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Taco Casa RATIONAL iVario Instructional Guide
Taco Casa iVario Users Guide V2



iVario Pro
Overview of Features and Turning unit On / Off



Taco Casa Main Screen Navigation 

1. Taco Casa Users Screen

2. Pan tilt button: must push control 
knob and pan lift together to activate

3. Lid Open / Lid Close 4. Automatic  Water Add 
Function

5. Open /Close Drain 
valve

6. Arrow back

1. Taco Casa Users Screen  custom menu cooking setting for Taco 
Casa touch screen. Simply select the item you need to cook.

2. Pan Tilt icon tills pan base up or down. To tilt the pan up you must 
press the selection knob AND the icon at the same time

3. Lid Open / Close 
         At the same time: press and hold the central dial and this button:
         > Releasing the button will cause the pan to stop tilting.
        

  

4.  Automatic Water inlet  allow you to add water to the pan in  1/4 
gallons  increments slide the bar to select the amount

5. Open Close Drain 

6. Arrow Back 
      Cancels the current process and takes your back the main screen

 5. Arrow back / cancel



› Keep a clean and clear landing space for unloading 
the Skillet.

› Have all your ingredients out and ready before you 
start the preheat process. 

› Have all tools - stick mixer pugged in and ready to 
go - and accessories ready and available for each 
process.

› Have service containers and cooling setup ready to 
go if needed.

› Keep a soft cloth and scrub pad with mild 
detergent handy for cleaning between batches and 
general clean up

Best Practices
Production Tips Tools 

Paddle Spatula

Stick Mixer with whisk attachment Perforated Sheet pan

6 inch Deep SS ½ Pan

Solid and Perforated Scoop

Bus Tub and Cart

Long Rubber 
Spatula

RATIONAL Metal Scraper



Day Of Beans 

1. Pan tilt button: must 
push control knob and 

pan lift together to 
activate

2. Lid Open / Lid Close 3. Automatic Water add 4. Open /Close Drain 5. Arrow back / cancel

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Day of Beans
RATIONAL iVario Pro - part 1 

1. Select Day of Beans 4. Add Probe 5. Close Lid 

To start the Day of Beans process, 
touch the icon on the screen labeled 

Day of Beans

The unit will alert and display “Close 
the Lid”. Hold down the lid close 
button until the lid is completely 
closed. Once the lid is closed the 

cooking process will begin

This Step will alert to add the probe. 
Remove the probe from the magnet 
on the lid and place in the center of 

the pan. Once the probe is added 
touch the green check mark to 

advance

3. Add Beans Salt and 
Lard 

When the preset water amount is 
added the unit alarm will sound and 
display “Add Beans Salt and Lard”.  
When the product has been added 

touch the green checkmark.

2. Automatic water      
add 

The process will start and begin 
adding water automatically. As the 
water is flowing you can add your 

Salt,  Beans and Lard

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Day of Beans
RATIONAL iVario Pro Part 2   

6. Beans will Cook for 
2 hours 30 min

9. Alert move Probe 
to back of pan 10. Drill Beans 

The beans will cook for 2 hours and 
30 minutes. During this you can 

leave unattended, and the unit will 
cook the beans and alert you when 

complete.

The unit will alarm and display 
“Drill”. Turn the control knob to the 

left to silence the alarm.  Drill the 
beans using the stick mixer and 

blender attachment. Drill the beans 
to the company spec then touch the 

green check mark.

The next step will instruct you to 
move the probe and drape it on the 
right back corner of the pan base. 
Once done touch the green check 

mark.

8. Automatic lid open

The unit will alert you to open the 
lid. Hold down the lid open icon until 

the lid is completely open.

7. Alert Cooking 
        Complete 

When the Cook Cyle is complete the 
alarm will sound.

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Day of Beans
RATIONAL iVario Pro part 3   

10 . Drill Beans

Drill beans until desired consistency 
is reached.

12. Pan Beans

Place the bus tub cart in front of the 
unit below the pour spout. Tilt the 

pan base forward by simultaneously  
holding down the       central 

selection knob and the Pan base lift 
icon         Use the spatula to control 

flow of beans.
 

Place the bus tib cart in font of the 
unit below the pour spout opening
Tilt the pan base forward by 
simultaneously  holding don the 
          central selection knob and the 
Pan base lift icon         use the long 
handle 
 

13. Pan Beans

Continue to lift the pan base as 
needed while holding down the 

central selection knob and the pan 
base lift icon           until the beans 
are completely removed. Use the 
rubber spatula to get that last bit! 

Chill in ice bath as normal.

