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1. Introduction 
 
The content of this PERFORM Operating Document (POD) provides guidelines for the 
use and maintenance of the GastronormE® whitefficiency® series, Rational 
SelfCookingCenter. The Rational SelfCookingCenter is located in the PERFORM 
Metabolic Kitchen S1.226. This specific appliance is a table-top unit on a base cabinet 
without a gas connection. It is most frequently used in small application but is suitable for 
large scale food production. This document gives only a basic overview of this appliance. 
Refer to the operation manual available in section 4.0, Additional Resources, for a more 
detailed operating explanation. 

2. Operation 
2.1 General information 

• If the unit is switched on for longer than 20 minutes, but no cooking mode or 
CleanJet®   +care program has been selected, the energy saving circuit is 
automatically activated, and only the current time appears on the display. 

• If there is no further operator input during operation, the intensity of the 
displays is automatically reduced in 2 stages. Display brightness is reduced for the 
first time after 10 minutes of inactivity and again after a further 10 minutes. 
When you touch the display or open the cabinet's door, the normal display 
intensity is restored automatically. 

• A drip tray should always be inserted under the food when grilling and roasting 
(e.g. chicken) in order to catch the fat. A grease drip container with drain lock 
made by Rational® can be purchased. See 4.0 Additional Resources. 

• Always clean accessories before and after use. 
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• Leave the unit door slightly open if it is going to be idle for a prolonged period 
(e.g. overnight). 

• The cooking cabinet door has a slam function; the door of the floor unit is not 
closed tight unless the door handle is vertical. 

• For long stoppages (e.g. non-work day), shut off the water, power and gas 
supplies to the unit. 

• As soon as you open the cooking cabinet door, the heating and fan wheel shut 
down automatically. The integrated fan wheel brake becomes active and the fan 
wheel runs on briefly. 

2.2 Using the core temperature probe 

• The core temperature probe and its positioning aid may both be hot. 
• Insert the probe into the thickest point of the food, using the positioning aid to 

stabilize if the probe could fall out. 
• When not in use, always position in the park position provided in the metallic 

storage compartment located inside the oven, on the bottom right of the hanging 
racks. Do not let the core temperature probe hang out of cooking cabinet. 

• Remove the core temperature probe from the food before you take the food 
from the cooking cabinet. 

 

2.3 Working with the hand shower 

• If you use the hand shower, please pull the hose at least 20 cm out of the park 
position. 

• You can select 2 jet strengths by pressing the control button. 
• Always let the hand shower slide slowly back into the park position and 

correctly place it in the storage compartment located inside the oven, on the 
bottom left of the frame. 

• If you pull hard on the hand shower and it exceeds the maximum available hose 
length, it will damage the hose. 

• Make sure that the hand shower hose is fully rewound after use. 
• You must not use the hand shower to cool the cooking cabinet. This can risk 

damaging the cooking cabinet and air baffle, or risk cracking the cooking cabinet 
glass. 

• According to WRAS-standard the handshower should be used only for rinsing 
the internal cabinet. 

 

2.4 General instructions on using the control panel 

The unit has a touch screen and you can make settings by just touching it lightly with 
your fingers. Do not touch the screen with a sharp object. 

• You can adjust the settings using the central dial or by adjusting the sliding scale. 
Settings are accepted within 4 seconds.  
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2.5 Overview of the 3 different cooking modes 

There are 3 different operating modes. This POD will only briefly explain them as 
illustrated below. For further detailed explanation of icons and procedures, see the 
corresponding page from the operating manual as listed in each subtitle heading. 

2.5.1 SelfCookingControl® Mode (pg. 18) 

• SelfCookingControl® detects the size of the food and the load size. Cooking 
time, temperature and cooking cabinet humidity are adapted continually. The 
remaining time is displayed. See the application manual for examples and useful 
tips. 

• The information button always shows you how many process steps the current 
cooking process is made up of and which subsequent options can be selected in 
addition. 

2.5.2 Combi-steamer mode (pg. 25) 

• All combi-steamer functions are available in combi-steamer mode. You can enter 
3 different combi-steamer modes by pressing the button "steam", "dry heat" or 
"combination of steam and dry heat". 

• Steam mode: In "Steam" cooking mode, the steam generator produces hygienic 
fresh steam. You can set the cooking cabinet temperature from 30 °C to 130 °C. 
Cooking methods: Steaming, stewing, blanching, poaching, simmering, vacuum 
cooking, thawing, preserving. 

• Hot air mode: In "Hot air" cooking mode, powerful heating elements heat up 
the dry air. You can set the cooking cabinet temperature from 30 °C to 300 °C. 
You can limit the cooking cabinet humidity if necessary.  
Cooking methods: Baking, roasting, grilling, deep-frying, gratinating (browning 
any combination of crumbs and source of fat, ex. with butter, cheese), glazing. 

