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The right appliance. 
For every need.

Whether for thirty or several thousand meals, 
you'll always get the right SelfCookingCenter® 
from us, now also available in a smaller size as 
the SelfCookingCenter® XS. There is space for 
it in every kitchen, and its clever installation 
solutions also make it suitable for front-
cooking areas and as a station unit.

The SelfCookingCenter® XS is available in the 
electrical version. All other models are also 
available as gas versions. The dimensions, 
features and performance are identical for 
both variants. There are also numerous special 
versions available, with which we tailor your 
appliance to the requirements of your kitchen. 

By combining two appliances simply on 
top of each other as a Combi-Duo, you get 
even more flexibility without any additional 
space requirements. You can simply and 
conveniently control the lower unit using  
the upper control unit.

For further information, please request a copy 
of our unit and accessory catalogue.

In addition to the SelfCookingCenter®, we also 
offer our CombiMaster® Plus in twelve further 
versions.

For detailed information, please request our 
CombiMaster® Plus brochure or our brochure  
or small-sized units. Or visit our website at  
rational-online.com.

Internationally tested

2 year warranty

Appliances XS Mod. 6 ⅔ Model 61 Model 101 Model 62 Model 102 Model 201 Model 202

Electric and Gas

Capacity 6 × 2/3 GN 6 × 1/1 GN 10 × 1/1 GN 6 × 2/1 GN 10 × 2/1 GN 20 × 1/1 GN 20 × 2/1 GN

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

Lengthwise loading 1/2, 2/3, 1/3, 
2/8 GN

1/1, 1/2, 2/3, 1/3, 
2/8 GN

1/1, 1/2, 2/3, 1/3, 
2/8 GN

2/1, 1/1 GN 2/1, 1/1 GN 1/1, 1/2, 2/3, 1/3, 
2/8 GN

2/1, 1/1 GN 

Width 655 mm 847 mm 847 mm 1,069 mm 1,069 mm 879 mm 1,084 mm

Depth 555 mm 776 mm 776 mm 976 mm 976 mm 791 mm 996 mm

Height 567 mm 782 mm 1,042 mm 782 mm 1,042 mm 1,782 mm 1,782 mm

Water inlet R 3/4“ R 3/4“ R 3/4“ R 3/4“ R 3/4“ R 3/4“ R 3/4“

Water outlet DN 40 DN 50 DN 50 DN 50 DN 50 DN 50 DN 50

Water pressure 150–600 kPa or 
0.15–0.6 Mpa

150–600 kPa or 
0.15–0.6 Mpa

150–600 kPa or 
0.15–0.6 Mpa

150–600 kPa or 
0.15–0.6 Mpa

150–600 kPa or 
0.15–0.6 Mpa

150–600 kPa or 
0.15–0.6 Mpa

150–600 kPa or 
0.15–0.6 Mpa

Electric

Weight 72 kg 110 kg 135 kg 151 kg 185 kg 268 kg 351 kg

Connected load 5.7 kW 11kW 18.6 kW 22.3 kW 36.7 kW 37 kW 65.5 kW

Fuse 3 × 10 A 3 × 16 A 3 × 32 A 3 × 32 A 3 × 63 A 3 × 63 A 3 × 100 A

Mains connection 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V 3 NAC 400 V

“Dry Heat” output 5.4 kW 10.3 kW 18 kW 21.8 kW 36 kW 36 kW 64.2 kW

“Steam” output 5.4 kW 9 kW 18 kW 18 kW 36 kW 36 kW 54 kW

Gas

Weight – 123 kg 152 kg 168 kg 204 kg 299 kg 381 kg

Height including draft diverter – 1,012 mm 1,272 mm 1,087 mm 1,347 mm 2,087 mm 2,087 mm

Electrical rating – 0.3 kW 0.39 kW 0.4 kW 0.6 kW 0.7 kW 1.1 kW

Fuse – 1 × 16 A 1 × 16 A 1 × 16 A 1 × 16 A 1 × 16 A 1 × 16 A

Mains connection – 1 NAC 230 V 1 NAC 230 V 1 NAC 230 V 1 NAC 230 V 1 NAC 230 V 1 NAC 230 V

