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Accessories.

The right ingredients for

your SUcCcCess.

It has to be robust to last every day and be able to work hard
in the restaurant kitchen. At RATIONAL this applies to the
production basket and the stand, to the basket trolley and the
scoop. Only with original RATIONAL accessories can you get
outstanding performance from the iVario 2-XS in its entire
range of applications.

The base price of the iVario 2-XS includes: Arm for the
automatic raising and lowering mechanism, boiling and deep-
frying baskets, cleaning sponge and sieve.

® Original RATIONAL Accessories
We also have the sophisticated
accessories to thank for making
life easy.

rational-online.com/xx/accessories
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Kitchen design.

An answer to every
challenge.

On the table, the work surface, on the central range or integrated into

it: The iVario 2-XS will fit in. You can choose to use it day and night

for mise en place and a la carte. Effortless to install and thanks to the
integrated water drain, you do not even need a floor drain. This avoids
slippery kitchen floors and increases work safety. Like with other
technical solutions that protect your back, protect against burning and
make life easier. Even a thorough kitchen clean is not a problem with the
iVario 2-XS: It meets the strict requirements of the IPX5 standard.

® How can you benefit
A workspace that adapts to
your requirements, providing
everything you require.

rational-online.com/xx/restaurant
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Small, strong, ready to perform and saves
space. The iVario 2-XS replaces the tilting
pan, boiling pan and deep-fat fryerin a
restaurant serving up to 100 meals. Or it
supplements the island solution in your
canteen. It's even more affordable than you
think.

Do you have bigger requirements, a bigger
kitchen and would you like to have functions
such as pressure cooking? Then look at the
big brother iVario Pro with a capacity of
two 25 | pans, one 100 | or one 150 | pan:
rational-online.com
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iVario 2-XS.

It adapts to you.

iVario live.

Don't just listen to us, try it for yourself.

iVario 2-XS
Number of meals up to 30
Effective volume 2 x17 litre

Cooking surface

Width

Depth

Height (including stand/substructure)
Weight

Water inlet

Water outlet

Connected load (3 NAC 400V)
Fuse (3 NAC 400V)

Options

iZoneControl

Low temperature cooking (overnight,
sous vide, confit)

Wifi

o optional

2x2/3GN(2x 13 dm?)
1100 mm

756 mm

485 mm (1080 mm)
117 kg

R3/4"

DN 40

14 kW

20A

Enough with the theory, time for practice
because nothing is more convincing

than seeing for yourself. Experience the
RATIONAL cooking systems in action, see
the intelligent functions for yourself and try
it out to see how you can work with them.
Live, with no obligation and at a location
near to you. Do you have any questions or do
you want some information specific to your
needs and possible applications? Then call us
or send us an e-mail. You can also find further
information, details, films and customer
testimonials at rational-online.com.

® Register now
Tel. +41 71 727 9090
info@rational-online.com

rational-online.com/xx/live
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RATIONAL International AG
Heinrich-Wild-Strasse 202
9435 Heerbrugg
Switzerland

Tel. +471 71 727 9090
Fax +41 71727 9080

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