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Silestone® main actor at Madrid Fusion 2015
· Silestone® sponsors the "Chef of the Year in Europe" Award, won by French chef Akrame Benallal. This prize rewards the importance of the work of this young chef in 2014, and highlights and consolidates his professional work.
· Some ten Silestone® worktops grace the backstage areas of the main auditorium as well as the famous multi-purpose hall where the chefs cook and take part in live cooking demonstrations.
Cantoria, Madrid, 3rd February, 2015 - Silestone® by Cosentino, the world leader in quartz surfaces collaborates once again with Madrid Fusión, the international gastronomic summit to be held at the Palacio Municipal de Congresos in Madrid, from the 2nd to the 4th of February, 2015.
Silestone® plays an important role sponsoring the "Chef of the Year in Europe" Award, this year won by the French chef Akrame Benallal. This promising, young French haute cuisine chef has two Michelin stars – awarded in less than three years – for his restaurant Akrame in Paris, where his harmonious avant-garde cuisine delights and offers different sensations. This recognition is a reflection of his achievements in 2014 and consolidates his work within the framework of European cuisine. The award was presented by Santiago Alfonso, Director of Marketing and Communications for Cosentino Group.
Silestone® returns to Madrid Fusión to grace two of its most important stages. Some ten Silestone® worktops, in naranja cool (orange), azul enjoy (blue), magenta energy, rojo vital (red) and verde fun (green), have been used for the backstage areas of the main auditorium and the famous multi-purpose hall where the chefs cook and take part in live cooking demonstrations. Silestone® brings colour, elegance and design to each space, as well as being resistant and hygienic. Silestone®'s excellent properties and characteristics, such as its exclusive bacteriostatic property, make it the perfect material to be part of, once again, this unmissable event for the gastronomy sector. With its presence at Madrid Fusión 2015, Silestone® is back with the best, thus consolidating its global leadership.
The 13th edition of Madrid Fusión revolves around the theme "Travelling Cuisines. An Adventure through Knowledge" and will feature more than one hundred chefs from twelve different countries. This year's guest country is China, home of the world's culinary culture, and this year's guest city is Helsinki, Europe's latest great culinary destination. Madrid Fusión also includes the "Taste Spain" programme, dedicated to traditional cooking and will enjoy the participation of the greats of Spanish cuisine. 
About Silestone® by Cosentino

The worldwide brand leader in quartz surfaces, Silestone® by Cosentino, consists of more than 90% natural quartz. This high-tech material is highly resistant to stains, knocks and scratches, and has a low level of fluid absorption. It also has an exclusive bacteriostatic property, several product guarantees and certificates and the upper level of service, quality and responsibility of the Cosentino Group. Silestone® comes in over 60 colours, three textures and several different formats; making it a versatile product with large format pieces without joints. Thanks to these special properties, Silestone® surfaces are highly suitable for the kitchen, bathroom and demanding buildings such as hotels, restaurants, hospitals, laboratories etc.

Silestone® also includes a recycled series called Eco Line, which establishes a new standard for sustainable construction and design. Eco Line is manufactured with at least 50% recycled raw materials. It is a pioneering and eco-friendly product which sensibly makes use of natural resources and offers beautiful design and excellent performance.

Silestone® is present in some of the world’s most unique constructions, such as the Hotel Burj Al Arab in Dubai, Wembley Stadium in London, Jean Nouvel’s Agbar Tower in Barcelona and Telefónica’s flagship store in Madrid. Silestone® is also present in the prestigious kitchens of the Basque Culinary Center in San Sebastian, and of recognised restaurants like David Muñoz’s DiverXO, Andoni Luis Aduriz’s Mugaritz in Rentería, Dani Garcia’s Calima in Marbella and Sergi Arola’s Gastró Arola in Madrid. International celebrity chefs such as Jose Andrés have prepared their best recipes in kitchens equipped with Silestone® worktops.  Since 2011, the Cosentino Group has sponsored and been the official provider of worktops for “The World’s 50 Best Restaurants”.

Silestone® was the first quartz surface brand to advertise in the biggest publicity event in the world, the US Superbowl in 2005. Since then, Silestone® has been one of the main sponsors of the NBA US basketball team, Houston Rockets. Currently, Silestone® also sponsors Unión Deportiva Almería, a team in the Spanish first division football league.

Pioneering quartz surface, Silestone® has revolutionised the global stone industry and its growth has been unstoppable, to the point where it has become the world’s leading brand, with its main markets being the US, Spain and the UK in terms of sales. 

www.silestone.com
http://internacional.cosentinonews.com/
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