
 
 

 
 

From Coast Packing Company:  

Lard & Beef Tallow Recipes for Any Occasion 
 

| In its Second Annual Valentine’s Day Recipe Bonanza, Coast Packing Offers Sweets 
to Put Any Couple in Fat City 
 

| Christmas Isn’t Christmas Without Tamales -- And Tamales Aren’t Tamales 
Without Lard, Coast Packing Says 
 

| Move Over, Col. Sanders – This Thanksgiving, Coast Packing Offers Finger-Licking 
Deep Fried Turkey Recipe 
 
| Just in Time for Fall Festivities, Coast Packing Offers Recipes Exactly Like Momma 
Used to Make 
 



| Coast Packing Offers Trio of Chiles en Nogada Recipes for a Very Tasty Mexican 
Independence Day 
 
| For the Rio Games, Coast Packing Serves Up Trio of Brazilian Recipes That Turn 
Lard into Gold 
 
| For the Fourth of July, Coast Packing Says Nothing Makes a Picnic Delicious Like 
Healthy Animal Fats 
 
| This Father’s Day, Coast Packing Says ‘Go for the Flavor’ -- With Healthy Animal 
Fats in the Mix, Give Dad a Tasty Surprise 
 
| For Cinco de Mayo, Lard Makes Tortillas, Frijoles and Enchiladas Verde So Much 
Better, Coast Packing Says 
 
| When It Comes to Mother’s Day Baking, Mom Knows Best (But with Recipes from 
Coast Packing, Give Her the Day Off) 
 
| No Need to Hunt for a Recipe for That Easter Feast: Coast Packing Company Offers 
Ideas for Tasty, Lard-laden Treats 
 
| Looking for a Recipe for Love this Valentine’s Day? Coast Packing Company 
Suggests Starting with These 
 
| Coast Packing Company Celebrates the Holidays with More Recipes that Praise the 
Lard (and Beef Tallow) 
 
| Ready for Thanksgiving? Coast Packing Company Celebrates the Season with 
Recipes that Praise the Lard 
 
| Coast Packing Company Celebrates ‘National Cookie Month,’ With Call to Break Out 
the Baking Pans – and the Lard 
 

 

 

 



 

 

Media Advisory 
 

In its Second Annual Valentine’s Day Recipe Bonanza,  
Coast Packing Offers Sweets to Put Any Couple in Fat City 

 

West’s Leading Supplier of Animal Fat Shortenings  

Shares Menu Ideas Straight from the Heart 

 

 
 

VERNON, Calif. (Jan. 18, 2017) – With only a few shopping weeks left til Valentine’s Day, 
Coast Packing Company -- the leading supplier of animal fat shortenings in the Western U.S. 
– has lined up a trio of must-make recipes that practically sing “kiss the cook.” 
 
“For the second year running, we at Coast are delighted to offer couples three recipes 
guaranteed to make the Valentine’s Day kitchen a truly happy place,” said Eric R. Gustafson, 
CEO of the 95-year-old company.  “Whether you use lard or beef tallow, that someone in 
your life is certain to taste the difference.  Savvy consumers steer clear of industrially-
produced partially hydrogenated fats in favor of healthy animal fats, which have the benefit 
of being consistently delicious, minimally processed and good for you.”     
 



With appreciation to keyingredient.com, thedeerslayerswife.com and hereweare.com, 
Coast joins with Cupid in wishing all a lovely holiday.  The recipes follow:  
 

Lard Cake with Grilled Strawberries and Basswood Honey Cream 
https://www.keyingredient.com/recipes/3386495032/lard-cake-with-grilled-strawberries-and-
basswood-honey-cream/  

Yield: 8 servings 

 
Ingredients  

o 1 cup lard 
o 1 cup sugar 
o 1 pinch salt 
o 2 large eggs 
o 2 cups all-purpose flour 
o 1 teaspoon baking powder 
o ½ cup buttermilk 
o 1 quart fresh strawberries, hulled 
o 2 tablespoons extra-virgin olive oil 
o 2 cups heavy cream 
o ¼ cup basswood honey, or local honey 

 
Directions 

1. Preheat oven to 350 degrees.  
2. Cream lard and sugar together in stand mixer, until light and fluffy. With mixer 

running, add eggs 1 at a time, incorporating fully before adding next egg.  
3. In a separate bowl, whisk together flour and baking powder. Add flour mixture and 

buttermilk in alternating batches to the stand mixer, beginning and ending with dry 
flour mix.  

4. Spoon cake batter into half-pint Mason jelly jars and transfer to baking sheet. Bake 
for 30 minutes or until toothpick comes out clean. 

5. While cake is baking, prepare the strawberries. Toss with olive oil and place over a 
grill on high heat. Turn strawberries frequently until they are softened and lightly 
charred on all sides, about 3 minutes.  

6. Put cream and honey into stand mixer and cream together until soft peaks form.  
7. When cakes are done and cool, spoon the cream over top and divide strawberries 

among the jars.
 
 
Skip the Valentine’s Day Hype! Just Make Cherry Pie! 

Hands down, people who know pies know that lard makes the flakiest crust. Share the love, 
not the hype! 
 
Ingredients 

o 3 cans tart cherries in water, drained (water set aside) 
o 1 to 1½ cups granulated sugar 
o 4 tablespoons cornstarch 



o Zest from one orange 
Your favorite prepared pie crust or pie crust recipe for 2 crust pie; this one is from The Lard 

Cookbook: 

o 2½ cups all-purpose unbleached flour plus more for dusting 
o 2 tsp. salt 
o 1 cup cold and coarsely chopped lard 
o 6 tablespoons ice cold water 
o 1½ tablespoons butter, to dot 
o 1 egg, beaten for egg wash 
o 1 tablespoon granulated or raw sugar, to sprinkle 

 

Directions 
For the crust: 
Combine the flour and salt in a large bowl.  Using a pastry blender, two butter knives, or 
your fingers, cut in the lard until the mixture is a very fine crumble. Sprinkle the cold water 
over the mixture and combine just until the mixture sticks together.  Divide the dough in 
half.  Form into 2 balls.  Wrap each ball in plastic wrap and refrigerate for about 30 
minutes.  Prepare a work surface by sprinkling with flour, and roll out into two discs to fit 
your pie plate.  Preheat the oven to 375 degrees F. 
 
For the filling: 
Pour cherries in a medium saucepan and place over medium heat. Cover. After the cherries 
lose considerable juice, which may take a few minutes, remove from heat. In a small bowl, 
mix the sugar and cornstarch together. Pour this mixture into the hot cherries and mix well. 
Add zest and mix. Return the mixture to the stove and cook over low heat until thickened, 
stirring frequently. Remove from the heat and let cool. If the filling is too thick, add a little 
reserved water, too thin, add a little more cornstarch. 
 
Pour cooled cherry mixture into the crust. Dot with butter. Moisten edge of bottom crust. 
Place top crust on and flute the edge of the pie. Make a slit in the middle of the crust for 
steam to escape. Brush with egg. Sprinkle crust with sugar. 
 
Place pie on a cookie sheet in case of bubbling over.  Bake for about 50 minutes. Remove 
from the oven and place on a rack to cool. 
 

Steak Frites– The Perfect Celebratory Meal 
http://andhereweare.net/2015/01/steak-frites.html/ 
 
Ingredients 

o 1 sirloin or rump (or other steak with a nice amount of fat) per person 
o 2 tablespoons unsalted butter or ghee 
o Fresh ground pepper 
o Sea salt 
o 1 large baking potato per person 



o Beef tallow or lard, for deep-frying (here’s why you want to use it, too – besides 
being delicious) 

o A grill pan, a pot for frying, paper towels, and a candy thermometer 
Directions 

1. Peel the potatoes and slice lengthwise into 1/4 inch thick sticks. Soak in a bowl of 
cold water for 15 minutes. 

2. In a deep-fryer or a pot, heat 3 inches of lard or tallow to 325°. Drain the potatoes 
and dry them well on a clean kitchen towel. Divide the potatoes into batches (1 
potato per batch) and fry each batch until they begin to look just slightly golden, 
about 5 minutes. Using a slotted spoon, transfer the fried potatoes to paper towels 
to drain. 

3. Put the grill pan over medium-high heat.  Season the steaks with salt and pepper, 
and melt some butter in the pan.  When it’s really hot, put your steaks on. (Only two 
at a time, or else it will drop the temperature too much.)  Don’t move them around, 
just let them sit there, for about 5 minutes for 1-inch thick.  Flip and cook for 
another 4 minutes for medium-rare.  I take the time to also sear the fat cap on one 
side of the steak– I just hold it on its side with tongs until the fat is golden and tasty-
looking. 

4. Reheat the frying fat to 375°.  This is the part where you get the outsides of the fries 
nice and crispy. Fry the potatoes until golden brown, 1 to 2 minutes per batch. Using 
a slotted spoon, transfer the frites to fresh paper towels to drain. They should finish 
about the same time as the steaks.  If they are done a little earlier, then just put them 
on a pan in a hot oven (400º F) until you are ready to serve them.  Don’t forget to 
salt them. 

 
About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the 
number one supplier of animal fat shortenings – particularly lard and beef tallow -- in the 
Western United States.  The company sells to major manufacturers, distributors, retailers, 
smaller food service operations and leading bakeries.  The company participates actively in 
various ethnic markets – from Hispanic retail chains, with its VIVA brand, to various Asian 
specialty markets.  Based in Vernon, Calif., Coast Packing Company is regional, national and, 
increasingly, global.  In some cases, supplier relationships are multigenerational, extending 
back 50 years and more.  Coast is a founding member of the Healthy Fats Coalition 
(http://www.healthyfatscoalition.org/). 
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us 

via social media on Facebook at www.facebook.com/coastpackingco, Twitter 

@coastpackingco and Pinterest www.pinterest.com/coastpackingco. 

 
Media contact: 

Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
323/469-3397 

 



 

 

Media Advisory 
 

Christmas Isn’t Christmas Without Tamales --   
And Tamales Aren’t Tamales Without Lard, Coast Packing Says 

 

West’s Leading Supplier of Animal Fat Shortenings Offers 

Tasty Holiday Recipes for Preparing a Traditional Favorite 

 

 
 

VERNON, Calif. (Dec. 13, 2016) – Holiday time is tamale time, and Coast Packing Company -

- the leading supplier of animal fat shortenings in the Western U.S. -- is offering recipes for 
this popular dish that are sure to make a lard lover of anyone passing through the kitchen. 
  
“Preparing and serving tamales at Christmas time is a wonderful family tradition,” said Eric 
R. Gustafson, CEO of the 95-year-old company and an advocate of healthy animal fats in the 
American diet.  “Lard is making a comeback in so many foods, but where tamales are 
concerned, it’s never left. Lard is one of those minimally processed animal fats that makes 
food taste better and, unlike industrially-produced partially hydrogenated fats, promotes 
health.”     
 



Coast wishes everyone a very happy holiday season and extends its thanks to Maria Salazar 
(www.deliciousdays.com), SeriousEats.com -- and El Aviso Magazine contributing writer 
Kathy Jurado, for a bonus, family-tested way to make tortillas.  The recipes follow: 
 
Grandma’s Salazar’s Tamales 
http://www.deliciousdays.com/archives/2007/03/27/grandma-salazars-tamales/ 
Required time: 2 days  

 
Ingredients  
o 3 pounds pork roast 
o 3 pounds beef roast 
o 2 large onions 
o 4 cloves garlic 
o 1/3 to ½ cup chili powder or more (depends on heat of chili powder and spice 

tolerance of tamale eaters) 
o Salt 
o Pepper 
o Cumin 
o 8 cups masa harina 
o 2 cups lard 
o Corn husks (2-3 packages for full recipe) 

 
Directions: Day 1: 
o Cook meat (pork or beef, or both in separate pots) in a large pot of water (or in a slow-

cooker filled with water) with an onion, 2 garlic cloves, 1 teaspoon of chili powder, salt 
and pepper. Cook for the day, 4 hours minimum. The more broth you can generate 
from the meat, the better.  

o After the meat is cooked (so that it falls apart and shreds easily), remove from pot, set 
aside to cool, and puree the onion and garlic with the broth. Season broth mixture to 
taste with chili powder and salt. 

o Shred meat finely with two forks (you can even chop it after shredding), and store 
covered in refrigerator separately from broth. 

o Soak corn husks in water overnight. 
 
Directions: Day 2: 
o Rinse and clean corn husks thoroughly. Drain well and pat dry. 
o Season shredded meat with chili powder, salt, and cumin (optional) to taste. As you 

season the meat, add a small amount of broth to moisten meat, but it should not be 
runny. 

o For every 2 cups of masa harina (meal), add ½ cup of shortening or lard, 1tsp. of salt, 
and enough chili powder to make a pink dough. Add broth mixture a little at a time to 
masa and mix with your hands to get a smooth, spreadable consistency. If you run out 
of broth, you can use hot water, but you will wish you had plenty of broth. (If you use 
about 6 pounds of meat, you will likely use about 8 cups of masa harina in total.) 

o Assemble the tamales: spread masa about 1/8 inch thick on corn husk with fingers, 
leaving about ½ inch border along the sides and 2 inch border along the top and 



bottom of husk.  Use about 2 Tbsp. of shredded meat to fill the tamale, like a cigar. Fold 
sides until they just overlap, fold narrow end under, and place tamale folded side 
down.  Grandma Salazar tears thin strips of the corn husks to tie a “little belt” around 
each tamale to keep it secure. Although this isn’t necessary, it does look the nicest and 
makes each tamale a little gift to be opened. 

o To cook, steam fresh tamales for 15 minutes or until masa is no longer sticky. 
o Store in freezer.  Steam frozen tamales for 20 minutes.  (This is a real treat a few days 

or a few weeks later. After you’ve recovered, it’s almost like someone else made them 
for you). 

