“l like my fish brown on the
outside and succulent on the
inside. Now [ simply select my
desired results. That's it!”

It's just as easy to get perfect results with joints, pan-fries,
poultry, vegetables, potato products, egg dishes, desserts

and bakery products.

www.rational-uk.com
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How? You can find out at the unique

TeamCooking Live seminar

Cook together with RATIONAL master chefs and other colleagues
from the industry. Test the SelfCooking Center® in practice.

In just two hours you will see how roasts, pan fries, fish, poultry,
potato dishes, egg dishes, desserts and bakery products turn out
perfectly thanks to the RATIONAL SelfCooking Center®.

Just as you want them. Every time.

Participation is free of charge.

We look forward to meeting you.

TeamCooking Live Seminar

Date Day Seminar start

15/04/09 Wed TBC J
13/05/09 Wed TBC EI
17/06/09 Wed TBC l:l
12/08/09 Wed TBC d
16/09/09 Wed TBC l:l
14/10/09 Wed TBC J
11/11/09 Wed TBC EI
Venue: R H Hall

R H Hall

Halco House, Beacon Court
Pitstone Green Business Park
Pitstone, Bedfordshire

LU7 9GY

Tel.: 01296 663400

Fax: 01296 663401

E-mail: duncan.vipas@rhhall.com

With a 54 percent share of the global market, RATIONAL AG is the
worldwide market and technology leader in the field of heat-based
food preparation for professional kitchens.

You can also send us a fax!

01296 663401

Yes, | wish to register for a TeamCooking Live Seminar in my area.

persons will be coming from our company.

Name

Position
Company
Street
Town/post code
Phone

Fax

E-mail

What sector do you come from?

Restaurant
Medical establishment
Catering

Hotel School catering
Corporate catering Fast food / Party service
Fast food Nursing homes

Other:
| already own a combi-steamer:

Brand / Type Year of construction

Number of meals per day Number of staff Banqueting? Yes No

Please send me an information pack
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