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This issue we're celebrating
a bold new season, with all
the fresh ingredients that
summer brings to the table,
along with the brightest
interior inspiration and
latest appliances, including
the revolutionary Miele
G7000 dishwasher collection.
Entertaining al fresco is always
a massive mood booster, so
Miele's home economists have
put together a menu of delicious
flavours to savour either
outside or in. So, what are you
waiting for? Throw those doors
open wide and let the glorious
sunshine in.
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Summertime

Living
• si nHToeprpi oi nrgs inDeeWa ss
• roofTops To visiT
•

Living aL fresco
The West Elm SS19 collection is packing a punch
with masses of on trend colour for the new
season. From outdoor dining to poolside lounging,
it has everything you need to relax, entertain and
repeat all summer long. westelm.co.uk

neW
inTerpreTaTions
Jonathan Adler has reinvented
his iconic Muse collection with a
glamorous new edge, by defacing
the designs with attentiongrabbing golden symbols to make
striking centrepieces. Prices
start from £88 for the I-Scream
vase. uk.jonathanadler.com

Q

Home gLoW
Suitable for both indoors and
out, these lights are perfect
for evenings spent in the
garden or to welcome you
back inside once the sun has
gone down. Shown is the new
Tilden hanging lantern,
£2,200, and the Hallam wall
light, £2,220, jamb.co.uk

I love seafood - what is the best way to prepare
and cook fish when I am at home?

A

The sous vide method, which means cooking ‘under
vacuum’ is a fantastic way to cook seafood, helping
to retain the structure and flavours of the fish. For
best results, use the Miele Vacuum Sealing Drawer to
seal your fish within a vacuum bag and then select the
Sous Vide setting on a Miele Steam Oven. Depending on
the type of fish, you can set the time and temperature
precisely which will be accurate to within one degree to
ensure a wonderfully flaky texture, full of flavour and
valuable nutrients.
At this time of year, pollock, cod and haddock are all
readily available and benefit from this style of cooking.
The sous vide method isn’t just limited to fish, it is
also perfect for infused oils. For example, dried
elderflower or lobster shells can be vacuum sealed
with groundnut oil and then cooked using steam for
12 hours at 60ºC, which can then be used to prepare a
velvety mayonnaise that works beautifully with fish.
Andrew Scott, Development Chef for Miele
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Seasonal Eating
with Miele's DevelopMent
C h e f, A n D r e w s C o t t

W

Rosy ambience
With the addition of warming pink tones, these pieces of Danish
design become a little less serious, adding a touch of playful
character to an interior scheme. Osaka sofa with resting unit in
Dusty Rose Leeds fabric, £1,739. boconcept.com

CulturAl influenCes
Inspired by the intense hues discovered on her Mexican travels, Georgia Bosson
has developed a collection of vibrant trays and placemats which are perfect for
injecting a pop of playful pattern and colour into the kitchen. Prices start from
£28. georgiabosson.co.uk
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hen it comes to cooking,
I always follow the four
seasons. I look forward to the
abundance of vibrant new ingredients
coming through which, for me, makes
every season feel like Christmas.
The main thing is that if you cook
seasonally, then you are using the ingredients when they
are at their most optimum condition and flavour. My dishes
and menus write themselves with every change of season
and certain ingredients then remind me of other ingredients
that should also be available. For instance, when Cornish
lobster finishes in August, so does samphire. While, also in
August, peaches come into their prime, as do apricots, so I
love to combine these for a Melba-style pudding, which is
perfect dessert for the late summer.
Fish features highly on my menus through the summer
too, as it’s a lighter option in the warm months. Red mullet
is one of my favourites as it has such a distinctive flavour
and looks beautiful when cooked. I pair this with a pineapple
chutney and an acidic goats' cheese - it sounds like a strange
combination, but it really works.
Fish grills so well on the Miele Combination Grill Function,
with the addition of steam controllable from 0-100% which
helps to keep the fish succulent and moist. I use 40% when
grilling so it lightly steams and grills at the same time. If you
were roasting red peppers this way then using 100% steam
with the highest grill setting would keep the peppers really
juicy, while blackening the skin.
As we leave the summer behind and autumn kicks in,
grouse are plentiful and British venison is just starting.
Autumn can be an interesting transition in the kitchen as
we’ve been cooking light elegant dishes and now we are
planning warming plates of game and root vegetables.
As the nights get shorter, these dishes are comforting and
welcoming, and create the opportunity to start pairing full
bodied red wines with roasted loins of venison and salt baked
root vegetables. As winter sets in, mallard ducks become
available and pair excellently with quince and green curly
kale. When it comes to roasting, one Miele feature I’ve used a
lot is the Gourmet Warming Drawer which, when set at 50°C,
is the perfect temperature for resting pan-fried and roasted
meats to ensure they retain their juices and tenderness.
So in summary, always cook food that is in season. You
will eat much better quality ingredients that are vibrant,
tasty and above all British! Try to avoid buying fruit and
vegetables from supermarkets that have been imported out
of season – they will never taste or be as good as produce
sold in your local independent farm shop that is in season.
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T Ak e A mO m enT
It’s easy to get caught up in the everyday rush of
life, but Umage's introduction of colours inspired by
our planet in the new Clava Dine pendant light is an
attempt to remind you to slow down. Its smooth form
and perforated holes create a soft ambient light, which
will suit a dining space well. Priced £165. umage.com

dIvInE dEsIGn
Bang & Olufsen has choreographed a stunning
piece of technology, which will take pride of
place wherever positioned. The Beovision
Harmony, from £16,100, is a television which
mesmerisingly opens up when switched on
to provide the perfect display and sound
performance. Available from October 2019.

