
The Bushman Inferno:
Redefining Outdoor Cooking Excellence



Where British Craftsmanship

Meets Argentinian
Grilling Mastery

For those who demand more than just a barbecue, the 
Bushman Inferno is the pinnacle of outdoor
cooking. More than a grill, it's a revolution-combining the 
compact versatility of a hibachi-style
system with Argentinian-inspired innovation. Handcrafted 
in England using the highest-grade
refractory materials, the Inferno delivers unmatched 
precision, power, and flavour for those who take
outdoor cooking seriously.



At the heart of the Bushman Inferno is a highly
efficient charcoal-burning system, capable of

delivering an impressive 4-hour cooking period from 
a single load of charcoal. Its signature feature-a

durable, incrementally adjustable lifting mechanism 
inspired by Argentinian asados-allows you to

control cooking temperatures with absolute
precision. Raise the grill for gentle, smoky warmth,

perfect for slow-roasting. Lower it for intense, 
flame-seared perfection. Whether you're creating a

steak with a restaurant-quality crust, delicately
caramelising vegetables, or slow-roasting meats to

juicy perfection, the Inferno ensures every dish is 
cooked exactly how you intend.

The Power of
Precision
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One of the standout features of the
Bushman Inferno is its **exceptional 

ability to grill kebabs** to perfection. The 
width of the Inferno is precisely enneered 

to allow skewers to rest across the grill,
ensuring even exposure to the **intense 

charring heat** of the coals. This results in 
**beautifully

caramelised edges** while keeping the 
inside **succulent and juicy**. Whether 

you're cooking
classic lamb shish, vibrant vegetable 

skewers, or tender chicken kebabs, the 
Inferno guarantees

**restaurant-quality results** every time.

Unrivalled Kebab
Grilling Perfection



The Bushman Inferno is more 
than just a grill-it's an all-in-one 
outdoor cooking solution:
* Argentinian-Style Grill - Perfect 
for intense, flame-kissed sears or 
low-and-slow smoky cooking.
* Rotisserie Attachment - Roast 
meats evenly using the radiant 
heat of the coals for unparalleled
juiciness.
* Plancha Accessory - Sizzle sea-
food, fry eggs, or craft perfect 
golden pancakes with a flat,
high-heat cooking surface.
This versatility elevates outdoor 
cooking, giving you the power to 
move beyond standard BBQ
dishes and explore a world of 
gourmet-level creativity.

Versatility at
Your Fingertips



Why the

Bushman Inferno
Outshines Traditional Grills

* Charcoal Efficiency - Enjoy hours of cooking without 
constantly refuelling, thanks to the optimised
airflow system and premium refractory-grade 
construction.
* Precision Heat Control - Gas and standard charcoal 
BBQs lack the fine control offered by the
Inferno. Adjustable grill height lets you adapt to any 
cooking style-from intense searing to gentle
simmering.
* Flavour You Can't Fake - Charcoal cooking delivers a 
deep, authentic smokiness that gas simply
cannot replicate. The Bushman Inferno enhances this 
with a thoughtful design for even heat
distribution, ensuring that every bite is infused with rich, 
mouthwatering flavour.
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The main structure of the Bushman 
Inferno is constructed from **304 

high-grade 1.5mm stainless
steel**, providing superior strength and 
resistance to the elements. This robust 

frame supports
**ceramic fibre board insulation** and a 

**high-grade 1600°C refractory core**, 
ensuring the ultimate

in product longevity and durability. This 
combination not only enhances its 

lifespan but also
guarantees exceptional **heat stability**, 
making every cooking session consistent 

and reliable.

Uncompromising
Quality & Durability



Every Bushman Inferno is individually
handcrafted in England using the 

highest-grade refractory
materials. Designed to withstand extreme 

heat and years of intense cooking, it 
combines industrial durability with a refined, 

artisanal aesthetic-making it a stunning 
centrepiece in any outdoor space.

A Tool Built
to Last



Step away from the limitations of 
traditional BBQs and embrace a 
world of flavour, control, and
versatility with the Bushman 
Inferno. Whether you're grilling, 
roasting, or searing, this 
handcrafted
masterpiece delivers an
authentic cooking experience 
that will transform your outdoor 
dining forever.
It's not just a grill-it's an Inferno.
Are you ready to elevate your 
barbecue game?

Reignite Your
Culinary Passion