 
A few tips: 
o The key to good tamales is to spread the masa thinly on the husk.  
o The more the merrier when it comes to making tamales. They are certainly labor- 

intensive, but oh, so rewarding.  
o Plan two days for the project, and make sure you (or your neighbors) have enough 

freezer space to preserve the abundance. 
o If you are a pro, serve tamales like my Grandma or my mom does with beef or chicken 

enchiladas, refried pinto beans or tostadas, and some Spanish rice. 
o We like to mix the beef and pork for the tamales, but if you’re a purist, feel free to go 

with one or the other. 
 
Basic Mexican Tamale Dough Recipe 
http://www.seriouseats.com/recipes/2015/05/basic-mexican-tamale-dough-recipe.html 
 
This master dough recipe for Mexican tamales starts with either fresh masa -- the 
nixtamalized corn dough used to make tamales and tortillas -- from a tortilleria or 
masa harina, nixtamailzed corn flour that's reconstituted with water or stock.  Then, lard, 
baking powder, and chicken stock are beaten into it to create a light, tender, and flavorful 
tamale that can be stuffed with your favorite filling, like green chili and pork, rajas and 
queso, or red chili with chicken.  You’ll want to have an electric mixer handy.  Note that: 
o Back lard adds a mild porky flavor; pork back lard is preferable for its mild pork flavor, 

although more neutral tasting leaf lard can be substituted 
o Beating the dough until light and airy creates the most tender tamale 
o Resting the masa for an hour allows for better hydration and lighter tamales 

 
Ingredients 
o 2 pounds fresh masa for tamales from a tortilleria or 3 cups of masa harina para 

tamales mixed with 2 cups water or chicken stock and left to rest, covered, for 15 
minutes 

o 8 ounces lard, preferably back lard  
o 2 teaspoons baking powder 
o 2 teaspoons kosher salt 
o 1 cup homemade chicken stock or store-bought low-sodium broth, plus more as 

needed 
 

Directions 



o Combine lard, salt, and baking powder and, using an electric mixer, beat at medium-
high speed until well whipped, about 1 minute. 

o Add one-fourth of the masa at a time to the lard, beating between additions until 
thoroughly incorporated.  Add chicken stock and continue beating until dough is light 
and has a soft and spreadable hummus-like texture. Cover masa with plastic and 
refrigerate for 1 hour. 

o Remove masa from refrigerator and re-whip, adding additional chicken stock 1 
tablespoon at a time, if necessary, to return it to original hummus-like texture. Use 
tamale dough in any tamale recipe. 

 
Mom's Homemade Tortillas 

Kathy Jurado, El Aviso Magazine 

 
Ingredients 
4 1/2 cups white flour (set aside 1/2 cup flour for rolling out the masa) 
3/4 cup lard 
1 teaspoon baking powder 
1 teaspoon salt 
3/4 cup of water 
Medium or large griddle or cast iron frying pan 
Rolling pin 
 
Directions 
Some people use a bread mixer, but my mother (and all her daughters) uses hands and 
muscles.  Kneading the masa is great for your arms and stomach muscles.  
 
First, blend all the dry ingredients together in a large bowl (flour - 4 cups only, salt, baking 
powder).  Add lard and mix into the mixed dry ingredients; the mixture should be crumbly 
when it is mixed together thoroughly.  Add the water; start with half the water and mix it 
into the lard and flour mix.  The masa should start to stick together into a firm dough. 
Add water a little at a time to make sure it mixes well, which will enable you to control the 
texture.  (Too much water can make the masa unusable to roll out.  If your masa is too 
sticky, add flour for firmness.) 
 
Knead your masa for 5 to 10 minutes to make sure all ingredients are blended together, 
until the masa is a firm ball of dough.  Put the prepared masa into a plastic bag, making sure 
to squeeze out any excess air.  Let sit for 10 minutes. 
 
Preheat the griddle or cast iron pan to cook your fresh tortillas. Set heat on medium.  The 
griddle or pan needs to be hot to cook the tortillas properly. 
 
Remove the masa from the plastic bag and shape into medium-size balls; set them aside. 
The number of masa balls will vary, but usually you can make about 15.  Put the remainder 
of the flour in a separate dish.  You will use this to flour your counter and roll your masa 
ball. 
 



Take a masa ball and, using your fingers, knead it into a flat patty.  Roll it in the flour dish 
and place it on your counter.  Place the rolling pin in the middle of the flattened masa ball 
and roll outwards.  Turn the masa ball over each time you roll it.  This will keep the masa 
from sticking to your rolling surface. The tortilla should be thin when it is completely rolled 
out.  Remove the tortilla from your rolling counter and hold it in the palm of your hand, 
then gently lay it on the heated griddle or pan. 
 
Watch the tortilla rise; as soon as it does, use a fork or spatula to flip the tortilla. (Make sure 
to adjust the heat under your griddle so the tortilla doesn't cook too fast.) The tortilla 
should rise when both sides are cooked. Turn the tortilla over a couple of times to make 
sure it is thoroughly cooked.  The tortilla should not have any raw dough; it will have 
brown spots from cooking on the heated pan, and should be light and airy. 
 
Remove the cooked tortilla from the heated pan and set it on a warming dish or other, to 
keep it soft. My mother would keep the cooked tortillas between two clean kitchen towels.  
Warning: If your tortilla rises while cooking, do not use your hand to squash it down.  It is 
filled with hot steam and could cause a serious burn. It should deflate by itself. 
 
Now that you have a stack of fresh homemade tortillas, pull out the butter, or pour a bowl 
of fresh beans, rice or make a delicious and hot burrito. You can put anything in your 
tortilla and it is going to be delicious!  Enjoy! 
 
About Coast Packing Company 

Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  Coast is a founding 
member of the Healthy Fats Coalition (http://www.healthyfatscoalition.org/). 
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

Media contact: 
Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
323/469-3397 
 

 

 
 

 



 

 

 

 

 

 

 

Media Advisory 
 

Move Over, Col. Sanders – This Thanksgiving,  
Coast Packing Offers Finger-Licking Deep Fried Turkey Recipe 

 

Praising the Lard, El Aviso Magazine’s Kathy Jurado Teams with  

West’s Leading Supplier of Animal Fat Shortenings  

 

 
 

VERNON, Calif. (Nov. 16, 2016) – Wishing everyone a crispy Thanksgiving, Coast Packing 
Company, the leading supplier of animal fat shortenings in the Western U.S., has again 
teamed with El Aviso Magazine contributing writer Kathy Jurado on two recipes certain to 
spice up anyone’s holiday.   



 

“There’s more than one way to cook a turkey, as Kathy’s deep fried turkey recipe 
demonstrates deliciously,” said Eric R. Gustafson, CEO of the 95-year-old company and an 
advocate of healthy animal fats in the American diet.  “Lard makes this recipe special, as it 
does for her recipe for deep fried jalapenos.  Both underscore our belief that natural, 
minimally processed food is the way to go.  It’s always wise to avoid industrially-produced 
partially hydrogenated fats in favor of animal fat shortenings, which have the benefit of 
being consistently delicious and promoting health.”     
 
The recipes follow: 
 

Deep Fried Turkey 
 
Ingredients: 
1 turkey (about 12 pounds) 
1 sweet onion medium (sliced) 
1-2 lbs. lard 
2 garlic cloves (chopped) 
2 celery stalks (trimmed) 
1 apple (sliced) 
Spice rub mixture of  
� ¼ teaspoon salt  
� ¼ teaspoon garlic salt  
� ¼ teaspoon white pepper 

 
 
Directions: 
1 to 2 pounds of lard (you may need more or less depending on the size of the turkey and the depth 
of your frying pan) 
1 extra large deep pan (approximately 12 quarts) 
 
Prepare lard at medium heat, about 350 degrees (do not allow the lard to exceed more then 3/4 of 
the frying pan; the lard will rise when you put the turkey in) 
 
Here’s a tip for measuring the right amount of lard: fill your pan with water to 3/4.  Drop the fresh 
turkey into the water, to measure how high it would rise in the deep-frying pan.  Remove the turkey 
and adjust the melted lard to that level, making sure it does not exceed the top of the pan or splatter 
over. 
 
Preparing the turkey: 
� Make sure there are no feathers, metal or plastics on the bird. 
� Clean out the giblets from inside the bird and set aside for a great gravy, or to add to your 

stuffing 
� Stuff the celery, onions, garlic and apple inside the bird. Use large wooden picks to close the 

bird  
� Rub your spice mixture all over the outside of the turkey 

  
Frying the turkey 



� The melted lard and pan will be very hot.  Be cautious and use a large metal basket strainer to 
lower the prepared bird into the heated lard, neck down.   

� After carefully placing the bird into the heated pan, cover with a ventilated top and let fry for 
1/2 hour; check the position of the bird and the level of the lard. Make sure to keep the lard a 
few inches below the top of the pan. Make sure the entire bird is submerged. 

� Maintain the temperature of the lard at 350 degrees F (175 degrees C), and cook the turkey for 
3 1/2 minutes per pound. Lard works best because it can maintain its flavor in the highest 
heats and won’t smoke you out of your house and kitchen. 

  
Allow for a cooking time of roughly 1 hour and 45 minutes. 
  
Carefully remove basket with the turkey from the hot lard; drain the turkey. Use a meat 
thermometer and insert it into the thickest part of the thigh.  The thermostat should read 180 
degrees F (80 degrees C). If it doesn't, re-submerge the bird for another half hour.  When the turkey 
reaches the desired temperature, finish draining it on the prepared platter.   
  
And it makes a great sandwich the next day, too. 

 
Deep Fried Jalapenos 
 
Ingredients: 
8 medium sized jalapenos (the harder they are, the less spicy they cook) 
1 cup lard 
1 cup prepared meat for filling (cooked ground beef) or 
1 cup shredded cheese for filling (or both meat and cheese) 
2 eggs whipped and spiced to your taste 
Toppings: shredded lettuce or cabbage, media creama, cotija Mexican cheese, fresh tomatoes and 
onions 
1 can media creama 
1 medium tomato, thinly sliced 
¼ Spanish onion, chopped or thinly sliced 
2 cups shredded lettuce or cabbage 
¼ cup Mexican cojita cheese crumbled 
 
Directions: 
First, prepare the jalapenos.  Slice one side of the jalapeno in the middle.  Remove seeds and inner 
strands; set aside. In your favorite frying pan, melt the lard to liquid, medium heat.  
 
Slightly fry each side of the jalapeno until the skin rises, then remove from lard and let cool.  Once 
the jalapenos are cool enough to handle without hurting yourself, peel the skin off.  The jalapeno 
should be soft; be careful not to rip it.  Set the skinned jalapeno aside. 
 
Take the cooled jalapeno, open the sliced side and fill it with your choice of shredded meats or 
cheese; use a toothpick to re-close it.  Roll the closed jalapeno in whipped egg, making sure both 
sides of the jalapeno are covered.  Using the same lard in your frying pan, in medium heat, re-fry the 
jalapeno for about 2 minutes per side, until the egg is cooked to a light golden color and until it’s a 
little crispy around the edges or the cheese starts to melt out of the jalapeno.  
 



Remove the finished jalapenos from pan and let cool.   Top off with Latin media creama or cheese of 
your choice, lettuce or cabbage and fresh thin sliced tomatoes.  Consider cotija Mexican cheese 
sprinkled across the top with fresh shredded lettuce or cabbage.  Serve warm. 
 
About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

Media contact: 
Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
323/469-3397 

 

 

Media Advisory 
 

In Tip of the Cap to a Kindred Soul, Coast Packing Offers  
Recipes From Retail Trendsetter Fatworks  

 

‘Fattitude™ Adjuster’ Strikes Again, With Recipes Built Around  

Lard, Beef Tallow -- Even Lamb and Buffalo Tallow 

 



VERNON, Calif. (Nov. 1, 2016) –
the hip thing to do.  Just ask Fatworks
Adjuster.”  Fatworks has brought its
dash of wit along with its product lineup.
 
“Our big fat mission: to educate the mainstream population about the benefits of using 
REAL cooking oils like tallow, lard and duck fat while crafting t
most natural way possible,” the company proclaims on its website.  “For years fat has been 
slandered, beat up, picked on and falsely accused! But no longer, for we are the Defenders 
of Fat!  Far from being unhealthy, new research 
a vital part of a healthy and balanced lifestyle. If you are passionate about cooking with the 
highest quality foods and understand the importance of real fat then you already know 
Fatworks.  And to you we say, ‘Welcome Fellow Fatworker!’”
 
In that spirit, Coast Packing Company
Western U.S., is delighted to pass along a trio of recipes from Fatworks that underscores 
this basic truth: healthy fats are delicious fats. 
 
“Fatworks is a company after our own heart,” said Eric R.
and an advocate of healthy animal fats in the American diet
and extremely good taste, Fatworks is bringing quality lard and tallow 
forms – to supermarket shelves.  Fatworks i
tastes good, it’s good for you.”  With appreciation to Fatworks’ David Cole, t
follow: 
 
Caldo De Res (Mexican Beef Soup)
http://everydaypaleo.com/caldo-de

 
Mexican Beef Soup from our oldest and most awesome supporter Everyday Paleo. This is great with 
cheese on top if you aren't dairy-averse.
 
