
A Story from Sarah… 

My husband and I bought an old 1797s farm house in Valley Forge that 

we’ve been gradually renovating.  But it’s the kitchen that’s captured 

most of my renovation thoughts.  I’ve spent 9 years planning and re-

searching and pondering; and I’m so excited that it’s finally under con-

struction!  Woo-hoo!  After avidly reading reviews on kitchen applianc-

es and collecting drawers-full of literature, I’ve finally come to the deci-

sion to outfit my whole kitchen with Miele appliances and, of course, to 

purchase them from Steves. 

But the thing I really want to tell you about is the fun of visiting Miele’s 

headquarters in Princeton, which I did twice with Steve and other cus-

tomers.  Steve went out of his way to drive us over there so we could 

take advantage of some of the cooking classes that Miele offers.  I was 

already impressed with Miele (because the reviews were generally bet-

ter for Miele than for the other high-end competitors); but my opinion 

really shot up as I participated in those classes.  I must admit that I had 

been a little concerned that I might not be able to take full advantage of 

all those high-tech features; but I came away with my eyes opened to 

great possibilities, as I saw how gourmet cooking can be made easy.  

Clearly, the advantage of TRULY high-tech equipment is that it not on-

ly offers a boat-load of features, but more importantly, that 

it’s also easy to use those features.  That’s what I’m really 

looking forward to with Miele.  And to make it even easier, 

I discovered that our in-

structor, Chief Chef Mary, 

is on call for any and all 

customer questions.  I can 

actually email her about 

my turkey gravy (or what-

ever) and she’ll get back to 

me within 24 hours!   

By the way, it’s not just 

Miele that’s boosted my 

confidence.  I’m also im-

pressed with my new 

friend Steve.  I know that if I run into any difficulty, Steve 

will be there to help make everything right.  

                                                                       By Sarah Smith  


