
    

Delivery - only food franchise 
Ready to eat Ibérico & white pork - from Spain - sandwiches 
& dishes with 3 kind of clients: 

A.- Dark Kitchens - virtual kitchens or ghost kitchens - who deliver 
our premium products to their clients at home or work.


B.- Delivery platforms with their own kitchen, who deliver ready to eat 
Black Pork products with our brand to end consumers at home or work.


C.- Supermarkets with restaurant & delivery services, who deliver 
ready to eat Black Pork products to their consumers at their restaurant 
and ready to eat black pork products with our brand to end consumers at 
home or work.

                                  Franchisees must: 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Black Pork 
Premium pork sandwiches & dishes 

PURCHASE ALL PORK TO 
BLACK PORK 

Franchisees must get all 
pork from Spain

1
TRAINING IN SPAIN 

Franchisees Chef teams 
must get a 3 day 
training sessions
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END CONSUMERS  

Franchisees must focus 
to middle/high class 

consumers

3

https://blackpork.es/pages/products
https://blackpork.es/pages/products


Black Pork company 
was born for the food 
delivery sector 

With the food delivery market 
expected to grow to $365 billion 
globally by 2030, the rise of food 
delivery gave birth to an entirely 
new concept, the Ghost Kitchens 
or Dark Kitchens, who sell meals 
exclusively through delivery. 
Millennials are the consumers 
that drive the market in almost 
every sector, including the food 
industry as they grew up around 
and with technology and the 
convenience of applications. The 
food, beverage and restaurant 
industry needed to reinvent itself 
to serve millennials and comply 
with their demands. This is where 
Black Pork delivery-only 
franchise fill in the gap, with our 
premium pork dishes & 
sandwiches!!


"Adrian Poon - Keatz 
Culinary Director - 
Your food made for 
delivery" 

Black Pork belly well cooked, seasoned 
and clearly sous vide. Nice color, 
markings still on the belly skin 
side. Taste, cooked, heated, well 
seasoned, good color, kept shape and 
taste. Skin needs to be removed for our 
application as we do not have time to 
heat up the entire pork belly but Black 
Pork belly would be suitable for our 
food delivery operations.
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CHEF JUAN CASAMAYOR - OUR CULINARY DIRECTOR 
Chef Casamayor is a well-known Chef in Spain as in 
MADRID FUSION 2014 he was the winner of the best 
sandwich contest in Spain. The chef has specialized 
in advising restaurants and especially training his 
staff, designing recipes with Spanish pork raw 
materials and focusing to the food delivery sector. 

www.blackpork.es 

http://www.blackpork.es
https://blackpork.es/pages/about
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