
K I T C H E N  I N S P I R A T I O N  I  I N T E R I O R  I D E A S  I  C O O K I N G  A D V I C E  I  A P P L I A N C E S

The Art of Entertaining

I N S P I R A T I O N  F R O M  T H E  W O R L D S  O F  D E S I G N  A N D  C U I S I N E

21 
PAGES OF 

RECIPESdelicious

N U M B E R  1 6  2 0 1 8 / 1 9
£ 2.5 0  w h e r e  s o l d  







4   derkern.miele.co.uk4   derkern.miele.co.uk

EDITOR Rachel Hicks DEpuTy EDITOR Hugh Metcalf IN-HOuSE EDITORIAL Portia Lubbock DESIGNER Teresa Walker 
pRODuCTION Reg French CONTRIBuTORS Diane Berry, Annemarie Barrett, Cesar Fernandez and the Miele Home Economist team

Reproduction in whole or in part without written permission is prohibited. All rights reserved. Dates, information and prices quoted are believed to be correct at time of going to press but are subject to change and no responsibility is accepted  
for any errors or omissions. While we endeavour to ensure that firms and organisations mentioned are reputable, the editor can give no guarantee that they will fulfil their obligations under all circumstances. © Hubert Burda Media UK 2018

Recipes
Starters & light bites

12  BEENLEIGH BLuE CHEESE 
AND SpINACH TORTELLINI
with butternut squash veloute

14  GLuTEN fREE 
BLACkBERRy GALETTE
with caramelised onion and  
ewes’ cheese

16  BRILL
with baby leeks, deep fried 
artichokes and a Yuzu beurre blanc

18 SpICED DAHL 
with onion bhaji and  
roasted cauliflower

Mains

20 SpICED ROAST DuCk 
with chilli, garlic, ginger  
and spinach

22 VENISON SADDLE
with a cranberry, date and 
pecan stuffing

24 GuINEA fOwL 
TwO wAyS 

Desserts

26 STEAmED 
CHOCOLATE SpONGE
with olive oil and kumquat

28 fESTIVE 
mONkEy BREAD

30 GINGERBREAD 
BOuCHE DE NOEL

For more delicious recipes 
visit derkern.miele.co.uk

this issue
Crisp and cosy living

5  THIS SEASON’S 
HOmE IDEAS
We show you how to keep it cosy this 
season and make the most of those 
simple pleasures in life 

7  OuR TOp THREE...
We’ve picked out our favourite three 
Winter experiences to escape to and 
embrace this season

8  ExpERT ADVICE            
Find out how to make the most 
impressive Christmas starter, and 
discover the perfect coffee machine  
to make festive hosting stress-free

10 ON TREND – HIGHLANDS
It’s time to cosy up and enjoy those 
evenings Scottish style - get that fire 
crackling and snuggle up in tartan

32 HOw TO DESIGN A pERfECTLy 
TONED GREy kITCHEN
We speak with Diane Berry of Diane 
Berry Kitchens to discover how she 
met this couple’s brief for a reflective 
grey kitchen scheme with a timeless 
appeal, incorporating striking quartz 
work surfaces and quiet yet high 
functioning appliances

34 THE BEST AppLIANCES fOR 
fESTIVE ENTERTAINING
Experts advise on how to be the 
ultimate fluster-free host this 
Christmas, with a roundup of the 
most helpful appliances from steam 
ovens and wine conditioners to 
dishwashers and laundry heroes

Inside

Welcome
Christmas... It’s a word that can 
conjure feelings of either magic 
or stress but, as firm believers in 
the wonder of winter and the 
festive season, we’ve filled this 
issue of Der Kern with hosting 
tips and tricks plus plenty of 
expert advice so you can sit back 
with a sherry and enjoy all this 
season has to offer, worry free. 
With 21 pages of mouthwatering 
recipes, we’ve also provided 
plenty of inspiration when it 
comes to feeding family and 
friends. So turn to page 11, pour 
yourself a glass and relax.

Rachel Hicks 
EDITOR



Living
•  S H o p p i n g  i D E A S 

•  w i n t E r  E x p E r i E n c E S
•  i n t E r i o r S  n E w S

Classic&Cosy
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Sometimes, there isn’t anything 
better than the thought of hiding 
away from the world for some much 
needed time on your own to simply 
be, and enjoy the simple pleasures in 
life. Neptune has painted the perfect 
picture with this extremely cosy 
‘Olivia’ loveseat upholstered in Pale 
Oat, priced at £1,350, awaiting your 
enjoyment of a good book by the 
fire, sipping tea on the side. Surely 
there is one empty corner of your 
home longing for a comfy addition to 
occupy it in style. The ‘Alex’ stool in 
‘St James’ leather is £480; Somerton 
basket, £69, all from neptune.com

t i m E l E S S  A D D i t i o n

For Christmas dinner this year, we’ve decided to go for goose 
rather than the usual turkey. I’ve heard it can be difficult 
to achieve crispy skin whilst keeping the meat succulent.  
How can I succeed on the big day with my Miele oven?

Q

rich ambience  
A colourful glow can add so much to a space, 

especially once a collection of colours and textures 
is composed; such a warm ambience simply beams 

from these hurricane lamps which are priced at 
£160 each, pennymorrison.com

The best function to use is moisture Plus, 
in conjunction with a miele roast Probe  
for precise temperature control. Pat dry  

the skin, score around the legs and neck,  
and place the goose in a large roasting tin  
on a trivet of onion, carrot and celery. insert 
the roast Probe into the thickest part of the  
breast and place in the oven. Select moisture 
Plus 220°c with three timed bursts of steam  
at one minute, 20 minutes and 40 minutes  
to keep the meat succulent. When prompted, 
enter a core temperature of 70°c. Set the 
minute minder for 15 minutes into the cooking 
process and drop the oven temperature to 
170°c for the crispy skin. ensure you carefully 
drain the fat off regularly but make sure you 
keep it for cooking your roast potatoes!  

Miele home economist, Kirsty Racki

a



Available in two widths (122cm and 92cm), Miele’s range cooker is a fabulous addition to a 

passionate cook’s kitchen, offering great versatility and precision for producing restaurant quality 

dishes at home. Both range cookers are equipped with gas burners, while the larger model also 

includes a griddle for quickly searing meats, charring vegetables and cooking pancakes. A selection 

of cooking programmes is available, including a choice of grilling options, a crisp function, Fan 

Plus and Intensive Bake which is perfect for crispy homemade pizza bases, flat breads and pittas. 

Miele’s exclusive Moisture Plus technology is on board, allowing you to inject up to three bursts of 

steam (timed or manual) into the oven cavity giving loaves of bread an impressive lift and rise for 

a rich crust with a light texture. With 1 degree of accuracy, you can be assured that ingredients will 

be cooked precisely at the temperature set throughout cooking to achieve consistent results every 

time. For stress-free cooking, a wireless food probe ensures that meat, poultry and fish is served 

at the correct temperature and pyrolytic cleaning makes cleaning a breeze. Providing a helping 

hand when entertaining, the larger model also has a Gourmet Warming Drawer that doubles up as 

a slow cooker, perfect for hosting dinner parties and recreating professional dishes at home.

