
Butcher / bakery / fast food

SelfCookingCenter®
®
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Fast food

Simply versatile. 
Everything in a single unit.



In a footprint of just one square metre, 
the SelfCookingCenter® whitefficiency® 
replaces conventional cooking 
appliances such as ovens, pots, pans, 
tilting pans, boilers, steamers, deep-
fat fryers or grills. 

With it you can prepare a vast variety of dishes, in a tiny space and in the shortest 
time and in any quantities. All at the same time, if necessary. You will find this 
universal cooking appliance to be indispensable in your kitchen every day and the 
perfect tool for hot food counters, lunch buffets, bakery and snack bars, in quick 
service areas and for catering – whatever the scale.

It is child’s play to use because the user menu on the display is entirely self-
explanatory. You can simply arrange all the functions of relevance to you to suit 
your needs. 

Best of all, this simplicity and variety is combined with outstanding quality. 
The unit’s technical performance and the intelligent cooking incorporated into 
the software are both based on the unique expertise derived from RATIONAL’s 
culinary research. This guarantees you top food quality consistently, whatever the 
application.

Our business objective
We offer maximum possible benefits to people who 
prepare hot food in large-scale and commercial kitchens.
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SelfCookingCenter® whitefficiency®



So powerful. So many benefits!
The SelfCookingCenter® gained its name because its sheer power and variety of applications means that it is at the centre 
of all cooking tasks, in every location. Not least because it is guaranteed to give the best results, while at the same time 
entirely eliminating routine tasks such as checking, adjusting, turning or humidifying.
With the SelfCookingCenter® whitefficiency® you not only cook all your food measurably faster, with much more aromatic 
results and always to perfection, but you also achieve significant improvements in your use of raw materials, working time 
and power and water consumption. 

CareControl

The intelligent cleaning and care system automatically 
ensures hygienic cleanliness and allows your investment 
to retain its value in the long term. It uses only the amount 
of energy, water and chemicals that are actually needed 
for the level of soiling. There is no need for descaling at 
all. You save time and money. 

SelfCookingControl®

SelfCookingControl® uses sensors to detect the size of the food and 
the load size. The cooking process is constantly monitored and 
automatically and sensitively adjusted to suit the food being 
cooked. There are no more routine tasks such as turning or  
adjusting. 

Efficient LevelControl®

Efficient LevelControl® - the tool that optimises food 
production during mise en place and, most of all, for à 
la carte cooking. The strengths of ELC® set whole new 
standards here where the need is for effective mixed 
loads, flexibility and speed of response. Rather than re-
sorting to grill plate, oven or pan, you can use each rack 
individually for production, increase flexibility through 
the use of clever mixed loads and ultimately save both 
time and energy.

HiDensityControl®

The patented HiDensityControl® underlies the efficiency of the 
SelfCookingCenter® whitefficiency®. It promises the very highest food quality,  
in small batches of course, but in very large quantities as well. This demands a uni-
form and intensive distribution of heat, air and humidity within the cooking cabinet. 
The unrivalled champion in this field is SelfCookingCenter® whitefficiency®.

Up to 30 % greater performance with guaranteed food quality and 
minimal consumption of resources compared to previous model.
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Hot food counter

Is this a record?
Hot food counter filled 
in just 60 minutes.



In just one hour with the 
SelfCookingCenter® whitefficiency® you 
can prepare a substantial range for 
your hot food counter, and the quality 
is always top class and reproducible. 
This is made possible by Efficient 
LevelControl® (ELC®) which cooks 
many different dishes for you at the 
same time and by overnight cooking 
which uses the wee small hours for 
production, with no input from you at 
all.

A wide range of roasts such as knuckle of veal, roast pork, liver pate or roast 
with crackling can be cooked overnight in a single load. There they will mature 
gently and become incredibly tender and succulent. In the morning, you 
remove the meat or crisp up those joints that need it. Just 15 minutes later, the 
SelfCookingCenter® is free once more. 

