BERTAZZONI

24 Electric Convection Oven
Professional Series

PROF24FSEXV

Bertazzoni built-in ovens put ltalian design and precision at the heart of your kitchen. As beautiful as they are
practical, they can be installed flush or proud in any style of kitchen cabinet.

With technology designed to help you cook any dish to perfection, the Bertazzoni convection fan offers best-in-class
even heat distribution throughout the extra-large 2.7 cu.ft oven cavity. Evenly bake large batches of cookies using all
5 shelf positions. The full-width 6-pass broiler sears steaks so they are crisp on the outside and juicy inside. Or use it
to broil delicate fish fillets to perfection. When you've finished cooking, the no-fingerprint stainless steel is easy to
clean.

Bertazzoni built-in ovens are designed with pride in Italy and covered by an industry-leading 2-year parts and labor

warranty.
Guarda online


https://ca.bertazzoni.com/
https://ca.bertazzoni.com/products/ranges
https://ca.bertazzoni.com/products/convection-ovens
https://ca.bertazzoni.com/products/speciality-ovens
https://ca.bertazzoni.com/products/cooktops
https://ca.bertazzoni.com/products/refrigerators?qCaratteristiche=330%7C%7CBuilt-in Columns
https://ca.bertazzoni.com/products/refrigerators?qCaratteristiche=330%7C%7CBuilt-in Bottom Mount
https://ca.bertazzoni.com/products/refrigerators?qCaratteristiche=330%7C%7CFreestanding
https://ca.bertazzoni.com/products/ventilation
https://ca.bertazzoni.com/products/dishwashers
https://ca.bertazzoni.com/products/coffee-machines
https://ca.bertazzoni.com/collezione-metalli-master-series
https://ca.bertazzoni.com/collezione-metalli
https://ca.bertazzoni.com/products/accessories
https://ca.bertazzoni.com/products/professional-series
https://ca.bertazzoni.com/products/master-series
https://ca.bertazzoni.com/products/heritage-series
https://ca.bertazzoni.com/design-partner-projects
https://ca.bertazzoni.com/2023-kitchen-trend-report
https://ca.bertazzoni.com/colors-and-finishes
https://ca.bertazzoni.com/image-and-video-gallery-3
https://ca.bertazzoni.com/italian-lifestyle
https://ca.bertazzoni.com/the-bertazzoni-experience
https://ca.bertazzoni.com/collezione-metalli-master-series
https://ca.bertazzoni.com/collezione-metalli
https://ca.bertazzoni.com/mirror-finishes
https://ca.bertazzoni.com/designer-resources-2
https://ca.bertazzoni.com/builder-resources-2
https://ca.bertazzoni.com/dealer-resources
https://ca.bertazzoni.com/always-making-the-future
https://ca.bertazzoni.com/more/support
https://ca.bertazzoni.com/more/specifications-library
https://ca.bertazzoni.com/more/support
https://ca.bertazzoni.com/more/promotions-3
https://ca.bertazzoni.com/more/faq
https://ca.bertazzoni.com/more/wishlist
https://ca.bertazzoni.com/more/wishlist
https://ca.bertazzoni.com/more/myproject
https://ca.bertazzoni.com/more/myproject
https://ca.bertazzoni.com/more/bertazzoni-promotions-2025
https://ca.bertazzoni.com/more/dealer-locator
https://ca.bertazzoni.com/download-catalogue-3
https://ca.bertazzoni.com/download-catalogue-3
https://ca.bertazzoni.com/more/dealer-locator
https://ca.bertazzoni.com/more/bertazzoni-promotions-2025
https://ca.bertazzoni.com/more/use-care/
https://ca.bertazzoni.com/more/support
https://ca.bertazzoni.com/more/support
https://ca.bertazzoni.com/more/technology
https://ca.bertazzoni.com/more/wishlist
https://ca.bertazzoni.com/more/myproject
https://ca.bertazzoni.com/more/news
https://ca.bertazzoni.com/more/contact-us
https://ca.bertazzoni.com/image-and-video-gallery-3
https://ca.bertazzoni.com/search
https://ca.bertazzoni.com/products/professional-series
https://ca.bertazzoni.com/products/professional-series/built-in-ovens/24-single-convection-oven-4