M i e l e  R a n g e  C o o k e R

Introducing the
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LIGht It uP 
Feature a work of art with the Iris Sconce by French lighting 

designer Garnier & Linker’s. Made by hand, each piece is numbered 
and signed, priced £2,297 each, alicelilyinteriors.com

neat look 
Combining Japanese minimalism with 

Scandinavian interiors results in 
‘Japandi’, a fresh new look hitting 
homes all over right now with chic 
pieces like this Emiko side cabinet, 

£375, ellajames.co.uk
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Pretty detailing 
Indulge in the ongoing brass 

trend and create a statement  

with this Antiqued Brass 

Collette chair. Its curvacious 

function and decadent décor 

is stunning, priced £295, 

grahamandgreen.co.uk
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1 ION adveNture 
hOtel
IcelaNd

Always wanted to go? This is where to stay. 
Conveniently positioned, this hotel offers 
guests the best of Iceland, providing the 
freshest food at the Silfra Restaurant and 

incredible views at the Northern Lights Bar 
after visiting the Lava Spa, all within the 
hotel. The locally undertaken architecture 

and sustainable design enhances the 
experience with the striking contemporary 

contrast it creates against the scenery.
ionadventure.ioniceland.is

2 galgOrm resOrt 
& spa

NOrtherN IrelaNd

Only 30 minutes from the busy city of 
Belfast, this luxury hotel and spa sits 

amongst stunning surroundings giving 
guests a stay of pure tranquility, with 
escapes to riverside hot tubs, outdoor 

heated pools, steam rooms, saunas and a 
thermal village to embrace in this ultimate 
spot of relaxation. It’s also located perfectly 

as a base to coincide with exploring the 
regional attractions. 

galgorm.com

3 NIra 
alpINa

st.  mOrItz,  swItzerlaNd

Ski all the way up to the entrance of  
Nira Alpina, a modern take on a magical 

mountain retreat where adventures  
cover the local area, not to mention the 

120km of ski runs down towards Silvaplana 
Lake. Offering clear views, this wooden 
sanctuary houses the Stars Restaurant,  

a rooftop bar with Swiss panoramic  
views, an open fire plus a spa to  

indulge and treat yourself.
niraalpina.com

This season’s must have...
pIeces tO dress 
the dININg taBle

 Winter Experiences
Our top  

three...

Culinary Concepts small punch 
bowl with stag stand, £200, 
thelongeststay.com

Selection of tableware, starting 
from £12, thewhitecompany.com

Joanna Buchanan napkin 
rings, £50 per pair, 
harrods.com

Classic glass decanter, £84, 
joannawood.comTATRA Ash board, £62, 

lsa-international.com
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Blend beauty and comfort into your space with the sleek design 
of the London bench from BoConcept. Used for many different 
purposes in any room, you can tailor this subtle piece by size, 
colour and fabric and other extras, such as shelving and backrest  
to suit. What an absolute luxury, from £699, boconcept.com

S U I T  Y O U R S E L F
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UnIqUE 
EFFEcT
Add a little textural 
character to the home 
with some natural 
beauty. This warm, 
rustic collection is ever 
so tactile with its 3D 
surface made up from 
mixed wood-effect 
planks reaching out to 
those Scandi style 
lovers. The Inwood 3D 
black tiles, £49.99 per 
sq. m, ctdtiles.co.uk

How can I use my Miele Vacuum 
Sealing Drawer to make an 
impressive Christmas starter?

Your Miele Vacuum Sealing Drawer is a 
great appliance for this time of year as it will allow 
you to prepare food in advance and create instant 
marinades and pickles. A recipe that I like to make 
when entertaining is our take on Gravlax as it looks 
impressive, tastes exquisite and allows more time  
to be spent with guests. Combine equal quantities of 
salt and sugar with a bunch of chopped dill, chives 
and parsley, some orange zest and grated raw 
beetroot. Next, spread all over a salmon fillet and 
vacuum seal on the highest setting with no need to 
add any weight on top. Serve with some compressed 
cucumber, which can be prepared simply by peeling 
and slicing one cucumber and then blending the  
skin with 100ml water, 1 tbsp salt and 1 tbsp sugar. 
Mix everything together and vacuum seal on the 
medium level. The texture and colour of the 
cucumber changes completely for a show stopping 
starter that works brilliantly with the salmon.

Miele home economist, Ann-Margaret Polius

A

cOnScIOUS cREaTIvE
Investing in a little artisan culture when styling 
your home is a small but positive step in the right 
direction, so opt for a unique luxury like these 
sustainable, durable Muna monochrome cushion 
covers with various different design options, £66 
each, uk.buymeonce.com

Q
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Recreate an authentic coffee shop experience at home with the new Miele CoffeeSelect 

machine. Equipped with three separate bean containers, you can have a selection of beans 

ready to be used at the touch of a button depending on personal tastes. This unique feature  

is particularly useful when entertaining, as you are able to prepare regular and decaffeinated 

coffees with ease. What’s more, if two guests want the same coffee drink, you can prepare 

both at the same time thanks to a OneTouch for Two feature. It is also possible to customise 

how a drink is made with the amount of water, grind volume and temperature all easily 

adjusted. Not only suitable for coffee, a range of teas can be prepared with the water 

dispensed at the optimum temperature for green, black, herbal or fruit teas. With a sleek 

touch interface, the coffee machine can be connected to your home network allowing you  

to place orders for beans or descaling tablets via the Miele@home app as well as checking 

for software updates.

Looking for practicality and stylish design? Choose a  
few new pieces from Cuckooland. All from the Zuiver 
collection, shown here is the oak tray coffee table  
with removable tray, £229; contemporary side table  
with removable tray, £99; Reina concrete vase with 
rechargeable lamp, £129; Morgan industrial shelving, 
£889, all cuckooland.com

M i e l e  C o f f e e S e l e C t  B e a n -t o - C u p  C o f f e e  M a C h i n e

fuLLy funCtioning

natural CharaCter
Quality of design is essential but not always so easy to find. 
Thankfully Norweigian duo, Jenkins & Uhnger, collaborated with 
Lundhs for the exclusive delicate tableware collection ‘Essence’, 
including boards, vases, trays and a pestle and mortar, prices 
starting from £50, jenkinsuhnger.com lundhsrealstone.co/uk

eveningS in
For the perfect evening 
in, simply snuggle up 
with a throw, light a 
candle or two, and get 
the board games out - 
there’s nothing like it, 
pure happiness. These 
throws are priced at 
£445 each; Deco 
Tic-Tac-Toe, £655; 
Cubisme candle, £135, 
all from uk.l-objet.com
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Where to buy…
1 Glen coe cushions, from 
£49.95; throws, from £75, 
Bronte by moon 2 Timu 
leather journals, from 
£29.96, Shimu 3 modern 
Tailor check fabric by kravet, 
£115 per m, GP & J Baker 
4 Antler emperor rustic 
eight light pendant, £1,260, 
david Hunt lighting 5 city 
Plaids knightsbridge carpet, 
£69.99 per sq. m, Brintons  
6 large rustic casserole, £45, 
oggetto 7 Hand carved 
wooden bowls, from £56, A 
new Tribe 8 Westfire uniq 
18, from £1,075, eurostove 
9 Blake Tan and cream 
woven suede cushion, £599; 
stag cushion, £795, both 
Fameed khalique 10 large 
iron log holder, £140, cox & 
cox 11 Braemar sofa, from 
£2,168, Tetrad