• Combination of steam and hot air mode 
The "Steam" and "Hot air" cooking media are combined. This combination 
creates a hot humid cabinet climate for especially intensive cooking. You can set 
the cooking cabinet temperature from 30 °C to 300 °C. You can adjust the 
cooking cabinet climate if necessary.  
Cooking methods: Roasting, baking. 

 
• Manual humidification 
Pressing the "Humidification" button produces a powerful jet atomized bursts of 
water and distributes it throughout the cooking cabinet. Humidification creates ideal 
rising conditions and gives bakery products an attractive glossy finish. This can be 
selected under Hot air or a combination of Steam and Hot air.  
Humidification period: Humidification is limited to 2 seconds. Press the button 
again to humidify for a further 2 seconds. 
Temperature range: 30 °C to 260 °C cooking cabinet temperature. 
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2.5.3 Programing mode (pg. 34) 

• Programing mode allows you to create your own cooking programs. The 7 
operating modes (meat, poultry, fish, bakery products, side dishes, egg 
dishes/dessert, finishing) can be copied, adapted and saved under a new name 
according to your individual requirements, or you can create your own manual 
programs with up to 12 steps. 

3. Maintenance and Cleaning 
The unit must be cleaned every time after use or when a request for cleaning appears 
on the touch screen. If unit is not cleaned or not cleaned well enough, deposits of 
grease and/or food residues in the cooking cabinet may catch fire. Appropriate cleaning 
of the cooking cabinet with a non-abrasive cleaning agent will extent the service life. 

3.1 CareControl (see pg. 48) 

Intelligent CareControl automatically detects the unit usage, the general care status and 
optimizes the cleaning process to minimize the use of chemicals, water and power. The 
amount of cleaning chemicals is suggested according to need. Combined with the special 
care tabs, this prevents limescale building up in the first place. 
The care and soiling status is displayed in the “Care” and “Clean” bar charts and the 
recommended cleaning stages will be shown on the panel. 
 

3.2 Starting cleaning (pg. 50) 

• CleanJet ® +care is the automatic cleaning system for cleaning the cooking 
cabinet. With 7 cleaning steps, it allows you to adjust the cleaning process to 
match the individual degree of soiling. 

• For hygiene reasons and to prevent malfunctions it is essential to clean the unit 
every day. Please note that your unit must be cleaned every day, even if only 
"steaming" operation is used. 

• Use only the appliance manufacturer's cleaning agent and care tabs. The use of 
other chemical cleaners may damage the appliance.  

• It is necessary to wear gloves when handling the Care+ (Blue packaging) and 
Clean+ tabs (Red packages).  

• You may experience foaming if too much chemical cleaner is used. 
• Never put tabs in the hot cooking cabinet (>60 °C). 
• Leave the unit door slightly open if it is going to be idle for a prolonged period 

(e.g. overnight). 
• Use a soft cloth and cleaning agent to clean the cooking cabinet seal. Do not use 

scouring products. 
• Clean the glass windows on the inside and out and the outer panels of the unit, 

ideally using a soft, damp cloth. Do not use a scouring product. 
• Do not open the cooking cabinet door while cleaning is in progress as chemical 

cleaner and hot vapor may escape. 
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• Do not place tabs in the cooking cabinet, there is risk of damage. 
• After CleanJet ®  +care cleaning has been completed, check the complete 

cooking cabinet for cleaner residue (including behind the air baffle). Remove 
residue and use the hand shower to rinse the complete cooking cabinet 
thoroughly (including behind the air baffle). 

• Apply vegetable oil or grease to the inside of the cooking cabinet at regular 
intervals (every 2 weeks or so) to prevent corrosion. 

• Do not use a high pressure water cleaner to clean the unit. 
 

3.3 Servicing the incoming air filter (pg. 69) 

• The unit automatically recognizes when the air filter is soiled. You will receive a 
service message request to replace the air filter when the air filter is soiled. The 
unit must not be operated without air filter.  

• Please follow the instructions in the “Maintenance” section (pg. 69) in the 
operation manual on how to replace the air filter. 

• For more instructions on care, inspection, maintenance and repair, follow the 
instructions in the “CareControl” (pg. 48) section of the operation manual as 
listed in 4.0 Additional Resources. 

 

4. Additional Resources  
• The complete appliance manual can be found as a PDF here (under Rational SCC 

WE 61E Service Manual). 
• The manual includes information regarding the following: Starting for the first 

time, safety, care, inspection, maintenance and repair, overview of cooking 
modes, care control, HACCP logging. 

• A complete list of additional recommended accessories from Rational® is 
available on Rational® website here.  

 

https://www.rational-online.com/portalcontent/club/fs4c/media/files/documentation_scc_sccwe/englisch/selfcooking_center_2/handbuch_2/en_gb/Bedienungshandbuch_SCC_UK.pdf
https://www.rational-online.com/en_ca/SelfCookingCenter%C2%AE/Accessories/Gastronorm_accessories
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