
 
 
LA COCINA DE SENÉN 
 
Known for its numerous awards, including "Best Barra de Pintxos y Tapas in Spain" and 
"Best Potato Omelette", Senén González, owner of Restaurant Sagartoki of Vitoria-
Gasteiz, offers a wide range of products, with completely different flavours and textures. 
 
The young chef soon became a must in Vitoria, the city that welcomed him when he 
arrived from Asador Abdon, owned by his father and located in the Goierri's golden 
triangle of Guipúzcoa. At twenty two years old, Senén acquired the Sagartoki restaurant. 
 

In the back of his restaurant, he built a R&D+i laboratory at the highest level. At first he 
applied new theories to the grill in order to have selected vegetables, fish and meat done 
to a perfect turn. He also started a revolution of the basque "pintxos", creating "author 
pintxos", currently offered both at the bar and dining room. Examples are his Fried Egg, 
Ham croquettes rolled in toasted maize or his Gilda rolling pin. 
 
Senén used all his skill with effort and intensity in research (R&D+i) in the gastronomic 
field. He combines the best raw materials, with an incessant work for the 
implementation of original culinary concepts that result in products as innovative as 
dehydrated vegetable sheets to prepare sushi, the typical Spanish potato omelette, the 
new stuffed Spanish Burgers, or his surprising egg pintxo. All of them gluten free. 
  
A labour which has consolidated Senén as a culinary reference both within and outside 
our country. But, no doubt, what has made his reputation in the national culinary field 
is his "gourmet" potatoes omelette.  
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Its origin was to reach first place in the "XII Championship of Spanish Omelette" Tescoma 
Trophy. Since then, he got involved on a long process of research and development to 
achieve a frozen omelette, which had the same characteristics that once opted the jury.  
 
The presentation of the so-called Senén's Omelette at Madrid Fusion 2013 edition, 
served as product launching pad, which was endorsed by culinary professionals and 
gained many followers. In the easiest way, packaged and frozen Senén's omelette is 
prepared in minutes, preserving all the flavour, texture and juiciness. 
 
Furthermore, now Senén has created, along with Jatta Appliances, the "Tortillero", a 
revolutionary omelette cooker. Presented at Alimentaria 2016 Innoval room, and 
together with the Spanish Burger, they have been among the fifteen most innovative 



 
products of the last Exhibition. A machine designed to cook two single omelettes in three 
minutes, with no smoke and no need to turn them over. Freshly cooked with little oil, 
with or without onion and stuffed varieties of sausage, goat cheese, truffle or "txistorra".  
 

PRODUCT DESCRIPTION 

Spanish omelette: a potato omelette prepared in the traditional style and with 100% 

natural ingredients. Packaged in containers and frozen. Freshly made in five minutes! 

Give it your touch and get the desired creaminess and juiciness. The only gourmet 

omelette of the market.  

Spanish Burger: Mini Spanish omelette. Following the same winner recipe of Spain, in 

an ideal individual portion size to eat by itself or as main ingredient in a delicious Burger 

serving. To your own liking, with or without onion, or stuffed with onion, goat cheese, 

truffle or "txistorra". 

Egg pintxo: the memory and intensity of fried eggs with potatoes carried to a single bite. 

A sheet of dehydrated potato and a thin cross of bacon, wrap a delicate chicken egg 

yolk. A real gem in miniature ready in 45 seconds. Awarded as the best "tapa" of Spain 

and as one of the top 10 in the nation's history. 

Croquettes: the creaminess of its soft bechamel sauce contrasts with different wrapping 

surprising textures. 

 

- Iberian ham & Crusty bread 

- Blue cheese & Nuts 

- Parmesan & Tomato Straciatella 

- Cod & Caramelized Onion 

- Boletus & Potato Flakes. 

 

Vegetable sheets: dehydrated vegetable sheets produced by vegetables growned in our 

own kitchen garden. 100% natural and seasonal. A truly healthy product that offers an 

infinite range of applications. Variety: Carrot, spinach, beetroot, potato and pepper. 