1

On trend

Highlands
Step inside from the chilly outdoors to 
enjoy a rich and cosy palette of deep, 

warm hues with layer upon layer 
of divine texture, as you thaw out  

beside the crackling fire

2

3

4

5

6

7

810

11

9
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R E C I P E S

winter wonders
Celebrate the changing seasons with delicious recipe ideas
Serve up some impressive dishes, from tasty starters and showstopping mains to  

flavoursome puddings, with these recipes by the in-house Miele home economist team

 r e C i P e s  a n d  f o o d  s t y l i n g   C E s a R  F E R N a N d E z ,  a N N - M a R g a R E t  P o l i U s , 
a N N E M a R i E  B a R R E t t ,  a d a M  J E F F R E y  a N d  M E g a N  P a R k i N  

 P H o t o g r a P H e r   M i k E  C o o P E R

For more delicious recipes please visit derkern.miele.co.uk

Recipes 
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Beenleigh is one of the few blue sheep’s 
cheeses made in Britain. Available all year 
round, it’s at its best between August and 
January, due to the changing pastures that 

the sheep graze on
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I n g R E d I E n t S
For the pasta
1 large beetroot, cooked, peeled and 
roughly chopped
3 free-range eggs, beaten
400g pasta flour, plus extra for dusting 
½ tsp salt

For the filling 
150g baby spinach
150g Beenleigh blue cheese
150g fresh breadcrumbs
1 egg, yolk only

For the butternut squash veloute
1 small butternut squash, peeled and 
roughly chopped
2 tbsp olive oil
1 knob of butter
1 small onion, peeled and sliced
1 garlic clove, finely chopped
500ml chicken stock
100ml double cream

Salt and pepper, for seasoning 
Mixed micro herbs, finely sliced candy 
beetroot and 1 tbsp toasted pumpkin  
seeds to garnish  

You will also need
Pasta machine
9cm round pastry cutter 

Serves 6-8

Beenleigh Blue Cheese 
and Spinach Tortellini 

w I t h  B u t t E R n u t  S q u a S h  V E l o u t E

I n S t R u C t I o n S
1. For the pasta, place the eggs, chopped beetroot and salt into a food processor. 
Blend until smooth. Add the flour and continue to blend until a dough is formed.  
Tip the dough onto a lightly floured surface and gently knead until the dough is  
smooth and shiny. Transfer into a clean bowl and rest in the fridge for 30 minutes 
while you begin to make the filling. 
2. For the filling, put the baby spinach in a large perforated steam tray and cook in 
the Miele Steam Oven for 2 minutes at 90°C. Once cooked, allow to cool then place 
inside a clean tea towel and squeeze out the excess moisture. Finely chop the spinach 
and mix with the remaining filling ingredients, apart from the egg yolk. Refrigerate 
while you make the tortellini. 
3. To make the tortellini, remove the pasta from the fridge and cut into two pieces. 
Keep one piece covered with a damp clean tea towel so it doesn’t dry out. Lightly dust 
the other piece of pasta dough and the pasta machine with flour, then gradually roll 
through the pasta machine to a thickness of 2mm. 
4. Once rolled, lay the pasta on a clean work surface and cut out 9cm discs. Place a 
spoonful of the blue cheese filling in the centre of each disc and moisten the edges  
with the egg yolk. Bring the edges of each disc together to form a semi-circular  
shape and seal. Bring the pointed ends of the tortellini towards each other around  
your fingertip to form a ring, then press the corners together to seal. 
5. Repeat until you have used all the pasta and filling. Once the tortellini has been 
made, place on a flat tray lined with parchment paper and chill until ready to cook. 
6. For the veloute, heat the oil and butter in a saucepan over a medium heat and 
sweat the onions until soft. Add the chopped garlic and cook for a further 5 minutes. 
Add the butternut squash and stock to the pan and continue to cook until tender.  
Pour in the cream and bring the mixture to the boil. Tip the contents of the pan into  
a blender and blitz until very smooth. Season to taste and keep warm until needed.
7. To finish, place the tortellini into a lightly oiled perforated steam tray and cook in 
the Steam Oven for 7 minutes at 100°C. Meanwhile, gently warm the butternut squash 
veloute in a pan if needed, and divide among the serving bowls. 
8. Once cooked, remove the tortellini from the Steam Oven and place into the centre of 
each bowl. Sprinkle over some pumpkin seeds, sliced beetroot and micro herbs. 

Steaming the spinach inside the Miele Steam Oven for filling the tortellini ensures that its 
valuable nutrients, such as iron and vitamin B6 are retained, whilst also maintaining its 

vibrant, green colour which can often be lost when cooked using traditional methods 

Cooking fresh filled pasta such as 
tortellini, ravioli and gnocchi inside  
the Miele Steam Oven helps to retain  
the pasta’s shape, texture and flavour 

appliance

tip
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I n g r e d I e n t s
For the gluten free pastry
230g plain gluten free flour 
120g unsalted butter
1 tsp salt 
1 egg, well beaten 
Cold water and ice cubes

For the relish
1 shallot  
1 clove of garlic 
1 tsp sugar 
3 sprigs of thyme 
½ cup red wine  
½ punnet of blackberries
½ tsp salt  
1 bay leaf 
25g butter  

For the caramelised red onions 
2 red onions 
3 tbsp dark brown sugar

For the vinaigrette
1 punnet of blackberries
1 tbsp honey 
2 tbsp balsamic vinegar
2 tbsp good quality olive oil
¼ tsp salt 
½ tsp Dijon mustard

For the balsamic blackberries
1 tbsp good quality olive oil 
1 tbsp balsamic vinegar 
1 sprig of thyme (leaves)
Pinch of salt 
Ground black pepper
6 blackberries (3 whole and 3 halved)

100g feta 

To serve 
Handful of toasted hazelnuts, halved
25g mixed leaf salad 
Hard ewes’ cheese 

