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Powerful and Versatile Cooking
Contents

When you are passionate about cooking, you 
value both quality and convenience. And when 
time is of the essence, the Miele Speed Oven 
is an ideal solution. 
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The enjoyment of food is often rivaled by the delight of the cooking 
process. Backed by superior quality and performance, Miele makes 
the process both easy and enjoyable.
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Two Cooking Technologies — One Oven
The Ideal Cooking Combination 

Powerful, versatile and incredibly easy to use, the Miele 
Speed Oven combines two advanced cooking techniques, 
microwave and convection. Defrost, bake, reheat, broil 
and crisp all in a single oven. This integrated design 
delivers the delicious browning capabilities of a traditional 
convection oven with the speed and convenience of a 
modern microwave – including a Popcorn button.

MasterChef programs offer even more convenience with 
over 100 automatic programs for items such as baked 
goods, pizza, turkey and much more. The result is an 
easy-to-use, easy-to-clean oven that can cook a wide 
range of meals, all in a fraction of the time.
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Excellent Features for Gourmet Results
Speed Oven Highlights

Combination Microwave and 

Convection Modes 
The Speed Oven is very versatile and 
saves time by combining microwave 
technology and conventional heat. It can 
reduce your overall cooking time by up to 
30%. 

Microwave

The full power of the microwave is easily 
accessible through touch controls.

MasterChef

The MasterChef automatic cooking 
programs offer over 100 dishes for optimal 
results.

Roast Probe

The Miele roast probe introduces stress-
free menu planning. The remaining 
program time can be easily viewed, 
so supervising the process is no longer 
necessary. 

Popcorn Button

At the touch of a button, 
preparation of microwavable popcorn is 
fast and easy. 
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Easy Maintenance

The stainless steel interior cavity of the speed 
oven features a woven pattern and PerfectClean™ finish – 
making clean-up effortless.
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Additional Features
Product Benefits of the Miele Speed Oven

Cooling System and Cool-Touch Fronts

The cooling system on a Miele oven 
means maximum protection. All surfaces 
around the appliance remain cool when 
the oven is running.

Safety Functions

We have you covered. Should you forget 
to switch the appliance off, the safety 
switch-off function will do it for you. 

Timer Function

Start time, finish time and duration of the 
cooking process are easy to select.

Favourites

For your favourite dishes, simply select 
the operating mode, temperature and 
program duration and save the settings for 
future use.

CleanTouch Steel

This innovative finish resists fingerprints, 
scratches and smudges. The exterior of 
the oven stays clean and is easy to 
maintain.

Individual Settings

The individual settings give you choice in 
language, audible signal, display 
brightness, etc.

Electronic Temperature Control

Automatic monitoring means that the 
temperature selected is constantly 
monitored and maintained.

Minute Plus Function

Fast selection of the highest microwave 
power: the 'Minute+' button is used to 
start the microwave with maximum power 
for 1 minute. The oven does not need to 
be turned on to start this function. 
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A Program for Every Recipe
Program Guide for the Miele Speed Oven

Gentle Bake

The combination of different 
heating elements ensures 

excellent baked goods, gratins and 
lasagna.

Bake

Traditional baking techniques 
use browning from 

underneath. Perfect for pies and biscuits.

Convection Broil

Creating a crisp exterior, yet 
succulent interior, this 

program is ideal for roasting smaller cuts 
of meat, roulade dishes and much more.

Convection Bake

Convection bake is ideal for 
baking on several levels (e.g. 

baking trays of chocolate chip cookies).

Surround

Use heat from upper and 
lower elements to create 

perfect results on all baking recipes in this 
premium baking mode.

MasterChef Programs

Over 100 easy-to-use 
programs for items such as 

baked goods, pizza, casseroles and much 
more, making preparation a breeze.

Auto Roast

For premium results, meat is 
seared at a high temperature 

and cooked to perfection, staying tender 
and juicy. Can be used with a roast probe.

Intensive

Increased heat from the 
bottom with convection 

ensures a crispy base, great for items 
such as pizza, quiche or focaccia.

Special Modes

Use specialty modes such as Defrost, 
Reheat, Rapid PreHeat to make every day 
cooking easier.
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Micro Broil

Grill meats, fish and more with 
the addition of microwaves. 

Microwaves speed up the cooking 
process without sacrificing quality.

Combi Broil

Combine Convection Broil 
mode with microwaves. 

Microwaves speed up the cooking 
process without sacrificing quality.

Combi Auto Roast

Combine AutoRoast mode with 
microwaves. Microwaves speed up the 
cooking process without sacrificing the 
quality of food.

Microwave

Quickly cook, reheat, and 
defrost your food evenly. Use 

the Minute Plus button to quickly start the 
microwave with maximum power for 1 
minute.

Combi Bake

Combines Convection Bake 
mode with microwaves. 

Microwaves speed up the cooking 
process without sacrificing quality. 

Favourites

Save up to 20 of your favourite dishes! 
Select the operating mode, temperature 
and program duration and save the 
settings. Ideal for repeated recipes.

