


Gastronomic Innovation Plan for Black
Pork: Gourmet Sandwich Menu on
Andalusian Mollete and Diversification
Strategy

The evolution of the quick-service restaurant (QSR) sector toward the high-end segment—
known as the premiumization of fast-casual—is redefining global consumer behavior
today. The most innovative chains no longer compete solely on price or speed; instead,
they focus on delivering a memorable and wholesome sensory experience rooted in the
authenticity and traceability of their raw materials. Within this strategic landscape, Black
Pork SL, headquartered in Las Palmas de Gran Canaria, positions itself as a disruptive
brand designed to export Spain’s culinary heritage and the purest Iberian flavors to the
international market.

With active trademark registrations in key jurisdictions, including the European Union,
Hong Kong, China, and the United States, Black Pork needs to define a gourmet sandwich
menu structured around the round Andalusian mollete to solidify this positioning in its
future brick-and-mortar locations. This traditional Spanish bread acts as the perfect vehicle
for a curated selection of ten options featuring select cuts of Iberian and Duroc pork,
complemented by pork-free diversification options that meet the demands of today's global
consumers. It is highly versatile and exceptionally well-suited for fast-casual operations.

The Round Andalusian Mollete as the Culinary Anchor

The operational and sensory success of a high-end sandwich depends on the harmony
between its filling and the bread that holds it. Different doughs react uniquely to the fats
and juices of various meat cuts. The Andalusian mollete—particularly the one originating
from Antequera, which holds the Protected Geographical Indication (PGl) status—
represents the pinnacle of traditional southern Spanish baking. Its origins trace back to the
low-fermentation flatbreads consumed in Al-Andalus between the 12th and 15th centuries,
historically prized for their fluffy texture, high internal moisture, and deliberately short
baking time.

From a food physics perspective, the mollete is a high-hydration bread made with soft
wheat flour, resulting in a dense yet highly elastic, soft crumb with an irregular alveolar
structure. Its crust is extraordinarily thin, smooth, and pale. Technically defined as a "par-
baked bread," the mollete is uniquely suited for chain restaurant logistics. The bread is
distributed par-baked and frozen, ensuring optimal preservation without artificial additives.
When finished with a final flash of heat on a commercial panini press or contact grill at the
restaurant, the outer crust develops a crispy, shattering, easy-to-bite texture. Meanwhile,
the inner crumb retains its original moisture, acting as a sponge that absorbs the marbled
fats of the Iberian cuts without breaking down or making the sandwich soggy.



For Black Pork’s restaurant operations, a round format weighing approximately 2.5 to 3.5
ounces (70 to 100 grams) is highly recommended. This size optimizes portion control,
facilitates quick on-site or to-go consumption, and reduces kitchen prep times to under
three minutes following natural thawing

Gourmet Menu: 10 Iberian and Duroc Pork Sandwiches

The properties of Iberian and Duroc pork breeds—characterized by excellent
intramuscular fat marbling rich in oleic acid—require culinary profiles that balance the
richness of the meat with acidic, bitter, sweet, or slightly spicy notes. The ten options
developed below are designed to maximize the performance of Black Pork’s value-added
components, ensuring rapid ticket times and a fine-dining presentation tailored to a fast-
casual format.

1. Acorn-Fed Iberian Ham Mollete with Tomato and EVOO

This flagship menu item is built around the purity of Spanish gastronomy's crown jewel. It
features paper-thin slices of premium acorn-fed Iberian ham (jamon ibérico de bellota),
ideally held at room temperature to allow the intramuscular fat to sweat naturally. The
round mollete is lightly toasted on the inside and rubbed with the pulp of a ripe, skinless
colgar tomato. The assembly is finished with a generous drizzle of early-harvest Picual
extra virgin olive oil, whose notes of freshly cut grass and fig leaf complement the salty,
umami character of the ham without overpowering its complex aromatic profile.




