METHOD

Marinate the sirloin with salt, pepper and smoked paprika for at least half
a day, while best to marinate overnight.

Prepare the wood chips and burn until smoky. Put the sirloin and the
scented smoked wood into a Miele Oven, and smoke for 1 hour without
turning on the machine. Then take the Sirloin out once it is done.

On a frying pan, seal the sirloin with high heat.
Select "Fan Plus" function to preheat the Miele Oven to 110°C.

Insert the wireless food probe into the center of the sirloin. Set the core
temperature to 59°C.

Put the sealed sirloin into the preheated Miele Oven. Once the sirloin
reaches the pre-set core temperature, the cooking programme will stop
automatically. Ready to serve.

Online Cooking
Demonstration Videos

FOLLOW US NOW!
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+ Burning the smoke chip until smoke

) releases will be fine. Avoid getting on
Tips fire.

-

Using the “Taste control” function,
the oven door will open automatically
which allows quick cooling of the
oven compartment once the cooking
process comes to an end.

.

The "Keep Warm" feature ensures
that the food is still warm during
serve, without inadvertently cooking
it further.

@ 1.5h @ 3-4 persons
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