
Would you like to see it for yourself?
Come and cook with us.

The new RATIONAL unit.
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The only cooking system  
with 5 senses. On just 1 m² of space, the SelfCookingCenter® 5 Senses replaces or 

reduces the load of 40-50% of all conventional cooking appliances and 
therefore reduces the space requirement by more than 30%. It therefore 
not only has a much smaller impact on the investment, but also on the 
space requirement and therefore the current property related operating 
costs.
The SelfCookingCenter® 5 Senses pays for itself very quickly.
Work it out.
Your additional earnings for an average restaurant with 200 meals  
a day with two SelfCookingCenter® 5 Senses 101 are £16,418*.

Experience the performance of the 
SelfCookingCenter® 5 Senses at a 
live demonstration at a location
near you – with no obligation!

Visit one of our free RATIONAL 
CookingLive events. Contact us at 
tel. no. 00 44 (0) 1582 480388 or 
visit us at www.rational-online.co.uk  
to find out when and where the  
next dates will be held.

To  
RATIONAL 
CookingLive 
registration

RATIONAL UK
Unit 4 Titan Court, Laporte Way
Portenway Business Park · Luton
LU4 8EF United Kingdom

 

tel. +44 (0) 1582 480388 · fax: +44 (0) 1582 485001 
e-mail rational@rational-uk.co.uk · www.rational-online.co.uk

Is there a cooking system that always prepares your food exactly the 
way you want it? That inspires you and relieves you of tiresome routines? 
That is always there when you need it? That works and only works how 
you want it to?

Yes. That's just the cooking system we've created for you with the new 
SelfCookingCenter® 5 Senses. One that will always give you the perfect 
support. The SelfCookingCenter® 5 Senses is the only cooking system in 
the world with 5 senses. It senses, recognises, thinks ahead, learns from 
you and even communicates with you.

This new RATIONAL appliance is the result of 40 years of cooking 
research. It has been developed by chefs for chefs. Together with food 
scientists, physicists and engineers, we have brought food quality, 
efficiency and cooking intelligence up to a new standard for you.  
A standard with benefits you will appreciate.

Senses the current cooking 
cabinet conditions and the 
consistency of the food.

Recognises the size, load 
quantity and product condition 
and calculates the browning.

Learns which cooking habits 
you prefer and implements them.

Thinks ahead and determines 
the ideal cooking path to your 
desired result while cooking.

Communicates with you  
and shows you what your 
RATIONAL is doing to implement 
your specifications.

Make money from day one.

The only intelligent cooking system that senses, recognises, thinks ahead, learns 
from you and even communicates with you.

The new

Innovation at a glance.
To the 
profitability 
comparison

* Additional earnings in comparison  
 with the previous model.

You will find more information in our main brochure 
and at www.rational-online.co.uk.



Many appliances used to be required to produce good food.
 Now you can have these 4 assistance functions within only 1 cooking system.

It implements your wishes accurately.

iCookingControl

Because it learns from you, understands you and communicates with you.

You enter your desired result and the SelfCookingCenter® 5 Senses will prepare the food exactly how you  
want it. It senses and recognises the size, load quantity and condition of your products and calculates the  
appropriate browning by itself. According to the desired result, it will make the necessary decisions and  
adjust the temperature, cooking time, air speed and cooking cabinet climate to best suit the requirements  
of your food.

As soon as it changes settings, your cooking system will inform you of this on the display. It will even show  
you why it is making changes. So only now will you have full control over the result. You can also keep
a constant eye on it if you like.

Clever mixed loads.

iLevelControl
Top quality to the point.

HiDensityControl®
Clean and economical.

Efficient CareControl

Because there is 4 times the power in this cooking system.

Unique food quality can only be achieved if there is always sufficient power, especially as it concerns  
the preparation of large quantities. We promise you that you can always achieve the best food quality  
at all times with the patented HiDensityControl®.

HiDensityControl® is responsible for distributing the heat, air and humidity in the cooking cabinet uniformly  
and intensively at all times. It guarantees you the necessary reserve power so you can achieve top results  
every time and for every rack.
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Prawns Steak

Pizza Escalopes

Pizza

00:05:12 Grilled fruit

00:05:12 Chops

00:04:30 Vegetables

00:05:12 Hamburger

00:05:12 Hamburger

00:04:46 Steak

00:06:43 Escalopes

00:03:50

00:00:00

Broccoli

Croissant

Your selection window will 
show the foods you want. 
You can see which foods go 
together at a glance.

You see what will be cooked 
on which rack.

Each rack is monitored, the 
remaining cooking time is 
displayed.

The cooking time is adjusted  
according to load quantity 
and the duration of door 
openings.

The unit reports once  
a meal is ready.

88°C

00:39

light

medium

dark

welldone

chicken

09:58
18.02.14

h:m

You specify your desired result.  
Your idea is implemented. 

In the iCC Cockpit you will always be 
able to keep an eye on what your cooking 
system is doing.

The iCC Monitor shows you which settings 
are being applied.

chicken

09:58
18.02.14

Roast 4|5

24°C 88°C
00:13h:m

236°C

50%

chicken

24°C 88°C

Probe position check 
complete

Residual time adjusted.

Product size recognition complete
Cooking cabinet temperature 

adjusted. 

CC Monitor

09:58
18.02.14

- 2:55 m:s

+ 6 °C 

00:13h:m

Steam generator 
for maximum steam saturation

Active dehumidification 
for crunchy crackling and crisp breaded coatings

Intelligent climate management 
for crispy and succulent roasts and light textures 

Dynamic air mixing 
for maximum uniformity

Because it recognises dirt and scale and automatically removes it.

With Efficient CareControl, your  
SelfCookingCenter® 5 Senses cleans  
itself. Overnight too if required.
 
But that is not all: Depending on how 
soiled your unit is, it determines the  
necessary cleaning step and proposes  
an optimum dose of cleaning agent  
and descaler. At the same time, only 
as much energy and water as neces-
sary are used to maintain a hygienically 
clean cooking cabinet.
 
The new Efficient CareControl needs 
30% less resources than the previous 
model. This protects the environment 
and also costs much less than a  
thorough manual clean.

Because diversity and top quality are possible.

With iLevelControl you can master à la carte, mise en place or your breakfast service effortlessly, quickly and 
flexibly. On just 1 m² of space, you can use a great number of different cooking appliances such as pots or pans  
at the same time just on top of each other. So you can prepare all kinds of different food in a single appliance. 
The display will automatically show you which foods you can cook together.
Each rack is monitored separately. According to how much you load, how often and for how long the door
stays open, iLevelControl intelligently corrects the cooking time and even informs you of it.


