










Let us help you get an idea of the savings you could enjoy by 
installing one or more iCombi Pro and iVario Pro units. You’ll save 
a lot of space, for one thing: You can produce the same amount of 
food in a kitchen up to 60%* smaller. You’ll save investment costs: 
Having an iCombi Pro and an iVario Pro makes numerous other 
cooking appliances unnecessary. And you’ll save the environment: 
The cooking systems use less energy, which means more 
sustainable production. You’ll also reduce your overproduction, 
use less fat, and cut your working time. Which adds up to major 
pluses for the environment as well as your budget.

* compared to conventional cooking technology

 The bottom line
It saves huge amounts of money. 
Not to mention energy and water.

An investment that’s worth it.

For the environment, the future, 
and your budget. 

30%* less space
Together, the iCombi Pro and the 
iVario Pro can replace up to 90% of 
all conventional kitchen equipment. 
Goodbye tilting skillets, kettles, 
and deep fryers - hello freedom of 
movement. Or additional retail space.

Reduce raw product use by up to 25%*
The iCombi Pro adjusts its own cooking 
processes precisely, which reduces cooking 
and trimming losses. And nothing burns 
or boils over in the iVario Pro, so no risk 
of ruined batches. Which cuts your raw 
product usage by as much as 25%. 

Reduced working time*
Say goodbye to routine activities like 
turning, checking, and re-adjusting 
oven temperatures. Save time with the 
iCombi Pro’s ultra-fast cleaning feature 
and the super easy-to-clean iVario Pro. 
Frees up 1–2 hours every day.

Cost-effective.

Any way you slice it, this investment 
pays off.

The iCombi Pro and the iVario Pro aren’t just intelligent 
when it comes to cooking. They’re smart savers as 
well. They save on labor, energy consumption, space, 
raw materials, and fat, just to name a few. In short: the 
difference is obvious.

 Worth it
It all adds up to an appliance that 
pays for itself in no time, while 
making work fun.

rational-online.com/us/invest

70%

30% 25%

Energy expenses reduced up to 70%*
Short preheating times eliminate 
the need for stand-by mode. Rolling 
batches with iProductionManager in the 
iCombi Pro, zone-specific pan heating 
with iZoneControl in the iVario Pro - two 
great energy-saving solutions. 

*compared to conventional cooking technology

1-2Hours/
Day
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Accessories.

Ingredients for success.

 RATIONAL accessories
When it comes to impressive 
results, well-designed accessories 
make all the difference.

rational-online.com/us/accessories

Networking is becoming increasingly common in food service. 
Meal plans, payment systems, purchasing - much of it is digital, 
coordinated. Just like ConnectedCooking by RATIONAL. Recipe 
transmission, appliance inspections, HACCP data, software updates, 
service remote access - our secure networking solution lets you 
do everything from your desk. On all of your networked units. No 
matter how far apart schools are from each other. You can access 
and save HACCP data from all units as well. Developed a new recipe? 
Send it to the kitchen with a click. All you need is a PC, tablet or 
smartphone. Standardization has never been easier.

Networking.

Multiple units, but everything’s still 
visible at a glance.

 ConnectedCooking
High-performance networking 
by RATIONAL. You'll always have 
everything under control.

rational-online.com/us/
ConnectedCooking

ConnectedCooking

HACCP report available
iVario Pro L

ConnectedCooking

“rolls” cooking path completed
iCombi Pro 10-half size

We expect all of our equipment to be robust enough to 
withstand heavy use in a professional kitchen - whether it’s a 
mobile oven rack, a grill and pizza tray, an automatic lifting and 
lowering arm, or a boiling basket. RATIONAL accessories enable 
you to enjoy the full spectrum of exceptional features offered by 
the iCombi Pro and the iVario Pro. The right accessories ensure 
pre-fried convenience products, soups, sauces, chicken, baked 
goods, and grilled vegetables turn out perfectly every time. 
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Attention CA Residents: Prop 65 Warning

Model overview.

Which ones are right for you?

iCombi Pro XS 6-half size 10-half size 6-full size 10-full size 20-half size 20-full size
Electric Electric and gas Electric and gas Electric and gas Electric and gas Electric and gas Electric and gas

Capacity 4 × half sheet pans  
13" × 18"

3 × half steam pans  
12 3/4" × 14"   

3 × 2/3 GN

6 × half sheet pans  
13" × 18" 

6 × half steam pans  
12 3/4" × 20 7/8" 

6 × 1/1 GN / 
12 × 1/2 GN

10 × half sheet pans  
13" × 18" 

10 × half steam pans 
12 3/4" × 20 7/8"

10 × 1/1 GN / 
20 × 1/2 GN

6 × full sheet pan  
18" × 26"