Introducing the
MI E L E G 70 0 0 d I s h wa s h E r co L L Ec t I o n

Miele G7960 SCVi K2O Dishwasher – Price Guide £2,499

on your travELs

Exploring the city can now be accomplished
in serious style thanks to Made.com's recent
collaboration with Amsterdam handmade bicycle
brand Veloretti. This small but stylish collection
of lightweight, quality city bikes are priced from
£419. made.com

The dishwasher must surely be one of the most time-saving appliances
in the home – reducing hours of effort and indeed water. But not all
dishwashers are created equal. Miele’s motto is ‘Immer Besser’, which
means Forever Better, and this philosophy has been applied to its new
generation of dishwashers. Miele is already known for creating the finest
dishwashers designed to last for 20 years, but every aspect of the new
G7000 dishwasher collection has been completely re-designed to improve
capacity, ease of use, and cleaning results. The machines can also be
controlled remotely from a mobile phone via the Miele@Mobile app or
voice control using Alexa. And, in a world’s first, the G7000 also offers the
option to use Miele’s new ‘PowerDisk’ with AutoDos, which automatically
dispenses just the right amount of detergent for up to 20 washes. These are
priced at just £9.49 for one or £49.99 for a pack of six and can be ordered
directly from miele.co.uk

ELEGant
sErvIcE

This luxury dinner
service by Grant
Macdonald London
takes its name from the
largest flawless diamond
in the world, the
Paragon. Priced from
£140, the collection's
intricate details and luxe
materials ensure only
the very best quality
for your dining table.
grantmacdonald.com
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subtle
décor

While it's good to have
a change around every
now and again, these
everlasting paper
flower creations by
Andrea Merendi, set in
vases by Federica
Bubani, allow an
interior to transition
through the seasons
seamlessly. Priced
from £60.
nisiliving.co.uk

Q

Amazonas rio hammock, £188; A by
Amara Gibberd crochet cushion, £35; les
Jardins de la comtesse Saint Germain
picnic basket, £105; nkuku basket, £70;
Bloomingville tray, £65, all Amara

Please can I have some
advice on the best way to
store and serve my wine?

This season’s must have...

PIcNIc

Wooden servers, from
£11.99, Zara Home
macrame hanging
chair with canopy,
£98, ella James

A

Fluted acrylic glassware,
from £5 each, West elm

mosey basket,
£45, olli ella
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Hand decorated
cushions, from £55
each, lillian daph

miele kWT6834 SGS
Wine conditioning
unit with Sommelier
Set - £4,999

Heat and sunlight are two of the biggest threats to
wine quality, so a tinted glass door on a wine conditioning unit
is imperative along with LED lighting that will not heat the
surrounding air. Filters that help to keep the surrounding air
clean are also a must to prevent unwanted odours permeating
the corks. Also look for anti-vibration features that protect wine
from being disturbed whilst maturing. If you enjoy a variety of
different wines, you will need two or three independent, stable
temperature zones, which allow red wine, white wine and
champagne to be properly stored in one unit.
The Miele Freestanding KWT6834SGS Wine Conditioning
Unit with Sommelier Set allows for expert decanting and is
the ultimate wine connoisseur fridge that not only looks the
part but also has all the parts! The all-in-one unit allows
for optimum storage and also has a preparation station and
glass-chilling rack perfect for white wine and champagne.
All equipment is on hand and easily accessible alongside all
your bottles. Adjustable racks ensure every size and variety of
bottle can be stored perfectly. The most special bottles in your
collection can be proudly showcased in the ‘Selector Presenter’
where they are slightly raised and softly lit. If you are looking
for a built-in option, the Miele KWT6422iGS is also a great
choice, providing flexible storage for up to 33 bottles, within
two independently selectable temperature zones.
Max McCormick, Product Manager for Kitchens at Miele
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POOLSIdE BLISS

When you’re enjoying the pool
and the garden, a comfortable
spot to relax between the
summertime activities is always
much appreciated. These new
loungers are ideal for just that,
with water-resistant materials
designed for calming breaks by
the water's edge. Prices starting
from £4,380. gomodern.co.uk

p
Our to ..
three.

Rooftops

1 The Boundary
ProjecT

2 The ivy
roof Garden

ShorediTch , London

S P inninGfie LdS,
MancheSTer

Whatever the weather, The Boundary Project
rooftop is the perfect trendy destination,
offering festoon lighting and seasonal styling
to accompany the likes of laidback lunches
from the grill, afternoon cocktails, drinks on a
summer night and cosy evenings by the fire.
With the option of a warm shelter, the heated
glass orangery is open all year round, ensuring
views of east London and the rest of the city
will never go amiss. It’s picture perfect!
boundary.london

Impressive and enchanting, the floral bliss of
The Ivy Roof Garden in Manchester is well
worth a visit this summer. The space is made up
of fire pits, lavish design and an abundance of
foliage, all within the city centre. Featuring a
fully retractable roof, it caters for all seasons.
The attention to detail and subtle glow of
hanging lanterns and table lamps threaded
throughout create a luxurious ambience.
theivymanchester.com

3 SuShi SaMBa
cov en T Garden,
London
Situated along the east side of the historic
Grade I-listed Covent Garden Market Building,
the stunning Opera Terrace is raised high
enough to allow for beautiful rooftop views
across the piazza. If that’s not enough, the bar
is set beneath a striking living ceiling, where
you can watch the open kitchen producing
stunning sushi for the terrace with Eric Parry’s
glass roof structure hovering above,
enhancing the city views.
sushisamba.com
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On trend

Garden
Party

6

5

Welcome guests with ease and make it
a joy to entertain this summer with
gorgeous garden accessories defined by
sophisticated details, individuality
and tactile materials.

7
Where to buy…

8
9
10
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1 navy floral napkins, £30 for a
set of 4, lara Görlach 2 mystery
small water glass, £6.88; wine
glass, £7.75; legs up bottle
stopper, £12.93, all Anna + nina
3 madam Stoltz hanging blue
flower pot, £34, Trouva
4 designer wicker
contemporary three-seater
outdoor garden sofa, from
£7,360; armchair, from £3,280,
both Juliettes interiors 5 Folly
outdoor mirror, £175, cox &
cox 6 omega tortoiseshell
four-piece cutlery set, £60,
Bonadea 7 Afria off-white vase,
£53.75, The Taylor 8 Summer
dining space by louise Bradley
interiors 9 large square
lantern, from around £121,
Hubsch 10 Theodosia large
yellow cushion cover, £45;
roku block stripe blue
cushion cover, £42, both oka
11 Bamboo dining table, from
around £908, Tine k Home

RECIPES

Recipes

SUMMER flavoURS
Delicious recipe ideas for al fresco dining
From fresh salad ideas to light fish dishes and delightful desserts, these recipes
from Miele showcase the best of the season's tastiest ingredients

