A MULTI-FUNCTION OVEN THAT DOES IT ALL

Achieve the best results with steam assistance — ideal for making bread or roasting
meat to professional quality.

This method cooks from the top and the bottom, which is perfect for making bread.

Ideal for cooking fish and meat containing lots of fat until tender and succulent with a
crispy skin or crust.

Versatile function for indoors. For broiling larger quantities of steaks, sausages,
kebabs, etc.

Perfectly soft and light: Ideal for gentle baking and roasting on up to two levels.

Crispy bases, delicious toppings: Pizza, quiche or fresh fruit flans — crispy base, moist
on top.

Create delicious, bakery-quality cakes with choux pastry, lye mixtures, and batter.

Pure pleasure: Meat, vegetables, or fruit cooked in a vacuum pouch for the ultimate
taste sensation.

Gentle and healthy food preparation: cooking with steam retains many nutrients.



Caplan’s Appliances in Toronto has a large Miele gallery, with a fully outfitted kitchen and
an executive chef giving demonstrations on appliance features. Call first for chef hours.
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The Miele Gallery
Showroom
Experience

Caplan's proudly features one of Toronto’s
premier Miele appliance showrooms.

Our Miele Gallery allows homeowners,
designers, and builders to experience
appliances in a fully designed kitchen
environment with our own Executive Chef.

Caplan’s guests can explore working
appliances, attend chef-led cooking
demonstrations, and receive expert guidance
from experienced appliance specialists.

The Miele corporate offices in Vaughan offer cooking classes (at a modest cost) that
showcase Combi-Steam capabilities.
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Combi-Steam MasterClass

Think Steam ovens are just for vegetables? Think again. where steam meets innovation. Our expert Miele
Chef will introduce you to the full potential of steam cooking — from exploring Menu Cooking to creating
elevated, restaurant-quality dishes.

During this hands-on session, you’ll discover how Combi-Steam blends steam and convection heat for
exceptional texture, flavour, and consistency. While the Combi-Steam Oven will be a key focus, some
recipes may also be prepared or completed using other Miele appliances to complete the meal. Together,
we’ll prepare and enjoy a beautifully crafted three-course meal guided by our chef.

Unlock the next level of cooking with Miele’s forward-thinking approach to steam technology.
Join us and see just how inspiring Combi-Steam cooking can be.

Fall Themed Menu:

« Arugula Fennel Salad with Apple and a tangy apple cider vinegar dressing

« Roast Beef Tenderloin with a Mushroom Marsala Sauce - on a Cream of Spinach Base

« Twice Baked Potatoes
« Roasted Heirloom Carrots with Thyme
« Red Velvet Lava Cake with a drizzle of Cream Cheese Frosting




