
Cook more at the same time and still get a perfect result
The additional heating ring in our oven ensures your dishes are evenly cooked 
–  even when loaded with up to three trays – for corner to corner deliciousness. 
Sure to make each portion as perfect as the last.

Cooked evenly everywhere
With this oven, using energy efficiently also means cooking efficiently. It has a 
new convection system called Hot Air, which ensures hot air circulates evenly 
throughout the oven cavity. The result is that the oven heats up faster and 
cooking temperatures can be reduced by up to 20%, saving you both time and 
energy

A natural clean with steam
Cleaning after cooking needn't be a chore. Humidity inside the oven creates 
steam to loosen otherwise stubborn grease and residue left on its surfaces. So 
you can achieve a natural clean, effortlessly.

An at-a-glance overview of the status of your dish
The timer display provides an at-a-glance overview of the status of your dish. 
Its clear screen enables you to set an alarm, check directly on the time 
remaining before your dish is ready and to adjust the timer with accuracy and 
precision.

Add steam for better baking
In addition to all your standard oven functions, the 
PlusSteam button in this SteamBake oven adds steam 
at the beginning of the baking process. The steam 
cooking keeps the dough moist on the surface to create 
a golden color and tasty crust, while the heart stays soft 
and tender. In addition to
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Great bakes and easy cleaning
In addition to all your standard oven functions, the PlusSteam button in this 
SteamBake oven adds steam at the beginning of the baking process. The 
steam cooking allows dough to develop a crispy, tasty crust and a soft centre. 
In addition to baking crispy and tasty breads, muffins and pies - your roasted 
chicken, grilled spare

Product Benefits & Features

• Anti-fingerprint stainless steel
• Fan controlled defrosting
• Base heat finishing
• LED digital display
• Removable door and glass panes for easy cleaning
• Oven features:
• Bottom heat
• Conventional cooking
• Pizza cooking
• Top heat 
• Clean 'n' clear enamel interior
• Diamond-glazed enamel interior
• Built in Electrical Single oven

Built-in Oven
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PNC 944 188 329
EAN number 7332543698387
Energy class (top oven) No
Energy class (bottom oven) N/A
Height (mm) 594
Width (mm) 595
Depth (mm) 567
Built In Height (mm) 590
Built In Width (mm) 560
Built In Depth (mm) 550
Voltage 240

Colour Stainless Steel with antifingerprint 
coating

Net Weight 33.5

Product Specification
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