11. Move Probe to 
Lid: Arrow back 

The unit will alarm and “Move Probe 
to Lid” message will appear on the 
screen. Use the arrow back / cancel 

icon        to end the process and 
return  to the Taco Casa screen.

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Overnight Beans 

1. Pan tilt button - must 
push control knob and 

pan lift together to 
activate

2. Lid open / Lid Close 3. Automatic  Water add 
Function

4. Open /Close Drain 
valve

5. Arrow back / cancel

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Overnight Beans
RATIONAL iVario Pro part 1 

1. Select Overnight 
Beans 4. Add Probe 5. Close Lid 

To start the Overnight Beans 
process, touch the icon on the screen 

labeled Overnight Beans.

The unit will alert, and display 
“Close the Lid.” Hold down the lid 

close button until the lid is 
completely closed. Once lid is closed 

the cooking process will 
automatically start.

This Step will alert to add the probe. 
Remove the probe from the magnet 
on the lid and place in the center of 

the pan. Once the probe is added 
touch the green check mark to 

advance.

3. Add Beans Salt and       
Lard 

When the preset water amount is 
added the unit alarm will sound and 
display “Add Beans Salt and Lard”. 
When products have been added 

touch the green checkmark. 

2. Automatic Water             
add 

The process will start and begin 
adding water automatically. As  

water flows you can add your Salt, 
Washed Beans and Lard.

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Overnight Beans
RATIONAL iVario Pro Part 2   

6. Beans will Cook for 
2 hours 30 min

The beans will cook for 2 hours and 
30 minutes and then go into a hold. 
You can leave these overnight and 
the beans will hold until morning.

8. Move Probe to Lid

Move Probe to the lid!

7. Alert Cooking 
        Complete 

The beans will be holding when you 
arrive in the AM. Hold down the 

open lid button until the lid is 
completely raised. MOVE PROBE TO 
BACK OF PAN. Touch the arrow  back 

to          end the process.

9. Drill Beans

Use the stick mixer with the blender 
attachment to blend the beans to 

your desired consistency.

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Overnight Beans
RATIONAL iVario Pro Part 2   

10. Tilt Pan: Unload 
Beans

Place the bus tub cart in font of the 
unit below the pour spout opening.

Tilt the pan base forward by 
simultaneously holding down the 
central selection knob        and the 
pan base lift icon         Use the long
 handle to control flow of beans.

 

10 a. Tilt Lid & Unload 
Beans

Continue to lift the pan base as 
needed while holding down the 

central selection knob        and the 
pan base lift icon           until the 

beans are completely removed. Use 
the rubber spatula to get that last 

bit. Chill beans as normal.

ITEMS NEEDED:
• Dry Beans - 2 boxes
• Salt – 2 Cups
• Lard – 6 lb.
• Paddle Spatula
• Stick Blender with Blender Attachment
• Bus Tubs and Cart



Refried Bean Reheat 

1. Pan tilt button must 
push control knob and 

pan lift together to 
activate

2. Lid open / Lid Close 3. Automatic  Water 
add Function

4. Open /Close Drain 
valve

5. Arrow back / cancel

ITEMS NEEDED:
• Tubs of Refried Beans
• Long Handle Metal Spatula
• Stick Blender with Whisk Attachment
• Bus Tubs and Cart
• Rubber Spatula
• 6-inch ½ Stainless steamtable pan



Refried Beans 
RATIONAL iVario Pro part 1 

1. Select Refried 
Beans 1-2 or 3-4 4. Auto Water 5. Chop and Spread-

out Beans 

To start the Refried Beans process, 
touch the icon on the screen labeled 
“Refried Beans 1-2 Tubs” OR “Refried 

Bean 3-4 Tubs” depending on the 
amount you are cooking

 Next chop up the cold beans and 
spread evenly. Use the long handle 
metal spatula to chop up & spread 
out the beans in as even a layer as 
you can. Touch the green check to 

move to the next step.

The next step will automatically add 
water to the pan

3. Add Refried Bean 
+ Carry over 

When the preheat is complete the 
unit alarm will sound and  “Add 

Refried  Beans” banner will appear. 
Add the refried beans and Carry 

Over. Once beans are added touch 
the           Green Check  

2. Preheat 

The process will start and begin 
preheating. 

ITEMS NEEDED:
• Tubs of Refried Beans
• Long Handle Metal Spatula
• Stick Blender with Whisk Attachment
• Bus Tubs and Cart
• Rubber Spatula
• 6-inch ½ Stainless steamtable pan



Refried  Beans
RATIONAL iVario Pro Part 2   

6. Close Lid 9. Mix with Stick 
Blender 10. Continue Cooking 

Close the lid. Touch the lid down 
button until the lid is completely 

shut, once it is completely shut the 
unit will continue with the next step.