Convection Roast

Ideal for cooking delicate cuts 
of meat, fish and crispy 

poultry.

Maxi Broil

Grill large quantities of steak, 
chops, kebabs, etc.

Sabbath Program

Miele's unique Sabbath mode allows 
individuals up to 72 hours of pre-
programmed cooking in their oven.

 



12

Appliance Cooling System and Cool-Touch Fronts 
All the surfaces around the Miele ovens remain cool. This ensures 
that controls, handles and adjacent cabinets stay cool-to-the-
touch. The multi-ply glass panel insulates the oven door and 
ensures a low temperature on the outside - offering a high degree 
of safety and protection against burns. 

CleanTouch Steel™ 
This innovative finish resists fingerprints, scratches and smudges. 
A special treatment stands up to aggressive handling – keeping 
the exterior of the oven cleaner and easier to maintain. 

Combination of Microwave with Convection Modes 
Many foods can be cooked much quicker by combining 
microwave energy with conventional heat, reducing your overall 
cooking time by up to 30%.

Electronic Temperature Control 
Electronic sensors guarantee precise temperature control and 
monitoring. This ensures excellent baking and roasting results, as 
well as a wide range of applications varying from making yogurt 
to the perfect gratin.

Favourites 
Miele ovens allow you to create and save up to 20 of your 
favourite programs: operating mode, time and temperature can be 
set individually. This allows you to easily call up the settings for 
your favourite meal.

Individual Settings 
On many Miele models it is possible to modify default parameters 
such as language, keypad tone, volume or acoustic signals, etc. 
to suit your needs.

MasterChef 
With electronically controlled programs for more than 100 
different foods, you can bake cakes and bread and cook poultry, 
etc. to perfection every time. Combining traditional oven functions 
with microwave power speeds up the cooking process.

Minute Plus Function

The Minute Plus function provides fast selection of the highest 
microwave power - making heating beverages and food much 
easier. It starts the microwave with maximum power for 1 minute. 
The oven does not need to be turned on to start this function, 
press the 'Minute+' button and the program will start 
automatically. 

Popcorn Button

The Speed Oven makes perfect popcorn at the touch of a button. 
The duration and wattage is tailored for making a single packet of 
popcorn. Programmed times can be modified to suit personal 
taste.

Residual Heat Utilization 
You can achieve even better energy efficiency by using the roast 
probe or by programming the cooking duration. The Miele Speed 
Oven switches off before the end of the program and makes use 
of residual heat to complete the cooking process.

Roast Probe 
The roast probe enables the accurate roasting of meat, fish and 
poultry by measuring the core temperature and displaying the 
time remaining. Monitoring the cooking process is therefore no 
longer necessary. Using the food probe is simple and convenient. 
It also turns menu planning into an easy, pleasant task.

Safety Functions 
The appliance can be locked at the touch of a button to prevent 
unintentional operation, e.g. by children. Miele ovens also switch 
off automatically if the maximum operating time is exceeded, so 
you don't need to worry if you forget to switch the appliance off 
by mistake.

Stainless Steel Cavity with PerfectClean Finish  
The stainless steel interior cavity of the Speed Oven features a 
woven pattern and a PerfectClean finish – making clean-up 
effortless.

Additional Information
Miele Speed Oven Glossary
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Miele Experience Centre Toronto
161 Four Valley Drive
Vaughan, ON
L4K 4V8
www.miele.ca
Email: mieletoronto@miele.ca
Tel: 1.866.758.0462

Miele Experience Centre Vancouver 
69 Smithe Street 
Vancouver, BC 
V6B 1C3
www.miele.ca 
Email: mielevancouver@miele.ca  
Tel: 1.866.758.0462

Miele Experience Centre Montréal 
3055, rue Jules-Brillant
Laval, QC 
H7P 6B2
www.miele.ca
Email: mielemontreal@miele.ca 
Tel: 1.866.758.0462

Miele Experience Centre Calgary
503 10th Avenue SW
Calgary, AB 
T2R 0A8
www.miele.ca
Email: mielecalgary@miele.ca 
Tel: 1.866.758.0462

Customer Care:
Questions about your Miele Appliances?
Email: customercare@miele.ca
Tel: 1.800.565.6435

Effective Date / Date Effective : 09/14

Note: Product information and prices subject to change 
without notice. Please verify with latest information 
on miele.ca.
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(FIN) Miele Oy, Vantaa/Helsinki
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(H) Miele Kft., Budapest
(HK) Miele Hong Kong Ltd., Hong Kong
(HR) Miele d.o.o., Zagreb
(I) Miele Italia S.R.L., Appiano
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(NZ) Miele New Zealand Ltd., Auckland
(P)  Miele Portuguesa Lda.,
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(PL) Miele Sp. z o. o., Warsaw
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(ROK) Miele Korea Ltd., Seoul
(RU) 000 Miele CIS, Moscow
(S) Miele AB, Solna/Stockholm
(SGP) Miele Pte. Ltd., Singapore
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