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Silestone® by Cosentino celebrates its twenty-fifth anniversary with the publication of the cookbook "25 Years of Iconic Spanish Cooking" 
· The book has received the support of 25 prestigious Spanish chefs who have offered an iconic recipe created during their careers. In addition, the prologue was written by food critic José Carlos Capel and the epilogue is by chef Ferrán Adrià.
· This book was created to symbolise the celebration of the 25th anniversary of the Silestone® brand, a special date which Cosentino, creator of the company in 1990, is celebrating throughout 2015.
· The book launch, which took place today at the Círculo de la Amistad in Cordoba, included José Carlos Capel; Chefs Ángel León and Sergio Pérez; and Cosentino's marketing director, Santiago Alfonso.
Cantoria, 8 June, 2015 -  Silestone®, world leader in quartz surfaces, this morning launched the cookbook "25 Years of Iconic Spanish Cooking", a historic book that is an important symbol and part of the twenty-fifth anniversary of Silestone® and Cosentino, creator of the brand in 1990, that is being celebrated throughout 2015.
This publication brings together 25 prestigious Spanish chefs, responsible for Spanish cuisine's current position as world leader, and have collaborated for this book by offering an iconic recipe from their respective careers in the kitchen. The chefs are: Andoni Luis Aduriz, José Alvarez, José Andrés, Eva Arguiñano, Karlos Arguiñano, Sergi Arola, Eneko Atxa, Ricard Camarena, Quique Dacosta, Dani García, Álvaro Garrido, Diego Guerrero, Nandu Jubany, Angel León, Juan Antonio Medina, Marcos Morán, David Muñoz, Bruno Oteiza, Francis Paniego, Paco Pérez, Sergio Pérez, Ramón Sáez, Alejandro Sánchez, Juan Manuel Sánchez and Mario Sandoval. 
The book begins with a very interesting foreword by journalist and food critic José Carlos Capel and a moving epilogue by master chef, Ferrán Adrià. Adrià stresses, precisely in the epilogue, that today "we are reaping the fruits of all the work we have done" and this book is certainly a faithful reflection of that thought.
The presentation of "25 Years of Iconic Spanish Cooking" was held this morning at the Círculo de la Amistad in Cordoba together with a press conference attended by professionals from the hotel and restaurant sectors, as well as various specialised communications media. The press conference was carried out by Cosentino's marketing director, Santiago Alfonso; journalist José Carlos Capel; and chefs Ángel León and Sergio Pérez.
The digital version of "25 Years of Iconic Spanish Cuisine" can be downloaded from the http://25.silestone.com/survey.php website once you have taken part in a survey to choose Silestone®`s best colour ever. Once you have participated, the digital version is available for free. 

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 (in selected colours), 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 sponsors and is the official provider of worktops for “The World’s 50 Best Restaurants”. Sponsoring in 2015 the “One To Watch Award”.

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. 
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