





Modern work.

Designed with safety in mind.

Bending, lifting, carrying... getting burns and bruises... just
part of everyday kitchen life. Well, it was. But no longer. The
iVario Pro makes kitchens ergonomic, efficient, and energy-
saving. RATIONAL observed the cooks of the world and
developed dozens of technical solutions to help spare their
backs, protect them against burns, and make their lives easier
and healthier.

8 1nches
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® No doubt about it
Working in relaxed, safe
environment means employees
miss fewer days, plus they're more
productive and efficient. Not to
mention more motivated.
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© Water inlet and @ drain

No more hauling water - use the water inlet
to fill the pan precisely, down to the exact
quart. And then empty it again with the
convenient integrated drain.

© Height adjustment (optional)

Short, tall, or in between - the ergonomic
height adjustment feature can raise or lower
the iVario Pro by 8"in 16 seconds, so it's the
perfect height for anyone to use.

O Integrated hand shower and USB port.

© Easy to clean

Nothing burns in the iVario Pro, so in
principle, there’s less to clean. What little is
left only takes a minute or two.

O Autolift

Pasta al dente. Completely automatic. When
the food's ready, the iVario Pro’s automatic
lifting and lowering function will bring the
basket out of the water.

@ Easy to empty
Emptying the specially mounted pan is safe
and easy, so there’s no risk of back injuries.

Cool pan edge

No more burning yourself on the side of the
pan - go ahead and put your hand on it.
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Always the right size.

Solutions for any
challenge.

On a stand, in a station or on a table: The iVario Pro fits wherever
you need it. It's available day and night, near the pass or on the

® Advantages you'll enjoy

© Floor unit @ Tabletop unit

C . . . Tabletop unit on stand
production line. It integrates seamlessly and it's a breeze to install, A workplace that adapts to e P

whether you're adding to an existing kitchen or planning a new your needs and leaves nothing

one. to be desired.

Thanks to its integrated water drain, you don’t even need a floor

drain channel, which means fewer slippery kitchen floors and rational-online.com/us/installation

improved work safety. Even deep-cleaning the entire kitchen is no
problem with the iVario Pro: It meets the stringent requirements
of the IPX5 standard.




Streamlined kitchens.

With space and time, less 1s more.

Performance plus precision equals efficient production.
80 meals, 62 minutes, happy diners. That's “set it and
forget it” cooking, without sacrificing quality. That's
cooking in the iVario Pro L. It even saves space, because
it can replace the range, the grill, the deep-fryer, the
tilting skillet, and the kettle.

Kitchen set-up Kitchen set-up
before after
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1 x oven 1 x oven
2 x boiler 1 x boiler
2 x tilt skillet 1 x tilt skillet
1 x deep fryer 1 xiVario Pro L
Boil Roast/Braise Deep fry
pasta poultry ragout French fries
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13 min.
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13 min.
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© Save

production time and space.

Without compromising on
food quality.

rational-online.com/us/invest

Save space

The iVario Pro can replace a number
of conventional cooking appliances,
yielding an average of 33% more
kitchen space.

Save time

One cooking system, three products,
80 meals: The iVario Pro allows you
to work far more efficiently than
conventional appliances, which saves
you valuable work time.

Cost-effective.

Any way you slice 1t, this

investment pays off.

Productivity is the key to a successful kitchen. The
iVario Pro's countless high-performance features add
up to an investment that pays for itself in no time. It's an
all-in-one solution combining the functions of multiple
appliances. It saves space, time, raw ingredients,

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

electricity, and water. And, of course, money.

rational-online.com/us/invest

Your profit Calculation basis Your additional earnings Calculate
per year per year for yourself
Meat
Use up to 10% less raw ingredients in everyday dishes r\?er:?;rt:rsm uﬁ%g‘ggrﬁglﬁazgnal
(casseroles, stews) thanks to iVarioBoost's cooking $110 bOO 9
power. Reduce raw ingredients use by up to 10% on ' =$11,000
zzzstidn?:i:::rihlgi)gh SR (Sl Ingredients used with iVario Pro
’ $99,000

Power
Av.er.age savings of 68 kWh per day ti\anks to ultra- 68 kWh x $0.13 per kWh - $4.420
efficient iVarioBoost heating system.
Working time
day per it thanks o the fast MarioBoost peatng 000 hous x $18

Y P 9 (hourly rate averaged between =$18,000

system, automatic cooking with iCookingSuite, and
overnight cooking.