With ELC® you can now cook a mixed load consisting of different pan-fried dishes, 
such as breaded food, pan fries, deep-fried food, croquettes, grilled vegetables, 
along with pizza and other bakery products. In 60 minutes you will have created 
a truly substantial and attractive buffet. That is melt-in-the-mouth efficiency. 

You will also love the appetising freshness of all the food on your buffet as 
nothing has to be kept hot for long periods and nothing is unattractively 
overcooked. Thanks to ELC® and much shorter cooking times, you only ever 
produce the amount you actually need on a rolling basis. This is a difference that 
transforms occasional customers into enthusiastic regulars.

So you can forget the conventional, bulky and cost intensive hotchpotch of 
conventional kitchen equipment, with the SelfCookingCenter® whitefficiency®, can 
concentrate on creating a substantial and attractively stocked buffet. This saves 
money, time and effort and is a win-win for both you and your customers.

Variety simply and quickly produced.

> Avoids keeping hot for long periods and thus loss of quality
> The best cooking results, repeatable at any time
> Extremely easy to use
>  Use of raw materials reduced by up to 10 %*
>  Overnight cooking without supervision saves time and money, and so 

increases production capacity

“50 fresh chickens cooked to perfection in just 30 minutes in the 
SelfCookingCenter®.”
Elisabete Dantas, Production Manager, Intermarché, Portugal

®

* SelfCookingControl® optimises cooking process compared to previous model.
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Would you like to add an attractive 
party service or event catering to your 
range? With a SelfCookingCenter® 
whitefficiency® providing an inspir-
ing variety of dishes becomes child’s 
play. Whether you are cooking meat, 
fish, poultry, side dishes, egg dishes, 
desserts or bakery products, you can 
respond flexibly to your customers’ 
wishes at any time.

Party service

The perfect set-up for a party:
Variety, freshness and 
special delicacies.

The organisation is so simple. You prepare all the planned dishes in peace 
and quiet in advance of the event using SelfCookingControl®. To do this you 
simply select the required level of browning and preferred cooking level and the 
SelfCookingCenter® whitefficiency® does the rest. SelfCookingControl® always 
controls the cooking process in the best way for each product that takes your 
desired result into account. 

As the food is quickly chilled, there is absolutely no loss of quality, even 
over several days. The food preproduced in this way is arranged cold in 
containers, and is then brought up to serving temperature with Finishing® in the 
SelfCookingCenter® shortly before it is taken to the event location. Alternatively 
this can be done at the location in the mobile SelfCookingCenter®. You serve 
your food without keeping it hot unnecessarily. Further containers can be quickly 
brought to the serving point as required. This means that the food is always hot, 
just like freshly cooked and absolutely top quality.

“3 years ago we converted our party service kitchen to RATIONAL. It 
soon became obvious that we needed one of these units in every one of 
our branches to allow us to create high-quality food efficiently. We have 
managed to increase the number of meals and to cook even fresher and more 
effectively.”
Carolin Ottilinger, Hofmetzgerei Ottilinger, Pöttmes, Germany



ServiceFinishing®Pre-production

More profit with less effort.

> Respond flexibly to customers’ requirements
> Plannable preproduction
> Flexible timing of service without keeping food hot
> Top food quality
> Additional business using existing capacity

®



“Without our SelfCookingCenter®, we would never be able to handle the crowds 
that turn up during rush hour. We originally wanted a SelfCookingCenter® so 
that we could simply produce faster. Today our customers come up to us and 
say that our food tastes much better to them.”
Emad Anwar, Smileý s Grill with 5 fast-food restaurants, Cairo, Egypt

Efficient mixed loads without taste transfer.

> Variety in a single unit
> Flexible repeat production
> Consistently high quality by intelligent adjustment of the cooking time
> Extremely easy to use
> Replaces numerous special appliances
> Much lower investment and running costs 
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Take-away

Advantages to go: 
Take-away with ELC®.
You can prepare a wide variety of 
different take-away foods in a single 
SelfCookingCenter® whitefficiency®. 
This saves a considerable amount of 
space that you can use profitably to 
present a substantial, healthy and 
varied range. The SelfCookingCenter® 
is so multifunctional that you are 
able to respond flexibly at any time 
to changing demand. This guarantees 
your return on investment.