Gluten Free  
BlackberryGalette 

w I t h  c a r a m e l I s e d  O n I O n  a n d  e w e s ’  c h e e s e

I n s t r U c t I O n s
1. Firstly, make the pastry by placing some ice cubes in a small bowl of water. In a 
separate bowl combine the flour and salt. 
2. Cut the butter into small cubes and toss in the flour and then use a food processor 
to blitz the flour and butter until it resembles wet sand. Be careful to not over mix, 
otherwise the mixture will be greasy. 
3. Put the mixture back into a bowl, add in the egg, and mix lightly using a fork. 
Add 2-3 tablespoons of the ice-cold water, just enough to form a dough. The dough 
should come together easily and be quite soft. 
4. Using a palette knife cut a golf ball size piece of pastry and spread on a clean work 
surface until stretched, repeat with the rest of the pastry. Once all the pastry has been 
spread, reform the pieces into a ball, then wrap in cling film. Place in the fridge and 
allow to chill for at least 20 minutes. 
5. Once the pastry has chilled and rested, roll out between two pieces of cling film, 
until it resembles the thickness of a pound coin. 
6. Cut the pastry into a 27cm diameter disc (if using a Miele Quiche Tin cut to the 
size of the base). Place on a lined baking tray and bake for 30-35 minutes until golden 
brown. When ready, take out of the oven and cool completely.  
7. Whilst the pastry is baking, make the relish by frying the shallots and garlic in a 
pan with a tablespoon of butter. Once the shallots have softened and started to turn 
transparent, add sugar and thyme to the pan and cook until all the sugar has dissolved. 
8. Add in the red wine and reduce by half, then add in the blackberries and bay leaf, 
mashing the blackberries down to make a thick relish. Put to one side to use later. 
9. For the caramelised red onions, cut the red onion into discs and place in a frying pan 
with brown sugar and allow to caramelise, spooning the sugar over the red onions, and 
coating them well. 
10. To assemble the galette, spoon and spread the relish over the pastry base evenly, 
then place the caramelised red onion over the top. Crumble the feta over the galette 
and place on a baking tray and cook in a Miele Oven on Fan Plus 180°C for 15 minutes. 
11. For the vinaigrette, to a bowl, add honey, balsamic vinegar, olive oil, salt and 
Dijon mustard and mix well. Add in the blackberries and crush with a fork, then strain 
through a sieve and set the dressing aside.
12. For the balsamic blackberries, make a marinade of balsamic vinegar, olive oil, salt, 
ground black pepper and thyme leaves and add in the whole and halved blackberries, 
then leave to marinate until ready to serve.
13. Once the galette has finished cooking, top with mixed salad leaves and shreds of 
the hardened ewes’ cheese, adding as much or as little as you please. 
14. Top with the balsamic blackberries, toasted hazelnuts and vinaigrette. Add edible 
flowers to decorate if desired. Cut and serve immediately.   

Serves 6-8

Blackberries have a wonderfully tart yet sweet taste. Complementing the onions and feta 
perfectly, the blackberry relish is simmered to the ideal consistency, thanks to the Miele 

TempControl Induction Hob’s intelligent temperature sensor technology, which  
maintains precise levels of heat, preventing the risk of burning 
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R E C I P E S

The Miele TempControl Hob is 
perfect for making the relish 
and caramelised onions. When 
frying the onions, set the hob 
to TempControl setting one 
then reduce to the simmer  
setting to finish 

For a dairy free alternative, replace the  
butter in the pastry with sunflower spread 

and top with dairy free cheese

appliance

tip



For the beurre blanc, try using 
an English sparkling wine, such as 

Hattingley Valley for a delicate flavour

16   derkern.miele.co.uk



Sous Vide cooking isn’t limited to meat or 
fish dishes – sauces like this one or a crème 
anglaise work brilliantly when prepared 
using this technique 
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R E C I P E S

I n g R E d I E n t S
4 brill fillets (100-110g each)

For the yuzu beurre blanc
1 shallot, finely chopped
60ml white wine vinegar
60ml dry white wine
125g cold unsalted butter, cut into small chunks
1 tsp yuzu juice
Salt and black pepper

For the deep fried artichokes
2 artichokes, cleaned and kept in 
acidulated water
Vegetable oil, for deep frying

1 bunch of baby leeks, tops trimmed

Serves 4

Brill
w I t h  B a B y  L E E k ,  d E E P  F R I E d  a R t I C h o k E S 

a n d  a  y u z u  B E u R R E  B L a n C

I n S t R u C t I o n S
1. For the beurre blanc, place the diced shallot, vinegar and white wine together in 
a saucepan over a medium-high heat and reduce to about 2 tablespoons in volume,  
then strain. Combine the butter and reduction in a vacuum bag and vacuum seal on  
the highest setting, and then place the bag into a Miele Steam Oven and cook on the 
Sous Vide setting at 73°C for 35 minutes.
2. Pour the butter mixture into a tall clear vessel and using a hand blender, slowly 
pulse until the sauce is emulsified. Add the yuzu juice, check the seasoning and  
keep warm until needed.  
3. For the artichokes, preheat a saucepan with vegetable oil until it reaches a 
temperature of 140°C. A Miele TempControl Induction Hob adjusted to Setting 1  
is perfect for this.
4. Rinse the artichokes and pat dry. Fry them for 10 minutes, turning halfway through. 
When ready, drain onto some kitchen towel, season with salt and pepper and keep 
warm until needed. 
5. For the baby leeks, preheat a griddle pan over a medium high heat, brush them 
with a little oil and char for a couple of minutes per side.
6. For the brill, preheat a large frying pan with some oil over a medium high heat 
and cook the fish skin side down for 3 – 4 minutes or until the skin is browned and 
crispy, then turn the fish over and cook for a further minute. 
7. To serve, chop the artichokes, place a few baby leeks on each plate and place the 
brill on top with the skin side up. Spoon over some of the beurre blanc and garnish  
with the chopped fried artichokes.

This pan fried brill dish is elevated with a velvety smooth beurre blanc sauce,  
which is vacuum sealed and then cooked in a Miele Steam Oven at 

a precise 73°C to ensure it doesn’t split and is full of flavour 

appliance

tip
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Use the Miele Gourmet Warming Drawer to 
keep the bhaji warm until ready to serve. 
The lowest food setting will keep the bhaji 
at the perfect serving temperature of 65°C

I n g r e d I e n t s
For the dahl
250g Chana dal, rinsed under cold water 
until clear
3 tbsp vegetable oil
1 tbsp cumin seeds
1 small onion, chopped
1 red chilli, deseeded and finely chopped 
1 tbsp ginger, grated
1 tbsp garlic, crushed
1 tsp ground turmeric
1 tsp ground coriander
1 tsp garam masala
Fresh coriander

For the onion bhaji
2 white onions, sliced
100g chickpea flour
5 tbsp water
2 tbsp coriander, chopped
1 tsp salt
1 tsp cumin
½ tsp baking powder
½ tsp turmeric
½ lemon, juice only
Vegetable oil

1 purple cauliflower, divided into florets

Coconut yoghurt, to serve
Micro coriander, to garnish

Serves 4-6

Spiced Dahl 
w I t h  O n I O n  B h a j I  a n d  r O a s t e d  C a u l I f l O w e r

I n s t r u C t I O n s
1. To make the dahl, place the lentils (Chana dal) in a Solid Steam Container with 
enough water to cover and steam in a Miele Steam Oven for 25 minutes at 100°C. 
2. In the meantime, heat the oil in a frying pan over a medium heat with the cumin 
seeds. When the seeds start to pop, add the onion and red chilli and cook until soft  
and translucent (this should take around 10 minutes). Add the remaining spices  
and cook for another 2 minutes then add the cooked lentils to the pan and combine. 
Season to taste and add a little water to loosen if required.
3. For the bhaji, place the white onions on some kitchen paper to absorb as much 
moisture as possible. Mix the remaining ingredients together to achieve a smooth 
paste. Add the sliced onions and mix well. 
4. Preheat a large frying pan with some vegetable oil on a medium heat and add a 
tablespoonful at a time of the mixture and cook the bhaji for about a minute per  
side. Once cooked, place on some kitchen paper and keep warm until needed. 
5. For the cauliflower, mix the florets with some vegetable oil, salt and pepper 
and place on a baking tray. Transfer to a Miele Oven and roast on Fan Plus 180°C  
for 30 minutes.
6. To serve, spoon the dahl onto the plate and top with the bhaji, roasted cauliflower, 
yoghurt and coriander. 