https://ca.bertazzoni.com/products/professional-series/built-in-ovens/24-single-convection-oven-4?PROF24FSEXV
https://ca.bertazzoni.com/more/wishlist
https://ca.bertazzoni.com/download-catalogue-3
https://ca.bertazzoni.com/more/bertazzoni-promotions-2025
https://ca.bertazzoni.com/products/professional-series/built-in-ovens/24-single-convection-oven-4.pdf?PROF24FSEXV
https://www.facebook.com/sharer/sharer.php?u=https%3A%2F%2Fca.bertazzoni.com%2Fproducts%2Fprofessional-series%2Fbuilt-in-ovens%2F24-single-convection-oven-4.pdf&t=24 Electric Convection Oven
https://twitter.com/intent/tweet?url=https%3A%2F%2Fca.bertazzoni.com%2Fproducts%2Fprofessional-series%2Fbuilt-in-ovens%2F24-single-convection-oven-4.pdf&text=24 Electric Convection Oven
javascript:void((function()%7Bvar e=document.createElement('script');e.setAttribute('type','text/javascript');e.setAttribute('charset','UTF-8');e.setAttribute('src','https://assets.pinterest.com/js/pinmarklet.js?r='+Math.random()*99999999);document.body.appendChild(e)%7D)());
https://ca.bertazzoni.com/downloads/8614/5765/PROF24FSEXV Specification Sheet.pdf?act=download
https://ca.bertazzoni.com/downloads/8614/5765/PROF24FSEXV Specification Sheet.pdf?act=download
https://ca.bertazzoni.com/downloads/5474/1569/Cleaning tips.pdf?act=download
https://ca.bertazzoni.com/downloads/8614/5767/3100761_UM_EN-FR_A3.pdf?act=download
https://ca.bertazzoni.com/downloads/8614/6007/3100767_IM_EN-FR_final.pdf?act=download
https://ca.bertazzoni.com/downloads/8614/6051/BER_QRG_24 Convection Oven ENG FRA.pdf?act=download
https://ca.bertazzoni.com/downloads/8614/5766/PROF24FSEXV Installation Drawing.pdf?act=download
https://ca.bertazzoni.com/downloads/9086/6301/Bertazzoni Design Guide Cooking release 1.2.pdf?act=download
https://ca.bertazzoni.com/products/professional-series/speciality-ovens/24-convection-speed-oven-3
https://ca.bertazzoni.com/products/professional-series/speciality-ovens/24-convection-speed-oven-3
https://ca.bertazzoni.com/products/speciality-ovens
https://ca.bertazzoni.com/products/professional-series/cooktops/24-front-control-gas-cooktop-4-burners
https://ca.bertazzoni.com/products/professional-series/cooktops/24-front-control-gas-cooktop-4-burners
https://ca.bertazzoni.com/products/cooktops
https://ca.bertazzoni.com/products/professional-series/ventilation/24-inches-wallmount-chimney-hood1-motor-600-cfm-2
https://ca.bertazzoni.com/products/professional-series/ventilation/24-inches-wallmount-chimney-hood1-motor-600-cfm-2
https://ca.bertazzoni.com/products/ventilation
https://ca.bertazzoni.com/products/accessories/telescopic-glide-set-for-prof-series-24-wall-ovens-new-models
https://ca.bertazzoni.com/products/accessories/telescopic-glide-set-for-prof-series-24-wall-ovens-new-models
https://ca.bertazzoni.com/products/accessories

Features

Oven cavity

Size

Oven configuration
Oven fuel

Oven volume

Oven convection system
Oven broiler type

Oven levels

Cooking modes

Oven controls

Inner oven door
Removable inner glass
Cavity finishing

Oven handle

Cooling fan

Timer

Door hinges
Wire-shelves

Tray

Oven lights

Technical specifications

Electrical supply

Power rating
Power connection

Certification

Specifications

24 in
single
electric
270 ft3
single

electric

bake / bottom bake / broil / convection / convection bake / convection broil /
defrosting / dehydrate / fast preheat / oven light / pizza / proofing / turbo /

upper bake

knobs / touch LED display
triple glass

yes

black enamel

metal

yes

touch digital programmer
soft-motion

1 flat / 1 shaped

1 baking tray with roasting trivet

single

120/240 V 60 Hz - 2800 W / 208/240 V 60 Hz - 2100 W / 16 Amp
dedicated circuit

Bake: 2050 W / Broiler: 2400 W / Convection: 1800 W
metal conduit 59" power cord
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