
Miele Outdoor Kitchen 

Modularity  I   Precision  I  Performance  I  Refined Design  I  Enduring Quality 



A new species is here – 
An outdoor kitchen that adapts

Precision  •  Innovation  •  Design
Building on more than 127 years of engineering expertise, the Miele Outdoor 
Kitchen is fully customizable, seamlessly adapting to the way people live while 
simultaneously bringing Miele’s signature precision, innovation and timeless 
design to the outdoors. 

Designed for Open-air Living
Designed to grow with its owners rather than define them, the Miele Outdoor 
Kitchen reimagines the traditional outdoor kitchen as an evolving living space.

Whether for a compact city balcony or an expansive outdoor entertaining 
space, its modular design allows each kitchen to be individually configured and 
expanded over time through more than 50 interchangeable components and 
accessories, adapting to changing homes, lifestyles and entertaining needs.
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Eco-system

Grilling & Cooking

Portfolio of different gas grills as anchor 
products into the ecosystem as well as top heat 
grills and gas cooktops.

•	Fire Pro

•	Sear Pro

•	Cooktop

Washing & Cooling

An outdoor sink with retractable spout to 
prepare produce and wash dishes as well as a 
fridge to cool food and beverages.

•	Washing

•	Cooling

Organising & Storing

Modules in different sizes with stainless steel 
countertops to Store all utensils and belongings 
outside.

•	Module sizes and features

•	Configuration matrix

Accessories & Consumables

A&C world with universal accessories  perfectly 
fitting for gas grills, top heat grills and modules 
like a plancha, roasting baskets or pans.

•	Grilling & Cooking

•	Storage 

•	Tools & Clothes

•	Covers

•	Hoses & Connectors

•	Clean & Care

App

Miele app showing all relevant data about 
the grill (temperature, gas tank level, etc.) and 
containing numerous delicious recipes.

•	Miele App

Delivery & Assembly Service

Checklist to prepare for delivery and assembly of 
Miele Outdoor Kitchen

•	Checklist
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Organising & Storing

Miele’s Outdoor Kitchen ecosystem brings 
together five complementary categories, creating a 
complete, seamless solution for outdoor cooking, 
entertaining and living. 



Fire Pro Grill
The heart of the Miele Outdoor Kitchen
Developed to remove uncertainty from outdoor cooking, the 
Fire Pro Grill combines precision engineering with intelligent 
technology, including five integrated temperature sensors, 
digital display screen and seamless connectivity through the 
Miele App.

Strong performance that 
impresses
•	4 x high efficiency burners with 14 MJ/h 

output offering great flexibility and power

•	FullControl Display

•	Push & Turn Ignition

•	Rapid Heat Up

•	GasStop

Modules are available with either a 
shelf or drawers behind the doors.

Onboard display (view & set)
Not only read but also set target 
temperatures for food probes 
directly at the grill.

Illuminated knobs
Control knobs are illuminated 
in white color when the grill is 
switched on.

Flame detection
The LED color switches from 
white to yellow providing a visual 
status of burner operation at all 
times. 

Grease management system
Two drip trays housed in a full-
width, telescopic drawer for a 
maximum convenience.

Plinth Panels
Panels that hide the castors and 
create a high-quality outdoor 
kitchen design

Gas buddy system
Measures how much gas is left in 
the tank and gives an alert if the 
fill level falls under a predefined 
threshold
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Sear Pro

Top heat grill 

Wash

Sink & Tap

Cooling

Refrigeration  
Module

Cook

Gas Cooktop

Functionality
Add a fully integrated sink and tap set to 
your outdoor kitchen, designed for effortless 
food preparation and convenient cleaning. 

•	 2 x different size sinks

•	 2 x 14 litre waste bins

•	 Fully retractable stainless-steel spout

•	 �a number of cooking accessories perfectly 
fit the sinks

	

Convenience refrigeration
Keep ingredients and beverages 
perfectly chilled thanks to its 
robust design to withstand 
temperatures from -10 to +43°C.

