
Experience the precision of 
steam cooking



Steam cooking preserves vitamins and minerals that is incredibly delicious and healthy. With the Miele DG 6010 Freestanding Steam Oven, PureSteam technology
makes it incredibly simple by allowing you to precisely control time and temperature for perfectly cooked dishes.

You don’t have to be a top chef to make healthy food taste great, discover the precision of steam cooking today.

Miele. For everything you really love.

Miele Experience Centre
167 Penang Road, #B1-01 Winsland House II, Singapore 238462
Tel: +65 6735 1191  Website: www.miele.sg  Webshop: shop.miele.sg

Exclusive Tiered Rewards

Receive a Miele DGSB1 Chopping board with 2 steam trays worth S$365 when 
you purchase a DG 6010.

External Steam 
Generator

The Miele steam oven 
generates steam outside 
of the cooking chamber 
before injecting steam, 
ensuring excellent cooking 
results every time.

DG 6010 OBSW / DG 6010 CLST
RP S$1,988
Product dimensions: 38.2cm (H) x 49.5cm (W) x 32.7cm (D)

Chopping board DGSB 1

Made from oiled beech 
wood with a wide, easy-
to-clean channel for 
collecting liquids. Comes 
with a DGGL8 perforated 
steam tray and a 2cm 
deep drip tray.

This promotional campaign is effective from 2 April 2018 to 30 June 2018.
The gifts cannot be exchanged for cash or any other Miele items.
This promotional campaign cannot be combined with any other promotional offers from Miele.
Miele reserves the right to change the terms and conditions without prior notice and the right of final decisions in cases of disputes.

Terms and conditions