You can use all the racks of your SelfCookingCenter® whitefficiency® at the same 
time for vastly different foods such as pizza, chicken wings, nuggets, burgers, 
fries or wedges. This is simpler to handle and incomparably more efficient 
than the conventional use of different cooking appliances, such as ovens, pans, 
frying and grill plates. These normally have to remain on standby at all times, 
thus wasting lots of power. Not only does all this happen with no taste transfer 
whatsoever, but deep fried food requires significantly less oil, making it healthier 
and more delicious.

Rack monitoring by Efficient LevelControl® ensures that you have complete con-
trol over all the cooking processes. ELC® signals as soon as the food on one rack is 
ready. To ensure that everything is cooked to perfection, the system corrects the 
cooking time according to how many you are cooking and how often the cooking 
cabinet door is opened and for how long. Top reproducible quality every time is 
even possible with unqualified assistants, with very little training and in no time at 
all.

®





Grilled chicken
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Succulence and power:
96 grilled chickens in 
just 35 minutes.

We all want our grilled chicken to 
be golden-brown, crispy, tender and 
succulent. The SelfCookingCenter® 
whitefficiency® not only guarantees 
this quality, but it also allows you to 
produce faster and in larger quantities 
at the same time.

You save over half the time compared to the rotisserie and the end result offers 
unmatched succulence with minimal weight losses. Precise regulation of the 
cooking parameters leads to up to 17 % better results in terms of use of raw 
materials. Also much greater enjoyment, which cannot be simply expressed as a 
percentage.

You can prepare 16 to 96 grilled chickens in just 35 minutes in a single 
SelfCookingCenter® whitefficiency®, depending on the unit size.It is child’s play 
to use. Even unqualified assistants can cook grilled chickens to textbook quality. 
They simply select “Roast chicken”, and the cooking program starts. You can 
also cook chicken pieces and chickens of different weight at the same time. Your 
SelfCookingCenter® whitefficiency® automatically detects the size and the load 
size and, with up to 3,600 measurements per hour, ensures that the optimum 
climate is maintained in the cooking cabinet. This guarantees constant quality for 
full and partial loads, with either whole chickens or chicken pieces.

You can also customise the user interface to such an extent that it is only possible 
to select the desired cooking program, regardless of who is operating the unit. 
That is what we call a zero error strategy.

Less time, less power, less weight lost.

> Crispy chicken of unimaginable succulence
> Large quantities in next to no time
> So simple to set up the chickens
> Customisable user interface (MyDisplay)®



> Chicken superspike
  The special Superspikes allow you to arrange the chickens vertically which 

ensures uniform browning and crispiness and particularly succulent breast 
meat. For 4, 6, 8 or 10 chickens per Superspike.

Units Model 61 Model 62 Model 101 Model 102 Model 201 Model 202
6x1/1GN 6x2/1GN 10x1/1GN 10x2/1GN 20x1/1GN 20x2/1GN

Grilled chicken 950 g 20 x 40 x 30 x 60 x 60 x 120 x

Grilled chicken 1,300 g 16 x 32 x 24 x 48 x 48 x 96 x

Maximum loads GN
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Complete enjoyment:
Finishing® for fixed service.
Finishing® in the SelfCookingCenter® 
whitefficiency® is the most efficient 
way to produce food. It means 
maximum food quality, you are ready 
to serve incredibly quickly, without 
overproduction or keeping food hot 
for long periods, thus diminishing the 
quality.

Finishing®

Its success is based on the separation of production and service. This is possible 
because you produce the food exactly when you have the time. Production of all 
the components can be planned over one or two days, making the most of the 
synergy created by combining the cooking process into mixed loads. Food cooked 
in the SelfCookingCenter® whitefficiency® is chilled immediately and arranged 
cold on plates. When the order comes in, Finishing® brings the food quickly and 
precisely up to serving temperature. Just before it is served, the sauce is added 
and the plate garnished. The food goes straight to the guest on hot plates, 
hygienic, perfect and a feast for both eyes and taste buds. 

