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N AT U R E  C O E X I S T S  I N  H A R M O N Y

I T  I S  E V O L U T I O N  A N D  A D A P TAT I O N

A  C O M P L E X  O R G A N I S M

Y E T  F R E E  A N D  C R E AT I V E

T H AT  I S  H O W  I  F A C E  T H E  B L A N K  C A N V A S

M Y  D E S I G N  I S  I N T U I T I V E

A  F R E E  S T R O K E  T H AT  G E T S  TA M E D

T H E  R E S U L T  I S  O R G A N I C  F O R M S

T H AT  A D A P T  T O  T H E  H A N D

T H E Y  L E A V E  T H E I R  M A R K S

A N D  C R E AT E  A N  E M O T I O N A L  B O N D

T H E  TA B L E  T R A N S F O R M S  I N T O  A  C A N V A S

C U L M I N AT I N G  I N  T H E  C H E F ´ S  C R E AT I O N

S E N S O R Y  A N D  S U S TA I N A B L E  P I E C E S

M A D E  T O  L A S T  F O R E V E R

W E L C O M E  T O  C O O K P L AY

B i l b a o ,  J a n u a r y  2 0 2 5

Ana Roquero
Photography: Maider Oribe



Cookplay is created by Ana Roquero y Thibault Paoulou in 2014 to redefine 
the modern table offering a more creative and refreshing tableware being 

nearest to the sensibil ity of the new food culture.

Ana brings to her design collections an artistic vision of beauty formal 
sensuality and originality that is complemented by Thibault ’s wide knowledge 

of the horeca market, making possible for the brand to be present, in less 
than a decade, in the most relevant gastronomic spaces worldwide.

Ana Roquero and her daughter Sara Roquero represent the heart of the 
brand with their high professional qualifications and shared passion for 

a design without creative boundaries.

Together they shape functional pieces that also offer emotional 
connections with the user thanks to their organic and sensual design, 

Ana with her intuitive hand-drawn gesture and Sara shaping the 
recognisable Cookplay universe with her polyhedral skil ls.



I T ’ S  T I M E  T O  M A K E  O U R  V O I C E S  H E A R D  F O R 

T H E  P L A N E T  A N D  W O R K  T O G E T H E R  F O R  A 

H E A L T H I E R  E C O S Y S T E M

 O U R  L AT E S T  C O L L E C T I O N  W A N T S  T O  B E  A N 

A P P E A L  T O  R E C O V E R  S P E C I E S  T H AT  A R E  I N 

S E R I O U S  D A N G E R  O F  E X T I N C T I O N  I N  T H E 

M E D I T E R R A N E A N  S E A

O C E A N C O O K

F O U R  E N D A N G E R E D  S P E C I E S

Ray F ish Seahorse

Eel White  Shark



A  P R O J E C T  F O R  T H E  S U R V I VA L  O F  O U R  S P E C I E S

O C E A N C O O K

i n  c o l l a b o r a t i o n  w i t h  O c e a n o g r a f i c  Va l e n c i a  F o u n d a t i o n



T H E  O C E A N O G R A F I C  V A L E N C I A  F O U N D AT I O N 

W O R K S  T O W A R D S  T H E  A W A R E N E S S  F O R  T H E 

C O N S E R V AT I O N  O F  T H E  M A R I N E  E N V I R O N M E N T 

AT  T H E  M E D I T E R R A N E A N  S E A ,  S P E C I F I C A L LY 

P R O T E C T I N G  T H E  H I G H  N U M B E R  O F 

E N D A N G E R E D  S P E C I E S

  W E  C O M E  T O G E T H E R  T O  H I G H L I G H T  T H I S 

C R I T I C A L  I S S U E  W I T H  A  S I N G U L A R  C O L L E C T I O N 

T H AT  W I L L  H E L P  T O  D O N AT E  F U N D S  F O R  T H E 

P R E S E R V AT I O N  O F  T H E  S P E C I E S

T H E  P R O J E C T



T H E  P R O J E C T  S TA R T S  B Y  A N S W E R I N G  A 

P R E M I S E  T H AT  W A S  O U R  S TA R T I N G  P O I N T: 

I S  I T   P O S S I B L E  T O  R E P R E S E N T  E N D A N G E R E D 

M A R I N E  S P E C I E S  I N  A  F O R M AT  T H AT  A D A P T S 

T O  T H E  N E E D S  O F  A  TA B L E W A R E ? 