The unit will cook for 7 minutes 
Switch to the long handle metal 

spatula and stir and flip occasionally 
scraping the bottom. There is no 

need to stir constantly. 

The alarm will sound and  display 
“Use Stick Mixer to Stir”. Use stick 
mixer whisk attachment to mix the 
beans - making sure to get into the 
pan corners. Touch the green check 

when done. 

8. Open Lid

The unit will alert you to open the 
lid. Hold down the lid open icon until 

the lid is completely open.

7. Beans Soften 

When the Cook Cycle is complete it 
will move to the next step.

ITEMS NEEDED:
• Tubs of Refried Beans
• Long Handle Metal Spatula
• Stick Blender with Whisk Attachment
• Bus Tubs and Cart
• Rubber Spatula
• 6-inch ½ Stainless steamtable pan



Refried  Beans
RATIONAL iVario Pro Part 3   

11. Beans Cook - Stir 
Occasionally

The unit will alert you with a stir 
reminder. Stir then touch the green 
check        to acknowledge and the 

cooking process will continue.

14.  Beans Reach 145 

Unit will alert you to close the lid. 
Hold down the lid close button until 
the lid is completely closed. The unit 
will heat the beans to 165 degrees. 

13. Open Lid 

The unit will alert to add the 
temperature probe. Remove it from 
the lid and bury in the center of the 

pan then touch the green check 
mark.

12. Insert  Probe 

The unit will cook for an additional 
15 minutes. Continue stirring -  

flipping and scraping the bottom 
every 1-2 minutes using the long 

handle metal spatula.

14. Open Lid stir 
Beans scrape bottom

When beans reach 145 the unit will 
alarm and alert “Open Lid”.  Hold 

down the lid up button until the lid is 
completely raised. Stir the Beans and 

hit the green check 

ITEMS NEEDED:
• Tubs of Refried Beans
• Long Handle Metal Spatula
• Stick Blender with Whisk Attachment
• Bus Tubs and Cart
• Rubber Spatula
• 6-inch ½ Stainless steamtable pan



Refried  Beans
RATIONAL iVario Pro Part 4   

18. Unload Beans

Place the bus tub cart in front of the 
unit below the pour spout.

Tilt the pan base forward by 
simultaneously holding down the 
central selection knob        and the 
pan base lift icon         Use the long 

handle to control flow of beans.
 

Unload Beans

Continue to raise the pan base as 
needed while holding down BOTH 
the central selection knob and the 

pan base lift icon           until the 
beans are completely removed. Use 
the rubber spatula to get that last 

bit. Chill beans as normal.

17. Move Probe to Lid

Move probe to the magnet on the 
top right corner of the lid before 
removing beans. Touch the green 

check mark.

15. Close lid  

 Alert to close the lid: hold down the 
lid close button until the lid is fully 

closed. The unit will bring the beans 
to 165 degrees. 

16. Open Lid Beans 
reach 165 process 

When beans reach 165 the unit will 
alarm and display: “Process is 

Complete”. Hold down the “Lid Up” 
button until the lid is fully raised.  
Touch the arrow back to end the 

process and return to the Taco Casa 
Screen.

ITEMS NEEDED:
• Tubs of Refried Beans
• Long Handle Metal Spatula
• Stick Blender with Whisk Attachment
• Bus Tubs and Cart
• Rubber Spatula
• 6-inch ½ Stainless steamtable pan



1. Pan tilt button must 
push control knob and 

pan lift together to 
activate

2. Lid open / Lid Close 3. Automatic  Water 
add Function

4. Open /Close Drain 
valve

5. Arrow back / cancel

Fresh Meat Only 20 lb. or 40 lb. or 60 lb.

ITEMS NEEDED:
• Ground Beef – See Chart Below
• Spice Mix – See Chart Below
• Paddle Spatula
• Stick Blender with Blender Attachment
• Rubber Spatula
• Bus Tub Cart and – See Chart Below
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket20 lb. 40 lb. 60 lb.

Ground Beef 2 tubes 4 tubes 6 tubes

Spice mix 1 qt spice mix 2 qt spice mix 3 qt spice mix 

Carry over 5 lbs. 10 lbs. 20 lbs.



TACO MEAT ONLY
RATIONAL iVario Pro part 1 

1. Select Taco Meat 
ONLY 40 lb. 

4. Break up & Spread 
Evenly 5. Close Lid 

Select the Taco Meat setting 20 lb., 
40 lb. or 60 lb. depending on the 

batch size you are cooking.

