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MADE IN SPAIN COOKING SERIES STAR, CELEBRATED CHEF JOSÉ ANDRÉS, AND WORLD RENOWNED ARTIST, DALE CHIHULY, JOIN FORCES FOR THE ARTS
Award-Winning Chef and Legendary Artist Combine 

Artistic Forces For One Amazingly Creative and Charitable Evening 

Wednesday, March 18, 2009
Seattle, WA – March 02, 2009-- ¡Vive El Arte! Celebrated Spanish chef and television personality José Andrés and artist Dale Chihuly are joining creative forces to deliver one of the top-selling auction items at this past October’s 18th Annual PONCHO International Wine Auction, ¡Viva el Arte! – A Salute to Spain, benefiting local arts organizations. The evening promises to be the perfect marriage of food, wine and art, set at the beautiful Clyde Hill home of Carl & Renée Behnke. The lucky auction winners will be surrounded by superstars in the world of food and the arts. Artist Dale Chihuly and his wife Leslie will be in attendance, and an incredible array of Spanish wines will be provided by Steve Metzler & Almudena Llaguno from Classical Wines from Spain.
For the main event, renowned and celebrated Spanish culinary innovator José Andrés will create, prepare and attend this spectacular dinner. Chef/Owner of several Washington, D.C. restaurants including Jaleo, Zaytinya, Oyamel, Cafe Atlantico and minibar by josé andrés, Andrés is also the superstar host of PBS’s cooking show “Made in Spain” which airs in Seattle on KCTS. His newest restaurant, the Bazaar by José Andrés at the SLS hotel in Beverly Hills recently received 4 stars from the Los Angeles Times, the only restaurant in the city to currently hold such an honor. An internationally recognized culinary innovator and part of the elite group of chefs who form Spain’s culinary vanguard, Andrés was one of the first to successfully introduce the concepts and techniques of avante-garde Spanish cooking to the United States. Andrés is also starting the tapas craze in the United States. José will be spending time with Dale in his studio during his visit. Truly a once-in-a-lifetime event for lovers of food, wine and the arts.
“Chihuly is such a master and it is a great honor for me to be a part of this event with him. For any creative person, there can be a great energy when you are around other creative people and their work. It gives you a spark,” commented José. “The beautiful sculptures he produced for the Venice Biennal inspired by the famous Murano glass and the organic forms Chihuly often uses in his work very much inspired me when I created this menu.”
###
About José Andrés
Widely credited with bringing the small plates (Tapas) concept to the United States, José Andrés is a native of Spain who descended upon the Washington, D.C. culinary landscape in 1993 at Jaleo. Andrés went on to neighboring Café Atlantico and Zaytinya before launching his namesake six-seat “restaurant within a restaurant,” minibar by josé andrés, at Café Atlantico in 2003. Since then, he has opened a third Jaleo and Oyamel, and launched THINKfoodTANK, an institution devoted to the research and development of ideas about food. His newest restaurant, the Bazaar by José Andrés at the SLS hotel in Beverly Hills recently received 4 stars from the Los Angeles Times. It is the only 4 star restaurant in Los Angeles. Andrés has received numerous accolades for his work, including Bon Appetit’s Chef of the Year award in 2004, Food & Wine’s “35 Under 35” tastemakers list (2004) and Saveur’s “2004 Saveur 100 List”. In 2003, Andrés won the James Beard Foundation’s “Best Chef of the Mid-Atlantic Region” award and in 2005, released his first cookbook, Tapas: A Taste of Spain in America, as well as his popular international cooking show “Vamos a cocinar,” on Television Española. In 2007 he was inducted into Who’s Who of Food & Beverage in America, by the James Beard Foundation. For more information on José Andrés, visit www.thinkfoodgroup.com
About PONCHO

PONCHO is dedicated to enriching the quality of life in the Northwest through increasing resources and community support for the arts.  Since it was founded in 1963, PONCHO has raised more than $34 million to support over 200 local arts organizations.  Each year, PONCHO hosts three auctions to raise funds for these worthy causes.  For more information about PONCHO and its fundraising efforts, visit: www.poncho.org