C A N  T H E Y  B E  PA R T  O F  A  G A S T R O N O M I C 

E X P E R I E N C E ?

 T H E  R E S U L T  I S  T H I S  S P E C TA C U L A R 

C O L L E C T I O N  O F  D E F I A N T  F O R M S  W I T H 

U N D U L A N T  V O L U M E S





Chef: Carlos Urrutikoetxea
Photography: Ariane Roz



U N L I K E  O U R  D E S I G N S  F O R  C O O K P L A Y  W H E R E 

E V E R Y  P I E C E  R E S P O N D S  T O  A  S P E C I F I C  N E E D 

A N D  F O L L O W S  A  V E R Y  R E C O G N I S A B L E  F L U I D 

L I N E ,  I N  T H I S  C O L L E C T I O N  E A C H  S P E C I E 

H A S  B E E N  D E S I G N E D  F O L L O W I N G  N O T 

O N LY  T H E I R  M O R P H O L O G Y,  B U T  A L S O  B E 

I N S P I R E D  B Y  T H E I R  M O V E M E N T  A N D  V I S U A L 

E X P R E S S I O N ,  G I V I N G  T O  T H E  TA B L E W A R E  S E T 

O U R  D I S T I N G U I S H E D  O R G A N I C  S T Y L E .



OCEANCOOK
Raya Flat

Matt: 110011
Glazed: 110001
36.5 x 29 x 2.7 cm

OCEANCOOK
Raya Side

Matt: 110014
Glazed: 110004
21.5 x 12 x 2.5 cm

OCEANCOOK
Raya Dessert

Matt: 110013
Glazed: 110003
31.5 x 22 x 1.8 cm

OCEANCOOK
Raya Deep

Matt: 110012
Glazed: 110002
31.5 x 25 x 4 cm (500ml)

· Available in porcelain matte finish

· Available in porcelain glazed finish

OCEANCOOK
Anguila Bowl

Matt: 110015
Glazed: 110005
21 x 21 x 7 cm (1000ml)

OCEANCOOK
Seahorse

Matt: 110017

9.5 x 7.5 x 1.5 cm

OCEANCOOK
Anguila Glass

Matt: 110016
Glazed: 110006
8.5 x 8.5 x 9.5cm (300ml)

OCEANCOOK
Shark Tooth

Base: 110008 
Top: 110009
14 x 10 x 4.5 cm

O C E A N C O O K  C O L L E C T I O N



T H E  R E D E S I G N  O F  J O M O N  A F T E R  1 0  Y E A R S

T E A R S

T E A R S  C O L L E C T I O N  W A N T S  T O  E X P R E S S  A N D 

I N T E N S I F Y  T H E  “ TA C T I L E  I N T E R A C T I O N ”  F O R 

A  R I C H  E X P E R I E N C E  AT  T H E  TA B L E  W I T H  A 

U N I Q U E  T E X T U R E  I N  T H E  F O R M  O F  T E A R S





Chef: Juan D´Onofrio
Photography: Mikel Ponce



Tears S

10801
12 x 9 x 5

Tears Duo

10903
34.5 x 20.5 x 2.3

Tears L

10803
18.5 x 14.5 x 7

Tears M

10802
16 x 12 x 9

Tears Drop

10901
10.5 x 7.5 x 2

Tears Single

10902
26 x 12 x 2

· Available in porcelain matt finish

T E A R S  C O L L E C T I O N



T H E  T E X T U R E  T H AT  C R E AT E S  L I F E

R E X



A  F R E E  A N D  I N T U I T I V E  T H R E E - D I M E N S I O N A L 

G R A P H I C  PAT T E R N  T H AT  A D A P T S  A N D 

A C C O M M O D AT E S  F O L L O W I N G  A N 

I N S T I N C T I V E  A N D  N AT U R A L  PAT H



REX XS

Matt: 17011
Glazed: 17001
9 x 7.5 x 1.8

REX L

Matt: 17014
Glazed: 17004
29.5 x 24 x 2.5

REX M

Matt: 17013
Glazed: 17003
26 x 15 x 2.5

REX S

Matt: 17012
Glazed: 17002
16.5 x 13 x 2.5

· Available in porcelain matte finish

· Available in porcelain glazed finish

REX EGG S

17005
9.5 x 8.5 x 8.5 (300ml)

