






Your test drive 
Experience how the SelfCookingCenter® and 
VarioCookingCenter® improve day-to-day kitchen 
routines. You will find all dates at rational-online.com.

Advice and design 
Choosing the best kitchen solution is difficult – we are 
there to help you. Together with you and your kitchen 
design team, we will help you find the best solution for 
your kitchen. Whether you are refurbishing your old 
kitchen or building a new one.

Testing 
Would you like to test the SelfCookingCenter® or 
VarioCookingCenter® before you commit to buying? 
No problem! Contact your dealer or call us on  
tel. +41 71 727 9090.

Installation 
Our Service Partners will take care of the installation  
in your kitchen.

On-site training 
We come to your kitchen and show your kitchen team 
how you can use appliances the most efficiently.

Academy RATIONAL 
Further training is part of the service at RATIONAL. 
Register for one of our free seminars at rational-online.
com. We also offer paid events on selected special 
topics, where you can find out how to incorporate 
our appliances into your kitchen operations most 
effectively, and discover the possibilities it opens up for 
event catering or attractive menu creation.

Software updates 
Software updates are included. Benefit from the latest 
findings of our cooking research. We thus ensure that 
your SelfCookingCenter® and VarioCookingCenter® 
is always up to date with the latest technology. 
This even happens automatically with RATIONAL 
ConnectedCooking. Just start the update process –  
the unit will take care of the rest.

RATIONAL ConnectedCooking 
The internet platform for professional kitchens. Simply 
connect your appliances and benefit from numerous 
additional functionalities, such as simple appliance 
management, operation via smart phone or simple 
transfer and management of your cooking programs 
and automatic HACCP documentation. Let yourself 
be inspired by the full recipe library with thousands of 
international recipes, which you can simply download 
onto your unit at the click of the mouse. This is in 
addition to lots of expert tips, suggestions and videos 
for the optimisation of your kitchen. This is of course 
also available for your mobile via app and meets 
the highest security standards. Register at no cost 
and take advantage of all the benefits immediately: 
ConnectedCooking.com.

ChefLine® 
We offer a telephone consulting service to answer  
any questions you have about applications or recipes. 
You can call upon the experience of our RATIONAL 
master chefs: You can reach our ChefLine® at:  
+49 8191 327-300 

Certified Service Partners 
The SelfCookingCenter® and the VarioCookingCenter® 
are reliable and durable. However, should you encounter 
technical difficulties, the certified Service Partners can 
provide swift and efficient support.

Service packages 
The RATIONAL service packages gives you both 
security and value retention, as well as saving a lot  
of money. 
> Original RATIONAL parts only 
> Short response times, thanks to a comprehensive 	
	 network 
> High operational reliability, low downtimes 
> Plannable operating costs

The all-inclusive package. 
RATIONAL ServicePlus.
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You just get so much more out of it. 
Individual consultation for your company.

Every kitchen is different and therefore so are your requirements in 
kitchen technology. RATIONAL offers you individual consultation 
services for your company by our on-site team of specialists. Together, 
we will develop an appropriate kitchen concept, detailed production 
plans, employee training courses tailored to your kitchen and our 
production assistance will ensure our technology is used in the most 
ideal way. 

You choose the consultation services you need. Tailored to your company 
and to be implemented directly. The purpose of the consultation is to 
integrate the SelfCookingCenter® and VarioCookingCenter® into your 
individual workflows in the best possible way, and to further optimise 
them thereby saving resources and creating more freedom in your daily 
kitchen routines.

Learn how you can benefit from more productivity and flexibility with 
iKitchen. We would like to invite you to our iKitchen special events, with 
no obligation.

Contact us on tel. no. +41 71 727 90 90 or visit us at rational-online.com  
to find out when and where the next dates will be held.

“With Mustard Foods’ 
continued growth is 
supported by working 
with integrated equipment 
across all areas of our facility. 
RATIONAL equipment 
ensures efficiency at every 
step. No longer having to 
refer to paper recipe books 
or the automated cleaning 
cycle ensures the efficiency 
we require.”
Ashely Lotcho, Operations Manager, 
Mustard Foods, London
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RATIONAL International AG
Heinrich-Wild-Strasse 202
9435 Heerbrugg
Switzerland

Tel. +41 71 727 9090
Fax +41 71 727 9080

info@rational-online.com
rational-online.com 80
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