Steam oven — DG 7140 CleanSteel

Design ¢ Fits into a niche of 60 cm wide, 45 cm height
» 40 L stainless steel cavity, 4 shelfs level
» ContourLine CleanSteel design with glass fascia with
stainless steel handle, bottom-hinged door

Controls « DirectSensor S fascia with 1-line TFT display
* Touch control buttons with scrolling sensor area
* Multi-lingual display including Chinese languages

Operating ¢ Steam function (40-100°C)
modes * Defrost, Steam cooking, Reheating,
Eco steam cooking, Special applications
= ‘ * Approx. 20 automatic programmes

Miele

Special « External steam generator for perfect cooking result
features ¢ DualSteam with 2 steam inlets for more rapid and
even spread of steam, thus perfect results

* MobileControl function via Miele@maobile app

» Steam reduction before end of programme

* Programmable start / end of cooking duration
 Light & large water tank with 1.5 L capacity

» Keeping warm

Safety « Vapour cooling venting system
» Touch-cool front
» System lock
+ Safety switch off

Accessories ¢ 1 unperforated container, 1 wire rack, 1 drip tray,
2 perforated containers

¢ Installation requirements

i < Voltage: 220 V

i « Rated load 3.3 kW

-+ Fuse rating 20 A, without plug

i« Electrical supply required, 3-core

i connection, cable length 200 cm. No
connections permitted at the back of
the appliance.
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Tall unit:  450+2 595
Base unit: >= 460

. Cut-out dimensions

i Height: 45.0-45.2cm
{ Width: 56.0 - 56.8 cm
i Depth: min. 55.0 cm
@ View from the front i Appliance dimensions
(@ Power cable, L = 2000 mm Height: 45.6 cm
® Ventilation cut-out, min. 180 cm? Width: 59.5cm
(@) No connections permitted in this area Depth: 57.2cm
i Net weight: TBC
Please refer to installation instruction booklet for detailed installation requirement and information. e
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