RECIPES and food StylIng aNdREw scott, aNNEMaRiE BaRREtt, adaM JEffREy, cEsaR fERNaNdEz,
aNN-MaRgaREt PoliUs, MEgaN PaRkiN, zaRa thoMsoN aNd ciNdy haRRis
PHotogRaPHER MikE cooPER

For more inspiring recipes please visit derkern.miele.co.uk
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To make this dish vegetarian friendly,
simply remove the lardo from the recipe
12 derkern.miele.co.uk

RECIPES

Salad of Roasted Patty Pan
w I t h P I n E n u t S , L a R d o a n d h E R b M ay o n n a I S E

Patty pan is a variety of squash that’s best enjoyed in the summer months
when it is in season. Its curved, fluted edges and flattened appearance make
it instantly recognisable and great for presentation. Delicious roasted in
this dish, patty pan can also be eaten raw, fried or sliced

IngREdIEntS

InStRuCtIonS

600g patty pan squash
200g lardo
100g pine nuts
Extra virgin olive oil
1 lemon

For the mayonnaise
1. Firstly, make sure all of the ingredients for the mayonnaise are thoroughly chilled
before starting.
2. Put the egg yolks into a mixing bowl, then add the crushed garlic, mustard powder,
salt and a little freshly milled black pepper. Mix until well combined.
3. Then, holding the groundnut oil in a jug in one hand and an electric hand whisk in
the other, add the oil with a steady pour whilst whisking steadily. Keep pouring until
all of the oil is incorporated. This will give you a lovely thick sauce.
4. Taste, correct the seasoning and consistency with a splash of warm water and add
the finely chopped chervil and tarragon. Set aside in the fridge.

For the mayonnaise
290ml groundnut oil
2 eggs, yolks only
4g garlic, crushed
1 heaped tsp mustard powder
1 level tsp salt
1 tsp white wine vinegar
25g chervil, finely chopped
25g tarragon, finely chopped
Freshly milled black pepper
To serve, optional
Black truffle and sprigs of
chervil/tarragon to garnish

Serves 4

For the salad

1. Cut the patty pan into a mixture of quarters and halves, season well and mix with
a good dash of olive oil.

2. Place on a pre-heated Miele Baking Tray and roast in a Miele Steam Combination
Oven on Fan Plus at 220°C, 0% humidity. Turn the squash throughout to achieve even
colouring, this will take 8-10 minutes. You will know when the patty pan is cooked as
a knife will pierce tenderly through the flesh. Squeeze over some lemon juice and put
to one side.
3. Toast the pine nuts with a splash of vegetable oil on setting 6 of a Miele Induction
Hob, until golden in colour.
4. Thinly slice the lardo. Allow for 6 slices per plate.
To serve

1. Take 2 tbsp of herb mayonnaise and place in the middle of a plate, using the back of
the spoon to spread in a circle.

2. Arrange different colour patty pan within the circle and dress with 6 slices of lardo.
3. Scatter toasted pine nuts within the circle.
4. Grate or slice black truffle over the whole plate and garnish with herbs.

appliance

tip

Roasting in the Miele Steam Combination Oven at 0%
humidity creates a very dry environment that’s perfect
for roasting and creating excellent colouration
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Sea Trout Niçoise Salad
Subtle and delicate in flavour, sea trout works perfectly in this twist on
a French favourite that’s ideal for a satisfying lunch or light supper

IngredIents

InstrUCtIOns

1 garlic clove (crushed)
1 tsp English mustard
1 tsp sugar
1 tbsp apple cider vinegar
2 tbsp sunflower oil
200g Jersey Royal potatoes (cut into
1cm cubes or slices)
100g samphire
8 quail eggs
1 small bunch of asparagus
4 x 175g-200g sea trout portions
Handful of sea herbs and watercress
or rocket
1 tbsp capers
2 tsp plain flour, optional
Salt and pepper to season

1. To make the salad dressing, place the crushed garlic, mustard, sugar and vinegar in
a medium bowl. Whisk to combine, then gradually whisk in the oil and season to taste.
Set to one side.
2. Place the Jersey Royals on a Miele Perforated Steam Tray and cook in a Miele Steam
Oven for 2 minutes at 100°C. When the oven beeps (leaving the potatoes in the oven),
place the samphire, quail eggs and asparagus on a separate Miele Perforated Tray and
cook for 1 minute at 100°C.
3. When cooking has finished, remove everything from the Miele Steam Oven. Fill a
large bowl with very cold water and some ice if you have it. Place the potatoes, samphire,
asparagus and eggs into the water to cool them down quickly. Drain in a colander, then
spread out on a clean tea towel to dry.
4. Place the sea trout onto one of the Miele Perforated Steam Trays and steam for 4
minutes at 85°C, skin side up.
5. At this stage, if you are making the thin chips, place the thinly sliced matchsticks
in the Miele Steam Oven and steam for 1 minute. Then, heat the oil to 190°C in a large
saucepan and fry the potato matchsticks until golden brown. Drain on a plate lined
with some kitchen paper, season with salt. Set aside.
6. Returning to the salad, in a large bowl, mix the drained vegetables, sea herbs,
watercress or rocket and capers. Peel the quail eggs and set to one side.
7. If you would like a crispy skin on your trout (optional) put the flour onto a plate. When
the trout has finished in the Miele Steam Oven, remove and place the fish, skin side
down in the flour. Heat 2 tbsp of sunflower oil in a frying pan on level 6 or 7 of a Miele
Induction Hob and place the trout skin side down in the hot pan. Cook until golden brown.
8. To serve, arrange the vegetable and herb mixture in the centre of the plate and place
the trout on top. Cut the quail eggs in half and arrange around the trout and drizzle with
the dressing. Serve with the chips scattered over, or in a bowl on the side.

