BERTAZZONI

36 Drop-in Gas Cooktop 5 brass burners
Professional Series

$ 1,799

PROF365QBXT

Bertazzoni signature low edge drop-in cooktops put Iltalian design and precision at the heart of your kitchen. As
beautiful as they are practical, they sit almost flush with countertops and cabinets.

The combination of 5 brass burners and cast iron contour grates let you cook like a professional. The grates are
designed for maximum space to fit pots and pans of different sizes with ease. Boil pasta, sear meat or stir fry with a
wok on the power burner with dual ring flame; or delicately melt chocolate or warm cream on the simmer burner.

Cleaning up afterwards is easy, thanks to the seamless one-piece stainless worktop with no gaps, joints or fasteners.

Safety is designed-in with the 100% fail-safe thermocouple technology. It instantly shuts off the gas if the flame
goes out, offering peace of mind and protection for your family and home.

Designed and manufactured with pride in ltaly, Bertazzoni signature rangetops are covered by an industry-leading 2-

year parts and labor warranty.

Page 1/3


https://us.bertazzoni.com/
https://us.bertazzoni.com/products/ranges
https://us.bertazzoni.com/products/convection-ovens
https://us.bertazzoni.com/products/speciality-ovens
https://us.bertazzoni.com/products/cooktops
https://us.bertazzoni.com/products/refrigerators
https://us.bertazzoni.com/products/refrigerators?qCaratteristiche=330%7C%7CBuilt-in Columns
https://us.bertazzoni.com/products/refrigerators?qCaratteristiche=330%7C%7CBuilt-in Bottom Mount
https://us.bertazzoni.com/products/refrigerators?qCaratteristiche=330%7C%7CFreestanding
https://us.bertazzoni.com/products/ventilation
https://us.bertazzoni.com/products/dishwashers
https://us.bertazzoni.com/collezione-metalli
https://us.bertazzoni.com/collezione-metalli-master-series
https://us.bertazzoni.com/collezione-metalli
https://us.bertazzoni.com/products/accessories
https://us.bertazzoni.com/products/professional-series
https://us.bertazzoni.com/products/master-series
https://us.bertazzoni.com/products/heritage-series
https://us.bertazzoni.com/design-partner-projects
https://us.bertazzoni.com/2023-kitchen-trend-report
https://us.bertazzoni.com/colors-and-finishes
https://us.bertazzoni.com/image-and-video-gallery-3
https://us.bertazzoni.com/italian-lifestyle
https://us.bertazzoni.com/the-bertazzoni-experience
https://us.bertazzoni.com/collezione-metalli-master-series
https://us.bertazzoni.com/collezione-metalli
https://us.bertazzoni.com/design-resources
https://us.bertazzoni.com/always-making-the-future
https://us.bertazzoni.com/more/wishlist
https://us.bertazzoni.com/more/wishlist
https://us.bertazzoni.com/more/myproject
https://us.bertazzoni.com/more/myproject
https://us.bertazzoni.com/more/bertazzoni-promotions-2024/bertazzoni-promotions-2024
https://us.bertazzoni.com/more/dealer-locator
https://us.bertazzoni.com/download-catalogue-2
https://us.bertazzoni.com/download-catalogue-2
https://us.bertazzoni.com/more/dealer-locator
https://us.bertazzoni.com/more/bertazzoni-promotions-2024/bertazzoni-promotions-2024
https://us.bertazzoni.com/more/warranty-registration
https://us.bertazzoni.com/more/use-care
https://us.bertazzoni.com/more/support
https://us.bertazzoni.com/more/technology
https://us.bertazzoni.com/more/specifications-library
https://us.bertazzoni.com/more/wishlist
https://us.bertazzoni.com/more/myproject
https://us.bertazzoni.com/more/news
https://us.bertazzoni.com/more/contact-us
https://us.bertazzoni.com/image-and-video-gallery-3
https://us.bertazzoni.com/search
https://us.bertazzoni.com/products/professional-series
https://us.bertazzoni.com/media/immagini/16561_z_PROF365QBXT.jpg
https://us.bertazzoni.com/products/professional-series/cooktops/36-drop-in-low-edge-cooktop-5-burner-5?PROF365QBXT
https://us.bertazzoni.com/more/wishlist
https://us.bertazzoni.com/download-catalogue-2
https://us.bertazzoni.com/more/bertazzoni-promotions-2024/bertazzoni-promotions-2024
https://us.bertazzoni.com/products/professional-series/cooktops/36-drop-in-low-edge-cooktop-5-burner-5.pdf?PROF365QBXT
https://www.facebook.com/sharer/sharer.php?u=https%3A%2F%2Fus.bertazzoni.com%2Fproducts%2Fprofessional-series%2Fcooktops%2F36-drop-in-low-edge-cooktop-5-burner-5.pdf&t=36 Drop-in Gas Cooktop 5 brass burners
https://twitter.com/intent/tweet?url=https%3A%2F%2Fus.bertazzoni.com%2Fproducts%2Fprofessional-series%2Fcooktops%2F36-drop-in-low-edge-cooktop-5-burner-5.pdf&text=36 Drop-in Gas Cooktop 5 brass burners
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://us.bertazzoni.com/downloads/8643/5808/PROF365QBXT Specification Sheet.pdf?act=download
https://us.bertazzoni.com/downloads/8643/5808/PROF365QBXT Specification Sheet.pdf?act=download
https://us.bertazzoni.com/downloads/5474/1569/Cleaning tips.pdf?act=download
https://us.bertazzoni.com/downloads/8643/5807/PROF365QBXT Installation Manual.pdf?act=download
https://us.bertazzoni.com/downloads/8643/5809/PROF365QBXT Installation Drawing.pdf?act=download
https://us.bertazzoni.com/downloads/9086/6301/Bertazzoni Design Guide Cooking release 1.2.pdf?act=download
https://us.bertazzoni.com/products/professional-series/built-in-ovens/30-single-convection-oven-with-assistant-5
https://us.bertazzoni.com/products/professional-series/built-in-ovens/30-single-convection-oven-with-assistant-5
https://us.bertazzoni.com/products/convection-ovens
https://us.bertazzoni.com/products/professional-series/speciality-ovens/30-convection-speed-oven-6
https://us.bertazzoni.com/products/professional-series/speciality-ovens/30-convection-speed-oven-6
https://us.bertazzoni.com/products/speciality-ovens
https://us.bertazzoni.com/products/professional-series/ventilation/36-wallmount-hoodglass-front1-motor-600-cfm
https://us.bertazzoni.com/products/professional-series/ventilation/36-wallmount-hoodglass-front1-motor-600-cfm
https://us.bertazzoni.com/products/ventilation

Features

Worktop

Size

Cooking zones
Number of gas zones
Worktop type
Worktop design
Worktop controls
Knobs

Burner type

Grates

Continous grating
Thermocouple safety device
One-hand ignition
Wok ring

Simmer ring

Cooking zones
Power burners

Rapid burner
Medium burner
Simmer burner
Technical specifications
Electrical supply
Power connection
Certification

Gas type

Conversion kit included

Specifications

36 in

gas
stainless steel low edge
knobs

solid metal

brass

cast iron

yes

yes

yes

yes

yes

1700 BTU (1)
10400 BTU (1)
6000 BTU (2)

3750 BTU (1)

120V -60Hz-1W/ 1 Amps
NEMA 5-15P with 59" power cord
CGA, CSA

NG

LPG
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