2     lbs      beef stew meat 
2 lbs beef shanks bone-in (cut some of the meat away from the bones but make sure you put
  the bones IN the soup!)
2 tbsp   Fatworks Lard, or Fatworks Beef, Lamb or Buffalo Tallow

 
– There’s no question: cooking with lard and beef tallow is 

Fatworks of Boulder, Colo., the self-described “Fattitude™ 
Adjuster.”  Fatworks has brought its line of healthy fats to retail in a big way 
dash of wit along with its product lineup. 

“Our big fat mission: to educate the mainstream population about the benefits of using 
REAL cooking oils like tallow, lard and duck fat while crafting these traditional fats the 
most natural way possible,” the company proclaims on its website.  “For years fat has been 
slandered, beat up, picked on and falsely accused! But no longer, for we are the Defenders 
of Fat!  Far from being unhealthy, new research strongly supports the idea that fat works as 
a vital part of a healthy and balanced lifestyle. If you are passionate about cooking with the 
highest quality foods and understand the importance of real fat then you already know 

‘Welcome Fellow Fatworker!’” 

Coast Packing Company, the leading supplier of animal fat shortenings in the 
Western U.S., is delighted to pass along a trio of recipes from Fatworks that underscores 
this basic truth: healthy fats are delicious fats.  

“Fatworks is a company after our own heart,” said Eric R. Gustafson, CEO of Coast Packing 
and an advocate of healthy animal fats in the American diet.  “With quality products, humor 
and extremely good taste, Fatworks is bringing quality lard and tallow – in its various 

to supermarket shelves.  Fatworks is also carrying the message that fat not only 
.”  With appreciation to Fatworks’ David Cole, the recipes 

Caldo De Res (Mexican Beef Soup) 
de-res-and-introducing-massa-natural-meats/ 

Mexican Beef Soup from our oldest and most awesome supporter Everyday Paleo. This is great with 
averse. 

in (cut some of the meat away from the bones but make sure you put
the bones IN the soup!) 
Fatworks Lard, or Fatworks Beef, Lamb or Buffalo Tallow 
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Mexican Beef Soup from our oldest and most awesome supporter Everyday Paleo. This is great with 

in (cut some of the meat away from the bones but make sure you put 



1   yellow onion, quartered 
2   garlic cloves, cut in half 
4   celery stalks, halved and cut into 4 inch pieces 
4   carrots, halved and cut into 4 inch pieces 
1   head green cabbage, cut into large chunks 
2   chayote or zucchini, cut into large pieces 
    water – enough to cover the beef and bones 
    sea salt to taste 
1-2  tsp oregano 
    for garnish – chopped cilantro, finely diced onion, and lemon or lime wedges 
 
1. In a large soup pot, heat the lard or tallow over medium high heat and add the beef stew meat 

and bones and brown the meat for about 7-10 minutes. 
2. Add enough water to cover the beef and bones. 
3. Add the onions and garlic cloves and bring to a boil. 
4. Turn down to a simmer and let cook for about 1 hour or until the beef is very tender. 
5. Add the remaining veggies, salt, and oregano and cook until the veggies are fork tender. If you 

are using zucchini, add the zucchini just before the other veggies are done as the zucchini will 
only take a few minutes to cook. 

6. Serve in large bowls garnished with chopped cilantro, chopped onion, and lemon or lime 
wedges if desired. 

 

Paleo Malanga Latkes 
http://paleoporn.net/paleo-malanga-latkes/ 

 
Serves: 12 latkes 
Paleo Porn uses malanga, a root vegetable similar in consistency to taro root or the more familiar, 
white potato to make these “fattastic” latkes! 
 
4     cups    shredded malanga       
1/2      tsp fine sea salt 
    Fatworks Lard, bacon fat or coconut oil       
1 cup fresh minced parsley 
1/2 tsp cumin 
    garlic powder 
    onion powder 
1 cup onion, minced 
2-3   cloves garlic, minced 
 
1. If you haven't already, peel the exterior of the malanga root. 
2. Cut the malanga into manageable pieces and shred on a box grater or in a food processor. 
3. Measure out 4 cups of shredded malanga and add to a large mixing bowl with the sea salt. If 

you're making the Parsley Malanga Latkes add the fresh parlsey and cumin. If you're making the 

Garlic & Onion Malanga Latkes add the garlic powder, onion powder plus the fresh minced garlic 

and onion. 
4. Use your hands to combine everything in the bowl. 
5. Heat a cast-iron skillet over medium heat. Melt heaping tablespoons of bacon fat, Fatworks 

Lard, Tallow or coconut oil in the skillet. 



6. Using your hands, form 3-4 flat patties of the malanga mix and place them evenly spaced in the 
hot pan. When the edges start to brown, flip them over. Cook latkes until both sides are 
browned. Transfer to a plate and continue cooking until all latkes are made. Add additional fat 
to the pan, when necessary. 

7. Serve warm and store leftovers in a sealed container in the refrigerator. 
 

Zucchini Fritters 
http://wholehogpaleo.com/zucchini-fritters/ 

30 minutes (20 prep, 10 cook) 
 
Fritter away the day? Never understood that expression as it seems like one of the best things you 
could ever do during a day is make fritters cooked in Fatworks! Especially when Wholehog Paleo is 
letting you know how to make them! 
1/4     cup      coconut flour      
1 tsp cumin 
1 tsp garlic powder 
1 tsp       cayenne pepper (optional) 
    Salt & pepper 
    Cooking fat/oil: bacon fat, butter, ghee, coconut oil, Fatworks Lard or Tallow   

1. Grate skin-on, uncooked zucchini with a box grater. 
2. Place the shredded zucchini in a colander (and preferably in the sink) and dash with a bit of sea 

salt. Toss to coat all noodles. The salt helps remove the excess water from the zucchini. Allow 
the noodles to sit for 10-20 minutes. 

3. Squeeze as much water as you can out of the zucchinis. Then, lay zucchini on paper towels and 
pat dry with paper towels. Place zucchini in medium mixing bowl. 

4. In mixing bowl, add eggs, coconut flour, cumin, garlic, cayenne pepper, salt and pepper. Mix 
well. 

5. Heat pan over medium heat, adding a fat or oil. 
6. Form zucchini fritter patties with hands. Place in pan. Form outside edges, so stray zucchini 

shreds don't stick outside the bun. 
7. Cook 3-4 minutes each side, until underside begins to lightly brown. 
8. Serve with a garlic aioli or spicy paleo mayo. 

 
About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

 

 



 

 

 

Media Advisory 
 

Just in Time for Fall Festivities, Coast Packing Offers  
Recipes Exactly Like Momma Used to Make 

 

Whether Your Pleasure is the Gridiron or Goblins, El Aviso Magazine’s Kathy Jurado 

And West’s Leading Supplier of Animal Fat Shortenings Say Lard is the Trick 

 

 
 

VERNON, Calif. (October 6, 2016) – It’s the season for tailgate parties and trick or treating, 
so Coast Packing Company, the leading supplier of animal fat shortenings in the Western 
U.S. – with an assist from El Aviso Magazine’s Kathy Jurado – is thinking carnitas tacos 
(football potlucks) and pumpkin squash empanadas (Halloween, of course).   
 

Just like momma used to make.  Literally -- thanks to Kathy, Contributing Writer for El Aviso 

Magazine, who graciously provided two family recipes to Coast for the occasion.   



 
“What both recipes have in common – aside from awesome taste – is lard,” said Eric R. 
Gustafson, CEO of the 95-year-old company and an advocate of healthy animal fats in the 
American diet.  “Each will get you into the feel of fall – and they affirm our belief that 
natural, minimally processed food is the way to go.  It’s always wise to avoid industrially-
produced partially hydrogenated fats in favor of animal fat shortenings, which have the 
benefit of being consistently delicious and, in moderation, promoting health.”     
 
The recipes follow: 
 

Momma’s Lightly Fried Taco Shells 
1 dozen corn tortillas 
1/4 cup of lard 
 
Use your favorite frying pan or grill, and set it on medium heat /flame.  With a butter knife, 
spread the lard on both sides of the corn tortilla, and place it on the heated pan or grill. 
Allow each side to soften by turning it over from one side to the other, two times.  Do not 
allow the tortilla to harden before you have softened it.  Let the corn tortilla sit on one side 
until it begins to harden.  Do not let the shell close; use a cooking utensil to hold the shell 
open when flipping it over. 
Let both sides harden; remove hardened shell and place on plate with the open side of the 
taco down.  There’s no need to drain your shell, since it’s not deep fried.  Tacos always taste 
better when warm; fill it with anything you want -- carnitas, fish, a veggie concoction, 
cheese, chorizo, whatever.  Here, the shell’s the thing. 
 
Momma’s Pumpkin Empanadas 

Filling: 

1 can (15 oz.) pumpkin puree; do not use pie filling -- it’s too runny.  (My mother and 
grandmother preferred fresh pumpkins, sweet potatoes or squash.) 
1 teaspoon ground cinnamon 
2 tablespoons butter 
1/8 teaspoon ground cloves 
1/8 teaspoon ground nutmeg 
3/4 cup dark brown sugar, packed firmly 
1 teaspoon of vanilla 
 
First melt the butter, add the brown sugar, and then stir together in a saucepan.  Once they 
are devolved together, add pumpkin puree and spices.  Stir for about 10 minutes or 
perhaps a few more; all told, it should take 10-12 minutes until the puree mix thickens.  
With this thicker mixture, remove the pan from the stove and let it cool off.  Once it has 
cooled, put it in a bowl and set inside the refrigerator.  Let it cool completely for 20 to 30 
minutes.  It can sit for as long as necessary. 
 
Empanada dough: 

3 cups flour 



2 teaspoons baking powder 
½ teaspoon salt 
½ cup unflavored lard 
2 eggs 
½ cup milk 
2 tablespoons sugar 
1/4 teaspoon ground ginger  
 
Mix the dry ingredients together first. Then add the lard and mix it together again. Make 
sure all the ingredients are mixed into small crumbles.  Next add the eggs, milk and sugar. 
Mix everything together and once you have a firm consistency, wrap it in a plastic bag 
tightly and then put in a cool place (preferably the refrigerator) for 15 to 20 minutes.  Pre-
heat the oven to 350 degrees. Prepare your baking pan with lard and flour (very lightly), or 
spray -- whatever you prefer. 
 
Rolling out the dough: 
Take the dough and start to separate it into small balls.  Make sure to lightly flour your 
working counter to ensure the dough doesn't stick to the work area.  Roll out your 
separated dough balls.  By applying light pressure to the rolling pin and rolling outward, in 
four directions,  the dough should come out round.  
 
 
Remove the pumpkin mix from the refrigerator; it should be cool and slightly thicker.  Add 
the pumpkin mix to one side of the rolled dough.  Fold the other end of the dough over the 
filling.  Using a wet fork, seal off the edges of the empanada.  Brush the outside of the 
empanada with egg whites and sprinkle with sugar. Use the fork to poke a few small holes 
in the top of the empanada to allow steam to escape and the inside to cook along with the 
outside.  Depending on the size of the empanada, you should have one dozen to two dozen 
treats.  Bake for 15 to 20 minutes.  Make sure the empanada is light brown in color and has 
a firm texture, then remove from the oven and let cool.   
 
Enjoy for Halloween (or anytime!).  
 
About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

 



 

 

Media Advisory 
 

Coast Packing Offers Trio of Chiles en Nogada Recipes 

For a Very Tasty Mexican Independence Day 
 

Ahead of Sept. 16 Celebration, West’s Leading Supplier of Animal Fat Shortenings  

Serves Up Three Variations on a Holiday Theme 

 

 
 

VERNON, Calif. (Sept. 6, 2016) – To mark Mexico’s 206th birthday, Coast Packing Company, 
the leading supplier of animal fat shortenings in the Western U.S. – including the popular 
VIVA® lard – is breaking out the poblanos in a trio of recipes for Chiles en Nogada, a 
Mexican Independence Day mainstay.   
 
“Chiles en Nogada is the definitive dish for Mexican Independence Day, but there are any 
number of inspired ways to prepare it,” said Eric R. Gustafson, CEO of the 94-year-old 
company and an advocate of healthy animal fats in the American diet.  “What all three of 
these recipes have in common – aside from awesome taste – is lard.  Each will enable you to 
get into the spirit of the holiday – and they affirm our belief that natural, minimally 
processed food is the way to go.  It’s always wise to avoid industrially-produced partially 



hydrogenated fats in favor of animal fat shortenings, which have the benefit of being 
consistently delicious and, in moderation, promoting health.”     
 