• Useable capacity 105 litres                     

Precision gas cooking
A double ring burner in the front and 
single ring burner in the back brings 
versatility of your indoor cooktop outside.

•	 Power of wok burner: 13 MJ/h

•	 Power of rapid burner: 9 MJ/h

Easy to clean
The stainless-steel top and the 
enamelled cast iron grate are 
durable and easy to clean.

Outdoor 
storage of food 

& drinks

Steakhouse 
quality at  

home

Particularly 
versatile

Enjoy 
efficiency and 
convenience

Push’n’Turn ignition
Stainless steel control knobs with reliable 
push’n’turn ignition for a safe and fast start and 
2nd knob for easy height adjustment  
of the grate.

Extreme temperatures
Ceramic infrared burner which reaches up  
to 900°C for perfectly seared crust.

Convenient grilling
Practical telescopic runners make it easy  
to insert and remove the stainless steel  
grilling grate. 

Grease management system
Removable dishwasher suitable drip tray to 
protect the area in front of the grill from dripping 
fat or juices when the grate is pulled out.
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Modularity
Unlimited possibilities
Create your dream outdoor kitchen as all grills, modules and accessories are 
compatible and can be individually combined. Connect and install at the desired 
location in just a few simple steps. Grilling and Cooking 365 days a year with 
weather-resistant materials for the outdoor area.

Plug & Cook
Plug & Cook: All modules 
of the Outdoor Kitchen are 
delivered pre-assembled.

360° Castors
Thanks to 360° castors, the 
modules can be easily moved 
into place.

Individual Height adjustment
Stepless adjustable feet 
compensate for uneven 
surfaces and different floor 
textures.

Soft Close
Thanks to Soft-Close, the 
doors and drawers close gently 
and quietly and remain securely 
closed with magnetic locking.

Plinth panels
Underline the clear design and 
prevent dirt from getting under 
the kitchen.

Stainless Steel Worktops
The stainless-steel worktops 
are easy to clean and durable - 
perfect for preparing or serving 
ingredients.

Store S Store M Store L Corner



Grilling & Cooking Cooling Washing

Model/SKU Fire Pro L 4PD Fire Pro L 4PB Sear Pro P Cook S 2PD Cook S 2PB Cool M 1) Wash L 2)

Design and 
Construction

Material Number 13151200 13151290 12985980 13003570 13003560 13061420 13003780

Mode Gas Grill Gas Grill Top Heat Grill Cooktop Cooktop Fridge Sink

Dimensions in mm (HxWxD) 1270 x 818 x 686 1270 x 818 x 686 320 x 515 x 437 945 x 409 x 604 945 x 409 x 604 945 x 610 x 604 945 x 818 x 604

Weight in kg 132 121 28 53 42 66 70

Electrical Supply 230V 230V Battery 12V/230V 12V/230V 230V
Hot/Cold/ Waste 
Water Connection

Max. gas bottle size 9 kg 9 kg - 9 kg 9 kg - -

Material (Top/Cabinet)

Stainless steel/
Galvanized Steel 
with powder 
coating

Stainless steel/
Galvanized Steel 
with powder 
coating

Stainless steel 
Black Coated 

Stainless steel/
Galvanized Steel 
with powder 
coating

Stainless steel/
Galvanized Steel 
with powder 
coating

Stainless steel/
Galvanized Steel 
with powder 
coating

Stainless steel/
Galvanized Steel 
with powder 
coating

User Convenience

Number of drawers 3 - - 3 - - -

Number of shelves - 1 - - 1 3 -

Magnetic Door Lock / Soft 
close

YES / YES YES / YES YES / YES YES / YES YES / YES

360° Castors / Height 
Adjustment

YES / YES YES / YES - YES / YES YES / YES YES / YES YES / YES

Legend: B = Board = Shelves; D = Drawers; P = Propane gas 

1) Energy star rating 3.0, Annual energy consumption 123  kWh, Energy registration number ARF3927   
2) WELS star rating 5, Flow rate in l/min 5.0, WELS registration number T47468
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Modules & Options



