
CODE DESCRIPTION PK

56.00.210 Cleaner Tablets for Rational Oven
Use with Ovens with SE, SG or SH in Serial Number

100

56.00.211 Rinse Aid Tablets for Rational Oven
Use with Ovens with SE in Serial Number

50

56.00.262 Rational Care Control Tablets
Use with Ovens with SG or SH in Serial Number

150 x 4

6013.1103 Rational Roasting and Baking Tray, 1/1 GN 325x530mm EACH

6017.1002 Rational Muffin and Timbale Mould, 1/1 GN 300x400mm EACH

60.70.943 Rational Grill and Pizza Tray, 1/1 GN 325 x 530mm EACH

6019.1150 Rational CombiFry, 1/1 GN 325 x 530mm EACH

6035.1018 Rational Rib Rack, 1/1 GN 304 x 508mm EACH

Rational Cleaning & Accessories
Cleaning products & accessories specially designed to accompany the prestigious Rational Ovens.
Extensive range of accessories available online.
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2 YEAR PARTS & LABOUR WARRANTY

VARIOCOOKING CENTERS®
The multi-functional unit for your kitchen.

Whether  in an à la carte restaurant or in industry catering, 30 individual portions or thousands of 
meals, cooked overnight, under pressure or à la minute, the VarioCooking Center® always offers 
the optimal solution for the individual requirements of your kitchen.

What is a VarioCooking Center®?
It can: boil, shallow-fry and deep-fry - all in a single unit.

The VarioCooking  Center® combines maximum efficiency and simple operation within minimal 
space. Conventional cooking appliances such as tilting frying pans, boilers, stoves and deep-fat 
fryers are combined in a single multifunctional appliance. It can be used for boiling, shallow-frying, 
low temperature cooking, confit or sous-vide cooking. This means, for maximum productivity, as the 
VarioCooking Center® cooks up to four times faster and saves up to 40% in energy compared to 
convectional cooking technology in accordance with DIN testing.

Three intelligent functions.
1. VARIOCOOKING CONTROL® - the built-in cooking intelligence.
2. VARIOBOOST® - heats the pan to 200 °C in 2.5 minutes.
3. AUTOLIFT - the practical raising and lowering device.

Number of meals 50-100

Usage capacity 25 Ltrs + 25 Ltrs

Width W1102 x D905 x H428mm

Electrical rating 28 kW

Multificiency® 112L
Number of meals 100-300

Usage capacity 100 Ltrs

Width W1164 x D914 x H1100mm

Electrical rating 28 kW

Multificiency® 211
Number of meals 100-500

Usage capacity 150 Ltrs

Dimensions W1542 x D914 H1100mm

Electrical rating 45 kW

Multificiency® 311

EQUIPMENT | Rational Variocooking Centres Contact Equipment on (028 / 048) 2566 3444 for Best Nett Prices


