








Dairy products without boiling over
or sticking

The reality of today‘s kitchen

Cooking milk products always means constant monitoring and stirring since you have to prevent them
from boiling over, sticking to the pan walls or burning — and cleaning up afterwards is a real problem for
the kitchen staff.

Suddenly everything is much better

VarioBoost™, the patented VarioCooking Center® heating technology, ensures the uniform distribution of
heat on the pan base without heating up the walls of the pan. The heat energy is gently transferred to the
product through the pan base. Annoying boiling over or sticking are things of the past. This allows you to
concentrate fully on the creative aspects of cooking. You gain peace of mind and time to delicately season
your dishes.

VarioCooking Control®: Simply cook better

You can cook an unbelievable variety of dairy products at the push of a button. Béchamel sauce, blanc-
mange, rice pudding and semolina can all be cooked without stress and with perfect results, regardless of
the size of the load. Simply follow the suggestions from VarioCooking Control®. That's it!

If you want a different cooking result, you can simply select it.
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Boiling, frying or deep frying side
dishes without monitoring, twice as fast

The reality of today‘s kitchen

Cooking vegetables, pasta or deep frying side dishes means time-consuming filling, long heating
times and constant monitoring. The temperature of the water or oil does not usually remain constant.
It quickly drops when the food is added and then overshoots. During cooking, you need to stir
continuously, then ladle out the food and drain the pot or boiler. All this causes stress and often
involves heavy physical work.

Suddenly everything is much better

The VarioCooking Center® automatically fills itself with water or with oil from the oil cart at the push
of a button. Thanks to the powerful heating output of the VarioBoost™ system, the liquid is brought
up to temperature in record time. Now you can really get going. Automatic raising and

lowering of the baskets guarantees perfect results without monitoring. At the same time, it saves
over 70 % water compared to conventional boilers. It also automatically rules out the possibility

of overcooking. You can achieve maximum productivity and low use of resources, even with large
quantities of food.

VarioCooking Control®: Simply cook better

Pasta, potatoes, dumplings and fried foods are always cooked to perfection — without monitoring
and at the push of a button. Simply follow the suggestions from the VarioCooking Control®. That's it!
VarioCooking Control® reminds you in good time when the pasta is ready.




Save time

* 50 portions

VarioCooking Center®
Pan

ad of 86 minutes

instead of 107 minutes
Minutes

VarioCooking Center® 211
Boiler
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Sophisticated soups and sauces
The reality of today‘s kitchen

It takes a great deal of experience to produce stocks, soups and sauces. Long, slow heating,
reducing, thickening, boiling, monitoring the temperature and constant stirring are all essential.
Temperature control is difficult, so that extreme care and continuous checking are needed to achieve
perfect results. All this ties you to the cooking appliance and causes stress and heavy physical work.

Suddenly everything is much better

Every day, the VarioCooking Center® helps you with its power and intelligence. The required
temperatures are quickly reached, accurate to one degree and the intelligent controller optimises the
conditions needed to produce the desired results and thus prevents sticking, burning or boiling over.
You can achieve perfect sauces every time, quickly and right from the start.

VarioCooking Control®: Simply cook better

Give your cooking your own unique signature. Effortlessly create your own soups and sauces.
From simple soups through to complex stocks — VarioCooking Control® guides you through the
process and ensures perfect results every time.




Finishing®: Top quality through to the guest.

The reality of today‘s kitchen

In the heat of the action, it is often futile to bring a dish up to temperature without the quality of the food
suffering. This often results in burnt-on sauces, dried-up roasts or overcooked pasta. This can only be
avoided with a great deal of monitoring and meticulous temperature control — something which is almost
impossible during the hectic serving phase.

Suddenly everything is much simpler

The VarioBoost™ heating system quickly provides the ideal temperature — VarioCooking Control®
automatically takes control, even with sensitive products, so that perfect results are obtained in the
shortest possible time. The VarioCooking Center® is therefore utilised for the entire time, from production
right through to service.

Perfect Finishing® with VarioCooking Control®

With Finishing®, the quality of pre-cooked side dishes, soups, sauces, stews, boiled and braised dishes
remains perfect. The sensitive controller brings even large quantities of food up to the ideal temperature.
With the confidence that with the VarioCooking Center®, you have everything better under control, you
can devote yourself to tasting in peace and quiet, and therefore make your creations a pleasure for every
guest - to the full extent of your creativity.




Pressure cooking: cooked to
perfection decisively faster

The reality of today‘s kitchen
Pressure cooking demands maximum attention. The pressure must be kept constant, otherwise the
meat or vegetables break up. Even slight overcooking can ruin the results.

