
TREND WATCH:  Fully integrated appliances and built-in 

induction cooking surfaces that heat up and cool down in mere 

seconds. They even have built-in sensors to adjust the diameter 

of the heating surface so that it matches the size of the pot being 

used. “Induction cook tops tend to be much more efficient than 

gas,” says Mathieu. But for those who aren’t willing to convert 

completely, Miele offers various “CombiSet” options where you 

can mix and match. “You can have two induction burners with two 

gas burners,” says Mathieu. “It’s the best of both worlds.” 

WHAT’S HOT: Figuratively and literally: Steam ovens. Described 

as one of the healthiest ways to prepare food, the steam 

oven allows you to cook vegetables, fish and more with exact 

precision. The appliance comes with a number of presets that 

take the guess work out of steaming, allowing you to specify 

things such as thickness of the fish fillet you are about to 

cook and decide whether you want your vegetables well done  

or al dente. 

SERVICES: The gallery also offers a consultation service where 

designers, cabinetmakers and homeowners alike can meet with the 

gallery’s product specialists to plan the ideal kitchen.

WHERE: 433 Bank St., Ottawa, 613.695.9944

www.mieleonbank.ca  OH

THE PLACE: The Miele Gallery is one of the city’s latest shopping 

destinations that exclusively sells Miele products. The 4,000 sq. ft. 

space in downtown Ottawa provides people with a rather unique 

appliance shopping experience; one where they get to try before they 

buy. Owners France Gascon and Mathieu Laquerre say the gallery is a 

new concept for Ottawa. “The advantage is you get to try the products 

out before investing in them,” says Mathieu. “If you’re not too sure 

you want a specific appliance, you can attend a class called ‘Miele 101’ 

and try it out.” The gallery offers these 90 minute sessions where 

buyers see the product being used. They can ask questions, try out 

the product and better determine whether the appliance is suited to 

their lifestyle. They can even sample the results! 
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