With appreciation to www.thekitchn.com,  www.themijachronicles.com and 
www.saveur.com, Coast extends best wishes to everyone marking the occasion.  The 
recipes follow: 
 

Chiles en Nogada 
http://www.thekitchn.com/guest-post-from-gabriela-of-g-127250 
 

Makes 12 chiles 

 

For the picadillo: 
2 lbs. boneless pork butt 
1 tablespoon lard 
2 cinnamon sticks 
1 teaspoon cloves 
1 teaspoon all-spice 
2 small white onions chopped 
3 tomatoes 
1 green apple 
1 ripe yellow plantain 
2 firm yellow peaches 
1/2 cup golden raisins 
1/4 cup Jerez Sherry Fino 
zest of one lemon 
6 tablespoons unsalted butter 
1 teaspoon salt 
1 teaspoon sugar 

For the Nogada sauce: 
1 cup milk 
1 cup walnuts 
1/2 cup queso fresco 
2 tablespoons Jerez Sherry Fino 

For the capeado (optional): 
10 eggs, separated 
1/4 cup flour 

For garnish: 
1 pomegranate, seeded 
3 sprigs flat leaf parsley 

Chiles and Picadillo: Preheat the oven to 300 degrees. Place 1 tablespoon lard in a oven-proof skillet, 
and heat on medium-high until rippling. Add the cinnamon, cloves and all-spice, toasting for 1 
minute. Add the pork roast and sear on all sides until golden brown, about 3 minutes per side. Add 
2 cups water and one white onion chopped and simmer for 5 minutes. Put into the preheated oven 
for 1 hour. Remove from oven and let rest for 30 minutes. Cut pork into a quarter-inch dice. Set 



aside.  Meanwhile, chop all the apple, peaches and plantain into a quarter-inch dice. Soak the golden 
raisins in the sherry. Set aside. 

Roast the poblano chiles on an open flame or under the broiler until blistered and blackened — 3 
minutes per side if over a flame, 5 minutes per side if under a broiler. Tightly wrap the chiles in a 
clean dry towel and let them “sweat” for 15 minutes. When chiles are cool enough to handle, gently 
remove blistered skin. Cut a slit in the side of the chile and carefully remove seeds. 

Roast the tomatoes on a cast-iron comal or under the broiler until blishered and blackened and so 
flesh yields to touch. Peel off the skin, core and puree in a blender. Set aside. 

In a large skillet, on medium-high heat melt butter. Add the chopped pork. Cook until golden brown, 
about 3 minutes, stirring occasionally. Then add the remaining onion. Cook until the onions are 
translucent, about 3 more minutes. Add the chopped apple, peaches, plantains, lemon zest and 
rasins and continue to cook for 5 minutes. Finally add the tomato puree, salt to taste and simmer on 
low for 15 minutes, stirring occasionally. Taste and adjust seasonings.  Stuff each chile with about 
1/4 cup picadillo filling, so the chiles are full but not bursting at the seams. 

Sauce:  Soak the walnuts in the milk overnight. Place the walnuts, milk, sherry, queso fresco, salt 
and sugar in a blender and blend until a smooth, slightly thick sauce forms. If you prefer a thin 
sauce add more milk. 

Homemade Chiles en Nogada 
http://www.themijachronicles.com/2012/10/homemade-chiles-en-nogada/ 

Makes 12 chiles 

 
For the picadillo (the filling): 
1 to 2 tablespoons lard 
1 medium onion, chopped 
2 garlic cloves, minced 
12 oz/350g pork loin, chopped 
12 oz/350g beef rump roast, chopped 
1 lb./500g tomatoes, charred on a comal, liquified in a blender and strained 
1/2 cup raisins 
8 oz./233g peaches (about 6 small Mexican peaches), peeled, cored and chopped 
9 oz./250g apples (about 4 small), peeled, cored and chopped 
8 oz./240g “lechera” style Mexican pears, or any other pears you want, peeled, cored and chopped 
1/2 cup sliced almonds 
1/2 cup pine nuts 
3 rings candied pineapple, chopped (this amounts to scant 3/4 cup) 
1/4 teaspoon dried thyme 
1/2 teaspoon Mexican oregano (I used oregano I bought in Oaxaca City) 
3/4 teaspoon ground cinnamon 
1/2 teaspoon ground clove 
12 chiles poblanos 
3/4 to 1 cup flour 
Makes enough to fill 12 chiles, with extra relleno left over 
 
For the capeado (egg batter) and the frying: 
8 eggs, separated 



pinch of salt 
1 bottle vegetable oil or other cooking oil that doesn’t burn when heated to high heat 

For the nogada (walnut sauce): 
4 cups whole peeled walnuts, soaked in water or frozen to keep from turning brown 
3.5oz/100g goat cheese 
1/2 cup plus 2 tablespoons milk 
2 tablespoon sherry 
2 tablespoons sugar 
Makes scant 1 liter 
For the garnish: 
1/2 cup whole or chopped parsley leaves 
1 cup pomegranate seeds 

Directions 

1. To prepare the picadillo: Melt the lard in a skillet over medium heat. Add the onion and stir to 
coat in the lard. Cook until translucent, about 3 to 5 minutes. Add the garlic and stir constantly 
so it doesn’t burn, cooking until aromatic, about 30 seconds to a minute. Add the chopped meat 
and cook uncovered, stirring occasionally, until the meat changes color and has mostly cooked. 
Then pour in the tomato sauce and bring to a boil. Add raisins, fruit, spices, nuts, dried 
pineapple and spices, and a little salt to taste. Bring to another boil, then simmer for at least 30 
minutes on low, keeping the pot covered. Taste for more salt. The picadillo can be prepared up 
to two days before and stored in the refrigerator, or even longer and frozen. Keep the picadillo 
warm while you’re finishing with the rest of the steps. 

 
2. To char and seed the chiles: Char the poblano peppers over an open flame, a dry skillet or a  

comal. Wrap chiles in dish towels for about 20 minutes until the skin softens and is easier to 
peel. Working one chile at a time, remove the skin with the pads of your thumbs or a paper 
towel. Try not to scrape the skin off with your fingernails — not only does the skin gets under 
your nails, where it’s difficult to remove, but it mutes some of that yummy charred flavor.  (Do 
not rinse the chiles under water for the same reason!)  The chiles don’t need to be perfect. A 
few pieces of skin left over is okay.  After you skin the peppers, cut an incision in the chile (the 
thinnest/weakest part of the chile is usually best) from tip to end, leaving about an inch of 
space on either side so the filling doesn’t fall out. Then carefully remove the seeds, either using 
gloved hands or a small spoon. Try very hard not to scrape, or else you could end up dislodging 
a vein, and the chile will fall apart. Set all charred, peeled, and seeded chiles aside. 

 
3. To stuff the chiles: Fill each chile with picadillo until they’re plump, but not impossible to close. 

The idea is that your filling will stay inside and not fall out while the chile is cooking. After 
filling all the chiles, dust them each in flour. Let them sit for a minute while you prepare the 
capeado. 

 
4. For the capeado: If the beaten whites sit around for too long, they’ll fall, which destroys the 

texture of the capeado. So I’d start heating the oil to fry your chiles while you beat the whites. I 
used a 10-inch skillet and about 1/2 cup of oil.  While the oil warms, beat the whites until 
they’re thick and fluffy and they stay in place even after you turn the bowl upside-down. Then, 
one by one, stir in the yolks, mixing just until the yolk is completely integrated. Hopefully by 
this time the oil is hot hot hot, so when you drop in a teensy piece of egg batter, it sizzles. 

 



5. To fry the chiles (the chiles fry very quickly and they’ll burn if you don’t have a constant eye on 
them):  Prepare a baking sheet lined with several layers of paper towels, and have a large 
cooking spoon and two spatulas at the ready. Hold one flour-dusted chile by its stem and upper 
edge and carefully dunk it into your bowl of egg batter. (Sometimes a scooping motion works 
best.) Then quickly place the chile in the hot pan of oil. It should bubble and sizzle immediately. 
Slather on a little extra egg batter on top so you no longer see any of the chile’s green skin. 

 
Once the chile is completely swaddled in egg batter, use a spoon to bathe the chile in extra oil 
from the pan, until the chile turns a light golden-brown. This should take perhaps 10 seconds. 
Then use two spatulas — one for each side of the chile — to carefully turn the chile over, 
wrapping its eggy coat around itself, so it cooks on the other side. Cook for about 10 to 20 
seconds more on the other side and remove to the paper-towel lined tray. Repeat with other 
chiles, adding more oil as needed. Let chiles rest while you prepare the sauce. 

6. To prepare the Nogada sauce: I did this in batches. Place 2 cups of walnuts in the blender jar 
with half the goat cheese, 1/4 cup milk and 1 tablespoon sugar. Blend on high, stopping a few 
times to stir and dislodge the walnut bits from the blender blades. Add one more tablespoon of 
milk or a little more if necessary. (You don’t want the sauce too watery or thin.) You could also 
add more sugar if you want the sauce sweeter — I like mine on the savory side. Finally, add 1 
tablespoon of sherry and blend just a little more to combine. Pour into a receptacle and repeat 
with the other two cups of walnuts, and the rest of the goat cheese, sugar and sherry. 

 
7. To serve: Place a chile on a plate. Ladle over the Nogada sauce, until the chile is completely 

obscured. Sprinkle with parsley and pomegranate seeds. Serve at room temperature. 

 
Chiles en Nogada (Stuffed Poblano Chiles With Walnut Sauce) 
http://www.saveur.com/article/Recipes/Mexico-Poblano-Walnut-Sauce 
Traditionally made in Puebla to celebrate Mexican Independence Day on September 16, these chiles 
have a minced pork filling enhanced with chopped fruit, and a creamy walnut sauce.Serves 12 

 
Ingredients 
For the filling: 
8 oz. pork loin 
2 cloves garlic, peeled, plus 2 finely chopped 
1 large white onion, halved 
Kosher salt, to taste 
2 tbsp. lard  
2 tbsp. finely chopped parsley 
3 plum tomatoes, cored, peeled, and finely chopped 
2 tbsp. raisins 
2 tbsp. finely chopped blanched almonds 
½ Granny Smith apple, peeled, cored, and finely chopped 
½ pear, peeled, cored, and finely chopped 
½ peach, peeled, pitted, and finely chopped 
½ medium ripe plantain or banana, peeled and finely chopped 
 
For the walnut sauce: 
4 oz. walnuts 



½ cup milk 
6 oz. queso fresco 
1 cup crema or sour cream 
2 tbsp. sherry 
3 tbsp. sugar 
Kosher salt, to taste 
 
For the chiles: 
12 poblano chiles 
2 cups canola oil, for frying 
1 cup flour 
5 eggs, separated 
2 tbsp. kosher salt 
1 tbsp. distilled white vinegar 
Seeds of 1 pomegranate 

Directions 

1. Make the filling: Bring pork, 2 whole cloves garlic, half the onion, and 2 cups water to a boil 
in a 4-qt. saucepan over medium-high heat; season with salt, reduce heat to medium-low, 
and cook, covered, until pork is tender, about 1 hour. Transfer pork to a cutting board, and 
pour cooking liquid through a fine strainer into a bowl; reserve ½ cup cooking liquid, and 
discard any remaining along with solids. Once cool, finely chop pork, and set aside with 
cooking liquid. Return saucepan to medium-high heat, and add lard; finely chop remaining 
onion, and add to pan along with minced garlic, and cook, stirring, until soft, about 8 
minutes. Add parsley and tomatoes, and cook, stirring, until tomatoes break down, about 5 
minutes. Return pork and cooking liquid to pan along with raisins, almonds, apple, pear, 
peach, and plantain, and cook, stirring occasionally, until fruit is cooked through and 
mixture is thick, about 10 minutes. Remove from heat, and season with salt; set aside. 

 
2. Make the walnut sauce: Place walnuts in a 2-qt. saucepan, and cover with water; bring to a 

boil, and cook for 5 minutes. Drain, and use a stiff-bristled brush to peel away most of the 
skin from walnuts; set aside. Bring milk to just under a boil in a 2-qt. saucepan over 
medium-high heat, and add walnuts; let sit, covered, to soften nuts, about 30 minutes. 
Transfer walnuts and milk to a blender along with queso fresco, crema, sherry, and sugar, 
and puree until very smooth and thick, at least 2 minutes. Season with salt, and transfer to a 
bowl; cover and refrigerate until ready to use. 

 
3. For the chiles: Heat broiler to high. Place poblano chiles on a foil-lined baking sheet and 

broil, turning, until blackened all over, about 20 minutes. Transfer chiles to a bowl, and let 
cool. Peel and discard skins, stems, and seeds, and cut a slit down the length of each chile. 
Remove and discard seeds and ribs, keeping chile intact. Place about 2-3 tbsp. filling inside 
each chile, and close chile around filling to form a tight roll. Refrigerate until ready to use. 

 
4. Heat oil in a 12″ skillet over medium-high heat. Meanwhile, place flour on a shallow plate, 

and set aside. Beat egg whites in a bowl until soft peaks form; whisk in egg yolks, salt, and 
vinegar. Working in batches, dredge each chile in flour, shaking off excess, and then coat in 
egg batter. Place in oil, and fry, flipping once, until golden brown and filling is heated 
through, about 5 minutes. Using a slotted spoon, transfer chiles to a wire rack to drain. 
Transfer to serving plates, and spoon walnut sauce over chiles to cover completely; sprinkle 
with pomegranate seeds before serving. 



 

Media Advisory 
 

For the Rio Games, Coast Packing Serves Up 
Trio of Brazilian Recipes That Turn Lard into Gold 

 

West’s Leading Supplier of Animal Fat Shortenings Offers Three Novel 

(And Totally Delicious) Dishes to Accompany Binge TV-Watching  

 

  
 

VERNON, Calif. (July 27, 2016) – While most of us won’t be able to get to Rio for the 
Summer Olympic Games, we can all be there in spirit – and in the kitchen – thanks a trio of 
lard-specific recipes offered via Coast Packing Company, the leading supplier of animal fat 
shortenings in the Western U.S.  
 