Gas supply/connection – R 3/4“ R 3/4“ R 3/4“ R 3/4“ R 3/4“ R 3/4“

Natural gas/Liquid gas LPG

Max. nominal thermal load 13 kW/14 kW – 13 kW/13 kW 22 kW/22 kW 28 kW/28 kW 45 kW/45 kW 44 kW/44 kW 90 kW/90 kW

“Dry Heat” output – 13 kW/13 kW 22 kW/22 kW 28 kW/28 kW 45 kW/45 kW 44 kW/44 kW 90 kW/90 kW

“Steam” output – 12 kW/12 kW 20 kW/20 kW 21 kW/21 kW 40 kW/40 kW 38 kW/38 kW 51 kW/51 kW

XS and Model 202 electric: ENERGY STAR excludes these unit features from certification.
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SelfCookingCenter® live 
Cook with our kitchen professionals and find out how 
RATIONAL can revolutionise your kitchen. You find all 
the dates at rational-online.com. 

Advice and design  
Making the important decisions is difficult – we are 
there to help you. We will work closely with you to 
develop a solution that is best tailored to your needs. 
We also provide several planning suggestions for 
refurbishing your old kitchen or designing a new one.

Testing 
Would you like to test our SelfCookingCenter® before 
you commit to buying? No problem! Simply contact us 
on: Tel. +41 71 727 9090.

Installation 
Our RATIONAL Service Partners can install the 
appliances in your kitchen.

Personal instruction 
We’ll come to your kitchen and show your kitchen  
team how our units work or how you can use them  
best for your requirements.

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. There you'll see how you can use 
the new SelfCookingCenter® in your establishment and 
discover new possibilities for events or for an attractive 
menu.

Software updates 
The software updates are included with us:  
Benefit from the latest findings of our cooking research. 
We thus ensure that your SelfCookingCenter® is always 
up to date with the latest technology. This even happens 
automatically with RATIONAL ConnectedCooking.  
Just start the update, that’s it.

RATIONAL ConnectedCooking 
The internet platform for professional kitchens.  
Simply connect your appliances and benefit from 
numerous additional functionalities, such as simple 
appliance management, remote control via  
smart phone or simple transfer and management 
of your cooking programmes or 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 a button. 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 fulfils 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.  
Fast, uncomplicated and from one chef to another,  
365 days a year. Reach the ChefLine® on:  
Tel. +49 8191 327-300. 

RATIONAL Service Partners 
Our SelfCookingCenter® units are reliable and durable. 
However, should you encounter technical difficulties, 
the RATIONAL Service Partners can provide swift and 
efficient support. Guaranteed spare parts supply and a 
weekend call-out team included:  
Tel. +49 8191 327-333.

Return and recycling 
We contribute to resource efficiency by ensuring  
that we only use recyclable products. We will collect 
your old units and will feed them back into our  
resource cycle.

The all-inclusive package. 
RATIONAL ServicePlus.

For further information, please request a copy of our ServicePlus 
brochure and our RATIONAL ConnectedCooking brochure.  
Or visit our website at rational-online.com



Do you want to see all this  
with your own eyes? 
Cook with us.

Experience just how efficient the SelfCookingCenter® is.  
Live, with no obligation, and near where you are.  
Visit one of our free SelfCookingCenter® live events.

Contact us on: Tel. +41 71 727 9090 or visit us at  
rational-online.com to find out when and  
where future events will be held.

Would you like more information specifically on  
your requirements and area of use? Please request  
our additional brochures. Now available for the  
following areas:

>	Hospitality 
>	Schools and Nursery catering 
>	Business and Industry catering 
>	Bakery 
>	Casual Dining catering 
>	Supermarket

You will also find more information online at rational-online.com.
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“We saw the SelfCookingCenter® 
in action for the first time at 
the SelfCookingCenter® live. 
When I tried the food there, and 
experienced how much time can  
be saved and how easy it is to use, 
then I knew that I needed this 
equipment for my kitchen.” 
Raghavendra Rao, Owner, Kadamba, 
Bangalore, India 



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

.2
1.6

83
 · V

-0
2 

· M
D

S/
sp

is
 · 0

1/
19

 · e
ng

lis
ch

 R
IN

W
e 

re
se

rv
e 

th
e 

ri
gh

t t
o 

m
ak

e 
te

ch
ni

ca
l c

ha
ng

es
 in

 th
e 

in
te

re
st

 o
f p

ro
gr

es
s.