To serve, optional
An additional 100g of Jersey Royal
potatoes cut into fine matchsticks
Oil for deep frying

Serves 4

appliance

tip

14 derkern.miele.co.uk

Cooking fish at low and precise temperatures
in the Miele Steam Oven ensures valuable
protein and nutrients are preserved as well
as creating a brilliantly tender texture

RECIPES

Salmon is a great alternative for this
dish if sea trout is unavailable
NUMBER 18 2019 15
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RECIPES

Lime Cured Cod
SouS VIdE In CoConut MIlk

Cooking fish at low and controlled temperatures using the sous vide method provides faultless
results, full of flavour and valuable nutrients with a wonderfully flaky texture

IngREdIEntS

InStRuCtIonS

600g cod loin
100g Maldon sea salt
10 black peppercorns
Zest and juice of 2 limes
150ml coconut milk
Bunch of spring onions, chopped
2 pak choi (around 250g)
Coriander cress
Roasted peanuts

1. Keeping the skin on, trim the cod loin, removing any bones.
2. Blitz the black peppercorns in a blender until fine, then add the sea salt.
3. Liberally cover both sides of the loin with the salt and pepper cure mixture, then

To serve, optional
Spiced peanut sauce

Serves

using a microplane or fine grater, grate over the lime zest.

4. Wrap in cling film and leave in the fridge to rest for 3 hours.
5. Once removed from the fridge, unwrap and wash away the cure. Remove the skin
and cut the loin into 8cm wide lengths.
6. Wrap the 8cm lengths in cling film, creating a ballotine.
7. Place the ballotines in the freezer to semi-freeze. Remove from the freezer and cut
into pieces that are 4cm in diameter, keeping the cling film on.
8. Place into a vacuum pack bag along with 30ml of coconut milk and seal in a Miele
Vacuum Sealing Drawer on full power.
9. Transfer to a Miele Steam Oven and cook on the sous vide function at 48°c for
14 minutes.
10. Meanwhile, in a pan, sauté the chopped spring onions and pak choi, season and
then deglaze the pan with lime juice.
11. Once cooked, remove the cod from the oven and place onto a serving plate along
with the pak choi and spring onions. Top with roasted peanuts and coriander cress and
finish with a spiced peanut sauce (optional).

appliance

tip

Rest the cod at 50°c in the Miele Gourmet
Warming Drawer while you sauté the vegetables
and assemble the dish. This will keep the cod in
perfect condition for serving
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Pan-fried Dover Sole
w I t h B r ow n s h r Imp s a n d s e aw e e d B u t t e r

Cooking the Dover sole using the Miele Induction Hob means heat is generated
only where it is needed: in the bottom of the pan. This method of cooking is
particularly efficient, as no heat is lost, resulting in perfectly cooked fish

IngredIents

InstruCtIons

Dover sole, skin and outer scales removed
200g Cornish butter, cut into small cubes
1 lemon, juice only
2 tbsp non-pareille capers
50g brown shrimps
2 tbsp dried Nori seaweed, crumbled
to a powder
½ small bunch of flat leaf parsley,
finely chopped
Sunflower oil
Flour for dusting

1. Place a large frying pan over a medium heat. If using a Miele Induction Hob, use setting 6.
2. Lightly dust the Dover sole with flour, drizzle the pan with some oil and place the fish
in the pan, front side up. Cook for 3-4 minutes and add 150g of the butter.
3. Turn the fish over, baste with the melted butter and continue cooking for 6-8 minutes.
Once the fish is cooked, remove from the pan and place on a warm plate to keep warm.
4. To finish, place the frying pan back on the hob with the capers, brown shrimp,
seaweed, lemon juice and chopped parsley with the remaining butter and cook through.
5. Remove from the heat and spoon the mixture over the Dover sole, garnish with the sea
herbs and serve with a crisp mixed leaf salad and slices of sourdough bread.

To serve
Sea herbs
Crisp mixed leaf salad
Sourdough bread

Serves

appliance

tip

For a lighter dish, grill the Dover sole using the Gourmet
Griddle Plate on a Miele Induction Hob. Not only will
you get an amazing chargrill finish, you will create the
authentic flavour of an outdoor BBQ whilst doing so

Try using a whole megrim or plaice
as an alternative to Dover sole
18 derkern.miele.co.uk
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Smoked scallops are a great alternative to eel.
Smoke for 10 minutes using apple or cherry wood chips
for a sweet and delicate flavour
20 derkern.miele.co.uk

RECIPES

Smörgåsbord
SmokEd EEl SmøRREbRød

Originating from Sweden, a Smörgåsbord offers a range of tantalising flavours
and textures of cured, smoked fish and pickles which is ideal for sharing.
For additional recipes to accompany this dish, as well as how to prepare homemade
Knäckebröd crackers, please visit the Miele blog – derkern.miele.co.uk

IngREdIEntS

InStRUCtIonS

2 Knäckebröd crackers

1. For the fennel jam, place all the ingredients into a large saucepan on a Miele

For the smoked eel
1 fillet of eel
200g apple soaked wood chips
200g smoking dust
50g salt

2. Reduce the heat and simmer until the onions and fennel are soft. The texture

Induction Hob and bring to the boil using a high heat, level 8-9.

For the fennel jam
1 bulb of fennel, finely sliced
¼ yellow onion, finely sliced
200g caster sugar
100ml white wine vinegar
150ml water
Fennel tops
To serve
Cod roe
Handful of dill

Serves

should be thick; this may take up to 40 minutes.
3. While the jam is thickening, place a jar into a Miele Steam Oven for 15 minutes
at 100°C to sterilise.
4. When the jam is thickened, stir though the fennel tops, then spoon into the
sterilised jar and set aside for later.
5. Sprinkle the apple soaked wood chips and smoking dust in the base of a Miele HUB
Casserole Dish and place a wire rack on top to keep the food raised from the base.
6. Place into a Miele Oven at 250°C using the Fan Plus function.
7. Salt the eel fillet and leave for 5 minutes. After 5 minutes, rinse the salt off using
cold water then pat dry with a tea towel.
8. Once the smoking chips have been pre-heated, place the eel fillets onto the wire
rack and cover with a lid or foil, making sure there is no room for smoke to escape.
9. Smoke the eel for 10-15 minutes, remove from the oven and allow to rest for 5
minutes without removing the lid. Set aside.
10. To assemble, spread the fennel jam on the Knäckebröd cracker and top with dill.
Flake the smoked eel onto the dill then garnish with cod roe.