12 × full steam pans 
12 3/4" × 20 7/8" 

6 × 2/1 GN / 
12 × 1/1 GN

10 × full sheet pans  
18" × 26" 

20 × full steam pans 
12 3/4" ×  20 7/8" 

10 × 2/1 GN / 
20 × 1/1 GN

20 × half sheet pans  
13" × 18"  

20 × half steam pans
12 3/4" ×  20 7/8" 

20 × 1/1 GN / 
40 × 1/2 GN

20 × full sheet pans  
18" × 26" 

40 × full steam pans 
12 3/4" × 20 7/8" 

20 × 2/1 GN / 
40 × 1/1 GN

Number of meals per day 20–80 30–100 80–150 60–160 150–300 150–300 300–500

Lengthwise loading (GN) 1/2, 2/3, 1/3 GN 1/1, 1/2, 2/3, 1/3 
GN

1/1, 1/2, 2/3, 1/3 
GN

2/1, 1/1, 2/4 GN 2/1, 1/1, 2/4 GN 1/1, 1/2, 2/3, 1/3 
GN

2/1, 1/1, 2/4 GN

Width  25 3/4" 33 1/2" 33 1/2" 42 1/4" 42 1/4" 34 1/2" 42 5/8"

Depth (including door handle) 24 1/2" 33 1/8" 33 1/8" 41" 41" 35 7/8" 44"

Height 22 3/8" 29 5/8" 39 7/8" 29 5/8" 39 7/8" 71 1/8" 71 1/8"

XS and 20-full size electric: ENERGY STAR excludes these types of models from certification.

iVario 2-XS Pro 2-S Pro L Pro XL

Number of meals 30 and up 50 - 100 100 - 300 100 - 500

Usable capacity 2 × 4.5 gal 2 × 6.5 gal 26 gal 40 gal

Cooking surface area 2 × 2/3 GN  
(2 × 195 5/8 in2)

2 × 1/1 GN  
(2 × 292 1/4 in2)

2/1 GN  
(611 3/8 in2)

3/1 GN  
(906 1/2 in2)

Width 43 1/4” 43 1/4” 40 1/2” 53 3/4”

Depth 29 3/4” 36 7/8” 35 1/4” 35 1/4”

Height (incl. stand/base) 19 1/8" (42 1/2") 19 1/8" (42 1/2") 23 7/8"  (42 1/2") 23 7/8"  (42 1/2")

Weight 258 lbs 295 lbs 432 lbs 520 lbs

Pressure cooking* – ○ ○ ○

iZoneControl ○ ● ● ●

Low-temperature cooking (overnight, sous-vide, confit) ○ ● ● ●

Wireless LAN ○ ● ● ●

 ● standard ○ optional *available 2021 in USA

Which challenges do you want to address with 
the iCombi Pro and the iVario Pro? Choose 
from a variety of unit sizes and installation 
options to create a tailor-made solution. Don't 
see the one for you? Visit rational-online.com 
for additional options. 

 The result
Size and performance to fit your 
day-to-day challenges.
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 Register now

rational-online.com/us/live

ServicePlus.

The beginning of a beautiful friendship.

Great service is what brings the RATIONAL cooking system 
and your kitchen together. Initial consultation, trial cooking, 
installation, personalized introductory training, software updates, 
the ChefLine hotline for individual questions... RATIONAL is with 
you from start to finish. Or expand your knowledge through 
Academy RATIONAL. You also can turn to one of RATIONAL’s 
dealers, who know our cooking systems inside and out - they’ll be 
glad to help you find the right solution for your kitchen. And if an 
emergency ever arises, RATIONAL’s worldwide service network 
will be there in no time.

 ServicePlus
All with one goal in mind: helping 
you get the most out of your 
investment and enjoyment for 
years to come... and making sure 
you never run out of ideas.

rational-online.com/us/ServicePlus

“We discovered RATIONAL 
through a CookingLive event, 
saw and tasted the quality of 
the output and were wowed. 
We knew RATIONAL would 
produce better food for the 
students."

Enough theory - time for practice! Nothing’s more convincing 
than seeing it for yourself. Experience RATIONAL cooking 
systems up close, see their intelligent features in action, and 
learn how they can work for you. Register for a in-person, no 
obligation, cooking event near you online. Call us or send us 
an email if you have any questions, or if you’d like to discuss 
RATIONAL cooking systems and how they can meet the needs of 
your district or school. You can also visit rational-online.com.

RATIONAL live.

Don’t just take our word for it - 
find out for yourself.
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RATIONAL USA
1701 Golf Road 
Suite C-120, Commercium
Rolling Meadows, IL 60008

Tel. 888-320-7274 (Toll Free)
Fax 847-755-9583

info@rational-online.us
rationalusa.com
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