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Crumpets have a unique structure amongst baked goods in that instead of bubbles which are round (or nearly so) as in bread or cake, the bubbles are both columnar and all aligned in the same vertical direction. This structure is due partly to the manufacturing process whereby the batter to be cooked is placed on a heavy hotplate with a high thermal capacity (thereby providing a high and sustained heat flux early in cooking), and partly to the gas phase physics whereby heat is transferred inside the growing bubbles by evaporation and condensation of water.

By dividing the height of a crumpet into three regions (a slowly expanding dry crust region below the growing bubbles, and separate steam and carbon dioxide filled regions inside the bubbles) a one dimensional heat transfer model can be derived, and the resulting moving boundary problems solved analytically to explain why the early stages of the expansion of the bubbles are observed to vary with the square root of time.