4
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Lamb Wellington

wIth mushroom duxelle and proscIutto
This tasty tribute to a British classic replaces the usual beef with a tender loin of lamb
for a wonderfully sweet yet decadent flavour that works brilliantly well against
the salty prosciutto and earthy mushroom duxelle
IngredIents

InstructIons

2 x 350g loin of lamb, trimmed and
sinew removed
2 sprigs of rosemary
Salt and pepper
Olive oil

For the lamb
1. Season the lamb with salt and pepper
and place into a vacuum bag with a drizzle
of oil and one sprig of rosemary.
2. Vacuum seal in a Miele Vacuum Sealing
Drawer on the highest setting, transfer to
a Miele Steam Oven and cook at 55°C for
45 minutes. Once cooked, remove from
the bag and lightly pat dry.
3. Place a frying pan over a medium-high
heat and seal the lamb loins until brown.
Once browned, allow to cool on a wire rack
and begin to make the duxelle.

For wrapping
4 spring cabbage leaves, blanched
10 slices of prosciutto
250g puff pastry, rolled into a 3mm
thick rectangle and chilled in the fridge
Flour, for dusting
1 egg, beaten, to egg wash the pastry
For the mushroom duxelle
1 large shallot, finely chopped
2 garlic cloves, finely chopped
250g chestnut mushrooms
1 tsp truffle paste
100ml double cream
100ml red wine jus
For the crêpes
150ml milk
70g plain flour
1 egg, beaten
20g wild garlic, finely chopped
Side diSheS
For the steamed potatoes
600g mixed new potatoes
½ bunch of chives, finely chopped
For the minted peas and asparagus medley
1 bunch of asparagus, trimmed and cut
equally into 4 parts
100g butter
½ small bunch of mint, roughly chopped
1 lemon, zest only
200g podded peas
200g podded broad beans
4 baby gems, core removed and cut
into julienne

Serves 4
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For the mushroom duxelle
1. Sauté the shallots and garlic until soft,
remove from the pan and set aside.
2. Pulse the mushrooms in a blender until
coarse and sauté in the same frying pan
until golden brown.
3. Add the cooked shallots and garlic back
to the pan and cook until all the liquid has
evaporated. Add the remaining ingredients
and reduce until the mix is almost dry.
Remove the pan from the heat and chill
the duxelle until needed.
For the crêpes
1. Combine the crêpe ingredients in a
mixing bowl and season well.
2. Place a non-stick frying pan over a
medium heat and spoon a ladleful of mix
into the pan. Cook until lightly brown on
both sides and repeat until the mix has
finished. Set aside.
To assemble the lamb wellington
1. Place two long layers of cling film onto
the worktop and position two crêpes inside
the centre. Lay the prosciutto slices on
top, overlapping them slightly to create a
square. Remove the duxelle from the fridge
and spread a thin layer over the top.
2. Wrap each lamb loin in the spring

cabbage leaf, then roll together with
remaining ingredients inside the
cling film, ensuring the ends are tied.
Refrigerate for at least one hour.
3. Lightly dust the work surface with flour
and place the puff pastry on top. Unwrap
the lamb and place into the centre of the
puff pastry sheet. Egg wash the pastry on
all sides and wrap the lamb, folding the
edges underneath. Gently score with a
knife and egg wash the top. Refrigerate
for at least one hour.
To cook the lamb wellington
1. Preheat a baking tray in a Miele Oven
using the Fan Plus function at 180°C. Slide
the lamb wellington onto the hot tray and
cook using the following settings:
Fan Plus > 180°C > 10 minutes
Fan Plus > 210°C > 8 minutes
2. Once cooked, remove from the oven
and rest for 8-9 minutes before carving.

•
•

To make the side dishes
1. For the steamed potatoes, place the
potatoes onto a Miele Perforated Steam
Tray and steam in a Miele Steam Oven
on 100°C for 20 minutes, or until cooked.
Remove from the steam oven and tip into a
serving bowl. Season well, drizzle with oil
and fold through the chopped chives.
2. For the minted peas and asparagus,
place the butter, mint and lemon zest into
a food processor and blend until combined.
Spoon onto a large sheet of baking paper
and roll into a sausage shape. Keep
refrigerated until firm.
3. Put the peas, beans and asparagus into a
Miele Perforated Steam Tray and transfer
to a Miele Steam Oven. Cook on 90°C for
2 minutes. Once cooked mix with the baby
gems and tip into a warm serving dish.
Finally, slice 3 discs of minted butter and
fold through the pea mix. Serve alongside
the wellington.

RECIPES

appliance

tip
Did you know that Miele Ovens allow you
to save your favourite recipes? Just select the user
programme and enter in the cooking function, duration
and the title of your recipe and store for future use
NUMBER 18 2019 23

24 derkern.miele.co.uk

RECIPES

Grilled Marinated Poussin
w I t h g R E E n P a P aya S a l a d

Thanks to being cooked in a Miele Steam Combination Oven, the poussin remains deliciously
succulent yet with the essential crispy skin which adds real depth of flavour

IngREdIEntS

InStRUCtIOnS

For the grilled poussin
2 whole poussin, spatchcocked

1. For the marinade, using a pestle and mortar, rock and muddle the garlic, lemongrass

For the marinade
2 tbsp soy sauce
1 tbsp fish sauce
1 tbsp palm sugar
4 tbsp boiling water
1 garlic head, peeled
1 stalk of lemongrass, thinly sliced
1 tbsp crushed black peppercorns
4 coriander roots
For the dipping sauce
2 tbsp toasted rice
1 tbsp chilli flakes
1 tbsp sugar
3 tbsp fish sauce
4 tbsp tamarind juice
4 tbsp hot water
For the papaya salad
2 garlic cloves, peeled
1-3 birds eye chillies
2 tbsp roasted peanuts
5 cherry tomatoes, halved
1 tbsp fish sauce
1 tbsp palm sugar
1 lime, juice only
½ green papaya, peeled and shredded
50g green beans
¼ pointed cabbage, shredded
Small bunch of Thai basil

and coriander roots until a coarse paste forms. Add the liquid ingredients and combine
together. Cover the poussin in the mixture and leave to marinade, ideally overnight.
2. For the dipping sauce, mix all the ingredients together and check the seasoning. Set
aside in a bowl.
3. For the papaya salad, start by putting the garlic, chilli and peanuts in some kitchen
foil and bruise gently with a rolling pin. Add them into a salad bowl followed by the
tomatoes, papaya, cabbage, green beans and basil. Mix together the fish sauce, palm
sugar and lime, check the seasoning and keep to one side until needed.
4. When ready to cook the poussin, preheat a Miele Steam Combination Oven on Fan
Plus, 180°C. Place skin side up on top of a wire rack over a Miele Universal Tray and
slide onto shelf number 2 and select the following cooking method:
Stage 1 > Combi mode Fan Plus 180°C > 100% moisture > 15 minutes.
Stage 2 > Combi mode Full Grill > Level 2 > 40% moisture > 10 minutes.
5. When ready, allow to rest for a few minutes before carving.
6. Place the poussin on a plate or board accompanied by the salad and dipping sauce.