“Whatever your favorite event, the Olympics are a feast for sports buffs, and that isn’t 
limited to TV programming,” said Eric R. Gustafson, CEO of the 94-year-old company and an 
advocate of healthy animal fats in the American diet.  “While the Olympics are a global 
happening, Brazilian cuisine represents a definite break from typical summer fare.  These 



recipes will enable you to get into the spirit of the Rio Games – and they affirm our belief 
that natural, minimally processed food is the way to go.  It’s always wise to avoid 
industrially-produced partially hydrogenated fats in favor of animal fat shortenings, which 
have the benefit of being consistently delicious and, in moderation, promoting health.”     
 
With appreciation to flavorsofbrazil, portuguesemassa, and myrestaurant.pt, Coast extends 
best wishes to all the Olympic athletes and their fans.  The recipes follow: 
 
Kettle-fried Pork (Porco Caipira no Tacho) 
 
Ingredients  
3 lbs lean pork from pork shoulder or fresh ham (trimmed fat can be used to render lard), cubed 
6 cloves garlic, finely minced 
3 tbsp salt 
lard 
 
The day before cooking, mix the cubed pork, minced garlic and salt well, and refrigerate overnight. 
Bring to room temperature the following day before cooking. 
 
Using a cast-iron Dutch oven, kettle or deep frying pan, melt the lard over medium-low heat. You 
should have at least 2 inches of fat in the bottom of the kettle or pan. When the fat is entirely 
melted, increase the cooking temperature and heat until the fat is hot but not smoking. 
 
Add the chunks of pork, stir once or twice to completely coat the meat with fat and fry, stirring only 
very infrequently, until the meat is browned and crispy on all sides.  When the meat is cooked, 
remove from the pan with a slotted spoon, and drain thoroughly on paper towels. Let cool to room 
temperature and reserve.  The pork can be served at room temperature, or it can be reheated in a 
dry, well-seasoned cast iron pan before serving. 
 

Feijoada (Classic Traditional Recipe) 
 

Ingredients  
1/2 lb. pork ribs, salted 
1/2 lb. pig’s tail, salted 
1/2 lb. pig’s foot, salted 
1/2 lb. pig’s ear, salted 
1/2 lb. pork loin, salted 
1/2 lb. carne-do-sol (click here for instructions on how to make your own carne-do-sol) 
1/2 lb. beef brisket 
1/2 lb. Linguiça sausage, or other smoked sausage 
1/2 lb. Linguiça sausage, spiced, or pepperoni 
1/2 lb. Kielbasa sausage, or other garlic sausage 
1 1/2 cups dried black beans 
1 bunch cilantro 
1 bunch green onions 
5 bay leaves 
1/2 cup cachaça 
1 unpeeled orange, scrubbed and quartered 
1 lb. (400 gr.) pork lard 



1/2 lb. thick sliced smoked bacon, cubed 
4 cloves garlic, chopped 
1 medium onion, chopped 
Serves 6 
 
The day before cooking the feijoada, place all the salted meats in a large pan, and cover with cold 
water. Refrigerate. Change the water every three hours, for minimum 24 hours. Drain thoroughly. 

In a very large kettle or bean pot, place the beans, the meats and sausages, the cilantro and green 
onions tied together, the bay leaves, the cachaça, and the orange. Cover with cold water, bring to a 
boil over medium heat. Continue to cook over low heat. As each meat in turn becomes fully cooked 
and tender (test with a fork) remove from the kettle, let cool, cut into bit-size pieces, and reserve. 

When the black beans are fully cooked and soft (about 1.5 – 2 hrs.), remove one cup of beans and 
cooking liquid, and blend until smooth in a blender. Return 1/2 cup of this mixture to the beans in 
the kettle to thicken the cooking liquid. 

In a large frying pan heat the lard, and cook the bacon in it until browned and crispy. Remove the 
bacon cubes, and in the same lard, fry the garlic and onion until soft and transparent, but not 
browned. Remove from heat, then stir in the reserved 1/2 cup of the blended beans. Stir entire 
contents of frying pan plus the reserved meats and bacon, into the beans in the kettle. Let cook over 
low heat for 20 minutes for flavors to blend. 

Serve, accompanied by Mineiro-style kale, thick slices of peeled oranges, white rice, farofa, and 
caipirinhas to drink. 

Rojões à Moda do Minho (Garlic Wine Marinated Roasted Pork Chunks) 

 
Ingredients 

800 g skinned pork leg, with fat 
3.5 dl white Vinho Verde 
3 tablespoon lard 
4 garlic cloves 
2 bay leaves 
1 teaspoon paprika 
Salt and pepper 
20 baked chestnuts 
350 g de belouras or bolachos (blood and flour cakes) 
350 g tripe stuffed with flour 
100 g pork’s liver 
100 g boiled blood 

Chop the pork’s meat in 10 cm cubes, which are put to marinate for 2 hours in the wine, the crushed 
garlic, salt pepper and bay leaves. Bring to heat (preferably in an iron pot) and let stew in high heat 
until the wine from the marinade evaporates. Add the lard and in low heat, let the meat stew until it 
is well seared. After that, add the paprika, previously dissolved in a bit of wine, to the sauce. 
Remove a bit of the fat in the pot, and fry the tripe, chopped in 3 to 5 cm pieces, and the 0.5 cm thick 
sliced belouras, as well as the slices of liver and boiled blood.  As these ingredients get fried, add 
them to the meat, to keep them warm.  Add the baked chestnuts, already peeled. Serve with fried 
potato cubes, lemon slices and parsley. 



 

Media Advisory 

 

For the Fourth of July, Coast Packing Says  
Nothing Makes a Picnic Delicious Like Healthy Animal Fats 

 

On the Independence Day Menu from West’s Leading Supplier of Animal Fat 

Shortenings: Tex Mex Tamale Pie, Southern Fried Chicken and Rhubarb Cobbler 

 
 

VERNON, Calif. (June 28, 2016) – July 4th is always about festivities, fireworks and food.  
Especially food.  
 
That’s why, according to Coast Packing Company, the leading supplier of animal fat 
shortenings in the Western U.S., no Independence Day table should be without the fixings 
that make the holiday totally delicious --- and that there’s nothing like cooking with lard 
and beef tallow to deliver a picnic without peer.  
 
“The Fourth is the ultimate occasion for finger food,” said Eric R. Gustafson, CEO of the 94-
year-old company and an advocate of healthy animal fats in the American diet.   
“Whatever’s on the grill, the stovetop or in the oven, we believe that natural, minimally 
processed food is a sure way to make that Independence Day gathering even more special.   
Backyard chefs are always wise to avoid industrially-produced partially hydrogenated fats 
in favor of animal fat shortenings, which have the benefit of being consistently delicious 
and, in moderation, promoting health.”     
 



With appreciation to feastie.com, foodnetwork.com and thepioneerwoman.com, Coast 
extends warm wishes to all for a truly fabulous Fourth (and the perfect picnic, to precede 
all those fireworks).   The recipes follow: 
 

Tex Mex BBQ Chicken Tamale Pie 

http://www.feastie.com/recipe/wanderlust-kitchen/tex-mex-bbq-chicken-tamale-pie  
(Author: The Wanderlust Kitchen) 

 
Prep time: 20 mins 
Cook time: 60 mins 
Total time: 1 hour 20 mins 
Serves: 8 
 
Ingredients 

Tamale Pie Base 

o ⅔ c. lard 
o 2 cup masa harina 
o ½ tsp. chili powder 
o ½ tsp. ground cumin 
o 1 tsp. baking powder 
o ½ tsp. Goya all-purpose seasoning (or salt) 
o 1⅓ c. chicken broth or water 

 
Filling 

o ½ cup BBQ sauce 
o 2 cup shredded cooked chicken breast 
o 1 cup corn kernels 
o 1 (15 ounce) can black beans, drained 
o 8 ounces Monterey jack cheese, shredded 

 
Topping 

o ¼ cup chopped cilantro 
o ¼ cup chopped scallions 
o ¼ cup sliced red onion 
o 1 Jalapeno, sliced 
o Extra BBQ sauce 

Instructions 

1. Preheat the oven to 350 degrees.  Bring 6 cups of water to a boil and keep hot. 
2. Beat the lard with a hand mixer or the paddle attachment of an electric mixer until fluffy 

(60-90 seconds).  Add in the masa harina, chili powder, cumin, baking powder, and salt. 
Beat until all ingredients are well incorporated and there are no lumps.  Slowly add in the 
chicken broth or water a little at a time until the mixture resembles the consistency of cake 
icing.  Beat for another 6 minutes, then set aside for 15 minutes to let the ingredients 
moisten and rise. 

3. Combine the BBQ sauce with the shredded chicken and corn in a large bowl. Toss to coat. 
4. Scoop the tamale dough out into a 13" x 9" baking dish and smooth with a spatula (or your 

hands). 



5. Spread the chicken and corn mixture evenly over the top of the sauce. Add black beans on 
top, followed by all of the shredded cheese. 

6. Cover the dish with foil, using toothpicks to keep the foil from touching the cheese and 
sticking. Place the casserole dish on top of a rimmed baking sheet or other large oven-proof 
dish with tall sides (such as a roasting pan), and place in the oven. Once in the oven, pour 
the very hot water into the rimmed baking sheet so the tamale pie bakes in a bath of about 
two inches of water. 

7. Bake for 45 minutes, then remove the foil and bake for another 10-15 minutes, or until the 
tamale base is set and cooked through. 

8. Meanwhile, place the sliced red onion and sliced jalapeno in separate bowls. Cover with 
vinegar and let sit 1 hour to pickle. 

9. When tamale pie is done, remove from oven and let cool 15 minutes. Top with chopped 
cilantro, scallions, pickled red onion and jalapeno. Serve with extra BBQ sauce. 

 

Traditional Southern Fried Chicken 

http://www.foodnetwork.com/recipes/traditional-southern-fried-chicken-
recipe.html?oc=linkback  (Recipe courtesy of Mary Bo Bo’s, Nashville) 

 
Total time: 45 min 
Prep: 15 min 
Cook: 30 min 
Yield: 4 to 5 servings  
 
Ingredients 

1 (2 to 2 1/2-pound) chicken 
2 eggs 
1 cup milk 
1 1/2 teaspoons salt 
1 teaspoon pepper 
1 1/2 cups self-rising flour 
3 cups lard 
 

Directions 
1. Cut the chicken into frying pieces    
2. In a shallow bowl beat the eggs and then stir in the milk, salt, and pepper. Soak the chicken in 

the milk mixture for 5 to 10 minutes.  
3. Roll the chicken in flour, being sure to completely cover each piece. Set aside to dry.   
4. In a large cast-iron skillet melt lard over medium heat. When the fat is very hot add the thighs 

and legs and cook for several minutes.  Add the other pieces, being careful not to overcrowd 
the skillet.  

5. Continue cooking until the chicken is golden brown on one side (about 5 minutes). 
6. Turn and brown on the other side. Reduce the heat to medium low.  
7. Cover the pan and cook for 15 minutes. Turn the pieces, cover, and continue to cook for 15 

minutes longer.  
8. Uncover for the last 5 to 10 minutes so the crust will be crisp. 

 
 

 

 



Rhubarb Cobbler 
http://thepioneerwoman.com/cooking/rhubarb-cobbler/ 
 
Prep time: 15 minutes 
Difficulty: easy 
Cook Time: 35 minutes 
Servings: 12  
 
Ingredients 

o 4 cups chopped rhubarb 
o 1-1/2 cup sugar 
o 1/4 teaspoon salt 
o 2 tablespoons lemon juice 
o 1/2 teaspoon almond extract (optional) 
o 2 cups all-purpose flour 
o 2 tablespoons sugar 
o 1/4 teaspoon salt 
o 1 tablespoon baking powder 
o 1/4 cup vegetable shortening or lard 
o 1/4 cup butter 
o 1/2 cup whole milk 
o 1 whole egg 

 
Instructions 
1. Preheat oven to 400 degrees. 
2. In a bowl, combine rhubarb, sugar, 1/4 teaspoon salt, lemon juice, and almond extract if using. 

Stir and set aside. 
3. In a separate bowl, combine flour, 2 tablespoons sugar, 1/4 teaspoon salt, and baking powder. 

Stir together. Add shortening and butter, then cut together with a pastry cutter.  
4. Beat egg and milk together. Pour into flour mixture and stir with a fork until just combined.  
5. Pour rhubarb into a buttered baking dish. Tear off pinches of dough and drop it onto the 

surface of the fruit, creating a "cobbled" texture. Sprinkle additional sugar over the top. 
6. Bake for 30 to 35 minutes, or until golden brown and bubbly.  Serve warm with vanilla ice 

cream or fresh whipped cream. 
 
About Coast Packing Company 

Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

 



 
Media Advisory 

 

This Father’s Day, Coast Packing Says ‘Go for the Flavor’ -- 
With Healthy Animal Fats in the Mix, Give Dad a Tasty Surprise 

 
Leading Supplier of Animal Fat Shortenings Offers Recipes from  

Washoku.guide, Bakingmad.com and pasturedkitchen.com 

 

  
 

VERNON, Calif. (June 7, 2016) – It’s a cliché to say that the way to dad’s heart is through his 
stomach… but it’s true. 
 
So suggests Coast Packing Company, the leading supplier of animal fat shortenings in the 
Western U.S.  “Father’s Day is typically given over to barbecue and other staples of early 
summer fare, but whether dad is doing the cooking or on the receiving end of a fabulous 
Father’s Day feast, there are a wealth of tasty options for families marking the holiday,” said 
Eric R. Gustafson, CEO of the 94-year-old company and an advocate of healthy animal fats 
in the American diet.  
 