REX EGG L

17007
15.5 x 13 x 7 (500ml)

REX EGG S TOP

17006
7.5 x 7 x 3

REX EGG L TOP

17008
14 x 12 x 4

· Available in porcelain matte finish outside, glazed inside

R E X  C O L L E C T I O N

Chef: Alvaro Garrido
Photography: Mikel Ponce



F L U I D I T Y  O N  T H E  TA B L E

J E L LY



F R E E  A N D  A R T Y  V O L U M E S  T H AT  A D A P T 

T O  T H E  H A N D  N AT U R A L LY,  M E L T E D  L I N E S 

T H AT  F L O W  T H R O U G H  T H E  TA B L E  B R I N G I N G 

C R E AT I V I T Y  T O  T H E  D I N N I N G  S E T T I N G S



Chef: Israel Ramos
Photography: Mikel Ponce



Jelly Dinner

Matt: 16012
Glazed: 16002
29 x 23 x 2

Jelly Super Deep

Matt: 16037
Glazed: 16036
25.5 x 21.5 x 5.5 (350ml)

Jelly Deep

Matt: 16013
Glazed: 16003
21 x 15.5 x 5 (300ml)

Jelly Side

Matt: 16014
Glazed: 16004
18 x 11 x 2

Jelly Fish Tray

Matt: 16039
Glazed: 16038
46  x 31 x 3

Jelly Jar

Matt: 16018
Glazed: 16008
11 x 9 x 22 (1L)

Jelly Medium Jar

Matt: 16034
Glazed: 16033
7.5 x 6x 16.5 (400ml)

Jelly Cutlery Base

Matt: 16019 
Glazed: 16009
6.5 x 2.5 x 0.8

Jelly Platter

Matt: 16011
Glazed: 16001
37.5 x 19 x 2

Jelly Super Mini Jar

Matt: 16031
Glazed: 16030
5 x 4.5 x 7.5 (50ml)

Jelly Mini Bowl

Matt: 16015
Glazed: 16005
14 x 9 x 4.5 (100ml)

Jelly Mini Jar

Matt: 16017
Glazed: 16007
6 x 4.5 x 12 (150ml)

Jelly Glass

Matt: 16016
Glazed: 16006
8.5 x 7.5 x 8 (200ml)

· Available in porcelain matt finish
· Available in porcelain glazed finish

J E L LY  C O L L E C T I O N

Jelly Jar
Beltz

16028
11 x 9 x 22 (1L)

Jelly Glass
Beltz

16026
8.5 x 7.5 x 8 (200ml)

Jelly Mini Jar
Beltz

16027
6 x 4.5 x 12 (150ml)

Jelly Medium Jar
Beltz

16035
7.5 x 6x 16.5 (400ml)

Jelly Super Mini Jar
Beltz

16032
5 x 4.5 x 7.5 (50ml)

