moment in the history of the AGA cooker – the
new two-oven electric AGA is launched, running on cheaper
overnight electricity. Two years later a four-oven electric AGA
arrives.

1990s
Kitchens become ever more important and open plan
living – or the ‘great room’ – are top of the trends
agenda. The term ‘Aga saga’ is coined to describe cosy
domestic novels. The Cambridge Dictionary describes it
as ‘a story about the lives of people who have a good
standard of living and live in the English countryside’.
It is the decade of Turkey Dinosaurs and Bagel Bites
and lots of pizza. We are also enthusiastically cooking
up tex-mex dishes at home.
It is also the decade that Jade becomes the newest
colour option and, as fashions change, so do the AGA
colours. Claret and Emerald Green are in, but Brown is
out.
In 1996 the Electric Module, the first ever AGA
conventional cooker, is launched. British Racing Green
is introduced as a new colour and goes on to become a
long-time favourite. In the autumn, the AGA Companion
is launched. In 1998 a gas hob is offered on both
models.
The introduction of Golden Yellow comes in 1997 and
Royal Blue sees the AGA cooker now available in no
fewer than 13 shades.

2000s
The kitchen island unit is everywhere and the kitchen has
become a multipurpose space. Farm shops become more
popular and we can’t get enough of cupcakes. We eschew
carbs, get hugely into making fancy coffee at home and
embrace organic eating.
At AGA, a gas hob option becomes available on all fouroven models. Somewhat ahead of its time, AGA launches
a lifestyle internet portal called Agalinks with content
focusing on food and the home. Almost a forerunner to
social media, users can post their own content including
pictures and recipes. The AGA Classic and AGA 2000
special edition models are unveiled.

The AGA Six-Four model is unveiled. It is the first cast-iron
conventional cooker from AGA.

2000s

In 2003, the 3-oven AGA cooker is launched. With the
same footprint as occupied by the 2-oven model for the
previous 80 years, it is an engineering breakthrough and
a major step forward, adding a baking oven alongside the
roasting and simmering ovens. An AGA is produced in
limited-edition Pink in aid of breast cancer awareness.
2005 sees the introduction of the 13-amp electric model
– complete with standard household plug – and it
changes the AGA family forever. It needs no flue and can
be fitted almost anywhere in the kitchen.

2010s
Avocados are huge and alternative milks becomes enormously
popular. Cauliflower too becomes more interesting, becoming a pizza
base as well as a steak alternative. Quinoa overtakes rice as the
dominant grain. The Great British Bake Off hits our screens and turns
our great friend Mary Berry into a global superstar.
It is also a time of huge innovation for AGA. The game-changing
electric AGA Total Control is launched in 2011– the first AGA cooker
that can be on when needed it and off when not. Ovens and hotplates
can be individually controlled, thus saving energy.
In 2013 the electric AGA Dual Control is unveiled, followed a year
later with a version which uses gas for the ovens. The ovens in both
the electric and gas models are on all the time, but the electric
hotplates can be turned on and off.
In 2014 the smallest ever AGA cooker, the AGA 60 , is unveiled with
two new colours – Rose and Lemon exclusive to this model, and later
made available on larger models.
2015 sees the addition of an induction hob – alongside the hotplates
– on certain AGA models.

2010s cont/...
In 2018 the electric AGA eR3 Series collection, with 90
and 100cm, models is launched featuring a state-ofthe-art induction hob and many other innovative
features. 2019 sees the introduction of models
featuring the addition of a 90 litre fan oven. Models
range in size from 60cm to 170cm.
2019 also sees the launch of the innovative
electric AGA R7 Series models. Available in 100cm,
150cm and 210cm models, they are designed to have
the three ovens on all the time, giving cosy warmth
into the kitchen. They also feature four temperature
settings, including an economy setting, to save energy
and fuel costs.
The electric eR7 Series features an easy-to-use
touch-screen control panel with five heat settings for
the roasting oven and four settings for the baking
oven. Each oven and hotplate is independently
controlled, enabling the user to control heat output into
the kitchen and the amount of energy used.

This decade also sees the launch of six new colours.

2020s
So far this decade has been lived almost entirely in the
shadow of the Coronavirus pandemic. The way we view
home has changed inordinately and home cooking has
been high on the agenda. We’ve are embracing nature and
looking to traditional, artisan food-making techniques, such
as sourdough.
The AGA R3 is launched. It runs on a 13-amp electrical
supply and each oven and hotplate operates independently.
There’s the option of an induction hob and – for the first
time – AGA introduces a high-speed infrared grill. The AGA
R3 is available in sizes from 90 to 170cm.
AGA moves into the outdoor space, launch the AGA by Evo
Professional Grills, bringing everything people love about
AGA cooking into the garden.
Olivine is introduced as a new AGA colour. A collaboration
with interior design company Taylor Howes sees a bespoke
new blue colour with copper lids and handrails available
commercially for the first time and the company prepares to
celebrate the AGA cooker’s 100th birthday…