Finishing® is easy to master, even for unqualified personnel. Simply press the 
button, load the plates and that’s it. The individual rack monitoring corrects the 
cooking time according to how many plates are loaded and how often the cooking 
cabinet door is opened and for how long.

Preproduction with ELC® Arranging the cold food Individual rack monitoring
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From the order to service in less than 8 minutes.

> Flexible timing of service without keeping food hot
> Top food quality
> So easy to handle, even for unqualified personnel
> Earn more on each meal

Arranging for service

“With our new SelfCookingCenter® and Finishing® we are fast and highly flex-
ible. With it we run our buffet restaurant in just the same way as the à la carte 
restaurant, plus up to 2,000 meals in our external catering service. It works 
every time – there are no more temperature fluctuations and the quality is 
always high.”
Markus Kirchner, Kitchen Director, MARITIM Airport Hotel, Hannover, Germany

®



16
17

Bake like a professional.
Master quality in no 
time at all.

Baking

Baked goods in all their sweet or 
savoury variety succeed every time in 
the SelfCookingCenter® whitefficiency®, 
rack after rack, with the quality you 
would expect from a master baker. 
The user interface is simple to use 
and designed for zero errors, so every 
product succeeds at the first go. 
You simply select Baking, load the 
SelfCookingCenter® whitefficiency® 
and almost immediately the delightful 
aroma of baked goods pervades the 
room. You can bake up to 400 rolls in 
just ten minutes, for example.

With the aid of Efficient LevelControl®, a wide range of baked goods can be 
produced in a mixed load on a rolling basis. The individual racks are monitored 
with split-second accuracy, and ELC® ensures that the quality remains at a 
consistently high level. The ideal baking time is adjusted to suit the load size and 
the number of times the door is opened, and for how long.

The SelfCookingCenter® whitefficiency® is equipped with all the functions 
associated with professional and individual baking: five fan speeds can be 
matched perfectly to the needs of sensitive products. The climate management, 
humidification function and dynamic air mixing combine to ensure uniform 
baking results. SelfCookingControl® automatically provides the ideal cooking 
climate, accurate to one percent or degree and matched to the food being 
baked. The result is bakery products just like the baker’s. If you would like to 
offer other products in addition to baked goods, this brochure contains lots of 
new and inspiring ideas. You will bake efficiently and with top quality using the 
well thought-out baking accessories that have proven their worth in practice; 
from the bakery grid shelves and mobile oven racks through to baking trays and 
containers, pizza and muffin moulds.



For further information about our bakery special accessories, please request a copy of our unit and accessory catalogue.

> RATIONAL muffin and timbale mould 
  The highly-flexible material totally prevents sticking. The moulds are 

perfect for cooking quiches, bread pudding, a wide range of desserts, 
poached eggs and much more.

> Baking trays, roasting and baking trays
  The aluminium baking trays from RATIONAL have perfect non-stick 

properties. They are also extremely rugged and will last for a very long 
time. The 3-layer TriLax® coating is scratch resistant and dishwasher proof. 
It aids browning and is also resistant to heat and alkalis.

> Bakery standard transport trolley
  The transport trolley is ideal for loading and unloading the mobile oven 

rack. The bakery standard transport trolley has 9 L-shaped rails to take 
400 x 600 mm baking trays. There is also a telescopic drawer which 
allows bakery products to be placed on or removed from trays.

> Pizza dish for mobile plate rack
  Used in conjunction with a mobile plate rack, RATIONAL pizza dishes 

will allow you to bake up to 100 pizzas in just 10 minutes (max. diameter 
280 mm). Simply place the pizzas in the dishes and load into the mobile 
plate rack, then use Finishing® in the RATIONAL unit to bake them.

> Grid shelves and mobile oven rack in bakery standard
  The bakery standard grid shelves and bakery standard mobile oven rack 

are equipped with L-shaped racks. The large rail spacing means that the 
entire capacity of the RATIONAL unit can be used, even with taller bakery 
products. The L-rails have a front edge to stop baking trays sliding off.