•
•

If green papaya is
unavailable, try making the
salad with carrot instead
appliance

Serves 4

tip

Cooking the poussin in the Miele Steam
Combination Oven will result in a greater
depth of flavour, as the marinade will
permeate quicker into the meat due to
the humidity and steam
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Pineapple Millefeuille
The Miele Induction Hob is great for preparing sauces like custard as the heat
remains firmly at the bottom of the pan. The hob also detects the pan size,
meaning valuable energy isn’t lost to other areas, keeping the risk of burning to
a minimum and food at the best consistency

IngredIents

InstrUCtIOns

For the pineapple crisps
6 very thin slices of pineapple
Icing sugar for dusting

1. For the pineapple crisps, sprinkle icing sugar into a small bowl, then lay the thinly
sliced pineapple in a single layer into the bowl to give a flower like effect. Place into the
Miele Gourmet Warming Draw at 65°C for 4-6 hours to dry out.
2. For the crème patissiere, bring the milk and vanilla bean paste to the boil in a medium
saucepan. In a medium sized bowl mix together the caster sugar, custard powder and yolks.
3. Once the milk and vanilla is up to the boil, remove from the hob and pour over the egg
mix. Whisk well whilst continuing to pour. Once combined, transfer the custard mix back
to the pan and add the reduced pineapple juice, keep on a low-medium heat. Continue
whisking whilst the custard thickens. Taste the custard for consistency and flavour. If the
mixture has a floury taste, continue to cook on the hob. The mixture will be very thick
when it is ready. Transfer to a bowl and cover, keep refrigerated until ready to use.
4. For the pastry, preheat a Miele Oven to Fan Plus, 180°C. Dust the work surface with a
little flour, then roll out the pastry to 6mm thickness.
5. Place the pastry onto a baking sheet and dust generously with icing sugar. Place a sheet
of greaseproof paper on top of the pastry, followed by another baking sheet on top. Bake
in the oven at 180°C for 10 minutes.
6. Remove the baking sheet and greaseproof paper and put the pastry back in the oven
uncovered for 8-9 minutes or until golden.
7. Remove from the oven and cut the pastry into 16 circles using a 6.5cm cutter. Leave
to cool on a wire rack for use later.
8. For the gel, put the pineapple juice and sugar in a small saucepan and stir to combine.
9. Sprinkle the agar agar on top of the juice mixture, set aside for 5 minutes to soak.
10. After 5 minutes, heat the pineapple mixture on a Miele Induction Hob and whisk until
the mix is boiling, do this for 5 minutes.
11. When ready, transfer to a bowl, cover and place in the fridge for an hour, then blitz until
very smooth. Transfer to a piping bag with a 10mm nozzle and return to the fridge.
12. To finish the crème patissiere, remove the mixture from the fridge and whisk until
smooth. Fold in 100ml of lightly whipped cream, then place into a piping bag with a
10mm nozzle.
13. Just before assembling, lightly whip the double cream, caster sugar and vanilla bean
paste together and place in a piping bag with a 10mm nozzle.

For the pastry
200g puff pastry
Icing sugar, for dusting
Plain flour, for rolling
For the crème patissiere
150ml milk
½ tsp vanilla bean paste
200ml pineapple juice (reduced to 100ml)
60g caster sugar
15g custard powder
2 egg yolks
100ml double cream (whipped lightly)
For the pineapple gel
350ml pineapple juice
3.5g agar agar
100g granulated sugar
To assemble
200ml double cream
1 tsp caster sugar
½ tsp vanilla bean paste
300g pineapple cut into ½cm cubes
Candied lime zest
Micro mint
Marigold fronds

Serves 4
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To assemble
1. Pipe a small amount of the gel in the middle of a plate and place one of the pastry discs
on top. Alternating between elements, pipe the gel, whipped cream and crème patissiere
around the edge of the pastry disc then spoon 1 tsp of pineapple cubes into the middle.
2. Place a second disc carefully on top, repeat the piping stage 2 more times until you are
three pastry discs high.
3. Place a fourth disc on top and pipe a small amount of gel in the centre of the disc.
Place the pineapple crisp on top of the gel and pipe 3 dots on top of the final pastry disc to
one side.
4. Scatter candied peel, micro mint, marigold fronds and pineapple cubes around the
plate and serve.

RECIPES

appliance

tip
The crème patissiere can also be made in a
Miele Steam Oven. Set the oven at 90°C and
place the mixture in the oven for 5 minutes.
Remove, stir and pop back into the steam
oven at 90°C for a further 2 minutes

If
you
prefer,
seasonal
berries
can
be
used
tipin this recipe as an alternative to pineapple
appliance

The crème patissiere can also be made in a Miele
Steam Oven. Set the oven at 90°C and place the
mixture in the oven for 5 minutes. Remove, stir
and pop back into the steam oven at 90°C for a
further 2 minutes
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For a nut free option, the hazelnuts can be
substituted with 2 tablespoons of caster sugar
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RECIPES

Vegan Pavlova

wIth SummER fRuItS and hazElnutS

The combination of light, sugary meringue and zingy fruit flavours create a vibrant
summer dessert. If you prefer your meringue to have a softer, more gooey texture,
simply cook for an hour less in the Miele Gourmet Warming Drawer

IngREdIEntS

InStRuCtIOnS

For the meringue
100g aquafaba (chilled chickpea water)
135g caster sugar, finely blended
½ tsp xanthan gum
¼ tsp cream of tartar
1 vanilla pod
2 tbsp roast hazelnuts, finely blended and
sieved into a powder

For the meringue
1. Whisk the aquafaba to soft peaks.
2. Gradually add the caster sugar, 1 tablespoon at a time, whisking constantly.
3. With a knife, scrape the seeds from the vanilla pod and add to the mixture.
4. Whisk in the xanthan gum and cream of tartar.
5. Fold in the hazelnuts and transfer into a piping bag with a 1.5cm plain nozzle.
6. Pipe the meringue into 10cm circles onto a baking tray lined with baking paper.
7. Put the tray into a Miele Gourmet Warming Drawer on the highest setting for
4 hours.