“You know that when Forbes includes artisanal fats in its Father’s Day gift guide, fat is 
definitely back,” Gustafson said.  “Forbes contributor Larry Olmstead has it exactly right: 
‘Beef tallow can substitute for butter, is great for pan searing steaks, and has traditionally 
been used in everything from flaky biscuits to roasted sweet potatoes.  Pork lard also can 
lift up biscuits and pie crust, while it is perfect for frying almost anything.’  We at Coast 
agree, and we believe strongly that products like beef tallow and lard are best when 
minimally processed, which is consistent with the whole movement in food and cooking 
right now.  And nothing beats the flavor. ” 
 
With appreciation to Washoku.guide, Bakingmad.com and pasturedkitchen.com, 
Coast extends warm wishes to dads everywhere.  The recipes follow: 
 
Cajun Burgers with Carmelized Onions 
http://www.pasturedkitchen.com/recipes/cajun-burgers-with-carmelized-onions/ 
 
Prep time: 10 mins 
Cook time: 35 mins 
Total time: 45 mins 
Serves: 3 
 
Ingredients 
Burgers 
o 1 lb ground beef 
o 1 large yellow onion cut into half moon rings 
o 8 cups fresh spinach 
o 4 tbs tallow, divided 
o Salt and pepper to taste 

 
Cajun Seasoning 
o 1 tbs sea salt 
o 1 tbs sweet paprika 
o 2 tsp garlic powder 
o 2 tsp onion powder 
o 2 tsp coarse black pepper 
o 1 tsp chipotle powder 
o 1 tsp cayenne pepper 
o 1 tsp thyme 
o 1 tsp oregano 

 

Instructions 
1. Melt 2 tbs tallow in a medium skillet over medium low heat. 
2. Add sliced onion and season with salt and pepper. Allow onion to slowly carmelize, stirring 

occasionally; about 30 minutes 
3. While onions are carmelizing, pre-heat grill on high 
4. While grill is preheating, form ground beef into patties, season both sides with salt and set 

aside. 
5. Thoroughly combine Cajun seasonings in a bowl and season both sides of burgers 

generously. 



6. Grill burgers on high for approximately five minutes per side. Remove from grill and let rest 
another five minutes. 

7. While burgers are resting, remove onions from pan and set aside. 
8. Return pan to stove and melt remaining tallow over medium heat. 
9. Add spinach, season with salt and saute until wilted, about two minutes. 
10. Serve spinach as a bed for the burger with carmelized onions on top and enjoy 

 
Pan-fried Xiaolongbao for Father's Day  

It may seem like Taiwan favorites xiaolongbao are hard to form, but once you try it out, it's like 
"Hey, even I can make these." Surprise your family! 
 
Ingredients: about 27 dumplings 
Cooking time: 1 hour 30 minutes (clean-up time included) 

 
For the dough: 
Cake flour 100 g 
Bread (strong) flour 100 g 
Egg 1 
Water about 5 tablespoons 
Lard 1 tablespoon 

 
Filling: 
Ground pork 330 g 
Green onions 13 cm or so 

 
Flavoring ingredients: 
Soy sauce 1 tablespoon 
Sesame oil 1 tablespoon 
Salt a scant 1 teaspoon 
Sugar 1 heaping teaspoon 
Miso 1 teaspoon 
Lard 1 heaping tablespoon 
Pepper a small amount 

 
Preliminaries: 
Stick kanten 5 to 6 cm 
Oolong tea 200 ml 
 

1. Start with the prep work. Rip up the stick of kanten, put it into the oolong tea, and soak it until it 
has softened. Heat the tea and kanten until the kanten dissolves. Once that's done, we'll make the 
dough next.  Combine the flours, and add the lard, egg and water in that order. The dough should 
be about the same texture as your earlobe. 

2. Make the filling next.  Chop the set kanten jelly up very finely, as fine as you can manage.  
3. Combine all the flavoring ingredients with the pork, then add the kanten jelly and chopped leek. 

Mix it all up very well. Then, all you need to do is to fill the dumplings. 
4. Cut the dough into portions, flatten each piece and form each dumpling. The dough should be 

about 1 mm thick, so aim for that. 
5. Keep the cut up dough covered with a tightly wrung out moistened kitchen towel.  Each portion 

of filling should be a bit less than 1 tablespoon. Wrap each portion in the dough. 



6. If you have a bit more filling, the dough will stretch so you can wrap more than you think. 
7. Make sure to seal the dumplings very well. Line up the filled dumplings on a shallow tray dusted 

with flour.  Once you've formed about five dumplings, start putting them in the freezer. Now let's 
start pan frying the dumplings. 

8. Line a frying pan with oil and heat.  When it starts to smoke, pause for a breath and then put in 
some dumplings. 

9. Add boiling water about 1/3 of the way up the dumplings, and cook over medium heat for about 
six minutes with a lid on.  When there's almost no moisture left in the pan, take the lid off. 

10. Lower the heat a bit, add a bit more oil and keep cooking the dumplings. This will brown them. 
The perimeter of each dumpling should turn the color of dark coffee. 

11. If you've made it this far, all you need to do is to quickly take the dumplings out using a spatula. 
Start eating them while they're still piping hot. 

 

Cheese and onion pasties 
This cheese and onion pasties recipe is perfect for a Father’s Day picnic. Best eaten hot from the 
oven, but also good cold or can be reheated. 

 
Key Information 
o Prep: 40 mins 
o Bake: 25 mins 
o Serves: 6 
o Skill level: medium 

Ingredients 
For the filling 
o 2 onion(s) small, thinly sliced 
o 1 tbsp vegetable oil 
o 7⅛ oz cheddar cheese grated 
o 7⅛ oz potatoes peeled and finely diced 

For the pastry 
o 10⅝ oz plain white flour   
o 2¾ oz butter (unsalted) cold 
o 2¾ oz lard cold 
o 1 salt 
o 1 egg (free range) beaten 

 
The Method  
1. Fry the sliced onions in the oil for about 5 minutes or until tender. Add the potato and cheese, 

season well and set aside to cool. 
2. Place the flour in a mixing bowl. Cut the butter and lard into cubes and add to the flour with a 

pinch of salt. 
3. Using your fingertips rub the butter and lard into the flour until it resembles fine breadcrumbs. 

(or even easier, blend it in a food processor) 
� Add chilled butter cut into cubes to the flour, then pick up the butter with some flour using 

just your fingertips and break up and squash the butter into the flour. 
� Repeat until all the butter is broken into fine pieces and the mixture will look like 

breadcrumbs. 
4. Add 3-4 tbsp ice cold water, gradually stirring it into the dough with a knife until it just sticks 

together. 



5. Turn the mixture out on a floured work surface and knead gently into a ball. Cover with cling 
film and chill in the fridge for 15 minutes if possible. This will help the pastry relax and prevent 
shrinkage. 

6. Pre-heat the oven to 220°C, 200°C fan, gas 7. Roll out the pastry on a lightly floured work 
surface. Using a saucer, cut out 6 circles (or make 12 smaller pies using a coffee cup saucer). If 
necessary re-roll the trimmings to make more. 

7. Place a heaped spoonful of the cheese mixture in the center of each piece of pastry. Brush the 
edge of half the circle of pastry with a little water, then fold the two sides of the circle together 
to make semi-circles. Press down well to seal then place the pasties on a baking tray, sitting 
them sealed edge upright if liked. Crimp the edges between your fingertips 

8. Brush the pasties with beaten egg. Bake for 25-30 mins until golden and hot. 
 

About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

Media contact: 
Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
323/469-3397 

 
 
 
 
 
 
 

 

 

 

 

 

 



 

Media Advisory 
 

For Cinco de Mayo, Lard Makes Tortillas, Frijoles and  
Enchiladas Verde So Much Better, Coast Packing Says 

 

For the Holiday, Leading Supplier of Animal Fat Shortenings Offers  

Recipes from Rick Bayless, Epicurious and Allrecipes.com 

 

 
 

VERNON, Calif. (May 3, 2016) – Cinco de Mayo, celebrating the stunning defeat of Napoleon 
III in Mexico nearly a century and a half ago, has become the perfect showcase for 
traditional Mexican cooking – and few things say Mexican food better than lard. 
 
So suggests Coast Packing Company, the leading supplier of animal fat shortenings in the 
Western U.S., including the popular VIVA brand. “We believe in natural, minimally 
processed food, and that’s why lard is such a staple of Mexican cooking,” said Eric R. 
Gustafson, CEO of the 93-year-old company.  “Whatever the dish -- from freshly made 
tortillas to long-simmering carnitas -- lard brings out authentic flavors like nothing else.  
Home-based cooks are always wise to avoid industrially-produced partially hydrogenated 
fats in favor of animal fat shortenings, which have the benefit of being consistently 
delicious and, in moderation, promoting health.”     



 

With appreciation to Epicurious, Allrecipes.com and Chef Rick Bayless, Coast extends warm 
wishes to all of those celebrating this Cinco de Mayo. The recipes follow: 
 
Homemade Flour Tortillas 

http://allrecipes.com/recipe/157642/homemade-flour-
tortillas/?internalSource=search%20result&referringContentType=search%20results 
"Traditional flour tortillas - homemade and much better than store bought. Do not substitute 
vegetable oil or shortening for the lard." Recipe by: LaDonna 
o Prep 15 minutes 
o Cook 45 minutes 
o Ready in 1 hour 

Ingredients 
o 4 cups all-purpose flour 
o 1 teaspoon salt 
o 2 teaspoons baking powder 
o 2 tablespoons lard 
o 1½ cups water 
 
Directions 

1.  Whisk the flour, salt, and baking powder together in a mixing bowl. Mix in the lard with 
your fingers until the flour resembles cornmeal. Add the water and mix until the dough 
comes together; place on a lightly floured surface and knead a few minutes until smooth 
and elastic. Divide the dough into 24 equal pieces and roll each piece into a ball. 

2.  Preheat a large skillet over medium-high heat. Use a well-floured rolling pin to roll a dough 
ball into a thin, round tortilla. Place into the hot skillet, and cook until bubbly and golden; 
flip and continue cooking until golden on the other side. Place the cooked tortilla in a 
tortilla warmer; continue rolling and cooking the remaining dough. 

 

Frijoles Chinos O Fritos 
http://www.epicurious.com/recipes/food/views/frijoles-chinos-o-fritos-51123800 

From La Cocina Mexicana: Many Cultures, One Cuisine by Marilyn Tausend with Ricardo Muñoz Zurita, © 2012 
University of California Press 

 
Ingredients   
o 1/4 cup freshly rendered pork lard 
o 1/4 cup finely chopped white onion 
o ½ teaspoon finely chopped garlic 
o 2 ½ cups drained Frijoles de la Olla , plus 1 cup bean broth 
o ½ teaspoon sea salt 

 

For the Optional Topping 

o ½ cup crumbled queso fresco 
 
Directions 

Heat the lard in a skillet over medium-high heat. Add the onion and fry, stirring often, until lightly 
browned, 4 to 5 minutes. Add the garlic and beans and begin to smash the beans with a bean or 
potato masher until they are paste-like but still have some lumps. Stir in the broth and salt and 
continue to smash and stir occasionally, for about 5 minutes. When the bean mixture begins to 



spew and sputter, lower the heat and cook, stirring occasionally, until the bottom of the pan stays 
clear for a moment when scraped with a spoon, another 5 to 7 minutes. Serve hot, and, if you want, 
sprinkle on the cheese. 
 
 
Enchiladas Verde, from Rick Bayless 

http://www.publishersweekly.com/pw/by-topic/industry-news/cooking/article/66391-rick-
bayless-s-no-fail-cinco-de-mayo-dish.html 
 
Ingredients   
o 1 pound (about 8 medium) tomatillos, husked and rinsed 
o 4 garlic cloves, unpeeled 
o 1 or 2 fresh serrano chiles 
o 1 small white onion, sliced ½ inch thick plus A few slices for garnish (divided use) 
o 2 tablespoons fresh-rendered pork lard 
o 1 ½ cups chicken broth, vegetable broth or water 
o 1/4 cup chopped cilantro or parsley OR a large sprig of epazote 
o 2 3/4 cups (12 ounces) cooked, coarsely shredded, boneless chicken, pork or beef (this is a 

good place for rotisserie chicken or leftover roasted or braised meats); or 3 cups (12 ounces) 
shredded Mexican melting cheese (such as Chihuahua, quesadilla or asadero) or Monterey Jack, 
brick or mild cheddar; or 1 ½ cups (12 ounces) goat or dry-ish ricotta cheese 

o 8 corn tortillas, preferably from a local tortillería 
o Dollops of Mexican crema, sour cream, crème fraiche or Greek-style yogurt thinned with a little 

milk OR A few tablespoons grated Mexican queso añejo or other garnishing cheese such as 
Romano or Parmesan OR a handful of shredded Mexican melting cheese (such as Chihuahua, 
quesadilla or asadero) or Monterey Jack, brick or mild cheddar —you can sprinkle it over the 
enchiladas before they go into the oven.   

o A handful of cilantro leaves 
 
Directions 
First make a roasted tomatillo base: On a rimmed baking sheet, spread out tomatillos, garlic, 
serrano, and the small white onion, sliced ½ inch thick. Slide the baking sheet as close up under a 
preheated broiler as possible. After 4 or 5 minutes, when everything is blotchy-black and softening, 
turn the vegetables and roast the other side until everything is cooked through (they should be 
soft), while taking on an attractive bit of rustic char. Once the vegetables are roasted, they go on the 
stove top to cool down a little. 
 
