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More Than a Steamer.
A Smarter Way to Run a Kitchen.

Meet the iCombi Classic.
	- High performance steaming (86–266°F)
	- Convection cooking (86–572°F)
	- Easy to use
	- Two-year parts and labor warranty
	- Five-year steam generator warranty

From Single‑Purpose Steamer to Multi‑Purpose Solution.
Traditional steamers only steam at one temperature: 212°F. 
The iCombi Classic does much more – without adding 
complexity or cost.

Save up to 20% compared to a conventional steamer!
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Key steam advantages for kitchens:
	- Uniform cabinet temperature for consistent 
batch cooking

	- No flavor transfer when steaming mixed loads
	- Gentle cooking that preserves color, texture, 
and yield

	- Faster production compared to boiling or 
batch steaming

And when menus change, the same unit can 
bake, roast, or reheat – without moving product 
to another appliance.

iCombi Classic

The result:

The iCombi Classic delivers high‑performance 
fresh steam with precise humidity adjustment 
in 10% increments – ideal for vegetables, rice, 
pasta, fish, and bulk reheating.

A scale-free steamer, increased productivity, 
a smaller footprint, and predictable results 
every day.

Best‑in‑Class Steam Cooking –  
Plus More Flexibility

Fast, fresh results.
	- 40 lbs. of rice in 25 minutes
	- 26 lbs. of fresh pasta in 4 minutes
	- 20 lbs. of fish filets in 6 minutes
	- 33 lbs. of carrots in 10 minutes
	- 33 lbs. of broccoli in 10 minutes
	- 52 lbs. of potatoes in 25 minutes

Energy efficient.
Each of RATIONAL’s iCombi Classic 6-half size 
models are ENERGY STAR® certified.

Plus, it does all of this 
and more in just an 
8 ft2 footprint.

When a Steamer Isn’t Enough.
Professional kitchens are expected to do more 
than ever: create delicious and healthy meals 
that are high quality and consistent, while also 
managing your labor, efficiency, and budget 
pressures.

That’s where the 
iCombi Classic 
can help.
It can do more than steam. A lot more.
The RATIONAL iCombi Classic brings proven 
combi steamer performance to operations in a 
system that is productive, robust, and easy to 
operate. In addition to steaming, it can replace 
several other pieces of equipment in your 
kitchen. And, it can help you with you HACCP 
documentation.

What else does the iCombi Classic do?
The iCombi Classic combi oven combines clean, 
hygienic steam with heat and airflow, making it highly 
versatile and powerful. So, in addition to steaming,  
it can grill, roast, bake, pan-fry, air-fry, and braise.

And it’s easy to use.
	- Clear icons and color display
	- Manual rotary‑dial control
	- Programmable cooking for consistent results

Plus, all iCombi Classic units come with a two-year 
warranty on parts and labor and a five-year warranty 
on the steam generator.

I think what I really enjoy about RATIONAL is 
the ability to add in moisture in your cooking. 
It not only helps with food quality, but it 
saves you money. And, for things like roasted 
proteins, it increases your yield in addition to 
delivering consistently high-quality food.”
Aaron Cox
Executive Chef, Sea Pines Resort



4

RATIONAL iCombi Classic Steamer Packages.

iCombi Classic Packages	 iCombi Classic Combi-Duo Packages  
(single unit)	 (two units) 
All single-unit iCombi Classic packages include Stand I 
Mobile, Safety Set, Installation Kit, Active Green and Care 
cleaning tablets, Single Cartridge Water Filter, Certified 
Installation.

All Combi-Duo iCombi Classic packages include Combi-
Duo Stacking Kit, Base Stand I Mobile Combi-Duo, Safety 
Set, Installation Kits, Active Green and Care cleaning 
tablets, Single Cartridge Water Filter, Certified Installation.

iCombi Classic 6-half size, electric (3 ph 208/240 V) iCombi Classic 6-half size, electric (3 ph 208/240 V)

CB2ERRA.0000249-PKGSingle CB2ERRA.0000249-PKGDuo

Availability: Quick Ship Availability: Quick Ship

iCombi Classic 6-half size, electric (3 ph 480 V) iCombi Classic 6-half size, electric (3 ph 480 V)

CB2ERRA.0000250-PKGSingle CB2ERRA.0000250-PKGDuo

Availability: Stocked Availability: Stocked 

iCombi Classic 6-half size, electric (1 ph 208/240 V) iCombi Classic 6-half size, electric (1 ph 208/240 V)

CB2ERRA.0000251-PKGSingle CB2ERRA.0000251-PKGDuo

Availability: Quick Ship Availability: Quick Ship 

iCombi Classic 6-half size, natural gas (1 ph 120 V) iCombi Classic 6-half size, natural gas (1 ph 120 V)

CB2GRRA.0000267-PKGSingle CB2GRRA.0000267-PKGDuo

Availability: Quick Ship Availability: Quick Ship 

iCombi Classic 6-half size, liquid gas (1 ph 120 V) iCombi Classic 6-half size, liquid gas (1 ph 120 V)

CB2GRRA.0000269-PKGSingle CB2GRRA.0000269-PKGDuo

Availability: Special Order Availability: Special Order

Availability – iCombi Classic packages are eligible for free shipping. 
Quick ship packages ship within 2 business days of order processing. 
Special order packages have lead time of 10-14 weeks.

RATIONAL iCombi Classic steamer packages are listed 
in AutoQuotes.

RATIONAL USA
1701 Golf Road, Suite C-120, Commercium
Rolling Meadows, IL 60008

tel. 224-366-3500
fax 847-755-9583

info@rational-online.com
www.rationalusa.com 80
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