2. Signature "Serranito" Iberian Secreto Mollete

Inspired by Andalusia's most iconic popular sandwich, this gourmet version features
secreto ibérico steaks from Carrasco, renowned for their unparalleled juiciness. The meat
is lightly pounded with a meat mallet to ensure uniform thickness and to let it drape slightly
over the edges of the round mollete. After being seared over medium-high heat to
caramelize the exterior, the steaks are layered over a bed of Italian green peppers
previously fried in abundant extra virgin olive oil. The sandwich is completed with thin
slices of cured Iberian shoulder (paletilla ibérica) that partially melt from the residual heat
of the secreto, along with a spread of seasoned, chopped ripe tomatoes on the bottom
bun.




3. Duroc Roasted Pork Leg ("Pata Asada") Mollete with Semi-Cured
Canary Island Cheese

This sandwich directly aligns with the "roasted pork and cheese mollete" core offering of
Black Pork, paying tribute to Canary Island pata asada, one of the region's most traditional
preparations. It utilizes Duroc pork leg seasoned with garlic, salt, oregano, and lard, slow-
roasted in the oven until the meat is ultra-tender and the exterior is golden brown. The
pork is carved into thin ribbons and served warm in a hot mollete alongside thin slices of
semi-cured Canary Island cheese —ideally rind-coated with paprika—achieving a melted
texture that envelops the spiced meat.




4. Iberian Pork Cheek ("Carrillera") Mollete with Avocado Mash and
Crispy Ham

Taking advantage of the gelatinous, ultra-tender texture of Iberian pork cheeks slow-
cooked for hours in a rich red wine and root vegetable reduction, this sandwich offers high-
end sophistication. The cheek meat is shredded and tossed in its own reduced juices until
it forms a thick, savory glaze. The mollete is spread with a base of ripe avocado, mashed
by hand and seasoned with a few drops of lemon juice to prevent oxidation and provide an
acidic note that cuts through the richness. The assembly is topped with oven-dehydrated
Iberian ham shards for a contrasting, crispy crunch.




5. Pulled Iberian "Abanico" Mollete with Sherry BBQ Sauce

The abanico ibérico—the cut that wraps around the animal's ribs, famous for its intense fat
marbling—is slow-roasted at 230°F (110°C) for five hours in a high-humidity environment.
Once the meat reaches a melt-in-your-mouth tenderness that allows it to be easily
shredded, it is tossed in a proprietary barbecue sauce enriched with Oloroso sherry,
adding notes of nuts and oak. This warm pulled pork is served on a toasted mollete,
topped with a crisp, fresh coleslaw and sweet-and-sour pickled cornichons to provide the
necessary acidity and crunch to balance the bite.




6. Iberian "Presa" Mollete with Caramelized Onions and Gaucha-
Jalapeno Sauce

The presa ibérica, a highly prized cut thanks to its perfect balance of lean muscle fiber and
marbled fat, is sliced into thin cutlets and flash-seared on the grill to lock in its juicy center.
The mollete is assembled by layering the hot cutlets over a base of artisanal, slow-
caramelized onions. The build is elevated with crispy applewood smoked bacon and a
gaucha sauce emulsified with minced jalapefios, introducing the sweet-and-spicy ("swicy")
flavor profile that is currently dominating international gourmet fast-food trends.




7. "Canarian Treasure" Mollete (Sealed Duroc Pork Bikini)

Based on one of Black Pork's patented signature creations, this sandwich is presented as
a hermetically sealed pocket or stuffed panini. The original recipe fuses select cuts of
cooked Duroc pork with melted semi-cured Canary Island cheese. The sandwich goes
through a high-temperature sealing commercial press, which caramelizes the exterior
starches of the Andalusian mollete crust and creates an airtight interior pocket where the
cheese completely fuses with the meat juices. This ensures an explosion of flavor in every
bite with zero spills during consumption.




8. Cured Iberian Loin ("Lomo") Mollete with Emmental and Walnut Oil

Ideal for a cold, instant-prep menu option, this mollete features long-cured acorn-fed
Iberian loin sliced paper-thin—a cut prized for its clean flavor and firm texture. The warm
bread is drizzled with extra virgin olive oil infused with toasted walnuts, enhancing the
nutty flavor profile characteristic of acorn-fed pork. The meat is paired with thin slices of
Emmental cheese that soften slightly against the heat of the freshly toasted mollete,
offering a smooth, elegant dairy contrast.