Suddenly everything is much better

All your dishes are now cooked in record time, with no monitoring at all. VarioCooking Control®
automatically checks the temperature of the stock and the pressure throughout the entire cooking
process. The pressure in the cooking cabinet remains constant at all times. Cooking time is halved
compared to conventional cooking methods. Perfect cooking results are guaranteed every time.

VarioCooking Control®: Simply cook better

For all types of stew and for firm, boiled vegetables such as beetroot or carrots and other ladled
dishes, simply select the relevant symbol button and follow the suggestions from the VarioCooking
Control®. That's it! You can also specify a different result, if you wish.




Ultra-fast cleaning and environmental
protection included

The VarioCooking Center® sets new standards of environmental friendliness for both cooking and
cleaning.

Perfect cleaning through active dirt prevention

Because the heat is perfect ly distributed in the VarioCooking Center®, there is very little risk of food
burning. It can be cleaned effortlessly with just 2 litres* of water and with minimal use of standard
cleaning agents. This is gentler on your hands and environmentally friendly. And because you no
longer need pots and pans, they don't have to be cleaned either!

Save water while cooking

Cooking in the VarioCooking Center® dramatically reduces water consumption. The use of baskets
offers the potential for enormous savings. For example, 40 kg pasta can be cooked in just 50 | water
with top quality results. This saves over 70 % water compared to conventional kettles.

*per pan in the VarioCooking Center® 112




VarioCooking Center®;
Perfect for restaurants

In a typical restaurant, you need to work fast, and the kitchen must be highly flexible. Customers
demand top quality. Only if they receive it, they will come back. This is only possible with the right kit-
chen appliances, your skill and the necessary team spirit. Choose the VarioCooking Center® and create
a highly productive and flexible kitchen. You will make the decisive leap forwards and increase your
profits right from the very first day.

The mise en place will take care of itself.

Boiling, frying, deep frying and pressure cooking can all be done with a single VarioCooking Center®.

Mise en place is twice as fast. For example, you can braise knuckles of lamb using grandmother’s recipe in
the left-hand pan, while conjuring up a delicious rice pudding on the right, with no monitoring whatsoever.
After that, you can immediately boil crunchy vegetables in salted water in the same pan. In the meantime,
you remove the knuckles of lamb and reduce the sauce at the same time.

You have everything under control. You can now glaze the shallots in peace and quiet on the

VitroCeran plate.

Quick, flexible and perfect ... simply cook better




Boiling, frying, deep frying and
pressure cooking — twice as fast--

Boiling s Pressure cooking

Blanched in oil
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VarioCooking Center®:
Perfect for a la carte

The slips are building up on the board, and you need to turn out special delicacies for your guests.
With the VarioCooking Center® you can easily handle the stress of serving.

Succulent steaks, golden-brown escallops, crispy poultry, delicate fish or crunchy vegetables: you can
fry everything to perfection — together — in the shortest possible time with the VarioCooking Center®.
High-performance, evenly and fast frying of a wide range of products succeeds without effort.

You can finish portions of pasta and vegetables in parallel or even deep fry at the same time.

You can have up to 6 delicious sauces or soups ready for serving on the VitroCeran plate.

From mise en place right through to serve -
everything is under perfect control.

frying a la carte

saucing

boiling a la carte



Investment with a
“money back guarantee”

Your earnings grow with every additional meal. With as few as 60 meals per day, your annual extra
earnings will be over 26.004 - € thus exceeding the VarioCooking Center® purchase costs
several times.

Example: A restaurant serving 60 meals per day with one VarioCooking Center® 112

Your profit Amount budgeted Your extra earnings

Meat Output is increased since the meat is seared, Weekly requirement approx. 78 kg x 50 weeks / year
rather than being braised, cutting your bill for raw = Annual requirement 3,900 kg x price € 10 / kg = 7800’_ €/year
materials by @ 20 %* =39.000 €

Vegetables & side dishes Weekly requirement approx. 115 kg x 50 weeks / year

Faster searing, no burning and no serving losses = Annual requirement 5,750 kg x price € 1.5/ kg = 1 _294,. €/year
@15 %* =8625€

Fat Weekly requirement approx. 6 | x 50 weeks / year

Fat consumption is greatly reduced through the use of | =Annual requirement 300 | x price 5 €/1 = 1.200,- €/year
modern control technology @ 80 %* =1.500 €

Working time Saving: 3 hours/day = Annual saving

Faster cooking and heating, automatic cooking, less 900 hours for 300 days x hourly rate € 20 = 18000,. €/year
cleaning @ 3 hours/day** =18.000 €

Water Water saving 500 | / day
Less cleaning, accurate metering and automatic = Annual saving 150,000 | x price € 2 / m? = 300,. €/year
cooking @ 500 I* =300 €

* Compared to conventional cooking methods
** Compound calculation based on an hourly rate for chefs/

cleaning staff
*** Your extra earnings minus depreciation (over 5 years)

3 litres of
sauce in the

VarioPan™ : .