· Available in black colour clay porcelain

Jelly Cutlery Base
Beltz

16029
6.5 x 2.5 x 0.8

J E L LY  B E LT Z  C O L L E C T I O N



F U N K Y  FA M I LY  M E M B E R S

G O C H I



Chef: Alvaro Garrido
 Photography: Sara Roquero

G O C H I  R E P R E S E N T S  O U R  M O S T  A M U S I N G 

C O L L E C T I O N  W H I C H  I S  C O M P O S E D  B Y 

S E V E R A L  F A M I LY  M E M B E R S  W I T H  G R A C E F U L 

C H A R A C T E R S  A N D  P E C U L I A R  S I L H O U E T T E S



Photography: Inés Garb

· Available in porcelain matt finish

Mum

15004
D 21, H 6,5

Baby

15001
D 8, H 4 cm

Girl

15002
D 12,5, H 7,5

Dad

15003
D 15,5, H 10,5

Twins

15007
24,5 x 12 x 9,5

Puppy

15005
10 x 9,5 x 7 

Uncle

15006
D 15 H 9,5 (100ml)

G O C H I  C O L L E C T I O N



A  U N I V E R S A L  S E T  T H AT  F I T S  W O R L D W I L D E  F O O D

T H E  TA B L E T

Chef: Dani Lomana
Photography: Mikel Ponce



“ T H E  TA B L E T  I S  M Y  P E R S O N A L  T R I B U T E  T O 

S T E V E  J O B S ,  A  2 5  X  2 0  C M  R E C TA N G L E  P I E C E 

T H AT  B E C O M E S  D U C T I L E  A N D  S I N U O U S , 

D R A W I N G  A  L A N D S C A P E  O F  D U N E S  W I T H  I T S 

T H R E E  U N D E R  R E L I E F S  W H E R E  P L A C E  B O T H 

T H E  F O O D  O R  T H E  P I E C E S ”  A N A  R O Q U E R O



The Tablet

14001
25 x 20.5 x 1.5

The Super Ball

14009
9.5 x 9.5 x 12 (100ml)

The Nest

14003
12 x 10 x 8.7 (150ml)

The Pot

14002
15.5 x 14.5 x 9 (500ml)

The Board

14005
10 x 31.5 x 3

The Ball

14004
7 x 7 x 7.7 (50ml)

The Platter

14008
35.5 x 23.5 x 2.2

The Saucer

14006
16 x 17.8 x 2.2

The Plate

14007
22.2 x 25 x 2.3

· Available in porcelain matt finish

T H E  TA B L E T  C O L L E C T I O N



E R G O N O M I C  A N D  D E L I C AT E  E S S E N T I A L  E L E M E N T S

S H E L L  L I N E

Chef: Carito Lourenço 
Photography: Mikel Ponce



T H E  B E A U T Y  A N D  S E N S U A L  D E S I G N  O F 

I T S  E L E M E N T S  A L L O W S  A  W I D E  R A N G E 

O F  U S E S  W H E T H E R  T R A D I T I O N A L  C U I S I N E 

O R  T H E  M O S T  M O D E R N  C O N C E P T U A L 

P R E S E N TAT I O N S





Shell Dinner

Matt: 12011 
Glazed: 12001
27.5 x 28.5 x 2.5

Shell Ice Cream

Matt: 12017 
Glazed: 12007
13 x 13.5 x 6.5 (250ml)

Shell Dessert

Matt: 12014 
Glazed: 12004
19.5 x 20.5 x 4

Shell Deep

Matt: 12012 
Glazed: 12002
25 x 26 x 6

Shell Salad

Matt: 12013 
Glazed: 12003
21.5 x 22 x 7.5 (500ml)

Shell Ramen

Matt: 12015 
Glazed: 12005
18.5 x 19.5 x 8.5 (800ml)

Shell Super Dinner

Matt: 12019 
Glazed: 12009
31.5 x 30 x 2.5

Shell Ceviche

Matt: 12018 
Glazed: 12008
21 x 22 x 5.5 (350ml)

· Available in porcelain matt finish
· Available in porcelain glazed finish

S H E L L  L I N E  C O L L E C T I O N

Shell Super Dinner
Beltz

12029
31.5 x 30 x 2.5

Shell Ceviche
Beltz

12028
21 x 22 x 5.5 (350ml)

Shell Dinner
Beltz

12021
27.5 x 28.5 x 2.5

Shell Ice Cream
Beltz

12027
13 x 13.5 x 6.5 (250ml)

Shell Ramen
Beltz

12025
18.5 x 19.5 x 8.5 (800ml)

Shell Salad
Beltz

12023
21.5 x 22 x 7.5 (500ml)

· Available in black colour clay porcelain

S H E L L  L I N E  B E LT Z  C O L L E C T I O N



N AT U R E  I N S P I R E D  P I E C E S

YAY O I

Chef:  Dani  Lomana 
Photography:  Aitor  Ort iz





L O G I C A L  A N D  N AT U R A L  P I E C E S  D E S I G N E D 

T O  C R E AT E  Y O U R  O W N  TA B L E  S E T T I N G  I N  A 

C O L L E C T I V E  O R  I N D I V I D U A L  W A Y. 