Cleaning

Average annual savings of water and dishwashing
liquid.* Fewer pots and pans need to be cleaned.

Your additional earnings per year

cooks/cleaning crew)

159 gallons of water per shift x
$5,/1,000 gallons and 13.2 gallons =$500
of dishwashing liquid

=$33,920

Average food service operation serving 600 meals per day (2 shifts) with an iVario Pro L and XL - additional earnings vs. the same food service

using conventional oven, tilt skillet, kettle, and deep-fryer.

* Compared to conventional tilt skillet, kettles, and deep-fryers.
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Sustainability.

Good for the environment,
better for your bottom line.

Sustainability conserves resources and saves money: At
RATIONAL, energy-efficient production and logistics, reduced
materials consumption, recycling of old appliances, and raising
the energy conservation bar are all par for the course. And with
the iVario Pro, sustainability will become just as self-evident
in your kitchen: compared to conventional kitchen equipment,
you'll use up to 40% less energy, reduce your raw materials
usage, and decrease your overproduction.

® For a healthier planet
Cook more nutritious meals while
reducing your environmental
impact.

rational-online.com/us/green

Tested product quality.

Ready to take the
neat 1in any kitchen.
-Or years to come.

Day-to-day kitchen life is not for the faint of heart.
That's why RATIONAL products are constructed

from high-quality materials and designed for hard

use. We use the “one person - one unit” philosophy,
Meaning that each person working in production is
fully responsible for the quality of the iVario Pro's he
or she assembles. You can even find their names on the
identification plates. We hold our suppliers to the same
high standards of quality. And focus on continuous
improvement, while ensuring that our products remain
reliable for many years to come.

® You can count on us
Solid, long-lasting, perfect for everyday
use — the things you'd expect from a
reliable partner.

rational-online.com/us/company

RAT

RATIONAL Wittenheim SAS
4 rye de la charente
F-68271 Wittenheim Cedex
www ratonal-onling com

proudly assembled by
| Alain Ramponi |
Mod.
[ LMX 200BE AX |
[ aar annv 1 [ramnus 1
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Accessories.

Ingredients for success.

We expect all of our equipment to be robust enough to withstand
heavy use in a professional kitchen - whether it's a boiling and
frying basket, a VarioMobil cart, a stand, or a scoop. Original
RATIONAL accessories are the only way for you to enjoy the full
spectrum of culinary possibilities the iVario Pro has to offer - so
your pasta, stews, and desserts really will turn out perfectly.
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®© RATIONAL accessories
Well-designed accessories are
the key to making life easier.

rational-online.com/us/accessories

- iVarioProL
. HACCP report available

fﬁ ConnectedCooking

-~ iVario Pro 2-S
“rolls” cooking path completed

fi ConnectedCooking

ConnectedCooking.

[WiFi

Keep an eye on everything.

Everyone talks about networking. The iVario Pro does it. It
comes equipped with a wireless interface you can use to access
ConnectedCooking, RATIONAL's secure online platform. So your
turkey breast recipe turned out well? Forward it to the other
cooking systems on your network. No matter where they're
located. Which of your systems is being used now? Keep tabs

on them with your smartphone. Need inspiration? Head to the
recipe database. Software updates? Installed to your systems
automatically overnight. What about HACCP data? One-click
access.

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

rational-online.com/us/
ConnectedCooking
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iVario model overview.

Which one is right for you?

Thirty meals or three thousand? Lots of space?
Or a little? The iVario adapts to your needs,
and delivers exceptional results every time. All
day and all night. And it can do the same for
your kitchen.

Complete information on options, features,
and accessories at rational-online.com.

iCombi Pro — The new gold standard.

The iCombi Pro is intelligent, efficient, and flexible,
and it delivers the results you want. Every time. No
matter who's using it. Pair it with the iVario Pro for an
unbeatable team in any commercial kitchen.

iCombi Classic — Technology meets manual mode.

