








Accessories. Tested product quality.

The right ingredients for The 1Vario Pro stands
yYOur Success. the test of time, for
years on end.

It has to be robust to last every day and be able to work hard ® Original RATIONAL Accessories A normal day in the kitchen is hard work. This is why
in the restaurant kitchen. At RATIONAL this applies to the We also have the Sophisticated RATIONAL products are tough and carefully made.
production basket and the stand, to the basket trolley and The reason behind this is the principle of “one person

A : accessories to thank for makin : : : :
the scoop. Only with original RATIONAL accessories can you 9 one unit”. This means that everyone in production

achieve outstanding performance from the iVario Pro, in its life easy. takes full responsibility for the quality of their iVario
entire range of applications. Pro. They even put their name on the model data. We
rational-online.com/ae/accessories hold our suppliers up to the same standards: The focus

is on high quality standards, continuous improvement
and ensuring the reliability and longevity of products.

® Piece of mind.
Made for everyday use, solid and
durable, you can count on a reliable
partner.

rational-online.com/ae/company

4 rue de la charente
F-68271 Wittenheim Cedex
www_rational-online com

proudly assembled by
[ Atain Ramponi |
Mod.
[ LMX 200BE.AX |
I 3NAC400v | |50/80Hz |
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Technical details.

Some call 1t an obsession with detail,
at RATIONAL we call it the standard.
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© Water inlet and @ drain

Fill the pan with exactly the volume required
using the water inlet. Then empty it again
with the integrated water drain.

© Height adjustment (accessory)

Both the stand for the iVario Pro 2-S and
the floor unit will move 200 mm in 16
seconds and adapt to anyone using it.

O ConnectedCooking

The WiFi interface is already built in so
that you can connected your iVario Pro via
ConnectedCooking.

© Automatic raising and lowering
function

Pasta al dente. Fully automatically. The
raising and lowering function takes the
basket out of the water when it is time.

O Easy to clean

Since nothing sticks in the iVario Pro, there
is not much to clean. What there is to be
cleaned, can be done in two minutes.

@ Integrated hand shower (optional),
built-in plug with RCD protection and USB
interface.

© Touchscreen
Two pans, two views on the touchscreen. So
nobody can lose sight of anything.

Cold pan edge:

Never again will you burn yourself on the
pan edge, so you can touch it without any
risk.
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iVario overview of models.

Which one 1s the right one for you?

-

Ala carte or banqueting? A lot of space? iVario 2-XS Pro 2-S ProL Pro XL
Limited space? The iVario Pro 2-S and its big
bro iVari i
ther the? ivario Pro L V\{]” adapt to YOUI‘ Number of meals from 30 50 - 100 100 - 300 100 - 500
needs and impress you with outstanding
Effective volume 2 x17 litre 2 x25 litre 100 litre 150 litre

performance. Day and night. All the options,
equipment features and accessories at:
rational-online.com

Cooking surface

2x2/3GN(2x13dm?)

2x1/1GN (2 x 19 dm?)

2/71 GN (39 dm?)

3/71GN (59 dm?)

Width 1700 mm 1100 mm 1030 mm 1365 mm
Depth 756 mm 938 mm 894 mm 894 mm
Height (including stand /substructure) 485 mm (1080 mm) 485 mm (1080 mm) 608 mm (1078 mm) 608 mm (1078 mm)
Weight 117 kg 134 kg 196 kg 236 kg
Water inlet R3/4" R3/4" R3/4" R3/4"
Water outlet DN 40 DN 40 DN 50 DN 50
Connected load (3 NAC 400V) 14 kW 21 kW 27 kW 47 kW
Fuse (3 NAC 400V) 20A 32A 40A 63 A
Options
Pressure cooking = o o o
iZoneControl o ° ° °
Low temperature cooking (overnight, sous vide, confit) o ° ° °
WiFi o ° ° °

iCombi Pro — setting new standards. Performance examples (per pan)

The iCombi Pro is intelligent, efficient and flexible.

And delivers the results you want. Every time. Sear Butter Chicken (meat) 4.5kg 7 kg 15 kg 24 kg

Regardless of who is operating it. Together with Cooking time 3 mtin 3 mifin 3 i 3 mitin

the iVario Pro, they make an unbeatable team for ' ' ' '

commercial kitchens. Cook Salona Laham (meat and sauce) 17 kg 25 kg 80 kg 120 kg
Cooking time without pressure 102 min. 102 min. 102 min. 102 min.
Cooking time with pressure - ® -14% 88 min. © -14% 88 min. © -14% 88 min.
Chickpeas for hummus presoaked 4 kg 7 kg 20 kg 30kg
Cooking time without pressure 65 min. 65 min. 65 min. 65 min.
Cooking time with pressure = @ -35% 42 min. © -35% 42 min. ® -35% 42 min.
Daal 7 kg 12 kg 45 kg 65 kg
Cooking time without pressure 49 min. 49 min. 49 min. 49 min.
Cooking time with pressure - Q -14% 42 min. QO -14% 42 min. © -14% 42 min.

® standard © optional
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ServicePlus.

The beginning of a wonderful friendship.

The right service makes the RATIONAL cooking system and
your kitchen a complete success. From the initial consultation,
the trial cooking, installation to the individual start training and
software updates, plus the ChefLine, the telephone hotline for
individual questions - RATIONAL has it all. Or you can attend
training at the Academy RATIONAL. At the same time, you can
contact a certified RATIONAL dealer at any time: They know all
the cooking systems inside out and will find the right one for
your kitchen. The worldwide RATIONAL service team is always
close at hand in case of emergencies.
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®© ServicePlus

All with a single objective.
Ensuring your investment pays
off in the long term, that you
always get the most out of your
cooking systems and that you
never run out of ideas.

rational-online.com/ae/ServicePlus

iVario live

Don't just histen to us,
try 1t for yourself.

Enough with the theory, time for practice because nothing

is more convincing than seeing for yourself. Experience the
RATIONAL cooking systems in action, see the intelligent
functions for yourself and try it out to see how you can work
with them. Live, with no obligation and at a location near

to you. Do you have any questions or do you want some
information specific to your needs and possible applications?
Then call us or send us an e-mail. You can also find further
information, details, films and customer testimonials at
rational-online.com.

// “We saw the cooking system for

the first time at the RATIONAL
CookingLive event. That's when

we decided to include it in our
kitchen, after seeing its excellent and
consistent results, along with the
savings it provides.’

George Kailis, Owner and Manager TAMALA
Café Bar, Kiti, Cyprus

® Register now
Tel. +971 4 338 6615
info@rational-online.com

rational-online.com/ae/live
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RATIONAL Kitchen and Catering Equipment Trading FZCO

Block 2 Office 2218
Gold & Diamond Park
Sheikh Zayed Road
P.O. Box 126076
Dubai

United Arab Emirates

T +9714 3386615
F +9714 3386673
M +971 50915 3238

info@rational-online.com
rational-online.com
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We reserve the right to make technical changes in the interest of progress.