Y A Y O I  I N S P I R E S  A  H E A L T H I E R  W A Y  O F  E AT I N G : 

“ L E S S  Q U A N T I T Y  &  M O R E  V A R I E T Y ”



Yayoi Superflat

Matt: 11016
Glazed: 11006
26 x 24.5 x 4

Yayoi Set

Matt: 11015 
Glazed: 11005

Yayoi Deep

Matt: 11013
Glazed: 11003
19 x 16 x 4

Yayoi Flat

Matt: 11014
Glazed: 11004
23 x 20 x 3.5

Yayoi Appetizer

Matt: 11011
Glazed: 11001
10 x 6 x 3.5 (15ml)

Yayoi Board

Matt: 11018
Glazed: 11008
33.5 x 12 x 3.5

Yayoi Side

Matt: 11012
Glazed: 11002
14 x 11 x 3

Yayoi Bowl

Matt: 11017
Glazed: 11007
20.5 x 14 x 7 (430ml)

· Available in porcelain matt finish
· Available in porcelain glazed finish

YAY O I  C O L L E C T I O N

Yayoi Superflat
Beltz

11026
26 x 24.5 x 4

Yayoi Set
Beltz

11025
23 x 20 x 6

Yayoi Deep
Beltz

11023
19 x 16 x 4

Yayoi Flat
Beltz

11024
23 x 20 x 3.5

Yayoi Side
Beltz

11022
14 x 11 x 3

Yayoi Appetizer
Beltz

11021
10 x 6 x 3.5 (15ml)

Yayoi Board
Beltz

11028
33.5 x 12 x 3.5

Yayoi Bowl
Beltz

11027
20.5 x 14 x 7 (430ml)