For the mango gel
1 mango
1g agar agar
25ml water
For the lemon curd
40g coconut cream
75ml lemon juice
1 tbsp lemon zest
2 tbsp maple syrup
1 tbsp cornflour
Pinch of turmeric for colour
To assemble
Summer fruits
Edible flowers
Red sorrel leaves

For the mango gel
1. Peel the mango, remove the stone and blend to a smooth purée.
2. Place the purée, water and agar agar in a saucepan.
3. Whisk together and simmer for a few minutes until thickened. Remove from the
heat and cool until set.
4. Blend the mixture, sieve and transfer into a piping bag.
For the lemon curd

1. Mix the cornflour with 1 tbsp of the lemon juice.
2. Heat the remaining lemon juice, zest, maple syrup and coconut cream in a saucepan.
3. Add the cornflour mix and allow the mixture to simmer until thickened.
4. Cool and add turmeric for colour.
To assemble

1. Place the meringue on a serving plate and fill with the lemon curd.
2. Top with some mango gel and dot more around the base.
3. Decorate the top and base with fruit, red sorrel and edible flowers.

Serves
appliance

tip

The Miele Gourmet Warming Drawer is
convenient for busy households as elements,
such as the meringue, can be prepared and
left to cook at precise temperatures without
the need for constant monitoring

NUMBER 18 2019 29

Strawberry Aperitif
wIth elderflower tonIc and basIl

Hosting a summer drinks party? Head to the Miele blog derkern.miele.co.uk to discover
a range of tempting non-alcholic cocktails that use the best of in-season produce.
This aperitif uses strawberries that have been placed under sous vide with
elderflower cordial, caster sugar and basil leaves for an intense flavour combination

IngredIents

InstrUctIons

400g strawberries (sliced into halves)
5 tbsp elderflower cordial
15-20 basil leaves
1 tbsp caster sugar
800ml Fever-Tree elderflower tonic

1. Leaving the green tops on the strawberries, place in a vacuum bag, along with the
elderflower cordial, caster sugar and basil leaves.
2. Place the bag in a Miele Vacuum Sealing Drawer and select the highest vacuum setting
(99% air removed) and highest seal setting. Once finished, remove from the drawer and
place in fridge to marinate for 20 minutes.
3. After 20 minutes, remove from the fridge and, with the back of a spoon, crush the
strawberries in the bag.
4. Pour the contents into a sieve, and collect the juices at the bottom of a bowl - this is
the base of the drink.
5. Fill a tall glass with ice and pour 4-5 tbsp of the strawberry and basil mix over the ice.
6. Top up the glass with elderflower tonic, garnish with a basil leaf and serve.

Makes 4
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Creating a Modern

shaker kitchen
The demand for Shaker-style kitchens continues to thrive.
While the painted, framed wooden door fronts remain a
constant, it’s the little design details – the handles, appliances,
brassware and worktop – that determine the overall look.

Here is a stunning example of a
classic Shaker-style kitchen with a
contemporary twist. Its designer,
Philip Bacon from OpenHaus, gives
us an insight into how he has created
this beautiful kitchen.
What was the brief from your client? My clients are
very sociable, busy business owners with older
children. My brief was to design a continuous
living/kitchen space that would allow for plenty
of circulation flow, as well as a place for eating
and studying that flows seamlessly onto the
adjoining landscaped garden. The client requested
an in-frame Shaker-style kitchen with a clean
modern look and feel.
Tell us about the colour palette The colour palette
for this project was largely developed from
the exposed brick textures and tones. The deep
blue and natural dark walnut wood cabinetry
complement the different colours in the reclaimed
bricks and contrasts with the white walls and high
gloss white Dekton work surfaces. The ambience
is very bright and airy without being cold.
How does the layout work? The large island with
informal dining works very well here creating
a spacious flowing kitchen. There are practical
principles which have been applied throughout
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most powerful setting. Keeping an open plan
kitchen organised and tidy is a must so it is vital
to create storage and a place for everything, while
ensuring easy access.

Photos PhiliP A BAcoN, oPENhAUs

The kitchen opens out to the garden - what challenges
and opportunities did this present? The wall of
glazing and the garden beyond frame this room
perfectly. There is no step between the inside and
outside and so when the bifold doors are open,
there is a seamless flow in and out and it feels like
one big space. Gently lighting the garden adds
greater depth at night and avoids a large wall of
black reflective glass.
What is the best way to create a focus or design feature
in a large space? A focal point or centre piece is
important in a larger scheme and here we had
space to accommodate extra dining, storage and a
walk-in pantry. The superb island with a high
dining table to one end is central and hugely

the design such as a dedicated food prep and
cooking area with the sink, Miele Induction
Hob and fridge within easy reach. Understanding
how the kitchen will be used and how this fits
the rest of the room is key – we try to ‘role play’
these scenarios during the design process. So,
for example, there is a direct view to the TV in
the living area from the circular breakfast bar.
Where possible, I tend to design without internal
corners as this avoids ‘traffic jams’ in the busy
areas, especially at peak times like breakfast or
Sunday lunch.
What do readers need to think about when choosing
blue as the primary colour in a kitchen? Choosing a
dark blue is indeed a bold decision. Keep in mind
it is a cool colour choice - I would try to balance
the blue with some real wood, this will bring
some warmth to the scheme. In this case, the tall
furniture is American black walnut and the island
table is made from iroko. The Dekton composite
worktop in white gloss is the counter point that
balances the blue.
While the kitchen is Shaker-style, it also looks modern
– how has this been achieved? The Shaker doors do
not have moulded rails or beading and sit within
a simple flat frame. The slim brushed stainless
steel handles have a very modern feel and
complement the simple tap designs, also in a
brushed steel finish. The decision to opt for a
super sleek, steel-framed induction hob and eye
level bank of Miele appliances over a traditional
range cooker instantly changes the aesthetic of
the kitchen. There is a hint of industrial about
the space that would suggest that this is a kitchen
for a serious cook and entertainer.
Why was Miele selected for the cooking appliances?
The clients love to entertain for large numbers.
Passionate cooks, they enjoy experimenting with
different dishes and styles of cooking and wanted