Storing & Organising

Model/SKU Table S Store SD Store SB Store MD Store MB Store LD Store LB Store LC Store Gas M Corner XXL

Design and 
Construction

Material Number 12801210 13101230 13101210 13101250 13101240 13101270 13101260 12762880 13112330 12762880

Mode/Style Table Small Cabinet Small Cabinet Medium 
Cabinet

Medium 
Cabinet Large Cabinet Large Cabinet Large Cabinet Gas Cylinder 

Cabinet
Corner 
Cabinet

Dimensions in mm 
(HxWxD)

 -   x 409 x 
604

945 x 409 x 
604

945 x 409 x 
604

945 x 610 x 
604

945 x 610 x 
604

945 x 818 x 
604

945x 818 x 
604

945 x 1227 x 
604

945 x 614 x 
604

945 x 818 x 
604

Weight [kg] 5 46 35 56 45 68 55 66 50 92

Electrical Supply - - - - - - - - - -

Max. gas bottle size - - - - - - - - 9 kg -

Material (Top/Cabinet) Stainless 
steel

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

Stainless 
steel/
Galvanized 
steel with 
powder 
coating

User Convenience

Number of drawers - 3 - 3 - 3 - 3 - -

Number of shelves - - 1 - 1 - 1 1  1*

Number of pull-out 
baskets

- - - - - - - - - 4
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Modules & Options cont.

Legend: B = Board = Shelves; D = Drawers; P = Propane gas 

*Includes TankManager (pull-out cylinder shelf)
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Create your DREAM outdoor kitchen with Miele
Step by Step to your Outdoor Kitchen

Side by side placement of grills and modules

Model 
Overview Fire Cook Cool Wash Store S Store M Store L Corner Table

Fire - + - + + + + + +

Cook + + + + + + + + +

Cool - + + + + + + + +

Wash + + + + + + + + +

Store S + + + + + + + + +

Store M + + + + + + + + +

Store L + + + + + + + + +

Store Gas M + + + + + + + + +

Corner + + + + + + + - +

Table + + + + + + + + -

On top placement of Sear Pro

Model 
Overview Sear Pro

Fire -

Cook -

Cool -

Wash -

Store S -

Store M +

Store L +

Store Gas M +

Corner +

Table -

Configuration matrix – Guidelines for configuring Miele Outdoor Kitchens

Miele Outdoor Kitchen – Delivery & Assembly Service 
To ensure smooth and trouble-free delivery and assembly please check the specifications of your appliance(s) on the Miele website (miele.com.au)

Select a gas grill
The centrepiece of every 
outdoor kitchen.

Extend with cooking 
modules 
Sear Pro top heat grill 
and a cooktop.

Plan storage space
Choose from storage 
modules of various sizes 
with drawers, boards or a 
combination of both.

Integrate washing and 
cooling
For a fully equipped 
kitchen, even outdoors.

Select accessories
For new dishes, 
additional storage space, 
for maintenance or to 
protect your outdoor 
kitchen.

Ready to enjoy
All modules are delivered 
pre-assembled.

1 2 3 4 5 6 

+ -possibleLEGEND not permitted 
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The 6 Accessories & Consumables categories 

Cooking accessories 
that are tailored to the 
Outdoor Kitchen and 
guarantee the perfect 
Miele grill experience.

Storage accessories 
that are tailored to the 
modules to store and 
organize all items in the 
Outdoor Kitchen.

Essential tools every 
griller needs to enhance 
their skills and achieve 
perfect results.

Custom-fit covers 
designed to provide 
maximum protection 
for all modules against 
weather and dirt.