 Alert to close the lid: touch the “Lid 
Down” button and hold until the lid 

is fully closed. Once completely 
closed the unit will advance to the 

next step

Unit will alarm and message to break 
up the meat and spread out evenly.

Use the long handle metal spatula or 
your hands while WEARING GLOVES  

and break the meat logs up and 
spread evenly. Touch the green 
check         to move to next step.

 

3. Load Ground Beef       
Into pan base 

When unit is preheated load ground 
beef into pan and touch green check 

mark to move to the next step.    
Check to make sure there is a metal 
ring at the end of each plastic tube 
the ground beef came packaged in, 

and trash the plastic.

2. Preheat 

The unit will preheat: Do not add 
beef until preheat is complete.

Put Gloves On!

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Paddle Spatula
• Stick Blender with Blender Attachment
• Rubber Spatula

• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT ONLY
RATIONAL iVario Pro Part 2   

6. Meat Cook 9. Stick mixer with 
whisk 

9. Mix  with Stick 
Mixer with Whisk

The unit will cook with the lid closed 
and alert you when complete.

Use the stick blender to break the 
meat down as fine as possible 

making sure to get the corners. Use 
the rubber spatula to scrape down 

anything on the side then touch the 
green check        to advance.

Mix with the stick blender with 
whisk attachment. You can turn the 

control knob to the left to silence the 
alarm without advancing to the next 

step.  

8. Add Spice Mix

The unit will alert to add spice using 
a spatula. Add the spice mix evenly 

into your meat mixture.

7. Meat Cook 

The alarm will sound to open the lid. 
Hold down the “Lid Lower” button 

and fully open the lid. 

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Paddle Spatula
• Stick Blender with Blender Attachment
• Rubber Spatula

• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT ONLY
RATIONAL iVario Pro Part 3   

10. Meat Cooks 13. Insert Probe 14. Close Lid

During this cook cycle use the long 
handle metal spatula to mix: turn 

and scrape the bottom every minute 
or so as the product cooks, continue 

to scrape down the sides.

Unit will prompt to shut the lid. Hold 
down the lid down button until the 

lid is fully closed. 

Insert the probe. Bury the probe in 
the center of the pan and touch the 

green check mark.

12. Meat Continues 
Cooking 

The unit will continue cooking. Stir 
some and scrape the bottom.

11. Stir periodically 

The Alarm will sound with a 
reminder to stir then touch the green 

check mark 

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Paddle Spatula
• Stick Blender with Blender Attachment
• Rubber Spatula

• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT ONLY
RATIONAL iVario Pro Part 4   

15. Meat temps to 
165

18. Insert Strainer: 
Tilt Pan

19. Drain Meat: 
Scoop and Pan

When the meat reaches 165 degrees 
the buzzer will sound

Raise the Pan as far as possible 
without meat falling out. Let the 

meat drain for 5 minutes. Use the 
perforated black scoop to load the 
meat into the meat stainless pans 

and keep hot. 

Scrape the meat back from the front 
of the pan and place a perforated 
sheet pan across the pour spout. 

Place a grease bucket below the pour 
spout to catch the grease.  Hold 
down the central selection knob        

and the pan raise       icon

17. Move Meat Probe 
to Magnet  

Move the probe back to the magnet 
circle on the right top corner of the 
lid. Once the probe is parked touch 
the green check          then touch the 

arrow back to end the process. 

16. Open Lid 

Unit will alert you to open the lid. 
Hold down the lid open button to 

open the lid completely. 

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Paddle Spatula
• Stick Blender with Blender Attachment
• Rubber Spatula

• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



1. Pan tilt button must 
push control knob and 

pan lift together to 
activate

2. Lid open / Lid Close 3. Automatic  Water 
add Function

4. Open /Close Drain 
valve

5. Arrow back / cancel

Taco Meat + Carry Over 40 lb. or 60 lb.

20 lb. 40 lb. 60 lb.

Ground Beef 2 tubes 4 tubes 6 tubes

Spice mix 1 qt spice mix 2 qt spice mix 3 qt spice mix 

Carry over 5 lbs. 10 lbs. 20 lbs.

ITEMS NEEDED:
• Ground Beef – See Chart Below
• Spice Mix – See Chart Below
• Carry-Over – See Chart Below
• Paddle Spatula
• Stick Blender with Blender Attachment
• Rubber Spatula
• Bus Tub Cart and – See Chart Below
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT +Carry Over
RATIONAL iVario Pro part 1 

1. Select Taco Meat 
Only 40 lb. 

4. Break up Spread 
Evenly 5. Close Lid 

Select the Taco Meat setting 20 lb., 
40 lb. or 60 lb. depending on the 

batch size you are cooking.