· Available in black colour clay porcelain

YAY O I  B E LT Z  C O L L E C T I O N



O U R  I C O N I C  D E S I G N

J O M O N

Photography:  Kathr in  Koschitzk i



Chef: Dani Lomana 
 Photography: Mikel Ponce



G O I N G  B A C K  T O  O U R  O R I G I N S  W I T H  A  P U R E 

E S S E N T I A L  F O R M ,  J O M O N  I S  A  K I N D  O F 

S H E L L  W I C H  C A N  B E  H E L D  I N  Y O U R  H A N D 

T O  E AT  F R E E LY:  S TA N D I N G ,  S I T T I N G  AT  T H E 

TA B L E  O R  LY I N G  D O W N



Chef: Carito Lourenço 
Photography: Mikel Ponce



Jomon Mini
White

10201
10 x 8 x 5

Jomon Mini
Silver

10205
10 x 8 x 5

Jomon Mini
Gold

10204
10 x 8 x 5

Jomon Mini
Black

10206
10 x 8 x 5

Jomon S
White

10301
14 x 11 x 4

Jomon S
Gold

10304
14 x 11 x 4

Jomon S
Black

10306
14 x 11 x 4

Jomon S
Silver

10305
14 x 11 x 4

Jomon L
White

10501
18 x 14 x 9

Jomon L
Gold

10504
18 x 14 x 9

Jomon L
Black

10506
18 x 14 x 9

Jomon L
Silver

10505
18 x 14 x 9

Jomon Mini
Beltz

10207
10 x 8 x 5

Jomon L
Beltz

10507
18 x 14 x 9

Jomon S
Beltz

10307
14 x 11 x 4

Jo 1 Porcelain

Matt: 20111
Glazed: 20101
7 x 8 x 1

Jo 5
Bamboo

20203
29 x 20 X 1

Jo 1
Bamboo

20201
7 x 8 x 1

Jo 2
Bamboo

20202
29 x 10 x 1

Jo 8
Bamboo

20204
44 x 20 x 1

Jo 12
Bamboo

20205
52 x 22 x 1

J O M O N  C O L L E C T I O N

J O M O N  T R AY  C O L L E C T I O N



S T Y L I S H  C O F F E E

F LY

F LY  I S  T H E  U L T I M AT E  S T Y L I S H  C O F F E E ,  W I T H  A  F R E E  H A N D L E  D E S I G N 

T H AT  A L L O W S  T H E  U S E R  T O  F E E L  T H E  W A R M  T E X T U R E  A N D  V O L U M E 

O F  T H E  P O R C E L A I N  S H A P E  F O R  A  P L E A S E N T  E X P E R I E N C E 



Fly 140 Saucer

13016
D 11 H 2 

Fly 140
Cup & Saucer

13012

Fly 140 Cup

13015
D 9 H 8

· Available in porcelain glazed finish

Fly 80
Cup & Saucer

13001

Fly 180 Saucer

13006
D 15.5 H 2

Fly 80 Saucer

13004
D 13 H 2

Fly 80 Cup

13003
D 8.5 H 5.4

Fly 180
Cup & Saucer

13002

Fly 180 Cup

13005
D 9.5 H 7.5

Fly 60 Saucer

13014
D 9  H 2

Fly 60
Cup & Saucer

13011

Fly 60 Cup

13013
D 6.5 H 7

Fly Jug

13017
14.5 x 8.5 x 11 (170ml)

· Available in porcelain matt finish (inside glazed)

F LY  C O L L E C T I O N



E R G O N O M I C  A M B I D E X T R O U S  D E S I G N

R A M A



Photography:  Momento Studio



Rama Fork 

60001
21.5 x 3 x 2 cm

Rama Spoon 

60002
21 x 4.5 x 2 cm

Rama Knife 

60003
23.5 x 2.5 x 0.7 cm 

Rama Knife

60013
23.5 x 2.5 x 0.7 cm 

Rama Gastro Spoon

60017
15.5 x 3. x 1.5 cm

SS 18/10 (Hot treated twice) | Material thickness: 7.0 mm | Satin Polish SS 18/10(Hot treated twice) | Material thickness: 7.0 mm | Satin Polish + Titanium Coating

