The Black Pork Company



Iberian Pork Cheeks in Red Wine Sauce ||

Slow-cooked for over 18h at 80°C / Braised in premium Red Wine & Herbs )
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REHEATING INSTRUCTIONS: Microwave on high for 3-5 minutes or heat in a pan
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Gourmet Iberian Pork Meatbhalls

pumpkin seeds, and a fresh touch of ginger, these meatballs are far from standard. Bathed
in a smooth and creamy sauce for an exceptional taste experience. Ready to heat and enjoy.

Our Iberian pork meatballs are a unique gourmet creation. Enriched with toasted sesame seeds,

RETURNABLE CONTAINER

To reheat: Remove lid and heat in the microwave for 3-4 minutes at medium power, stirring halfway through.




Premium Reusable Container
.

Iberian Pork Presa with Pedro Ximénez Glaze

A whole or portioned piece that rehydrates in its own sweet wine
glaze, maintaining the distinct Iberian flavor.
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Reheating Instructions: Heat in the tray or pan over low heat, stirring until the sauce thickens.
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Roast Iberian Pork tenderloin, stuffed with a touch of crunchy dried

- —

N ’ : RETURNABLE CONTAINER
To regenerate: Remove the lid and heat in a preheated oven at 180°C for 10-12 minutes before slicing.
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% Stuffed Iberiah‘Pork Tenderloin 1




Iberian Pork Secret Confit m N

Slow-cooked 12-20h at 75-80°C / Infused with Rosemary & Garlic
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REHEATING INSTRUCTIONS: Pan-sear over high heat until crispy & tender.
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STUFFED IBERIAN PORK ROULADES |

Our boneless pork trotters are a unique delicacy with a gelatinous texture. Rolled and stuffed with -
selected wild mushrooms and foie gras, cooked at a low temperature to preserve their juiciness.
Basted in a rich pork jus and red wine glaze for an exceptional flavor expenence Ready to heat and enjoy.
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RETURNABLE CONTAINER
To reheat: Remove lid and microwave for 3-4 minutes at medium power, stirring the slices halfway through.
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