Variety in a single load.

> Flexible repeat production
> Quality just like the baker’s
> So easy to handle, even for unqualified personnel
> Numerous possible applications mean guaranteed return on investment®
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MyDisplay

Operator error? No chance!
The zero error strategy for 
MyDisplay.
Mistakes happen, but hardly ever with 
MyDisplay because we have developed  
it to prevent the SelfCookingCenter® 
whitefficiency® being operated 
incorrectly. It simplifies operation with 
a single principle that is itself simple: 
You can limit the number of options 
for certain contexts or users to what is 
absolutely necessary.

You quite simply define whether the cooking program should provide text or 
images for the products concerned and which audible signals should be heard. 
Your personnel simply select the desired cooking program and everything else 
is done for them. They hear an audible signal when food needs to be loaded or 
unloaded. The display unmistakeably shows exactly what has to be done and 
which rack is affected. These adaptations to the individual requirements of your 
operation are quick and simple to do. If you want to assign different permissions 
to different groups of people, this is also easy.

Operator input individually matched to the  
customer's needs.

> Operator input can be easily adapted via selection menu
> Self-explanatory user displays
> Operator error is practically impossible
> Different permissions for different users

09:58
19.07.11

load

®
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HACCP reliable hygiene:
Always on the safe side.

HACCP reliable hygiene

The SelfCookingCenter® whitefficiency® 
ensures that food is always cooked 
optimally and hygienically. All the 
HACCP related data is automatically 
stored for 10 days. 

Seamless HACCP record for no additional work.

> 10 days of HACCP documentation stored automatically
> Simple to download onto a USB stick
>  Simple management on the PC with the KitchenManagement System 

(available as an accessory)

You can read this data on the display at any time, or easily transfer it to the 
computer on a USB stick. Therefore you always err on the side of caution when 
documenting and archiving HACCP data, with no additional work required. The 
SelfCookingCenter® whitefficiency® records and documents all the important 
cooking parameters and the automatic cleaning operations carried out.

Documentation with the RATIONAL KitchenManagement System is even simpler, 
particularly if you are running several RATIONAL units. Of course, you can also 
easily manage all your HACCP data with the KitchenManagement System. If you 
register with ClubRATIONAL, you will find lots of other programs there that you 
can download free of charge.

®



KitchenManagement System:
The shortest link from the desk 
to production.

KitchenManagement System

The KitchenManagement System allows 
you to manage your RATIONAL units 
simply from a PC. You can quickly 
create cooking programs for your 
SelfCookingCenter® units and simply 
send them at the push of a button to 
all the units on the network, even at 
different locations.

The units in the group have Ethernet ports that are incorporated into public or 
the company’s private networks, just like any other network device. In this way 
you can effortlessly and centrally organise changes to menus, promotional weeks, 
speciality days – all the things that need new cooking program.
In addition to the distribution of production plans and cooking programs, the 
KitchenManagement System also provides a comprehensive overview. You can 
look up the current status of any unit or upload all the cooking data stored on it to 
your PC. In this way you will immediately know what was produced on that unit.
Of course, you can also effortlessly manage all your HACCP data with the 
KitchenManagement System. It is automatically recorded for each unit and 
archived in an easy-to-read format. You can also display all the HACCP data in the 
form of a table or graph. 
If you register with ClubRATIONAL, you will find lots of other programs there that 
you can download free of charge.
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CareControl:
The clever approach to 
scale, soiling and spending.

CareControl

CareControl only uses the amount 
of energy, water and chemicals for 
cleaning that it actually needs and still 
gives all components as much care 
as possible. The unit determines the 
cleaning and care required from the 
type and intensity of the cooking tasks 
carried out, and suggests a suitable 
cleaning program with precisely-
metered quantity of cleaner and 
descaler. 