Rama Dessert Fork

60015
17 x 2.5 x 1.3 cm

Rama Dessert Spoon

60014
16.5 x 3.5 x 1.3 cm

Rama Dessert Knife

60016
18 x 2.3 x 0.5 cm 

Rama Coffee Spoon

60018
11 x 2 x 0.5 cm

Rama Gastro Spoon 

60007
15.5 x 3. x 1.5 cm

Rama Dessert Fork

60005
17 x 2.5 x 1.3 cm

Rama Dessert Spoon

60004
16.5 x 3.5 x 1.3 cm

Rama Dessert Knife

60006
18 x 2.3 x 0.5 cm 

Rama Coffee Spoon

60008
11 x 2 x 0.5 cm

Rama Fork 

60011
21.5 x 3 x 2 cm

Rama Spoon

60012
21 x 4.5 x 2 cm

R A M A  C O L L E C T I O N  S I LV E R  M AT T E R A M A  C O L L E C T I O N  B L A C K  M AT T E

R A M A  C O L L E C T I O N  J O I N S  F U N C T I O N A L I T Y  A N D  I N N O V AT I O N  W I T H  A 

F R E S H  A N D  B R A V E  A P P R O A C H  I N T O  T H E  C U T L E R Y  F I E L D .  F O L L O W I N G 

O U R  B R A N D  V A L U E S ,  T H I S  C O L L E C T I O N  H A S  S P E C I F I C A L LY  S T U D I E D 

E V E R Y  D E TA I L  O F  T H E  C U T L E R Y  U S E  I N  B O T H  R I G H T  A N D  L E F T  H A N D S 



·Disfrutar ***

· Four Season Hotel, Madrid · Catering Potel et Chabot· Gaston Acurio, Peru

· Mandarin Oriental Hotel, Geneve · Arzak ***· Gordon Ramsay ***, London

· Chateau de la Chevre d’Or **

·  Park Hyatt, Paris *

· Shangri-La Hotel, Paris

· The Poblet by Quique Dacosta **

· Asador Etxebarri *

· Fondation Louis Vuitton · Armani Ristorant * · Michel Bras **

· Kokotxa Restaurant *

Gordon Ramsay *** UK

Sketch by Pierre Gagnaire *** UK

Petrus By Gordon Ramsay *  UK

Anne Sophie Pic *** France 

Eric Frechon *** France 

Alain Ducasse *** France 

La Reserve Le Gabriel *** France 

Michel Bras ** France 

Maison Rostang ** France 

Château de La Chèvre d’Or ** France 

David Toutain ** France  

Py R ** France 

La Mere Brasier ** France 

Da Vittorio *** Italy

Seta by Antonio Guida ** Italy

Madonnina del Pescatore ** Italy

Santa Elisabetta **  Italy

Celler de Can Roca *** Spain

Disfrutar ***  Spain

Martin Berasategui ***  Spain

Quique Dacosta ***  Spain

Arzak ***  Spain

Azurmendi ***  Spain

Asador Etxebarri *  Spain

Alma  ** Portugal

Lab by Sergi Arola * Portugal

Ó Balcão * Portugal

Da Vittorio - St. Moritz ** Switzerland

Kong Hans Kælder** Denmark

Thevar ** Singapore

Alma by Juan Amador * Singapore

Jose Andres USA

T O P  R E S TA U R A N T S

BHV Le Marais Paris

La Rinascente Milan

Club 21 Singapore

Selfridges London

Natuzzi Worldwide 

MOHD Milan

D E P A R T M E N T  S T O R E

Four Seasons

Mandarin Oriental

The Peninsula

Rosewood

Shangri-La

Oetker Collection

Royal Mansour

Fairmont

St Regis 

Ritz Carlton 

Raffles

The Oberoi

Sofitel 

Kempinski

Westin 

W Hotels 

JW Marriott

M Gallery 

Le Meridien

Swissotel

Editions

Renaissance

Park Hyatt

The Fives Hotels

Gran Melia

Marina Bay Sands

Royal Hideaway 

Hilton 

Waldorf Astoria

Conrad Hotels

InterContinental 

L U X U R Y  H O T E L S

Champagne Krug

Fondation Louis Vuitton

Mango x Victoria Beckham

5 Jotas by Osborne

Patchi Chocolate

Natuzzi

Cafe Vogue

Barbie Dream Lounge

B R A N D  E D I T I O N S

Merci Paris 

Isolee Madrid

Cutipol Lisboa & Porto

Sel & Poivre  Libanon

Bado  New York

Kmh Home Florida

C O N C E P T  S T O R E 

P R O J E C T S  W E  L O V E

Guggenheim Museum Bilbao

El Prado Madrid

Casa Batlló Barcelona 

Museo Miro Barcelona 

M U S E U M  S H O P



·  Porcelain  matt  f in ish (Biscuit  Porcelain)

Our matt  porcela in  is  f i red up to  1320º C,  unglazed,  in  i ts  pure state  with  great  propert ies 

of  hardness.  Food sta ins  wi l l  be a lways  superf ic ia l ,  as  i t  i s  a  v i tr i f ied mater ia l ,  they wi l l  be 

eas i ly  removed before the d ishwasher  rubbing with soap and a  green scourer  (e .g  Scotch 

Br i te) .

We suggest ,  f rom t ime to t ime,  to  c lean the p ieces  with  a  whitening powder  or  an oven 

c leaner  to  keep the white  and br ightness  of  the porcela in.

Our  porcela in,  very  d i ff icu lt  to  be chipped,  i s  a  real ly  long last ing  mater ia l : 

profess ional  d ishwasher,  microwave and oven safe.

·  Care for  gold and s i lver  f in ish,  Jomon col lect ion

Profess ional  d ishwasher  safe,  but  not  suitable  for  microwave or  oven.

We recommend to p lace a  d iv id ing paper  between i tems when stacked.  S i lver  and gold 

f in ishes  can be damage because of  the hardest  of  the external  matt  porcela in  when stacked.

 S u i t a b l e  f o r  H o s p i t a l i t y  R e q u i r e m e n t s

D I S H W A S H E R  |  M I C R O W A V E  |  O V E N  |  E A S Y  C L E A N

P O R C E L A I N  C A R E  I N S T R U C T I O N S

Photography:  Gaizko Fanarraga
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Thank you to all  the chefs who has been involved in 

the making of this book. We are grateful for their 

patience and their exquiste ability to adapt their 

cuisine to our designs.

We would also l ike to thank to the photographers 

who throughout our 10 years of professional career, 

have been able to work in such diverse scenarios 

as improvised kitchens, country houses, concept 

stores, art galleries...  offering their great degree of 

commitment and their excellent work. 

Each photo session has been a discovery not only of 

the great professional but also of the person we have 

inside us, as shown by the good moments we have 

spent during and after the shootings.

Finally, we would l ike to specially thank the Cookplay 

team for positioning the brand in such an honourable 

state that has only been possible through the 

enthusiatic and encourged day by day work.

A C K N O W L E D M E N T S