Unit will alert to close the lid: touch 
the “Lid Down” button and hold until 

the lid is fully closed. Once 
completely closed the unit will 

advance to the next step

Unit will alarm and prompt to break 
up the meat and spread evenly. Use 
long handle metal spatula or your 
hands while wearing gloves and 

break the meat up and spread evenly  
Touch the green check         

3. Load Ground Beef         
to pan base 

When the unit is preheated load the 
ground beef into the pan and touch 

the green check mark         to move to 
the next step
Wear Gloves!

2. Preheat 

The unit will preheat: do not add 
beef until preheat is complete.

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Carry Over – See Chart 
• Paddle Spatula
• Stick Blender with Blender Attachment

• Rubber Spatula
• Rubber Spatula
• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT +Carry Over
RATIONAL iVario Pro Part 2   

6. Meat Cook 9.  Stick Mixer with 
Whisk

9. Mix with Stick 
Mixer with Whisk

The unit will cook with the lid closed 
and alert you when complete.

Use the stick blender to break the 
meat down as fine as possible 

making sure to get into the corners. 
Use the rubber spatula to scrape 
down anything on the sides then 

touch the green check        to 
advance.

Mix using the stick blender with 
whisk attachment. Turn the control 
knob to the left to silence the alarm 
without advancing to the next step  

8. Add Spice

The unit will alert to add spice: using 
a metal spatula add the spice mix 

evenly into your meat mixture 

7. Open Lid 

The alarm will sound to prompt to 
open the lid: hold down the lid open 
button and completely open the lid. 

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Carry Over – See Chart 
• Paddle Spatula
• Stick Blender with Blender Attachment

• Rubber Spatula
• Rubber Spatula
• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT +Carry Over
RATIONAL iVario Pro Part 3   

10. Meat Cooks

During this cook cycle use the long 
handle metal spatula to mix turn and 
scrape the bottom every minute or 

so as the product cooks, continue to 
scrape down the sides.

12. Stick Mixer with 
Whisk

Mix meat with the stick blender with 
whisk attachment. You can turn the 

control knob to the left to silence the 
alarm without advancing to the next 

step.  

11. Add Carry Over 

The Alarm will sound to add carry 
over: Use long handle metal spatula 
to break up and mix in. Press green 

check to advance.

14. Stick Mixer with 
Whisk

Use the stick blender to break the 
meat down as fine as possible 

making sure to get into the corners . 
Use the rubber spatula to scrape 
down anything on the side then 

touch the green check        to 
advance.

13. Move Probe

Move the probe back to the magnet 
circle on the right top corner of the 

lid. 

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Carry Over – See Chart 
• Paddle Spatula
• Stick Blender with Blender Attachment

• Rubber Spatula
• Rubber Spatula
• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT + Carry Over
RATIONAL iVario Pro Part 4   

16. Insert Probe

Insert the probe. Bury the probe in 
the center of the pan & touch the 

green check mark

18. Meat to 165 

When the meat reaches 165 degrees 
the buzzer will sound

19. Move Probe

Move the probe back to the magnet 
circle on the right top corner of the 

lid. 

17. Close Lid 

The unit will instruct to shut the lid. 
Hold down the lid down button until 

the lid is completely closed. 

15. Meat Cook 

During this cook cycle use the long 
handle metal spatula to mix: turn 

and scrape the bottom every minute 
or so as the product cooks, continue 

to scrape down the sides.

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Carry Over – See Chart 
• Paddle Spatula
• Stick Blender with Blender Attachment

• Rubber Spatula
• Rubber Spatula
• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket



TACO MEAT + Carry over
RATIONAL iVario Pro Part 5   

21. Insert Strainer & 
Tilt Pan

Scrape the meat back from the front 
of the pan and place strainer across 

the pour spout. Place a grease bucket 
below the pour spout to catch the 

grease.  Hold down the central 
selection knob        and the pan raise I      

icon

Raise the Pan as far as possible 
without meat falling out. Let the 
beef drain for 5 minutes. Use the 

perforated black scoop to load the 
meat into the stainless meat pans 

and keep hot. 

22. Drain Meat: 
Scoop and Pan20. End Process 

Once the probe is in the proper spot 
touch the green check          then 
touch the arrow back to end the 

process.

ITEMS NEEDED:
• Ground Beef – See Chart
• Spice Mix – See Chart
• Carry Over – See Chart 
• Paddle Spatula
• Stick Blender with Blender Attachment

• Rubber Spatula
• Rubber Spatula
• Bus Tub Cart and – See Chart
• Perforated Black Scoop
• Perforated Sheet Pan
• Drain Bucket
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