
Special offer for K-12 schools! 
Promotion details inside.

Get an A+ in Lunch!
Ace school meals with  
the iCombi® Pro.



K-12 meals made better. 

Why is RATIONAL  
right for your school?

While the national debate on school nutrition requirements continues, 
one thing is certain: the importance of healthy meals for students.

For over 20 years, RATIONAL has worked with schools and school 
districts across the country  to ensure foodservice operations 
meet federal requirements, maximize budgets, and make meals  
that increase lunch and breakfast program participation.

Preferred by K-12 foodservice directors and kitchen staff 
for its efficiency, versatility, and ease of use,   
the RATIONAL iCombi Pro:

›› Produces large volumes of consistent food
›› Improves kitchen safety and efficiency
›› Prepares nutritious and delicious meals
›› Captures and documents HACCP data
›› Eliminates manual cleaning

If your school is looking to advance 
its meal programs, RATIONAL  
could be right for you, too. Up to

 

40%*
 less calories

 

95%*
 less fat usage

 

MAX   preservation of vitamins  
	              and minerals

 

*Compared to a traditional kitchen  
without a combi-steamer.



What is an iCombi Pro?

Steamer + Convection Oven 
+ Cooking Intelligence.

We are there for you.

Benefit from our K-12 experience.

The iCombi Pro covers up to 90%  
of all the typical cooking applications:

›› Prepare a wide variety of foods in one device

›› Cook different foods at the same time

›› Achieve outstanding results at the touch of a button

›› Reduce cooking times by up to 50%

›› Improve kitchen cost-efficiency

These are just a handful of the benefits typically experienced.

We work with you and your staff to implement successful breakfast, 
lunch, snack, and dinner programs tailored to your local foods, 
proven products, flavor preferences, and budget constraints. Many 
of the schools we’re working with are implementing innovative 
programs that incorporate locally sourced produce, in-classroom 
dining options, grab-n-go stations, snack service, and other ways 
to enhance meal experiences and nutrition. 

Count on RATIONAL to:

›› Consult with your team to understand your operation

›› Train your kitchen staff and provide easy-to-use online training

›› Offer ongoing learning and recipe sharing opportunities

›› Support your operation with best-in-class service

›› Provide 24/7 ChefLine professional culinary assistance



Why invest now?

Better yields + lower costs.

Benefit from day one with the iCombi Pro:

›› Increase employee productivity and satisfaction

›› Reduce labor cost

›› Consume energy only when in use

›› Eliminate manual cleaning

›› Waste less food

Up to

 

70%*
  less energy 		

	               consumption
 

50%*
 faster cooking times

 

20%*
 less food shrinkage

 

*Compared to a traditional kitchen  
without a combi-steamer.



RATIONAL USA
1701 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

Learn more about the RATIONAL iCombi Pro and how to advance 
your school program. Register for a K-12 cooking event near you 
online at k-12-foodservice.com.

Attend a RATIONAL Live event to learn how to:
›› Produce large quantities of consistently high-quality food
›› Prepare nutritious and delicious food kids will like
›› Support your kitchen team and extend your resources 

Date Time Event Location

Register today!

Take a free “taste-drive.”
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Receive free CombiFry baskets and stainless-steel grids  
when your K-12 school or school district purchases a new RATIONAL 
iCombi Pro. The number of accessories is based on model size. 

The more units you purchase, 
the more accessories you 
receive for free!

Use your CombiFry baskets to 
prepare foods, such as fries and 
tater tots, and stainless-steel 
grids for holding sheet pans or 
other containers.

Special school promotion: 
Up to 20 accessories for FREE!


