
THE BULLETTM

ITEM No.
Model options:
qTHE BULLET/1A (single phase)

qTHE BULLET/3A (three phase)

Standard equipment:
1x Baking stone
1x Aluminium paddle
2x Non-stick baskets
1x Oven guard protector spray
1x Non-caustic oven cleaner
12 Months parts and labour warranty
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Ventless* Rapid Cook Toasting Oven

Performance:
wThe TurboChef Bullet oven uses radiant heat, high-speed air

impingement, and side-launched microwave to cook food rapidly
without compromising quality.

Exterior Construction:
wStainless steel front, top, and sides.
wStainless steel removable grease collection pan.
wCool-to-touch exterior; all surfaces below 55°C.
wErgonomic door handle.
w4-inch adjustable legs.
w7-inch capacitive touch screen with tempered glass cover.

Interior Construction:
w201 stainless steel.
wFully welded and insulated cook chamber.
wRemovable rack and lower jetplate.

Features:
wSimple and intuitive touch controls.
wEasy to clean.
wIntegral recirculating catalytic converter for UL® (KNLZ) listed

ventless* operation.
wVariable-speed High h recirculating impingement airflow.
wIndependent bottom temperature offset.
wLight ring provides visual cues for cooking.
wSmart menu system with touch screen interface capable of storing

up to 256 recipes.
wCustomisable menu settings via USB or manual entry.
wFlash firmware updates via USB.
wEthernet and Wi-Fi compatible (additional fees apply).
wSelf-diagnostics for monitoring oven components and performance.
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Due to continual research and development, these specifications are subject to change without notification - Jan 2020

1. Impingement heater
2. Bottom browning element
3. Side launched microwave
4. Blower motor
5. Impinged air
6. Catalytic converter
7. Vent catalyst
8. Air filter
9. Inlet air for cooling electrical components

*Ventless cooking operation supported with the exception of food classified as ‘raw fatty
proteins’ such as, but not limited to, bone-in skin-on chicken, raw bacon, raw hamburger etc. 
Ultimate ventless operation is subject to local authority regulations and landlord permissions. 
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Section view:

THE BULLETTM
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THE BULLET SINGLE PHASE THREE PHASE

External OVEN dimensions (WxDxH) 538 x 761 x 584 mm

Crated dimensions (WxDxH) 640 x 940 x 940 mm

Net weight / crated weight 84 Kg / 103 Kg

Cook chamber volume (usable) 22.1 ltr

Cook chamber dimensions (WxDxH) 394 x 368 x 152 mm

Wall clearance (sides/rear/top) 51 mm / 0 / 127 mm

TurboChef ovens are NOT designed for built-in installation.

Voltage 230v / 50Hz / 1Ph 400v / 50 Hz / 3PH

Max input (MW input) 6.7 kW (3.5 kW)

Circuit breaker (Type D required) 30 amp 20 amp

Isolator socket 32 amp (1P+N+E) 32 amp (3P+N+E)

wA dedicated power supply fitted with a TYPE D circuit breaker is required for all
TurboChef installations. Consult with a qualified electrician if in any doubt. 
wDo not block the air inlets and exhaust outlets located on the bottom and rear of the
oven. Ovens installed in enclosed areas with limited or no access may invalidate the 
warranty.

*Ventless cooking operation supported with the exception of food classified as ‘raw fatty
proteins’ such as, but not limited to, bone-in skin-on chicken, raw bacon, raw 
hamburger etc. Ultimate ventless operation is subject to local authority regulations and 
landlord permissions. 

Improper installation may void the equipment warranty.

Ventilation:

wVentless certification

wEPA 202 test (8 hr):
- Product: Pepperoni Pizzas
- Results: 0.13 mg/m3
- Ventless Requirement: <5.00 mg/m3

wInternal catalytic filtration to limit smoke, grease,
and odour emissions.