“A visit to the Miele Experience Centre in Abingdon
and taking part in the Taste for Design experience
helped the clients finalise their appliance choices.”
to be able to prepare restaurant quality food at
home. A visit to the Miele Experience Centre in
Abingdon and taking part in the Taste for Design
experience helped the clients to finalise their
appliance choices with an XXL Miele Combination
Steam Oven placed at the top of the list. The client
was already familiar with the ever-reliable Miele
Dishwasher and didn’t want anything else. Two
Warming Drawers were specified which can also
be used for slow cooking. The extra wide 90cm
Induction Hob gives them complete flexibility
when catering for large numbers.
What needs to be considered when opting for an open
plan kitchen? It is important to have in mind that
we don’t want to feel like we are ‘living’ in just a
kitchen. This can be achieved by ensuring good
circulation flow around the kitchen furniture and
into the adjoining spaces.
A well-defined lighting plan can help zone a
large space - task lighting and ambient dimmable
lighting covers all likely events. We like to gently
light the perimeter and avoid the large matrix
of down-lights covering the architecture. Soft
reflected light is very desirable, where the light
source is hidden from view.
Aesthetic continuity through the whole room
with regards to the furniture style and colour
palette will soften the effect of the kitchen’s open
space. The use of natural finishes like real wood
in areas looking onto the lifestyle areas works to
create a unified look.
Good extraction protects the spread of odours
and steam, but it is also important to go for an
extractor that is properly insulated to ensure that
it is as quiet as possible even when operating at its

versatile – perfect for meal times, studying,
working from home, hosting a drinks party
and much more besides.
What advice would you give readers who are about to
embark on a kitchen redesign? Do plenty of research
online, find some images you like and store them
on your phone or make a vision board - visit your
local kitchen studios to get a sense of what’s
happening locally. Find a designer that you trust
and my advice is to invest in the highest quality
for the funds you have available for the project.
Start early and give yourself plenty of time as your
builder will need accurate plans, and sooner than
you think.

DESIGN
SPECIFICATION
e
e
es
Handmade
furniture from OpenHaus - Modern Shaker in
Black Walnut and hand painted blue with
Mylands, colour Bond Street (eggshell finish)
es Miele DGC6660 XXL Steam
Combination Oven, H6660BP Pyrolytic Oven,
KM6669 Induction Hob, ESW6229X Gourmet
Warming Drawer and DA2698 Extractor
Dekton XGloss in Tundra
by Cosentino
S
s Blanco Silgranit sink
in white with Blanco tap and Ribbon
handles from Rational
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Me & My Miele

Sven-HanSon Britt
We’re always happy to sit down with Sven-Hanson Britt; professional chef, owner
of Hardley Hill Farm and past MasterChef: The Professionals 2014 finalist. We
spoke to Sven about his culinary journey, go-to dishes and kitchen must-haves

How would you describe your style of cooking? I’m
a huge advocate of cooking with fresh, in-season
British produce. All my favourite ingredients to
cook with are those that grow within our isles,
and we’re very lucky to have such a variety of
produce available to us throughout the year.
Do you have a favourite appliance? That’s a hard
question but Miele’s combination steam technology
is something really special. It allows you to cook
extremely well and very accurately. When you have
taken the time to carefully source ingredients, you
want to ensure that they are respected during the
cooking process and steaming is a great way to do
this. It can be used for so much more than just
vegetables and fish – although it can always be
relied upon to deliver delicious results for both of
these. Did you know that you can also cook eggs
in a steam oven? Slow cooking eggs at 63°C will
give you a really soft finish somewhere between a
poached egg and a soft boiled egg. Egg whites start
to set at about 57°C and then begin to get hard at
65°C, so cooking them at 63°C fully cooks the egg
but gives you a really nice, runny yolk.
What appliance do you think sometimes gets
overlooked? Without a doubt, sous vide. I think
it is easy to assume it’s too complicated for home
cooking, but it’s the perfect partner to a steam
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oven for delicious, restaurant-style results at home.
It is fantastic when preparing tougher cuts of meat
that were traditionally braised, stewed or boiled,
vacuuming in flavour and tenderising the meat.
Using the sealing method and cooking at lower
temperatures in the combination steam oven means
that joints that would previously cooked unevenly
can now be perfectly uniform, meltingly soft with
a pink finish. The margin of error is also reduced
when cooking all types of fish, vegetables and fruit.
What is the one dish you think everyone should be able
to cook? An omelette! It’s a classic, but if you can
cook an omelette you’ll never go hungry. A simple
omelette is quick to make but it can be elevated to a
world class dish by adding all sorts of ingredients...
try lobster, caviar, parmesan or chorizo.
What is your go-to dinner party menu? At a dinner
party it’s great to cook a big sharing dish and
put it in the middle of the table to encourage
everyone to dig in and enjoy. It sparks conversation
and creates a more informal environment. Some
of my favourite things to cook for friends include
a whole slow roasted lamb shoulder, a big tagine,
lots of different curries, or a whole baked fish
like turbot. A whole turbot braised in Chardonnay
with a hollandaise sauce and various sides is a
glorious thing!

Get SVeN’S Look
A Miele combination steam oven and
gourmet warming drawer are a great
duo. Paired with an induction hob,
these three appliances are sure to see
you through any culinary eventuality,
from simple and delicious mid-week
dinners to weekend entertaining with
friends. Not just for warming crockery,
Miele’s gourmet warming drawers
produce perfect results when used for
slow cooking succulent joints of meat.
Find a selection of Sven’s recipes on
the Miele blog at derkern.miele.co.uk