CareControl is the great feeling of being able to turn your back on the unit when 
your work is done, secure in the knowledge that it will look as good as new in the 
morning. Also the good feeling of knowing that this convenience is not bought at 
the expense of waste. There is also the certainty that every cleaning process both 
cares and retains the value and still costs much less than manual cleaning by a 
kitchen assistant.

The benefits are obvious: sparkling freshness, hygienic cleanliness, and reliable 
functionality combined with minimal strain on either the environment or your 
budget. 

Care and cleanliness at minimum costs.

> Cleaning simply overnight or quickly between tasks
> Reduced consumption of chemicals, water and energy
> Limescale free, even without a water softener
> Minimised costs
> Hygienic cleanliness, optimal unit care
> Optimum health protection by avoiding liquid cleaners

00:11

1 x 4 x

09:58
19.07.11

medium

remove grids/
containers

®



A direct comparison shows just how 
highly concentrated the benefits of 
the SelfCookingCenter® whitefficiency® 
really are. You do not need to wait for 
it to pay itself off – the unit will start 
paying you back immediately. The 
savings on the use of raw materials, 
energy, working time, on money 
invested and space required, are so 
great that they exceed the financing 
costs.

Clear profits.
Right from the start.

Added value

Reduction of up to 10 % in the use of raw materials*
SelfCookingControl® sensitively adjusts the cooking program to suit the product. 
Meat, poultry and particularly fish are cooked especially gently. This reduces 
weight and carving losses and saves up to 10 % on the product input.

Reduced working time
Many routine tasks such as turning, constant checking and adjusting are 
eliminated altogether. The simple operator input and automatic cleaning help you 
to save 1 – 2 hours on average every day.

Reduction of up to 70 % in energy costs**
Short heating times eliminate the need for standby mode as is needed with 
conventional appliances. This, combined with Efficient LevelControl® and greatly 
reduced cooking times, will not only save you time, but a lot of power as well.  
The particularly sensitive control and energy input only when needed save up to 
70 %**.

Space required minimised by 40 to 50 %
On a footprint of just 1 m², it replaces or cuts the workload of 40-50 % of all 
conventional cooking appliances and thus reduces the space required by more 
than 30 %. It is not simply much lighter in terms of the financial investment, 
but also with respect to the space it takes up, and thus in the ongoing property 
related operating costs. 

* compared to previous model          **  compared to traditional kitchen without combi-steamer
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Service

We are there for you.
Always and anywhere.

> Advice and design
  We will be happy to advise you on solutions to the particular challenges of your 

kitchen. We will also provide free design suggestions for your new or converted 
kitchen. 

> Unit trials
  Simply contact our office to discuss trying out the RATIONAL 

SelfCookingCenter® whitefficiency® for yourself. Just give us a call! 

> Installation
  The SelfCookingCenter® whitefficiency® is simple to install. We also offer 

extensive installation solutions for all structural conditions. Our comprehensive 
network of RATIONAL SERVICE PARTNERS will provide rapid, expert 
installation. 

> Free instruction
  One of our experienced RATIONAL master chefs can provide one-to-one 

instruction if required.  

> Academy RATIONAL
Make the most of seminar programmes specially tailored to your 
needs, where you will become a SelfCookingCenter® professional 
under the instruction of experienced RATIONAL master chefs. 

> Chef✆Line®

  Friendly help from one chef to another. If you have any application questions, 
you can call upon the experience of our RATIONAL master chefs 365 days a 
year. They will talk to you and quickly provide uncomplicated but technical 
advice and the tried and tested tips that you need. 

> ClubRATIONAL
  Keep up-to-date, visit the industry’s unique knowledge and communication 

portal with lots of exciting and useful services, and share your first-hand 
knowledge and experience with other colleagues. With free update service for 
your SelfCookingCenter® whitefficiency®. 



> RATIONAL SERVICE PARTNER
  Never far away, always there for you. The comprehensive network of qualified 

and committed RATIONAL SERVICE PARTNERS offers you reliable and rapid 
help on all technical problems, including guaranteed delivery of spare parts, 
technical hotline and emergency coverage at weekends.  