When the vegetables have cooled down enough to handle, slip the skins off the garlic and pull the 
stem off the chiles. In a blender, combine the tomatillos (and any juice on the baking sheet), garlic, 
chiles, onion and a scant teaspoon salt, and blend everything to a coarse puree.  In a large (10-inch) 
skillet over medium-high heat measure the oil or lard. When it’s hot, add the roasted tomatillo 
sauce base. Let the sauce reduce and concentrate, stirring it frequently, for about 4 minutes. When 
it’s thicker than spaghetti sauce, stir in chicken broth and cilantro or parsley. Season the sauce with 
salt, turn the heat down to medium-low and let it simmer while you prepare the filling. 
 
Measure out your choice of filling. Turn on the oven to 400 degrees. Spray or brush with oil on one 
side of the tortillas then stack them up, slip them into a plastic bag, fold it over and microwave them 
at 100 percent for 1 minute. Let them stand for a minute (to uniformly absorb the heat) while you 
stir a little sauce into the meat to moisten it (the cheese needs no sauce). Then lay out the tortillas 
on the counter, top them each with a portion cup of the meat or cheese, roll them up and fit them 



into a 13 x 9-inch baking dish. Spoon the hot sauce over them (covering the whole tortilla avoids 
dry ends), slide them into the oven and bake just until heated through -- about 4 minutes. Longer in 
the oven means mushy enchiladas. To serve the enchiladas, simply use a spatula to transfer them to 
dinner plates. Garnish the enchiladas with the topping(s) of your choice, crema, cheese, white 
onion, and or cilantro leaves. 
 
About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 
Media contact: 
Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
323/469-3397 

 

 
 

 

 

 

 

 

 

 



 

Media Advisory 
 

When It Comes to Mother’s Day Baking, Mom Knows Best  
(But with Recipes from Coast Packing, Give Her the Day Off) 

 

Leading Supplier of Animal Fat Shortenings Offers Three Ways to Mom’s Heart 

 

 
 

VERNON, Calif. (April 18, 2016) –– The best gifts for mom always come from the heart but 
sometimes stop first at the oven – so suggests Coast Packing Company, the leading supplier 
of animal fat shortenings in the Western U.S.  
 
This Mother’s Day, Coast is offering a trio of recipes that are sure to please mom and her 
family this May 8.  “We believe in natural, minimally processed food, and there’s nothing 
quite like baking from scratch to make that Mother’s Day gathering even more special,” said 
Eric R. Gustafson, CEO of the 93-year-old company.  “Home-based bakers and chefs are 
always wise to avoid industrially-produced partially hydrogenated fats in favor of animal 
fat shortenings, which have the benefit of being consistently delicious and, in moderation, 
promoting health.”     
 



With appreciation to tasteofhome.com, NPR’s Weekend Edition and 
mariasfarmcuntrykitchen.com, Coast wishes mothers, grandmothers and moms-to-be a 
wonderful Mother’s Day. The recipes follow: 
 
Mom's Lard Pie Crust  
http://www.tasteofhome.com/recipes/mom-s-lard-pie-crust 
Mom always knew the best pie crusts are made with lard. The results of this recipe is one of the 
flakiest crusts I have ever had. It is so easy too!—Virginia Jung, Milwaukee, Wisconsin 

 
1½ cups all-purpose flour 
Pinch salt 
½ cup lard 
3 to 4 tablespoons cold water 
In a bowl, combine flour and salt. Cut in lard until mixture resembles coarse crumbs. Sprinkle in 
water, a tablespoon at a time, until pastry holds together. Shape into a ball; chill for 30 minutes. On 
a lightly floured surface, roll dough to 1/8-in. thickness. Transfer to a 10-inch pie plate. Flute edges; 
fill and bake as pie recipe directs. Yield: 1-10-inch crust. 
 
Mom’s War Cake 

Weekend Edition Sunday 
1 lb raisins 
½ cup lard  
3 teaspoon cinnamon 
1 teaspoon salt 
1 tbsp baking soda 
2 cups sugar 
4 cups flour 
 
Preheat oven to 325° 
Stew raisins for 15 minutes in 2 cups of water.  
Add 1 cup of cold water.  
Stir and drain, reserving water.  
Add rest of ingredients, using water from raisins to moisten.  
Bake for 1 hour 
 
Ardie’s Pasties  
http://www.mariasfarmcountrykitchen.com/by-popular-demand-my-mothers-pasty-recipe-with-
lard/ 
 
Ingredients: 
The dough: 
2½ cups flour (white or King Arthur White Whole Wheat) 
½ teaspoon salt 
1/3 cup, plus a dab, cold lard 
1/3 cup (by feel) cold water (or more, maybe a lot more; your mileage may vary) 

 

The innards: 
1 pound ground beef 
4 peeled and cubed potatoes 



½ onion, chopped 
Salt and pepper to taste 
4 tablespoons butter 
A few dabs of milk 

 

Directions: 
1. Preheat the oven to 425°F. 

2. Mix all the dough ingredients together in a bowl, adding the water in small amounts until you 
have a nice, soft, and fully moisturized wad of dough. It should hold together well. No need to 
refrigerate. 

3. Separate the dough into four balls (or however many you want—fewer if you want big pasties, 
more if you prefer them smaller). 

4. On a floured surface roll out each dough ball. Add the ground beef, potatoes, onions, salt, pepper, 
and a generous dab of butter. Pull the dough up around the stuffing and crimp together (the final 
shape should look kind of like a football). Dab a little milk on the top and poke some holes with a 
fork. Repeat until all pasties are assembled. 

5. Place the pasties on a baking sheet (one that has raised sides, so dripping lard doesn’t leak all 
over the oven). Bake for 15 minutes at 425°, then turn down the oven to 375° and bake for another 
40 minutes or until done (usually sooner). 

6. Enjoy! (There is no real right or wrong with this recipe, so feel free to adapt it to your 
preferences. But lard definitely makes the best crust… and the crust is the best part!) 

 
About Coast Packing Company 

Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 
supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  
The company sells to major manufacturers, distributors, retailers, smaller food service operations 
and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 
retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 
Packing Company is regional, national and, increasingly, global.  In some cases, supplier 
relationships are multigenerational, extending back 50 years and more.  
 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 
Media contact: 

Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
323/469-3397 

 

 

 
 



 

Media Advisory 
 

No Need to Hunt for a Recipe for That Easter Feast: 
Coast Packing Company Offers Ideas for Tasty, Lard-laden Treats 

 

Leading Supplier of Animal Fat Shortenings Suggests 

Delish Dishes for Brunch and Beyond  

 

  
 

VERNON, Calif. (March 10, 2016) – Easter, so the saying goes, is the single time in a year 
when it is safe to put all your eggs in one basket – and Coast Packing Company, the leading 
supplier of animal fat shortenings in the Western U.S., says there’s no reason to limit your 
foraging to eggs. 
 
Ahead of Easter brunches and dinners this March 27, Coast is offering a trio of recipes to 
make any table. “Easter is a time for traditional dishes and family get-togethers, with the 
kitchen as the center of the celebration,” said Eric R. Gustafson, CEO of the 93-year-old 
company.  “We believe in natural, minimally processed food, and there’s nothing quite like 



cooking from scratch.  Home-based bakers and chefs are always wise to avoid industrially-
produced partially hydrogenated fats in favor of animal fat shortenings, which have the 
benefit of being consistently delicious and, in moderation, promoting health.”     
 
With appreciation to www.food.com, Put a Phork In It (https://putaphorkinit.wordpress.com) 
and www.grouprecipes.com, Coast sends Easter best wishes to all.  The recipes follow: 
 
Neapolitan Easter Bread 
http://www.food.com/recipe/neapolitan-easter-bread-164674 
 
Ingredients 
o 1 ounce flour 
o 8 ounces lard 
o One-eighth of an ounce yeast 
o 5 whole eggs, unshelled 
o 1 tablespoon pecorino romano cheese 
o 1 tablespoon parmigiano 
o 8 ounces diced salami 
o 8 ounces diced prosciutto 
o Salt and pepper 

 
   Directions 

1. Combine the lard, yeast, and salt with the flour, adding as much water as necessary to get 
a rather soft dough. Work it steadily for about 10 minutes. Place it into a bowl previously 
sprinkled with olive oil, cover with a woolen cloth and leave it to rise in a lukewarm place. 
After about 1 1/2 hours, when the dough has leavened, place it on a pastry board, punch 
it with your hands to stop it swelling and flatten it out into a large square (about 15" x 
24"). Spread on some lard and sprinkle with a lot of fresh cracked pepper. 

2. Now add 1/4 lb each of chopped up salami and chopped up prosciutto. Sprinkle with 
coarsely grated pecorino romano or parmigiano. Roll up into a tube. Grease an angel food 
cake pan with lard and place tube inside (forming a ring). 

3. Lay 5 eggs (wash them but do not boil them first) on top and top with a criss-cross of 
dough (two strips of dough, forming an X, laid on top to hold down the eggs). Let rise for 
another hour or more (again, should be more than doubled). When ready, place in oven at 
375-400° F (185-200 C) until the top is nice and brown and looks ready. This normally 
takes about an hour to an hour and a half. The smell in your house should tell you it is 
ready. 

4. Now the hard part. Let bread cool. Place in a paper bag (not plastic) and leave it for the 
following day (do not refrigerate). It really needs a day to get full flavor. Leftover is great 
toasted the following day or even topped with a mild cheese and tomato slices and 
toasted in the oven. 

5. Serves six. 
 

 

Easter Ham Pie 
https://putaphorkinit.wordpress.com/2011/04/10/easter-recipes-2/ 
Easter Pie is a quiche-like savory pie filled with eggs, cheese and meat.  
 



For the crust: (yields 4) 
- 4 cups flour              -1 tsp salt 
- 1 cup Crisco            – 1 whole egg 
-⅓ cup lard                 -1 tbsp white vinegar 

-1 tbsp sugar              -1/2 cup cold water 

To make pie crust: Mix flour, sugar and salt. Add lard with a pastry blender or in food processor. 

Slowly add liquid ingredients and mix until crumbly. Do not overmix; dough will get tough. Divide 

into 4 balls. Refrigerate for at least 1 hour. Roll out on floured board. 

 

For the pie: 

o 3 cups cubed ham 

o 3 cups cubed cheese (Colby, cooper sharp, Swiss, Italian basket cheese and white American) 

o 6 eggs 

o 1 cup grated parmesan cheese 

o pepper to taste 

To make the pie: Preheat oven to 375°. Layer cubed ham and cheese in a pie plate lined with 

unbaked pie crust. (See pie crust recipe below.) Beat eggs, parmesan cheese and pepper in a small 

bowl. Pour egg mixture over ham and cheese. Place a top crust on pie and flute edges. Puncture top 

crust with a fork to vent. Bake for 55 minutes. 

 

Pizza Rustica Neapolitan Savory Pie 
http://www.grouprecipes.com/4248/pizza-rusticaneapolitan-savory-pie.html 

 

Ingredients (for a 26 cm/5 1/4" pan) 

 

For the crust: (pasta sfoglia or pasta brise) 

o 300 grams flour 

o 1 teaspoon yeast (or one bag) 

o two tablespoons lard 

o one handful or pecorino or parmigiano 

o ground pepper as needed 

o warm water as needed 

 

Filling: 

o 500 grams ricotta 

o 150 grams provolone cheese 

o 150 grams smoked scamorza cheese 

o 150 grams Neapolitan salami 

o 4 whole eggs 

o Grated Parmigiano Reggiano or pecorino cheese 

o Salt & pepper 

 

Preparation of the dough: 

o Pour the flour on a board in a mount than turn it in a volcano. 

o Put the lard, pecorino, pepper in the middle. 

o Dissolve the yeast in warm water and add until it reaches the right consistency  

(pizza dough), knead the dough till smooth. 

o Let it rise till the volume doubles. 

 

 



 

Preparation of the filling: 

o Separate the yolks from the whites, beat the whites to a dense foam, adding a pinch of salt, 

and reserve them. 

o Add the yolks to the ricotta and stir well, add the diced cheeses and salame and a handful of 

grated Parmigiano Reggiano or pecorino cheese and a pinch of pepper. Add a little salt if 

required. 

o Delicately stir in the whites. 

o Divide the dough in two parts, one bigger than the other, than roll it out in two disks. Smear 

the baking pan with butter and sprinkle uniformly with flour, removing the excess, than 

cover the bottom and the sides with the largest disk of crust. Pour the filling and level it out. 

o Cover with the other crust disk and seal the borders with the fingers. 

o Brush the top with an egg yolk. 

o Bake at 175 C (350 F)° for an hour or until the top is golden. 

o Serve either warm or at room temperature; serves 12. 

 
About Coast Packing Company 

Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 

supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  

The company sells to major manufacturers, distributors, retailers, smaller food service operations 

and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 

retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 

Packing Company is regional, national and, increasingly, global.  In some cases, supplier 

relationships are multigenerational, extending back 50 years and more.  

 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

Media contact: 
Ken Greenberg 

Edge Communications, Inc. 

ken@edgecommunicationsinc.com 

323/469-3397 

 

  

 

 

 

 

 

 



 

Media Advisory 
 

Looking for a Recipe for Love this Valentine’s Day? 

Coast Packing Company Suggests Starting with These 
 

Leading Supplier of Animal Fat Shortenings Issues This Reminder:  

‘The Way to a Partner’s Heart is Through Amazing Food’ 

 

  
 

VERNON, Calif. (Jan. 12, 2016) – If,  as Ted Kooser, former poet laureate of the United 

States, has said, “Valentine's Day is the poet's holiday,” it’s also a day for all things delicious, 

especially if they’re made with love, lard and/or beef tallow – so advises Coast Packing 

Company, a leading supplier of animal fat shortenings throughout the Western U.S. 