The iCombi Classic is robust and easy to use, and it works
with the same precision as you. It's a tailor-made solution
for cooks who want to operate their combi-steamers by
hand.
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iVario 2-XS Pro 2-S ProlL Pro XL
Number of meals 30 and up 50 - 100 100 - 300 100 - 500
Usable capacity 2 x 4.5 gal 2 x 6.5 gal 26 gal 40 gal

2 x17 litre 2 x 25 litre 100 litre 150 litre

Cooking surface area

Width
Depth
Height (incl. stand/base)

Weight

Water inlet

Water drain

Connected load (3 ph 208 V/3 ph 240 V)
Fuse (3 ph 208 V/3 ph 240V)

Options

Pressure cooking®

iZoneControl

Low-temperature cooking (overnight, sous-vide, confit)
Wireless LAN

Ethernet interface

Example capacities (per pan)

Braising stew meat

Cooking time

Cooking goulash (meat and sauce)

Regular cooking time
Pressure cooking time

Soaked chickpeas

Regular cooking time
Pressure cooking time

Potatoes

Regular cooking time
Pressure cooking time

® standard © optional *available 2027 in USA

2x2/3GN(2x1955/8in?
(2 x 13 dm?)

43 1/4" (1100 mm)
293/4" (756 mm)

191/8"(421/2")
485 mm (1080 mm)

258 1bs (117 kg)
NPS 3/4"
11/2"0D 40
15 kW /15 kW
60A/45 A

6 Ibs (3 kg)

5 min.

37 Ibs (17 kg)
102 min.

81bs (4 kg)

65 min.

15 Ibs (7 kg)
49 min.

2x1/1GN(2x2921/4in?
(2 x 19 dm?)

43 1/4” (1100 mm)
367/8"(938 mm)

191/8"(421/2")
485 mm (1080 mm)

295 Ibs (134 kg)
NPS 3/4"
11/2"OD 40
23 kW /22 kW
70A/70A

8 Ibs (4 kg)
5 min.
54 Ibs (25 kg)

102 min.
© -14% 88 min.

15 Ibs (7 kg)

65 min.
® -35% 42 min.

26 Ibs (12 kg)

49 min.
Q -14% 42 min.

2/1GN(6113/8in?
(39 dm?)

40 1/2" (1030 mm)
351/4" (894 mm)

237/8" (421/2")
608 mm (1078 mm)

432 Ibs (196 kg)
NPS 3/4"
2"0D 50

23 kW22 kW
70A/70A

26 Ibs (12 kg)
5 min.
175 Ibs (80 kg)

102 min.
© -14% 88 min.

441bs (20 kg)

65 min.
® -35% 42 min.

99 Ibs (45 kg)

49 min.
D -14% 42 min.

3/1GN (906 1/2in?)
(59 dm?)

53 3/4" (1365 mm)
351/4" (894 mm)

237/8" (421/2")
608 mm (1078 mm)

520 Ibs (236 kg)
NPS 3/4"
2"0D 50

34 kW/37 kW
125A/125A

44 1bs (20 kg)
5 min.
264 Ibs (120 kg)

102 min.
© -14% 88 min.

66 Ibs (30 kg)

65 min.
® 35% 42 min.

143 Ibs (65 kg)

49 min.
Q -14% 42 min.
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// “I chose RATIONAL after seeing a

CookingLive demo. That was key,

seeing it in action, how it worked.
Everything was timed. That clinched it
for us.”

CustomerCarePlus. iVario live.

The beginning of a beautiful friendship. Don't just take our word for 1t —
find out for yourself.

Great service is what brings the RATIONAL cooking system ® CustomerCarePlus Nothing’s more convincing than seeing it for yourself. Experience  © Register now

and your kitchen together. Initial consultation, trial cooking, All with one goal in mind: helping RATIONAL cooking systems up close, see their intelligent features
installation, personalized introductory training, software updates, in action, and learn how they can work for you. Live and at no

. . e . L L . . [ rational-online.com/us/live
the ChefLine hotline for individual questions... RATIONAL is with obligation — right in your area. Call us or send us an email if you /us/

you get the most out of your

you from start to finish. Or expand your knowledge through investment and enjoyment for have any questions, or if you'd like to discuss how RATIONAL
Academy RATIONAL. You also can turn to one of RATIONAL's years to come... and making sure cooking systems can meet your culinary needs. You can also visit
dealers, who know our cooking systems inside and out - they'll be you never run out of ideas. rational-online.com.

glad to help you find the right solution for your kitchen. And if an
emergency ever arises, RATIONAL's worldwide service network

. . . rational-online.com/us/
will be there in no time.

CustomerCarePlus
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RATIONAL USA
1707 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

O f ¥ O in
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We reserve the right to make technical changes in the interest of progress.