Technical equipment 
to ensure the smooth 
use and connection of all 
outdoor appliances. 

Cleaning products that 
are adapted to the Miele 
Outdoor Kitchen but can 
also be used on other 
Products.

Grilling & Cooking

23 SKU

Storage

11 SKU

Tools & Clothes

7 SKU

Protective Covers

7 SKU

Hoses & Connectors

3 SKU

Cleaning & Care

3 SKU

Accessories Consumables
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MasterGrate cooking system: grate out, accessories in! 

GriddleMaster PanMaster PizzaMaster RoastMaster                 DutchMaster MasterGrate Iron MultiRoast FoodProbe

Plancha Searing pans Baking & Pizza  
Stone Set Grill Basket Dutch Oven Grill Grates Roasting Pan Food Probes

12848570 12834320 (S)
12834290 (XS)

12839180 (Fire Pro)
12998500 (Sear Pro)

12839200 (S) 
12836950 (XS) 12836190 12905790 12836130

12911760 
12911770 
12911840

For gentle preparation 
for burgers, fried eggs, 
pancakes, grilled 
vegetables

With a high rim – 
particularly suitable for 
cooking in stock.

For baking crispy pizza, 
tarte flambée, focaccia 
and flatbread.

For roasting vegetables, 
shrimp or pieces of 
meat.

For preparing 
vegetables, braised 
dishes and stews.

With pyramid-shaped 
struts.

With turning grate 
for preparing ribs, 
casseroles and cakes.

Measures the 
temperature directly in 
the food – reliably and 
precisely.

100% Stainless-steel 100% Cast iron Stainless-steel frame 100% Stainless-steel 100% Cast iron 100% Cast iron 100% Cast iron

Comfort Edge 
Easy to turn food with 
extra high rim.

ExtraDurable 
Specially treated 
surface to protect it 
against corrosion and 
wear in the long term.

PerfectCrust 
Etna Lava Stone from 
the heart of Italy –  
absorbs moisture from 
the dough to deliver 
crispy results.

HeatFlow
Recesses in the base 
of the Grill Basket 
for optimum heat 
circulation. Food is 
cooked crisply and 
evenly.

6 Litre Capacity
Suitable for preparing 
larger dishes and 
includes a warmer 
for food to be placed 
higher in the pot - for 
particularly tender and 
juicy results.

CastIron 
Stores heat over a long 
period of time and 
releases it evenly to 
the food – for typical 
branding.

MultiUse 
Consists of two equally 
sized halves, making it 
highly versatile to use 
as an oven dish, pot or 
bakeware.

TempConnect
Up to 4 Food Probes 
measures the cooking 
temperature of the 
food and transmits the 
values to the display in 
the grill and the Miele 
app.

Accessories that can be inserted  seamlessly into the grill cabinet in place of the Grill Grate and 
special accessories for grilling or to support the grilling results
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FlexRack cooking system: fold in FlexRack, attach accessories 

FlexBase XS Long FlexBase S Short FlexSticks FlexTop Grate FlexTop Wings                     FlexTop1-Bowl  FlexTop2-Bowls                FlexTop3-Bowls

Warming Rack Frame Warming Rack Frame Skewer Set Insert Warming Rack Insert Poultry Rack Bowl (1pc) Bowls (2 pc) Bowls (3 pc)

12888070 12887800 12888210 12889820 12889750 12846180 12846000 12846070

Provides space for 
attachable accessories 
in the FlexRack cooking 
system.

Provides space for 
attachable accessories 
in the FlexRack cooking 
system.

Provides space for 
attachable accessories 
in the FlexRack cooking 
system.

For keeping food warm, 
cooking or caramelising 
in the FlexRack cooking 
system.

For keeping food warm, 
cooking or caramelising 
in the FlexRack cooking 
system.

Bowl(s) to keep food, sauces warm.

