RATIONAL is paying foodservice operators to replace outdated equipment
Operators can receive up to $1,000 in cash or $2,000 in RATIONAL accessories for purchasing SelfCooking Center® units
MISSISSAUGA, ON - May 26, 2010 -

With no government bailout pending for foodservice operators looking to upgrade to more efficient cooking equipment, RATIONAL is stepping in with a new rebate program: Cash for Trash. The RATIONAL Cash for Trash promotion offers foodservice operators rebates of up to $1,000 for the purchase of a SelfCooking Center® or up to $2,000 in RATIONAL accessories. The program began May 1 and runs through December 31, 2010.

The RATIONAL SelfCooking Center is an advanced piece of cooking equipment capable of baking, roasting, poaching, frying, grilling and steaming. Each unit comes equipped with nine automated cooking modes and 57 cooking processes for turnkey operation. It is available in six different model sizes and in gas or electric configurations.

Foodservice operators who are eligible for the Cash for Trash program include those replacing any brand of commercial combi steamer or heavy conventional cooking equipment, such as convection ovens, steamers, grills and tilt skillets. Also eligible are current customers replacing a RATIONAL unit or adding additional units to replace older, conventional equipment.

The rebate structure for purchases by model is:

· SelfCooking Center 61 & 101 - $500.00 Buy-back rebate

· SelfCooking Center 62 & 102 - $750.00 Buy-back rebate

· SelfCooking Center 201 & 202 - $1,000.00 Buy-back rebate

The rebate amount can be doubled if the customer opts to receive the rebate in RATIONAL accessories such as the CombiFry Basket, Combi Grill & Pizza Tray, Multibaker or cleaning chemicals for the self cleaning and descaling feature. RATIONAL accessories can further customize the SelfCooking Center unit for foodservice operations. Accessory packages are as follows:

· SelfCooking Center 61 &101 - $1,000.00 Accessory Package

· SelfCooking Center 62 & 102 - $1,500.00 Accessory Package

· SelfCooking Center 201 & 202 - $2,000.00 Accessory Package

"In this challenging economy many operators are continuing to use outdated, inefficient or space-hogging equipment to avoid the costs of an upgrade and they're being forced to forego the kind of investment that can help their business grow and thrive," said Vinod Jotwani, director of marketing, RATIONAL USA and Canada. "We started the Cash for Trash program to make the advanced SelfCooking Center technology more accessible for operations that want to grow or are in need of an equipment makeover."

To take advantage of the rebate program, operators must attend a TeamCooking Live event where they can test drive the SelfCooking Center. In order to receive the rebate, the end customer must remove and send back the Serial Identification Tag for the equipment they are replacing and send it to RATIONAL along with a RATIONAL rebate form and purchase documentation. RATIONAL does not take ownership of the old appliance at any time during the program. Rebates are sent directly to the end user.

Acceptance of rebates issued through RATIONAL's Cash for Trash program does not preclude operators from applying for and receiving province-level, energy efficiency rebates. Operators are encouraged to check with their equipment dealer for specific guidance on state program eligibility.

Operators can find out more about the rebate program by contacting a RATIONAL representative or by calling 888.320.7274. Registration for TeamCooking Live is available online at www.rational-canada.com.
About The SelfCooking Center

The SelfCooking Center has simplified the cooking process to the press of a button, saving time as well as expensive training and retraining due to staff turnover. It detects product-specific requirements, the size of the food to be cooked and load size. Then, the SelfCooking Center automatically calculates cooking time, temperature and ideal cooking cabinet climate on an individual basis. It continuously monitors and adjusts 3,600 times per hour to achieve the desired result. The SelfCooking Center also requires 28 percent less space in the kitchen but cooks up to 15 percent faster than conventional combi-steamers. It is available in six different sizes, as well as gas or electric versions.
About RATIONAL
RATIONAL is the world market and technology leader for the thermal preparation of food in professional kitchens. Founded and based in Germany since 1973, RATIONAL is committed to the principle of sustainability, expressed in its policies on environmental protection, leadership and social responsibility. Numerous awards such as "Best Factory," "Product of the Year," "Manufacturer of the Year" and "Global Excellence in Operations" attest to RATIONAL's high standards and recognition in the industry. www.rationalcanada.com.
