
TPBtech reaches
the market to

revolutionize the
kitchen concept.

The first worktop 
that you can
cook directly.

The fusion between 
the working area and 

the cooking area is 
already a reality.

TPBtech is finished 
to the highest quality. 
Excellence is achieved 

by the smallest 
details. The materials 

and technology on 
TPBtech are state 

of the art with high 
performance and with 
amazing ease of use.
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TPBtech is ideal for 
industrial kitchens.  
Some of the best 
restaurants
are equipped with 
TPBtech technology,
known for its quality, 
strength, durability 
and ease of cleaning.

TPBtech comes to 
market with standard 
solutions adaptable 
to any need at a very 
competitive price.
Some of the prestigious 
cuisine schools have 
opted for TPBtech 
technology to design 
their kitchens due to 
its high resistance 
performance, energy 
efficiency and
cleanliness.
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Restaurant Xavier Pellicer / Barcelona  



Xavier Pellicer,
Best Vegtables, is 

the number one of 
the world restaurant 

focused in vegetables.
Pellicer’s commit-
ment focuses on 

biodynamics, with 
organic products, 

his brand new house 
looks white and 

bright, according to 
a Healthy Kitchen 

gastronomic concept.
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Restaurant Cocina
Hemanos Torres 
2 Michelin Stars 
2018. Cocina 
Hermanos Torres 
is a project born to 
generate a new 
experience in the 
world of cuisine 
and catering. A new 
space, one that is 
ideal for living a new 
culinary experience.
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Restaurant Martin Berasategui / Lasarte-Oria



Martín Berasategui
is a Basque chef
and owner of an

eponymous
restaurant in 
Lasarte-Oria

(Gipuzkoa), Spain,
which has been 
awarded three

Michelin stars since 
2001. He holds eight 
stars in total, more 

than any other
Spanish chef.
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Restaurant Los Cuevas / Seville
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Hotel and Restaurant Os de Civis / Lleida



The Hotel Os de Civis  
Andorra is located at 

an altitude of 1700 
meters within the 

Natural Park of l’Alt 
Pirineu, in the village 
Os de Civís and less 

than 15 kilometers 
from the center of 
Andorra. Their hotel 

offers rooms and 
spaces in which every 

detail is designed to 
guarantee a unique 

stay. They offer a 
cuisine based on 

local products and 
traditional cuisine.
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CETT School / Barcelona



After 49 years, the 
CETT is an international 
benchmark of academic 
excellence and services 
in tourism, hospitalaty 
and gastronomy. 
They are a group of 
companies dedicated 
to training, as well as 
offering quality hotel 
and tourism services. 
They prize initiative, 
integrity and self devel-
opment, working as a 
team in an international 
context while fulfilling 
their commitments to 
their own country.
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Leioa Catering School / Leioa 



Leioa Catering School 
is a vocational training 
centre which belongs 

to the Basque network 
of non-universitary 

state centres. The goal 
is to ensure that their 

students receive excellent 
theoretical and practical 
training, in areas such as 

management, food 
preparation and serving, 
in order to prepare their 
students for the labour 

market.
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Marketplace San Sebastian / Azpeitia

Marketplace San 
Sebastian aim is to 
value local products 
and strengthen the 
primary sector, as well 
as provide information 
to citizens.
Their food industry will 
show what is produced 
in the Basque country, 
and what is not. At the 
same time, it will be
a place where seasonal 
products will be offered.