9. Glazed Duroc Pork Belly Mollete with Soy Reduction and Pickles

Fresh Duroc pork belly with the skin on is selected, initially seared over high heat, and
then pressure-cooked with onions, Worcestershire sauce, rice vinegar, and sugar until the
meat is fork-tender and the fat becomes translucent. After cooling, the pork is shredded
and sautéed in a concentrated reduction of its own juices and soy sauce. The mollete is
assembled with a spread of house mayonnaise emulsified with the natural collagen from
the roast, and topped with thinly sliced red onions and sweet-and-sour pickles to cut
through the richness of the belly.




10. Duroc Pork Tenderloin ("Solomillo") Mollete with Piquillo Peppers
and Goat Cheese

Duroc pork tenderloin is sliced into thin medallions and flash-sautéed on the grill,
seasoned with sea salt, black pepper, thyme, and oregano. The toasted round mollete
receives a base of wood-fired roasted Piquillo peppers, followed by the hot tenderloin
medallions. The sandwich is crowned with rounds of creamy goat cheese log, then briefly
placed under a salamander or broiler to partially melt the cheese over the sweet peppers,
achieving a classic, sophisticated balance of intense flavors.




Pork-Free Culinary Alternatives and Diversification
Strategies

Including high-quality, pork-free choices satisfies the need to capture a broader audience,
including vegetarian diners, guests with dietary restrictions, or flexitarian customers
looking to alternate animal proteins with lighter or plant-based alternatives. These options
are served on the same round Andalusian mollete base to maintain visual and operational
consistency across the menu.

1. Traditional Spanish Omelet ("Tortilla de Patatas") Mollete with Confit
Onions and Black Truffle

Explicitly highlighted in Black Pork's original concept, this sandwich reinterprets the most
iconic staple of Spanish culinary culture. The tortilla is crafted following traditional
guidelines using starchy Agria potatoes and fresh cage-free eggs, aiming for a highly juicy,
runny, and creamy center. The warm, round mollete is spread on the bottom with a thin
layer of black summer truffle paste (Tuber aestivum) to provide a deep, earthy aroma, and
complemented with a mild roasted garlic aioli on the top bun, creating a flavor combination
highly sought after in Madrid's premium food markets.




2. Tempura Calamari Mollete with Black Garlic Aioli

Paying homage to the quintessential Madrid sandwich tradition, this version adapts the
classic to the round format of the Andalusian mollete using tender Atlantic squid rings or
select tentacles. The calamari is dredged in a light blend of chickpea and corn flour,
yielding an ultra-crispy tempura with low oil absorption after being fried at 350°F (180°C).
The mollete is built with a spread of house aioli made from fermented black garlic and
mayonnaise, which contributes sweet and tangy balsamic notes that elevate the neutrality
of the classic fried seafood.




3. Tuna Ventresca Gourmet Mollete with Piquillo Peppers, Smoked
Cheddar, and Pickles

Directly inspired by the recipe awarded "Best Sandwich in Spain" in 2022 by acclaimed
chef Maximo Benages, this build offers a highly sophisticated seafood profile. Flaky, juicy
flakes of premium light tuna belly (ventresca de atun) in olive oil are arranged over the
toasted mollete base, alongside wood-fired roasted Piquillo peppers for a smoky
sweetness, and thin slices of smoked white cheddar that melt slightly against the warm
bread. The sandwich is finished with a fine relish of artisanal pickles to provide a crunchy,
acidic pop that cuts through the richness of the tuna belly.




4. Vegan Catalan "Escalivada" Mollete with Chickpea Hummus and
Mache Greens

Designed specifically for the strict plant-based consumer segment, this sandwich omits all
animal-derived ingredients without compromising on gourmet flavor. The mollete is toasted
and generously spread on both sides with a classic chickpea hummus featuring a
pronounced tahini and EVOO profile. It is filled with a portion of traditional escalivada—
composed of tender strips of oven-roasted eggplant and red bell peppers dressed with
minced garlic, sea salt, and olive oil. The sandwich is finished with a handful of fresh
mache greens (canonigos) for a crisp texture and a subtle, peppery herbal bite.
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