> Return and recycling
  The end is not really an end. Right at the start we mentioned how 

whitefficiency® incorporates all aspects of resource efficiency, including the 
high-level recyclability of our old units which we will collect from you free of 
charge and feed back into our resource cycle. That does not mean the end of 
them; not least because the majority of our customers only part with their old 
units after many years in order to buy new ones.

2 years 

warranty

Andorra
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Belgium
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Cuba
Cyprus
Czech Republic
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Ecuador
Egypt
France
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Greece
Hong Kong
Hungary
India

Indonesia
Ireland
Israel
Italy
Japan
Jordan
Kazakhstan
Lebanon
Lithuania

Luxembourg
Malaysia
Malta
Mauritius
Mexico
Moldova
Netherlands
Netherlands Antilles
New Zealand

Norway
Oman
Pakistan
Paraguay
Peru
Philippines
Poland
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Qatar

Romania
Russia
Saudi Arabia
Serbia
Singapore
Slovakia
Slovenia
South Africa
South Korea
Spain
Sri Lanka
Schweden
Switzerland
Syria
Taiwan
Thailand
Tunisia
Turkey
Ukraine
United Arab Emirates
United Kingdom
United States
Uruguay
Venezuela
Vietnam

RATIONAL SERVICE PARTNERS



For further information, please request a copy of our unit and accessory catalogue or visit us on the Internet at www.rational-online.uk
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Always the right solution.
Options

> UltraVent®

  The condensation technology in UltraVent® absorbs and dissipates steam. 
There is no need for complicated and expensive installations to remove 
exhaust air. Installation is simple and it can be retrofitted at any time. 
There is no need for a connection to the outside.

> Combi-Duo – twice the flexibility with no extra space.
  Combining two SelfCookingCenter® whitefficiency® table-top units on top 

of one another opens up many additional possibilities,  particularly where 
space is lacking in the kitchen. 

  You can then work in different cooking modes at the same time without 
needing additional space – which means maximum flexibility. For example 
you can produce your roasts in the bottom unit and your grilled products in 
the top unit.

> Cooking with an integrated fat drain. An easy way to dispose of grease.
  The integrated fat drain is ideal for preparing particularly fatty foods, such 

as poultry or knuckle of pork, as it prevents the build-up of grease deposits 
in the drain system.

  Any drops of grease are caught in the cooking cabinet and diverted to 
special grease drip containers. An integral shut-off valve allows the full 
drip container to be replaced safely, even while cooking is in progress. The 
collected grease can be disposed of in a safe and environmentally-friendly 
manner. Time-consuming and expensive maintenance of grease traps and 
the costs of disposing of grease and oil are reduced to a minimum.

> Flexible positioning – quickly and easily anywhere.
  The mobile version offers maximum flexibility and mobility, making it ideal 

for caterers, party service or marquee operations and banquet organisers. 
The units are easily transported to the place of use on a specially designed 
pallet.

  They can also be moved easily on the rugged stainless steel castors. The 
units are very quick to connect.



For further information, please request a copy of our customer focus technical descriptions for the catering industry, corporate catering 
or bakers, butchers and fast food and our unit and accessory catalogues, or visit us on the Internet at www.rational-online.uk.

The proof of the pudding 
is in the eating.

Your trial run with the SelfCookingCenter® whitefficiency®:  
RATIONAL CookingLive

Experience the power of our SelfCookingCenter® whitefficiency® units 
for yourself. Just give it a try. Why not attend one of our free events in a 
location near you and cook together with our master chefs? 