PerfectFit: a modular insert for the FlexRack Cooking System.
Suitable for cleaning in a dishwasher

PerfectFit: a modular insert for the FlexBase cooking system. 
Suitable for cleaning in a dishwasher

Stainless-steel Stainless-steel Stainless-steel Stainless-steel Stainless-steel Stainless-steel Stainless-steel Stainless-steel

MultiUse
The Frame can be 
combined with various 
Accessories including 
inserts and FlexBowls. 
Side dishes and sauces 
can be roasted or kept 
warm here.

MultiUse
The Frame can be 
combined with various 
Accessories including 
inserts and FlexBowls. 
Side dishes and sauces 
can be roasted or kept 
warm here.

MaxGrip
From cobs to shashlik: 
the long, sturdy skewers 
secure all types of 
food in the holder 
which can be turned at 
90°rotations.

HeatFlow
Perfect for steak or 
chicken wings: the Rack 
can be used to finish 
off cooking, caramelise 
food or keep it warm.

HeatFlow
Roasting, cooking, 
keeping warm: the 
Poultry Rack can be 
used to prepare juicy 
chicken drumsticks.

Store&Cook
The Cooking and 
Storage Tray is 65 mm 
deep. It can be used to 
store food or sauces 
and keep them warm.

Store&Cook
The Cooking and 
Storage Tray is 65 mm 
deep. It can be used to 
store food or sauces 
and keep them warm.

Store&Cook
The Cooking and 
Storage Tray is 65 mm 
deep. It can be used to 
store food or sauces 
and keep them warm.

The accessories can be attached to the rear wall at different heights and across the entire width. 
Some accessories can be attached directly; others are based on them.
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Essential tools & clothes every griller needs to enhance their skills 
and achieve perfect results.

SmashHero GripHero MeltHero FlipHero MultiHero ShieldHero HandleHero

Grill Press Grill Tongs Melting Dome Grill Spatula Universal Handle Grill Apron Grill Gloves

12821730 12821740 12821180 12829280 12830290 12773580 12830590

For preparing and quickly 
cooking smashed burgers, 
bacon or tofu.

For grasping, draining and 
serving small and large 
items of grilled food.

For browning, melting and 
keeping warm – from gratin 
dishes to cheeseburgers.

For lifting and turning 
burger patties or pancakes 
on the plancha.

For safe lifting, carrying 
and insertion of hot grilling 
grates

To protect clothing when 
grilling and cooking.

Keeping hands safe when 
grilling and cooking.

Stainless-steel 
Dishwasher Safe

Stainless-steel 
Dishwasher Safe

Stainless-steel 
Dishwasher Safe

Stainless-steel 
Dishwasher Safe

Durable Cast Iron Cotton with stainless steel 
buckle

Heat-resistant silicone layer 
on both sides, cotton inner

The Grill Press weighs 
down the food, prevents it 
from curling and ensures 
that it is evenly crispy.

The Grill Tongs have two 
differently shaped gripping 
surfaces – one serrated 
side, one smooth side.

The Melting Dome is 
particularly well suited to 
browning grilled dishes and 
ensures that the food inside 
is heated evenly and stays 
warm after cooking.

The beveled blade makes 
it easy to pick up and turn 
pancakes or burger patties.

Compatible with all grilling 
grates, hot grates can be 
lifted, carried and inserted 
effortlessly.  It can be used 
to fold back the FlexRack to 
create an A&C tool wall.

Size approx. 84 cm x 61 
cm¹ (L x W)  Large front 
pocket for practical storage 
of essential grilling tools.

The heat-resistant 
aramid fibre Grill Gloves 
can withstand high 
temperatures of up to 350 
°C.  Available in size 8. 
Smaller Size coming 2027

The accessories can be attached to the rear wall at different heights and across the entire width. 
Some accessories can be attached directly; others are based on them.