A perfect winter dish, this spiced dahl is made using authentic flavours.   
Steaming the lentils before cooking and serving alongside crisp bhajis  

will ensure the dish is vibrant in colour and full of texture

appliance

tip
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R E C I P E S

If you can’t find Chana 
dal, this recipe will also 
work using other widely 
available types of lentil
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This paste freezes well, allowing you to 
prepare a large batch and use as the base  
for other dishes such as a fragrant curry
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R E C I P E S

Spiced Roast Duck 
w I t h  C h I l l I ,  g a R l I C ,  g I n g E R  a n d  S P I n a C h

Similar to chicken, roasting duck produces a wonderfully succulent meat which is easily 
carved and perfect for entertaining. The highly sought-after crispy skin that’s full of 

flavour is achieved by cooking the duck in a Miele Steam Combination Oven at  
precise temperatures and switching from Fan Plus to Grill level 2 

I n g R E d I E n t S
1 whole duck (about 2kg)
400g baby spinach

For the spice paste
4 macadamia nuts
2 tsp ground coriander
2 tsp ground turmeric
1 tsp ground cumin
½ tsp ground black pepper
2 banana shallots, peeled and chopped
4 garlic cloves, peeled
2 long red chillies, coarsely chopped
10g ginger, peeled
2 tbsp coconut oil
1 tbsp shrimp paste
80ml tamarind extract
30g palm sugar

Serves 6-8

I n S t R U C t I O n S
1. Heat the oil in a large saucepan over a medium heat. Meanwhile blend the nuts, 
spices, shallots, garlic, chillies and ginger to a smooth paste and add to a pan. Cook for 
a couple of minutes and then add the shrimp paste, tamarind and palm sugar. Cook for 
a further 5 minutes and allow to cool completely. 
2. Spread three quarters of the cooled paste over the duck and allow to marinate in a 
fridge overnight.
3. Place the spinach on a Perforated Steam Container and cook in a Miele Steam Oven 
at 90°C for 1 minute. Allow to cool. Squeeze as much moisture as possible out of the 
spinach and mix through the remaining paste.
4. Preheat a Miele Steam Combination Oven to Fan Plus 190°C. Stuff the duck cavity 
with the spinach and place on a Miele Universal Tray (with an anti-splash tray if you 
have one). Place the duck in the Miele Steam Combination Oven and programme the 
following cooking method:
Combination Mode:

•Stage 1 Fan Plus 190°C with 60% moisture for 20 minutes

•Stage 2 Fan Plus 100°C with 75% moisture for 1 hour 50 minutes

•Stage 3 Grill Level 2 with 10% moisture for 25 minutes.
5. Once cooked, rest the duck for about 20 minutes before serving alongside the 
spinach and some fluffy steamed rice.   

If this dish becomes a family favourite, you can save it in the User 
Programmes section of the Miele Steam Combination Oven. This 
will mean you don’t have to programme in the individual stages 
every time you want to cook it as the oven will do this from memory

appliance

tip
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I n g r e d I e n t s
1 venison saddle
2 tbsp oil and 1 tbsp butter, for frying
1 small red onion, finely chopped
1 clove of garlic, crushed
1 tsp sage, finely chopped
2 tsp sherry
100g dried cranberries
50g pecans, chopped
6 Medjool dates, chopped
100g brioche crumbs
1 egg
Salt and pepper
10-12 thin slices of pancetta

Serves 8-12

Venison Saddle 
w I t h  a  C r a n b e r r y,  d at e  a n d  P e C a n  s t u f f I n g

I n s t r u C t I O n s
1. Preheat a Miele Steam Combination Oven to Fan Plus 225°C.
2. Trim the venison saddle to remove any sinew.
3. To make the stuffing, fry the onion in the butter and oil until softened. Add the 
garlic and sage and cook gently for 2-3 minutes.
4. Deglaze the pan with the sherry, transfer the contents to a large bowl and 
allow to cool.
5. Mix in the cranberries, pecans, dates and breadcrumbs and bind with the egg. 
Season with salt and pepper.
6. Lay the pancetta on a board so that it will encase the venison when rolled. Sit 
the venison in the centre of the pancetta and then press the stuffing onto the  
centre of the venison. 
7. Roll together tightly and tie with string. Place on a Miele Universal Tray.
8. Insert a Miele Roast Probe into the thickest part of the meat, covering all 
of the metal. 
9. Place the tray in the Miele Steam Combination Oven and, if the Roast Probe is 
wired, carefully connect to the socket.
10. Programme the oven to Combination Mode: Fan Plus 225°C with 30% moisture 
for 10 minutes, followed by a second stage of 170°C with 75% moisture until a core 
temperature of 56°C is reached.
11. Allow the meat to rest before serving.

Succulent and rich, the venison saddle is roasted in a Miele Steam Combination Oven  
to help keep the meat moist throughout the cooking process.  Thanks to the additional  
use of the Miele Roasting Probe, the venison can be accurately cooked to suit a range  

of tastes and will cater for both well done and rare serving preferences

If you prefer venison well done, simply adjust the 
core temperature to up to 60°C. The Miele Roast 
Probe ensures the perfect results as it accurately 
detects the temperature inside the meat 

appliance

tip
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R E C I P E S

This stuffing will also work well  
with turkey and pork dishes



If you do not have a Miele TempControl Induction Hob, 
you can confit the guinea fowl in a Miele Gourmet 
Warming Drawer set at 85°C

If guinea fowl is unavailable, this dish works 
well with chicken. Try to source a free-range 
chicken in order to support our local farmers
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tip
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R E C I P E S

I n g R E d I E n t S
For the guinea fowl
1 whole guinea fowl, portioned into 
2 drumsticks, 2 thighs and 2 supremes, 
keeping the carcass
250ml mild olive oil 
A few fennel trimmings 

For the sauce 
The carcass from the guinea fowl, broken up  
into several pieces
A few fennel trimmings
2 small carrots, peeled and roughly chopped 
2 small onions, peeled and roughly chopped
1 celery stick, roughly chopped
Sprig of thyme
100ml masala  
750ml chicken stock
1½ tsp quince jelly
Salt and pepper  

For the celeriac purée
200g celeriac, peeled and cut into 2cm cubes
200g double cream
Salt and pepper 