VarioCooking Center®: Simply
unbeatable for corporate catering

Boiling, frying, grilling, deep drying and pressure cooking are all possible with a single VarioCooking
Center®. The space needed in your kitchen is reduced by at least 50 % and the stress by up to 100 %.
With the generous power reserve from VarioBoost™, you can sear batches which are at least 50 %
larger than in conventional tilting pans with no drop in performance. User-friendly, constant support from
the VarioCooking Control® as well as quick changes between the various loads make your life much
easier, not to mention your gain in hard cash and time saving.

* 40 kg ragout: production time 34 minutes, working time 21 minutes

B _ Minutes Chef's working time
I : I : I 1 VarioCooking Center®

Heating, searing 2 x 20 kg batches of veal, deglazing, braising and emptying working alone

* 30 kg pasta: production time 57 minutes, working time 8 minutes

S B R B Minutes Chef's input
I I VarioCooking Center®

Filling and heating 50 | cold water, boiling 30 kg pasta in 3 batches working alone
*in a VarioCooking Center® 211




Investment with increased
profit margin

Your earnings grow with every additional meal. At 2,000 meals per day, your annual extra earnings will be
over 122.070,- € thus exceeding the VarioCooking Center® purchase costs several times over.

Example: Works canteen serving 2,000 meals per day with a VarioCooking Center®
2x 211 and 1 x 311

Your profit Amount budgeted Your extra earnings

Meat Output is increased since the meat is seared, Weekly requirement approx. 810 kg x 50 weeks / year
rather than being braised, cutting your bill for raw = Annual requirement 40,500 kg x price € 10/ kg = 81 _000,. €[year
materials by @ 20 %* =405.000 €

Vegetables & side dishes Weekly requirement approx. 1,320 kg x 50 weeks / year

Faster searing, no burning and no serving losses = Annual requirement 66,000 kg x price € 1.5/ kg = 14850,. €[year
315 %* =99.000€

Fat Weekly requirement approx. 60 | x 50 weeks / year

Fat consumption is greatly reduced through the use of | =Annual requirement 3,000 | x price €5/1 = 12000’. €/year
modern control technology @ 80 %* =15.000 €

Working time Saving: 4 hours/day = Annual saving

Faster cooking and heating, automatic cooking, less 1200 hours for 300 days x hourly rate € 20 = 24000,. €[year
cleaning @ 4 hours/day** =24.000 €

Water Water saving 1,500 | / day
Less cleaning, accurate metering and automatic = Annual saving 450,000 | x price €2 / m? = 900,. €[year
cooking @ 500 I* =900 €

* Compared to conventional cooking methods
** Compound calculation based on an hourly rate for chefs/

cleaning staff
*** Your extra earnings minus depreciation (over 5 years)
._".;.
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FRIMA VarioCooking Center®

Core temperature probe Protection against burning
- 6-point measurement - Through unheated side walls, which
- Automatic correction for minimise the risk of burning at the

incorrect insertion edge of the pan

- Through patented food
recognition system

VarioDose™ Vitro Ceran
Integral water inlet plate (optional)
- Highly accurate water intake - 2.1 KW heat output
- Time-saving automatic filling - Variable in 6 levels

- For preparing small quantities of food
- Keeps hot in GN 1/2 containers

Integral water Integral socket
drain
Integral

- Can be set up with a fixed shower hose

connection without a floor drain
- Safety and speed of work are - Continuously variable jet

increased as pans don't have to be - Ergonomic arrangement

moved in order to empty them - DVGW/SVGW approval I




... with well thought out details to help
you cook better




VarioCooking Center®
Size and output examples

VarioCooking VarioCooking VarioCooking VarioCooking
Center® 111 Center® 112 Center® 211 Center® 311
pan / VarioPan™
from 50 from 50 100 - 300 100 - 500
16 litres / 3 litres 16 litres 100 litres 150 litres
1200 mm 1200 mm 1157 mm 1540 mm
777 mm 777 mm 914 mm 914 mm
1100 mm 1100 mm 1100 mm 1100 mm
185 kg 205 kg 265 kg 340 kg
900 mm / 850 mm 900 mm 900 mm 900 mm
11 dm? / 14 dm? 11 dm? 42 dm? 65 dm?
R3/4 " R3/4" R3/4 " R3/4 "
DN 40 mm DN 40 mm DN 50 mm DN 50 mm
19,8 kW 17 kW 28 kW 45 kW
22,2 kW 19,4 kW 30,6 kW 47,6 KW
3x32A 3x32A 3x50A 3x80A
pan / VarioPan™

80/ 105 port./hour

80 port./pan/hour

320 port./hour

480 port./hour

140 / 185 pieces/hour

140 pieces/pan/hour

270 pieces/hour

500 pieces/hour




VarioCooking Center®
Features

Unit type

+ VarioCooking Center® 111, 111+ (with pressure)
+  VarioCooking Center® 112, 112+ (with pressure)
+ VarioCooking Center® 211, 211+ (with pressure)
+ VarioCooking Center® 311, 311+ (with pressure)

Power
+ Electric models

Cooking media

+  VarioCooking Control® mode with 6 cooking modes: Joints,
Grills/Pan fries, Fish/Seafood, Vegetables/Potatoes, Pasta/Rice,
Egg/Flour Dishes, Milk/Desserts, Soups/Sauces and Finishing®

+ Manual mode with 3 cooking modes: Frying, Boiling, Deep
Frying .