ChopBlock – Cutting Board Available 2027



WeatherShield - Protective covers accessories

WeatherShield S WeatherShield M WeatherShield L WeatherShield Corner WeatherShield Side WeatherShield Fire WeatherShield Sear

Module Cover Module Cover Module Cover Module Cover Corner Module Cover Side Grill Cover Fire Pro Grill Cover Sear

12890650 12890670 12890680 12890690 12908280 12906490 12906280

OutdoorClean Steel OutdoorCare Steel OutdoorShine

Outdoor BBQ Cleaner Stainless Steel Care Microcloth Set

12853140 12853020 12841350

The gentle foaming formula 
dissolves stubborn soiling 
such as protein, starch, 
grease and food residues.

Removes fingerprints, 
streaks and stains  to give 
a uniformly shiny, clean 
stainless- steel surface 
whilst leaving a protective 
film to prevent stubborn 
resoiling.

Can be used dry or damp, 
with or without cleaning 
agent. Includes 1 each: 
universal cloth (dark beige),  
glass cloth (light beige) and  
special cloth for powder-
coated surfaces (grey). 
Machine-washable at 60 °C.

Custom fit covers protects the outdoor kitchen from the effects of the weather and keeps it clean.
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WeatherProof
The cover is made of durable, tear-
resistant material and will not fade. 
An inner lining provides additional 
protection for the outdoor kitchen.

PerfectFit
All covers can be joined together, 
providing the perfect fit for every 
configuration.

MagneticFix
With the magnets, bending and 
tying are a thing of the past and the 
kitchen is always safely protected.

Cleaning products to maintain your Outdoor Kitchen
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Storage Management System

TowelManager ToolManager Multi BottleManager ToolManager Single ItemManager TankManager

12829390 12830380 12830550 12841550 12829330 12851810

Towel Rail Multi Hook Strip Basket Single (Utility) Hook Tray Gas Drawer

For flexible storage space on the inside of the door. For easier handling 
of the gas cylinder.

EasyLink Gas 150 EasyLink Gas 220 EasySplit Gas

13172210 13172260 13172270

Gas Supply Hose Gas Connector

In combination with the distributor, the gas connection hose 
connects several gas-powered appliances to one gas tank. 

The Storage Management System adds value to the storage space 
for all products in the Outdoor Kitchen.

Equipment to optimise the smooth 
use of the Outdoor Kitchen.

Accessories that can be inserted seamlessly into the module doors 
to create storage options wherever you need them.

Organize your S drawers or 
store your prepared food there           
before grilling.

Extend the storage space with 
extra shelves, drawers or more 
room for your gas cylinder.

Various connections and hoses make it easy to install the outdoor 
kitchen and connect up to 3 appliances to a single gas bottle.
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Miele App – The Digital  
Control Centre

Delivery & Assembly Service 

The app is the cockpit of your outdoor kitchen – it provides you full control, precision 
and performance at the touch of a button.

Delivery & Assembly* of appliances/modules will be free of charge for  
Metro areas only.

Assembly will not include any connecting of gas or in the case of the Wash 
module any plumbing connections.

* Assembly is optional.

GrillCockpit
Bring every key cooking parameter 
into one  clear overview. 

FoodProbe Alert
Notifications as soon as target 
temperatures of dishes are reached 
to reduce the risk of over or under 
cooking

GasBuddy
Monitors the gas cylinder level in 
real time with intelligent weight-
based sensing for a seamless,  
uninterrupted cooking.

Recipes
Inspiration and perfect results with 
specially developed recipes.

Things to consider:

Checklist

   �Products are for outdoor use only and place of operation meets this 
requirement.

   �Ventilation, clearance and surface requirements met?

   �All required services (power, gas, water) are compliant and available?

   �Safe and unobstructed access is provided?

   �Certain works are excluded (structural, plumbing, electrical).

Site Suitability 
& Safety

Services Access & 
Assembly 
Readiness

Usage 
Environment

Exclusions 
& Customer 

Responsibility
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