1 fennel bulb, cut into quarters
1 tbsp rapeseed oil 
15g butter

Serves 2

Guinea Fowl Two Ways

I n S t R U C t I O n S
1. To confit the guinea fowl, place the drumsticks, thighs, fennel trimmings and 
the olive oil in a small saucepan. Place the pan on the TempControl zone of a Miele 
TempControl Induction Hob and select setting 1. Allow to come up to temperature, 
then select Keep Warm Plus (85°C) and set the minute minder on the hob for 4 hours. 
2. Once the confit has been cooking for 2 hours, start the sous vide guinea fowl, placing 
the supremes in a sous vide vacuum bag with some of the green fennel tops. Using the 
Miele Sous Vide Vacuum Drawer, seal the bags using the highest vacuum setting and 
the strongest seal. Place the guinea fowl in the Miele Steam Oven, on the wire rack,  
at 64°C for a minimum of 1½ hours.
3. To start the sauce, in a Miele Hub Dish on the extended zone of the hob, place 
the guinea fowl carcass along with any remaining trimmings. Cook on a medium heat, 
turning the bones from time to time so that they caramelise. Add the vegetables and 
thyme, and continue to cook until the vegetables also become caramelised and soft; 
this should take around 30 minutes.
4. Add the masala to the Hub Dish and deglaze the pan, scraping off the bits from the 
base. Simmer until the masala has completely reduced, pour in the stock and continue 
cooking until the liquid has reduced by half.
5. For the celeriac purée, place the celeriac and cream in a medium saucepan and 
simmer on the hob until the celeriac is soft enough to purée. Transfer to a blender and 
blend until smooth, then return to the saucepan and season to taste. Cover and set aside.
6. To finish the sauce, add the quince jelly to the Hub Dish and stir until melted. Pass 
the sauce through a sieve into a saucepan and check the consistency and seasoning.  
If you would like the sauce thicker just reduce further on the hob.     
7. When the confit guinea fowl is ready, remove from the oil, discard the skin and 
shred the meat. Place in a small saucepan with a little of the sauce, season to taste  
and set aside.
8. When the supremes are ready, remove from the Steam Oven and dry on some paper 
towel. Place the fennel on a perforated tray and steam in the Steam Oven for 4 minutes 
at a temperature of 100°C.
9. To assemble the dish, heat the oil and butter in a small frying pan, add the guinea 
fowl supremes and the steamed fennel, lightly browning on both sides.
10. Place some of the shredded meat in the centre of a warm plate, slice one of the 
supremes in half and arrange on top. Add some of the celeriac purée to one side along 
with the fennel and a drizzle of the sauce. Serve with seasonal vegetables if you wish.    

Keeping food waste to a minimum, this dish utilises all parts of the guinea fowl, right 
down to its carcass. Confitting the drumsticks and thighs using the Miele Vacuum Sealing 

Drawer retains the structure of the fat which enhances the subtle gamey flavour of the 
meat. The sous vide technique for the supremes cooks the fowl at a precise temperature, 

preventing it from drying out and ensuring consistent results
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I n g r e d I e n t s

For the orange gel 
300ml orange juice 
70g caster sugar 
55g bitter orange marmalade 
¾ tbsp agar agar

For the orange pastry cream
150ml milk 
60g caster sugar 
2 egg yolks 
15g custard powder
50g blood orange purée 
½ blood orange, zest 

For the chocolate soil
60g cocoa powder 
110g caster sugar
1 pinch fine sea salt 
40g butter, melted 

For the chocolate sponge 
200g plain flour 
100g cocoa powder 
1½ tsp baking powder 
1 pinch fine sea salt 
125g light brown sugar 
3 medium eggs 
200ml olive oil
150ml milk
12 kumquats

For the chocolate mousse
60g double cream
20g light brown sugar
100g dark chocolate flavoured with blood orange
25g milk chocolate
1 pinch fine sea salt
120ml double cream, lightly whipped 

150ml double cream, whipped with 
2 tbsp blood orange gin and ½ tbsp  
icing sugar

Steamed Chocolate Sponge
W I t H  O l I v e  O I l  a n d  K u m q u at

I n s t r u C t I O n s

1. To make the orange gel, place the orange juice, caster sugar and marmalade into a 
small saucepan and bring to a simmer, stirring occasionally. 
2. In a small bowl, mix the agar agar with a little water to create a paste. Stir into the 
orange juice mix and simmer for at least 5 minutes, stirring occasionally. Pour into a 
20cm tin lined with cling film and leave to one side to set.
3. To make the orange pastry cream, bring the milk to the boil in a medium saucepan. 
In a separate bowl mix together the egg yolks, sugar and custard powder. Pour the milk 
over the egg mix and whisk whilst pouring. Transfer the mixture back to the pan and  
cook on a low heat. 
4. Mix in the blood orange purée and zest and continue whisking until the custard 
thickens to a stiff paste. Once complete, transfer to a glass bowl and cover with cling  
film ensuring that the film is touching the custard, to prevent a skin forming. Set aside  
in the refrigerator for later use.  
5. For the sponge, oil a 12 hole loose-based mini loaf tin. Sieve the flour, cocoa, baking 
powder and salt into a medium bowl. Set aside.
6. In a large bowl whisk together the sugar and egg yolks until very light, fluffy and 
pale in colour.
7. Fold the oil and milk into the egg mix using a large metal spoon, followed by the dry 
ingredients. Once the orange gel has set completely, cut with a rectangular shaped cutter. 
You are aiming for the cut gel to measure 5cm x 2½ cm in size to cover each sponge. 
8. Divide half the sponge mixture between the 12 holes and place the gel on top, 
followed by a kumquat and the rest of the sponge mixture.
9. Place in the Miele Steam Oven at 100°C for 15 minutes. Once steamed, set aside 
to cool completely.
10. To make the chocolate soil, blitz cocoa powder, caster sugar and salt in a food 
processor for 2 minutes, then pour in the melted butter whilst continuously blitzing. 
Spread the mixture evenly on a plate to dry and set aside. 
11. To make the chocolate mousse, place 120ml double cream and the soft brown sugar 
into a small saucepan. Heat until the sugar has melted. 
12. In a separate bowl, pour the hot cream over the chocolate along with a generous 
pinch of salt.
13. If the chocolate has not completely melted, place a small amount of water in a 
saucepan and bring to a simmer. Place the bowl of chocolate over the saucepan and 
continue to stir until completely melted. Remove from the heat and continue to stir until 
cool. Gently fold in the whipped cream in two stages and leave the mousse to one side.
14. To assemble the dish, place the sponge in the centre of the plate and decorate with 
chocolate mousse, soil, orange gel, orange pastry cream and whipped cream if you wish. 