¢ Temperature range: 30 - 250°C

Additional functions

+  Core temperature detection with 9-measuring points

+ Two different cooking media can be cooked at the same time
on the VarioCooking Center® 112 (e.g. pasta / sauces or
steaks / deep-fried food)

+  AutoLift™ automatic raising/lowering device (baskets for
boiling pasta and deep frying)

+ Detection of the cooking medium in the pan: not possible

Safety temperature limiter

VarioBoost™ patented heating system

Patented core temperature probe holder

Service door with front access

Compact family of units

USB port, e.g. for connecting to FRIMA CombiLink®

Connection and set-up, marks of conformity

CE

Electrical safety: SEMKO Intertek

Operating safety: GS

Drinking water safety: SVGW

Fixed waste water connection permissible as unit incorporates
integral pipe isolating section

IPX5 water jet protection

Height-adjustable unit feet 150 to 175 mm

All VarioCooking Center® units are compatible with units and
tables that are 850 mm deep

Installation manual and operating instructions

VDE approved for unsupervised operation

Options

Vitro Ceran plate with frame/mount for bain-marie

Stand for VarioCooking Center® 112

Marine version

Ethernet interface

Option for connection to Sicotronic (other energy optimising




Unique additional
functions - it has never
been so simple

You can enter all the product-specific
information yourself.

Cooking in liquid from 30 °C to 100 °C
AL for poaching, blanching, boiling and low
1 . Y g g g

temperature cooking

Cooking with contact heat from
30 °C to 250 °C for searing, frying
and grilling

Deep frying in oil at
LU emperatures from
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FRIMA accessories -
the perfect complement

Only by using original FRIMA accessories can you use all the features of your
VarioCooking Center® without restriction.

Original FRIMA accessories are specially designed for the VarioCooking
Center®. They are extremely robust, making them ideal for hard daily use in

professional kitchens.

BainMarie attachment

Thermocabinet for the
hygienic storage and
transportation of hot
food in GN containers

!
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Pasta basket and
deep frying basket

Chef's table - your mobi-
le workplace: all your

utensils and ingredients
are always within reach
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VarioMobil™,

for effortless removal
and easy portioning of
large quantities of food

Basket cart for
storing, transporting
and drip-drying
cooking baskets
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FRIMA After-Sales Support for
maximum customer satisfaction

FRIMA Service - always there for you

A comprehensive service network of skilled FRIMA SERVICE PARTNERS guarantees you rapid
assistance if problems do occur. FRIMA also provides a technical hotline for its customers, plus a
guaranteed supply of spare parts and a country-wide weekend emergency service.

The forum for chefs

With the FRIMA Forum, FRIMA offers all VarioCooking Center® users the opportunity to exchange
information or to make use of the many other offers. Free user seminars, appliance inductions on
site, exchange of recipes, access to the current appliance software and the FRIMA Chef telephone

hotline round off the package.
You can find the FRIMA Forum under: www.frima-international.ch




The proof of the pudding
IS in the eating

FRIMA Cooking Live

Attend a free FRIMA Cooking Live seminar near you. You and your colleagues will gain
hands-on experience of the FRIMA VarioCooking Center® under the guidance of an experienced
FRIMA master chef.

www.frima-international.ch

Free trial

Try out the FRIMA VarioCooking Center® in your kitchen.
Just give us a call!




FRIMA International AG
Heinrich-Wild-Strale 202
CH-9435 Heerbrugg

Tel: +41 7172790 20

Fax: +4171727 90 10

E-Mail: info@frima-international.ch
www.frima-international.ch

Your local FRIMA partner:

FRIMA Deutschland GmbH
Heinrich-Lanz-Allee 4
D-60437 Frankfurt am Main
Tel. +49 69 257 88 76 10
Fax +49 69 257 88 76 11

FRIMA France S.A.S.
4 rue de la Charente, BP 52
F-68271 Wittenheim Cedex
Tel. +33 3 89 57 05 55
Fax +33 3 89 57 05 54

E-Mail: info@frima-deutschland.de  E-Mail: cial@frima.fr

www.frima-deutschland.de

www.frima.fr
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