Experience shows that there is a lot of demand for these seminars, so we 
recommend that you register early.
Contact us for a list of dates. Tel. 00 44 (0) 1582 480388 or  
www.rational-uk.com.
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RATIONAL Italia S.r.l.
30174 Mestre (VE)/ITALY
tel. +39 041 5951909 
e-mail info@rational-online.it
�.rational-online.it

RATIONAL Schweiz AG 
9435 Heerbrugg/SWITZERLAND
tel. +41 71 727 9092
e-mail info@rational-online.ch
�.rational-online.ch

RATIONAL UK
Luton, Bedfordshire, LU4 8EF
United Kingdom 
tel. 00 44 (0) 1582 480388
e-mail info@rational-online.co.uk
�.rational-online.co.uk

RATIONAL AUSTRIA GmbH 
5020 Salzburg/AUSTRIA 
tel. +43 (0)662.832799
e-mail info@rational-online.at
�.rational-online.at

RATIONAL Ibérica Cooking Systems S.L.
08940 Cornellá (Barcelona)/SPAIN
tel.  +34 93 4751750
e-mail info@rational-online.es
�.rational-online.es

RATIONAL Nederland
Grootkeukentechniek BV
7609 RD Almelo/THE NETHERLANDS
tel. +31 546 546000
e-mail info@rational.nl
�.rational.nl

RATIONAL Scandinavia AB
212 39 Malmö/SWEDEN  
tel. +46 (0)40-680 85 00
e-mail info@rational-online.se 
�.rational-online.se

РАЦИОНАЛЬ в России и СНГ
Проспект Андропова 18, стр. 6
115432, г. Москва
Тел.: +7 495 640 63 38
Эл. почта: info@rational-online.ru
�.rational-online.ru

RATIONAL Belgium nv
2800 Mechelen/Belgium
tel. +32 15 285500
e-mail info@rational.be
�.rational.be

RATIONAL Sp. z o.o.
02-690 Warszawa/POLAND
tel. +48 22 864 93 26 
e-mail info@rational-online.pl
�.rational-online.pl

RATIONAL Slovenija SLORATIONAL d.o.o.
2380 Slovenj Gradec / Slovenija
tel. +386 (0)2 8821900
e-mail info@slorational.si
�.slorational.si

RATIONAL International AG 
Istanbul Irtibat burosu
34196 Istanbul/Turkiye
tel. +90 212 603 6767
e-mail info@rational-online.com.tr
�.rational-online.com.tr

RATIONAL International AG
Heinrich-Wild-Straße 202
CH-9435 Heerbrugg
tel. +41 71 727 9090
fax: +41 71 727 9080
e-mail info@rational-international.com
�.rational-online.com

RATIONAL AG
Iglinger Straße 62
86899 Landsberg a. Lech
tel. +49 8191 3270
fax +49 8191 21735
e-mail info@rational-ag.com
�.rational-online.com

RATIONAL Canada
Mississauga, Ontario L5N 6S2
toll free 1-877-RATIONAL (728-4662)
e-mail info@rational-online.ca
�.rational-online.ca

RATIONAL BRASIL 
São Paulo, SP
CEP: 04531-080
tel. +55 (11) 3071-0018
e-mail info@rational-online.com.br
�.rational-online.com.br

RATIONAL USA 
Schaumburg, IL 60173
toll free 888-320-7274
e-mail info@rational-online.us
�.rational-online.us

RATIONAL México
11570 - Col. Chapultepec Morales
tel. +52 (55) 5292-7538
e-mail info@rational-online.mx
�.rational-online.mx

tel. (03) 3812 -6222
info@rational-online.jp

�.rational-online.jp

RATIONAL India
Gurgaon, 122002
Haryana, India 
phone +91 124 463 58 65
e-mail info@rational-online.in
�.rational-online.in

RATIONAL

+86 21 64737473
shanghai.office@rational-online.com

�.rational-china.cn

RATIONAL NZ Ltd
Auckland, 1643
tel. +64 (9) 633 0900
e-mail sales@rationalnz.co.nz
�.rationalnz.co.nz

RATIONAL Korea 

e-mail info@rationalkorea.co.kr
�.rationalkorea.co.kr

RATIONAL International Middle East
Citadel Tower, Dubai, UAE
phone +971 4 431 8835
e-mail info@rational-online.ae
�.rational-online.ae

RATIONAL AUSTRALIA PTY LTD
Derrimut, VIC 3030
tel. +61 (0) 3 8369 4600
e-mail info@rationalaustralia.com.au
�.rationalaustralia.com.au

Europe

America

Asia/Pacific
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