
Wall Oven Training Flyer 
 
One type of product we are selling more and more of is appliances. Because of this, it is important we have at least a 
basic understanding of what is available. One appliance we offer is called a wall oven. This flyer is intended to go over 
some of the different types and features of wall ovens.   
 

Double Wall Oven & Single Wall Oven: 
 

Wall ovens are one of the most dynamic products in the appliance industry. Automatic cooking at the touch of a button 
has almost become the norm. Some wall ovens can even be controlled from a phone. Wall ovens can be single or double 
ovens.  
 

Double wall ovens are two equal sized ovens. The main advantage to a double oven is having one 
centralized cooking area. There are basically three options for a double wall oven:  
 

1. Double convection* with their best controls  
2. Single convection over a regular oven  
3. Basic double oven with standard controls 
 

*Convection means the hot air is being circulated in the oven by a fan.  
*True convection means there is a heating element in front of the fan. 

 
 

Single wall ovens are the same with only one oven. Depending on the brand, these can 
be installed in conjunction with microwaves, steam ovens, speed ovens, side by side and 
more.  
 
They are also a great option to place under a cooktop. This creates a seamless look in the 
cabinets and toe kick.  
 
 
 

Standard Sizes: 
 

Wall ovens are manufactured to fit inside standard cabinet sizes of 24”, 27”, 30” and 36” with 30” being the most 
common.  
 

Note: A 30” wall oven actually refers to the size of the cabinet, not the actual size of the oven, which can typically be 
28.5” to 29.5” wide. 
 

Warming Drawers: 
 

Warming drawers are offered by every manufacturer and can be used to warm food for up to three 
hours. These can be placed under a wall oven for convenient access. Measurements are 27”, 30” and 
36” wide.  
 
Warming drawers are a great option for working families who cook and eat at separate times. 

 
 
Gas or Electric: 
 

Almost all wall ovens are now electric. Electric provides more consistent heat. Gas wall ovens are still used in the smaller 
24” size. 
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Speed Ovens: 
 

There are two different technologies for speed ovens. Miele and Jenn-Air use a microwave 
to assist a convection cycle. This speeds up the cooking process considerably with good 
texture and taste from the convection. GE uses its own technology in their Advantium oven 
by employing halogen light bulbs.  
 
The Miele speed ovens can operate as both a microwave and a convection oven. Also, 
Miele MasterChef selects the optimal cooking process based on the homeowners input of 
what type of food they are cooking and weight. 
 
 
 

Steam Ovens: 
 

Electric ovens produce a dry heat, which is why there is a need to baste food to keep it moist. 
A steam oven solves this problem, making it possible to cook chicken, fish, vegetables and 
more without basting them in butter or oil.  
 
Steam is a very healthy way to cook. Steam introduces moisture and won’t bake away the 
nutrients in your food like regular ovens. Some manufacturers of steam ovens would be Jenn-
Air and Miele. 
 
 
 

Oven Controls & Meat Probe: 
 

Controls: The front runners in wall oven controls would be Dacor, Jenn-Air and Miele. Dacor has an 
Android-based system which will message you at the end of a cooking cycle. Miele has the 
MasterChef series which can cook most foods by the touch of a button as well as added steam assist. 
Jenn-Air takes that one step further by also displaying pictures of what the food will look like once 
cooked. Jenn-Air also has the ability to be controlled through a phone.  

 
Probe: Almost all convection type ovens have a meat probe that monitors the temperature of the 
food. Jenn-Air and Miele have an advanced probe which adjusts cooking time for roasts, chicken and 
other meats. 
 

Other Notes: 
 

 Jenn-Air often has a rebate program with free dishwashers and other rebates with qualifying purchases. 

 Miele manufactures almost everything in their products in house, including controls. This ensures the level of 
quality they have become known for.  

 Kitchen-Aid offers a good wall oven with good controls at a lower price point than Jenn-Air and Miele. 
 

Next Steps and a Couple Questions: 
 

The first next step is to learn more. The link below is to a video detailing Miele’s MasterChef controls.  
https://www.youtube.com/watch?v=WavNzVjpxhs 
 
TRUE or FALSE: Convection means there is an additional heating element in the oven.  
TRUE or FALSE: A 36” wall oven is less than 36” wide.  

https://www.youtube.com/watch?v=WavNzVjpxhs