Serves 12

Using olive oil instead of butter to form the chocolate sponge gives it a moist texture and 
light crumb. Thanks to the Steam Oven’s ability to retain moisture, the dainty loaves 

remain spongey throughout baking, ready to be topped with the delicate orange cream 
and sharp fruit. For best results choose kumquats that have a soft, shiny skin



R E C I P E S

The Miele Steam Oven is ideal for cooking 
darker coloured cakes such as chocolate or 
coffee as it will not brown or colour the edges 

We used blood orange chocolate for the 
mousse, but other flavours such as ginger 

will work well in this dish

appliance

tip
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If you have any monkey bread left 
over you can refresh and serve 

again by using the Miele Steam 
Combination Oven’s ‘Reheat’ 

function. Simply heat at 120°C with 
50% moisture for 15 minutes 
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tip



This recipe serves as a modern twist on 
the classic Christmas Cake. For more of a 
traditional flavour, try soaking the dried  

fruit in brandy overnight 
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R E C I P E S

I n g R E d I E n t S
For the dough 
200ml whole milk
85g unsalted butter
2 large eggs 
560g strong flour
7g dried yeast
50g golden caster sugar 
2 pieces of stem ginger, finely chopped 
1 tbsp ground ginger
50g sultanas 
50g dried cranberries
Large pinch of salt 
Flour for dusting

To assemble the bread 
120g unsalted butter, melted
1 tbsp cinnamon
1 tbsp ground ginger
1 tbsp ground nutmeg
210g light brown sugar 
70g pecans, chopped roughly 

For the glaze
2 tbsp unsalted butter, melted 
100g icing sugar 
1 tbsp whole milk 
1½ tsp ground ginger 
½ tsp mixed spice

Serves 6-10

Festive 
Monkey Bread

I n S t R U C t I O n S
1. To make the dough, place the milk and butter into a small saucepan and heat gently 
until the butter has melted. Set aside and allow to cool slightly, then whisk in the eggs.
2. Put all the dry dough ingredients, stem ginger and fruit in a large bowl and mix well. 
Add the lukewarm liquid to the dry ingredients and mix until a sticky dough is formed.
3. On a floured surface, knead the dough for 5 to 10 minutes and then place in a large 
bowl and cover loosely with a tea towel. Leave to prove at room temperature for an 
hour or two (depending on room temperature) until roughly doubled in size.  
4. While the dough is proving, grease a Bundt tin by brushing the sides and base with 
a little of the melted butter. Mix all of the spices and sugar needed to assemble in a 
medium bowl. Scatter a handful of chopped pecans at the bottom of the Bundt tin 
along with 2 tbsp of the melted butter and 1½ tbsp of the spice mix. 
5. Once the dough is proved, turn onto a clean surface and knock out any air in 
the dough. 
6. Pull the dough into roughly 45 pieces and roll into balls.
7. Drop each ball into the remaining melted butter mixture then coat in the spice mix 
and place in the Bundt tin. Repeat this step with each ball. When a layer is formed in 
the tin, scatter some chopped pecans then carry on coating the dough balls and filling 
the tin (the tin should be half full when finished). 
8. Cover the top of the tin loosely with a cloth or cling film and leave to rise for 
another hour.
9. Preheat the Miele Steam Combination Oven to Fan Plus 180°C.
10. Once the dough has doubled in size, place in the Steam Combination Oven. Set 
a two stage cooking process:
Combination Mode:

•Stage 1: Fan Plus 180°C and 55% moisture for 20 minutes 

•Stage 2: 180°C with 0% moisture for 10 minutes. 
11. Allow to cool in the tin for a couple of minutes before turning out onto a 
serving plate.
12. For the glaze, mix all of the ingredients together and drizzle onto the monkey 
bread. Best enjoyed whilst still slightly warm.

This indulgent sweet treat is the ultimate crowd pleaser. Cooking the dough in two stages 
in the Miele Steam Combination Oven with precise levels of moisture means the individual 

dough balls used to form the loaf stay moist, whilst expanding to form a perfectly shaped ring  
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I n g r e d I e n t s
For the roulade
6 eggs, separated
175g light brown sugar 
1 tsp vanilla extract
50g plain flour
¼ tsp baking powder
¼ tsp cinnamon
2 tsp ground ginger
2 pieces of stem ginger in syrup, grated
50g black treacle
50g golden syrup
Caster sugar, for dusting

For the filling
200g very soft butter
200g icing sugar
400g full fat cream cheese
4 pieces of stem ginger in syrup, very finely 
chopped plus 2 tbsp of syrup

For the brandy snaps
25g butter
25g brown sugar
25g golden syrup
25g plain flour
Pinch of ground ginger
Zest of ½ lemon and 1 tsp lemon juice
½ tsp brandy

Fresh figs to garnish

Serves 10-12

Gingerbread 
B Û c h e  d e  n o ë l

I n s t r U c t I o n s
1. In a large bowl, whisk the egg yolks with the caster sugar and vanilla until thick 
and creamy.
2. Fold in the flour, baking powder, cinnamon and ground ginger followed by the 
treacle, golden syrup and stem ginger. Mix well until combined. 
3. In a separate bowl, whisk the egg whites to stiff peaks. 
4. Mix a spoonful of the egg white into the yolk mixture to loosen, then gradually fold 
through the rest of the mixture. 
5. Line a Miele Universal Tray with non-stick baking parchment.
6. Spoon the roulade mix onto the tray and spread evenly with a palette knife.
7. Place in a Miele Combination Steam Oven and cook on Combination Mode: Fan Plus 
160°C with 50% moisture for 20 minutes.
8. When cooked, turn out onto a piece of sugared baking parchment and leave to cool.
9. Meanwhile to make the filling, whisk together the butter and sugar until very soft. 
Gently fold through the cream cheese, ginger and syrup.
10. Preheat a Miele Oven to Fan Plus 160°C.
11. To make the brandy snaps, gently heat the butter, sugar and golden syrup in a 
saucepan until melted. Place the flour and ginger in a bowl and make a well in the 
centre. Add the lemon zest, juice and brandy before gradually pouring in the butter 
mixture while beating.
12. Drop a teaspoon’s worth of the mixture onto a Miele Baking Tray and repeat, 
leaving around 5cm between each portion.
13. Place in the Oven for 10 minutes. When cooked, shape straight away. To do this you 
can shape them over a rolling pin, around a wooden spoon handle or cup around the 
base of a small bowl. Leave to cool.
14. To assemble, unroll the roulade and spread with the filling. Roll back up neatly and 
place on the plate you wish to serve it on with the exposed edge underneath. Leave to 
chill until ready to serve.
15. Garnish with the brandy snaps and a scattering of fresh figs.

Ideal for the festive season, this modern take on the traditional bûche de noël  
combines spiced gingerbread roulade filled and topped with a sweet and warming ginger 

filling, and served with brandy snaps for extra texture. Cooking the bûche de noël in  
a Miele Steam Combination Oven with 50% moisture leaves the sponge moist yet  

evenly cooked, making it easier to fill, roll and serve as required 

For a fun festive twist, garnish with 
iced gingerbread men or gingerbread stars 

instead of brandy snaps and figs
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 R E C I P E S

The roulade can be cooked 
using the Moisture Plus 
function on the Miele Oven. 
To do so, use 2 bursts of steam 
at 1 minute and 8 minutes 
into the cooking time whilst 
keeping the temperature 
the same – this will ensure 
the roulade’s desired light, 
slightly chewy texture 

appliance

tip
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Having designed 
and installed a 
kitchen for Jackie 
and Tyrone Farber 
14 years ago, award 
winning designer 
Diane Berry of Diane 
Berry Kitchens worked 
with the couple again to create  
a stunning kitchen that emulated 
the brief for a grey, reflective and 
timeless design. Having specified Miele 
appliances previously, this was a 
priority once again for the couple along 
with a striking quartz work surface. 

How to design  
A Perfectly toned 

Grey Kitchen
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D E R  K E R N  B Y  M I E L E

Tell us about this stunning kitchen and colour palette 
The beautiful furniture is made by Eggersmann in 
Germany who have a passion for high quality and 
detail. The front of the cabinetry is a metallic 
grey, which appears to change colour in different 
light, adding depth and interest to the overall 
scheme. To complement this tonal grey kitchen, 
Graphite Grey Miele ArtLine Ovens are the pièce 
de résistance; no dominating black appliances 
here, just classy handleless ovens sitting perfectly 
in the colour scheme and which also adapt to the 
lighting of the room. 

We love how this kitchen is lit - can you tell us about 
the different solutions you have incorporated? 
Including a variety of light sources within a 
design in order to create interest and efficiency  
is crucial. I am a huge advocate of positioning 
lights close to walls and cabinetry for a wash  
of light, which adds depth to the colour palette, 
while the three pendants produce a softer hue, 
which is ideal for evening meals. Ensuring lights 
are grouped electrically rather than on one 
switch is essential as this can create a harsh 
effect with an all-or-nothing brightness.

The space offers three different seating areas –  
how has each been defined? When creating 
zones in a large space, it is important that  
each is clearly defined. The kitchen has been 
purposely designed to have the table connected 
to it, to make it clear that this seating area is  
part of the kitchen and suits family dining.  
The far dining area is primarily for entertaining 
and can be dressed in a very different way to  
the kitchen. Through the use of soft furnishings,  
a relaxation zone has been created with the  
focus on the entertainment system and garden.  
The three zones are all clearly defined but 
ultimately complement each other to ensure  
a cohesive design. 

How does an open plan layout impact on a kitchen 
design? The elements people tend to overlook 
in open plan living are cooking smells and 
acoustics. Always invest in a good quality 
extractor with the right size ducting and, if 
possible, opt for a model with an external motor 
for a quieter experience. Velux windows are a 
great addition and are now available with rain 
sensors, which automatically close when needed. 

Many large open plan rooms will have tiled 
floors, lots of glass and hard surfaces such as the 
worktops and you will find that noise bounces 
around the space which can be very stressful. 
Always buy the best appliances you can that will 

run quietly – Miele is great for this – and take 
the time to research decibel levels. Make sure 
your kitchen includes soft furnishing such as a 
rug, sofa and cushions along with artwork and 
plants, which will help to absorb noise. 

What is the best way to create a focus or design 
feature in a large space? Islands featuring open 
shelving for cookbooks and glassware are a great 
way to create interest in a large room and are 
ideal for informal dining and discussion. If space 
allows, a tall double sided fireplace would be an 
incredible addition, as it provides a view through 
the two spaces and helps to zone areas. Pendant 
lights are another great way to zone areas. Often 
people are scared of going big... but don’t be! 
Positioning them closer to the surface, whether 
above a table or an island, will create impact. 

Do you have a favourite part of the kitchen design? I 
love the chunky island. It is a simple concept but 
adds a unique style with the angled design and is 
also practical, as it allows the owners to work 
comfortably at the end of the island. The table in 
the contrasting granite looks fabulous as it is 
unique, with each piece of stone benefitting from 
different natural markings. 

What advice would you give readers who are about to 
embark on a kitchen redesign? Use the internet to 
start researching your project early and find a 
designer you trust. Don’t worry about distance,  
it is imperative to find someone who will care 
about you and make your kitchen work for you 
with a keen eye for detail. Make time for your 
purchase – this could be the second largest 
purchase you will make after your house and  
try to spend a little more than you thought you 
should – often buying cheap means you buy twice!
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D E R  K E R N  B Y  M I E L E

Festive entertaining
The Best Appliances for 

Gathering our family and friends to celebrate is often the cornerstone of the festive season.   
Whether it’s hosting a full dinner with all the trimmings or putting on a drinks party for the  

neighbours, chances are most households play host at some point. But catering for a crowd doesn’t  
have to be chaotic, and it certainly doesn’t mean a compromise on quality, especially with the  

multitude of benefits and convenient functionalities offered by Miele’s range of appliances.

1 At Christmas, it can often feel like you could do with 
just one more oven. The Miele DG6001 GourmetStar 
Freestanding Steam Oven (price guide, £799) does 

not need to be plumbed in thanks to the integrated water 
container, making it a fantastic countertop addition. Steam 
offers versatile cooking potential, freeing up valuable space  
in your core oven. With a generous 24L capacity, this model 
distributes precise amounts of steam for exact temperatures 
and even results. Not just for vegetables, steam can gently 
cook delicate fish, meat, rice, pulses and even eggs, as well  
as being used to temper chocolate, prove dough and slow  
cook casseroles, making it a true multitasker. 

2 Ideal for festive gatherings, the elegant 
freestanding Miele KWT6834 SGS Wine 
Conditioner (price guide, £4,499) boasts a 

generous 178 bottle capacity and benefits from Miele’s 
FlexiFrame system, adjusting to different types and  
sizes of bottles, including magnums. Offering 1ºC 
accuracy, three separate zones with precise controls 
ensure optimum temperatures for champagne, red and 
white wines. What’s more, the included SommelierSet, 
comprising of a glass holder and two decanting racks,  
is sure to impress even the most discerning of visiting 
wine connoisseurs.  

4A good dishwasher is 
a necessity, and the  
Miele G6770 SCVi  

(Price Guide, £1,645) has a range 
of helpful features. Entertaining 
large numbers? Miele’s 
QuickPowerWash programme 
cleans and dries crockery in just 
58 minutes, perfect for speedy 
turnarounds. A MultiComfort  
area in the lower basket supports 
larger pots and awkwardly sized 
dishes whilst FlexAssist markings 
point out the optimum place to 
load specific items.

5 Lastly, the festive season 
can often ramp up the 
laundry quota and so having 

a reliable tumble dryer on hand is 
paramount. With a 9kg capacity, 
the Miele TCR860 Heat Pump 
Tumble Dryer (price guide, 
£1,949) boasts an intuitive M 
Touch interface to easily navigate 
available programs and settings, 
resulting in a perfectly dry finish 
with an A+++ energy efficiency 
rating. It also reduces the need  
for ironing significantly thanks  
to Steam Finish technology. 

3 A bean-to-cup 
coffee machine adds 
a touch of luxury, 

allowing you to prepare 
barista style beverages at 
home – perfect for busy 
mornings, after-dinner 
coffees or even just 
indulging in a quiet 
moment amongst the 
festivities. The new 
freestanding Miele Tayberry 
Red CM5300 model (price 
guide, £799) offers the flexibility 
of using whole beans or grounds and can dispense up to  
eight cups into a coffee pot, ideal for entertaining.  
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