 

“Restaurants are certainly a natural place to mark Valentine’s Day, but this year, consider 

preparing something special for your partner, in your own kitchen,” said Eric Gustafson, 

CEO of the 93-year-old company.  “We believe in natural, minimally processed food, and 

there’s nothing quite like baking up a batch of cookies for that someone in your life.  



Consumers are wise to avoid industrially-produced partially hydrogenated fats in favor of 

animal fat shortenings, which have the benefit of being consistently delicious and, in 

moderation, promoting health.”     

 

With appreciation to www.culinarycouple.com, http://blog.ideasinfood.com and 

http://www.cooks.com/, Coast sends Valentine’s Day best wishes to all.  The recipes 

follow: 

 

Sugar Cookies for Your Sweetie on Valentine's Day  
http://theculinarycouple.com/2010/12/21/sugar-cookies-2/ 

 

Makes about 2 dozen cookies. 

Ingredients for cookies 

o 2 cups sugar 

o 1 cup lard 

o 4 cups Wondra flour plus more for rolling (Wondra flour is finely ground and 

produces a lighter cookie; you may substitute cake flour) 

o 1 tsp baking powder 

o Pinch of salt 

o 2 eggs 

o 1 cup buttermilk 

o 1 tsp baking soda 

o 1 cap full of vanilla 

o Sugar for sprinkling 

Ingredients for icing 

o 3 3/4 cups confectioners sugar 

o 1/2 cup butter, softened 

o 2 Tbsp milk 

o 2 Tbsp coffee (to cut the sweetness) 

o 1 tsp vanilla 

 

Directions 

1. Knead together sugar, lard, flour, baking powder, and salt. 

2. Make a hole in the center of the dough, and pour eggs, buttermilk, baking soda, and 

vanilla into it. Stir to combine. 

3. Chill dough overnight. 

4. Flour a work surface, your hands, and a rolling pin with Wondra flour. Roll dough 

until it’s about 1/4-inch thick. 

5. Use heart shaped cookie cutters for Valentine's Day, then place dough onto a baking 

sheet (preferably a baking stone). Sprinkle some with sugar, and leave others for 

icing. 

6. Bake at 400°F for about 8 minutes. 

7. Beat together ingredients for icing and add pink/red food coloring, if you like. 

Spread onto cookies, or use a piping bag to decorate them with sprinkles or 

chocolate bits. 

8. Store cookies in an airtight container. 



 

 
 

The Ultimate French Fries  
There’s nothing more shareable than a fresh batch of fries.  The ultimate French fry, below, 

is fried in beef fat -- twice! http://blog.ideasinfood.com/ideas_in_food/2008/07/smoked-

tallow.html 

1. Choose an Idaho Russet potato. Russet Burbank variety if you can get them. 

2. Condition the potato by storing in a 70 degree environment for a couple of weeks 

(potatoes coming out of cold storage need time to convert sugars back to starch). 

3. Cut the potatoes into the desired fry size, similar to the fast food places you prefer. 

4. Soak the cut potato strips in room temperature water for at least 8 hours, overnight 

is good (this soaking plumps up the cells within the potatoes to result in an 

improved texture). Do not use ice water or refrigerate! The starch will convert back 

to sugars causing the finished fries to take on a darkened exterior color. 

5. Dry the potato strips and fry in 300 degree oil until just cooked inside and limp, fry 

time is dependent on the thickness of the fry strip. Bite a piece off and taste, if the 

raw potato taste is absent it's done inside. Let cool. 

6. Bring oil to 375 degrees and fry until golden brown and crispy. 

7. Of course, fry in beef fat (tallow), properly twice fried fries will not soak up much 

fat. What's the point of endeavoring to produce the very best french fry and then 

compromising the taste with a neutral tasting fry oil. 

8. Important, work in controlled sized batches that doesn't drop the frying 

temperature significantly.  Maintain the fry temp or the fries will absorb fat. 

 

Yellow Lard Cake 
Basic and sinfully delicious. 

http://www.cooks.com/recipe/vc0xs4z3/yellow-lard-cake.html 

 

o 1 1/4 c. lard 

o 2 1/2 c. milk 

o 2 1/2 tsp. vanilla 

o 5 1/2 c. sifted cake flour 

o 2 1/2 tbsp. baking powder 

o 3 1/8 c. sugar 

o 2 1/2 tsp. salt 

o 5 eggs, unbeaten 

 

Put lard in mixing bowl; add 5 tablespoon milk and vanilla. Beat 2 minutes on mixer at 

medium speed, or until light and fluffy.  Sift together flour, baking powder, sugar and salt. 

Add to lard mixture with 2/3 of remaining milk.  Beat until smooth with mixer at medium 

speed, about 4 minutes. Add remaining milk and eggs. Beat until smooth, 3 minutes. Pour in 

greased and floured 12 1/2 x 18 inch pan.  Bake at 350 degrees 35 to 40 minutes. Makes 54 

(2 inch) squares. Cool and frost. 
 

 



 

Media Advisory 
 

Coast Packing Company Celebrates the Holidays With  

More Recipes that Praise the Lard (and Beef Tallow) 
 

Leading Supplier of Animal Fat Shortenings Offers  

Tips for Making Christmas Cookies, Gingerbread and Potato Latkes  

 
 

VERNON, Calif. (December 8, 2015) – Recognizing that busy consumers/shoppers may be 

stumped about how to finish off the menu for that upcoming holiday feast, Coast Packing 

Company, a leading supplier of animal fat shortenings throughout the Western U.S., is 

offering a trio of can’t miss recipes for any Christmas or Hanukkah table.  

 

“Lard, beef tallow and animal fat shortenings are so much a part of the season that the 

holiday wouldn’t be complete without them,” said Eric Gustafson, CEO of the 93-year-old 

company.  “We believe in natural, minimally processed food, and we’re heartened that so 

many people agree.  Consumers are wise to avoid industrially-produced partially 

hydrogenated fats in favor of animal fat shortenings, which have the benefit of being 

consistently delicious and, in moderation, promoting health.”     

 



With appreciation to www.samscooks.com, www.feastie.com and 

www.homemademommy.net, Coast wishes everyone a bountiful and memorable holiday 

season.  The recipes follow: 

 

Aunt Sandy’s Christmas Cookies 
http://www.samcooks.com/holiday-memories-aunt-sandys-italian-christmas-cookies/ 

 
Dough: 

o 1/4 pound lard 

o 1/4 pound vegetable shortening 

o 1/2 pound sugar 

o 5 eggs 

o 3 tablespoons baking powder 

o Juice and grated rind from one small orange 

o 4 cups flour, approximately 

 

 

Filling: 

o 1 pound pitted dates 

o 1 pound dried figs such as calimyrnia 

o 1/2 cup chopped walnuts 

o Juice and rind of one small orange 

o 1/4 cup sugar 

o 1/4 cup water 

 

Frosting: 3 cups powdered sugar 

o 1/3 stick margarine 

o 6 tablespoons or more milk 

o Nonpareils (multi colored sprinkles) 

 

For the dough, cream lard and shortening in a mixing bowl with an electric mixer. Add sugar and 

mix well. Add eggs, baking powder, orange juice and rind and mix well. Add flour gradually until 

you achieve a pliable dough. Dough should neither be sticky or flaky. Refrigerate while you prepare 

the filling. 

 

For the filling, grind dates and figs together. Put in a heavy bottomed saucepan with remaining 

ingredients and stir over low heat so that sugar completely dissolves and mixture is smooth and 

spreadable, about 15 minutes. Cool. 

 

Preheat oven to 350 degrees. To assemble, roll out dough to a thickness of about 1/8 to 3/16 inch. 

(If it’s too soft, put it in the freezer for 5 minutes or so to stiffen.) Cut dough into strips about 8-10 

inches long and 2 1/2 inches wide. Place a strip of filling down the center of each dough strip, 

lengthwise. Then fold dough over on either side of the filling. Press down on the seam to seal. Cut 

the cookies into 2-inch lengths with diagonal cuts. Bake 12-15 minutes until slightly browned. Cool. 

While cookies are baking, make frosting by beating margarine and sugar together until well 

blended. Gradually add milk, 1 tablespoon at a time, until a smooth, slightly runny consistency is 

achieved. When cookies are cool, frost with a knife and sprinkle with nonpareils. 

Makes about 10 dozen cookies.  The beauty of these delicious family favorites is that they freeze 

perfectly. Freeze with or without frosting. 



 

Gingerbread Slab 
http://www.feastie.com/recipe/farmersgirl-kitchen/gingerbread-slab 

 

o 125g (4oz) black treacle 

o 125g (4oz) golden syrup 

o 50g (2oz) butter or margarine (I used 100g butter and no lard) 

o 50g (2oz) lard 

o 225g (8oz) plain white flour 

o 1.25ml (1/4 tsp) bicarbonate of soda 

o 5ml (1 level tsp) mixed spice 

o 5ml (1 level tsp) ground ginger 

o 100g (4oz) dark brown soft sugar 

o 150ml (1/4 pint) milk 

o Makes 20 – 24 slices 

 

1. Grease a deep 18cm (7 in) square cake tin.  Line with greaseproof paper and then grease the 

paper. 

2. Put the black treacle, golden syrup, butter and lard into a saucepan and heat gently until melted. 

3. Sift the flour, bicarbonate of soda and spices into a bowl and stir in the sugar.  Make a well in the 

centre and pour in the milk and treacle mixture.  Beat well until smooth and of a thick pouring 

consistency. 

4. Pour into the prepared tin and bake in the oven at 170c (325F) mark 3 for 1 – 1 1/4 hours or 

until a fine warmed skewer inserted in the centre of the cake comes out clean.  Cool in the tin for 1 

hour then turn out and cool completely on a wire rack. 

5. Wrap in greaseproof paper and foil and store in an airtight tin for 2 days before eating. 

 

Potato Latkes 

http://www.homemademommy.net/2012/11/latkes-pancakes-3-ways-potato-kohlrabi-

sweetpotato.html 

 

Ingredients 

o 3 russet baking potatoes, washed but not peeled 

o 1 ½ tsp high mineral salt (like Himalayan pink salt) 

o 2 Tbsp whey or lemon juice 

o ¼ of a large yellow onion 

o 2 pastured eggs 

o Dash black pepper 

o 1 Tbsp sprouted spelt flour (if grain free then you can sub coconut flour) 

o 4-8 Tbsp beef tallow or ghee for frying the pancakes 

Directions 

Grate potatoes in a food processor using the grater attachment (not the regular blade –if you use 

that then you will get soup!). I have learned that I am able to better digest the potatoes when they 

are soaked overnight but if you are in a time pinch you can skip that step. Cover the grated potatoes 

with water and stir in the salt and whey or lemon juice. Cover and leave at room temperature about 

7 hours. 



Grate the onion in a food processor. Mix the onion with the eggs and flour and season with a little 

salt and pepper to taste.  Rinse the potatoes and squeeze very dry with a towel. I like to spread 

them out on a cookie sheet for an hour or so after this to really dry them out. Stir the potatoes into 

the egg mixture. 

Heat up a pan until it is hot and then add about 2 Tbsp of the tallow or ghee to the pan (heating the 

pan up first will prevent your oil from scorching). Use a spoon to measure out batter for the latkes. 

Fry on both sides until golden brown. Add more fat with each round of latkes until you have used 

up all the batter. Drain on a paper bag and keep warm in a warm oven. 

About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 

supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  

The company sells to major manufacturers, distributors, retailers, smaller food service operations 

and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 

retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 

Packing Company is regional, national and, increasingly, global.  In some cases, supplier 

relationships are multigenerational, extending back 50 years and more.  

 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

Media contact: 
Ken Greenberg 

Edge Communications, Inc. 

ken@edgecommunicationsinc.com 

323/469-3397 

 

 

 

 

 

 

 

 

 

 

 



 

 

Media Advisory 
 

Ready for Thanksgiving? Coast Packing Company  

Celebrates the Season with Recipes that Praise the Lard 
 

Leading Supplier of Animal Fat Shortenings Offers Ideas for Holiday Baking –  

And a Classic from Julia Child/Bon Appetit 
 

 
 

VERNON, Calif. (November 4, 2015) – Break out the baking pans, the baster -- and the lard.  

Thanksgiving will be here quicker than you can say “Black Friday.” 

 

Bidding everyone everywhere a happy start to the season, Coast Packing Company 

(www.coastpacking.com), a leading supplier of animal fat shortenings throughout the 

Western U.S., offers a trio of “try these” recipes, below, for those donning Thanksgiving 

aprons. 

 

“Lard, beef tallow and animal fat shortenings are so much a part of the season that the 

holiday wouldn’t be complete without them,” said Eric Gustafson, CEO of the 93-year-old 

company.  “We believe in natural, minimally processed food, and we’re heartened that so 

many people agree.  Consumers are wise to avoid industrially-produced partially 



hydrogenated fats in favor of animal fat shortenings, which have the benefit of being 

consistently delicious and, in moderation, promoting health.”     

 

With appreciation to recipe authors for all their creativity – especially the late Julia Child 

and the editors of Bon Appetit -- Coast Packing is pleased to offer a few suggestions for 

Thanksgiving 2015: 
 

Julia Child’s Stuffed Turkey 

Bon Appétit December 1980 

http://www.bonappetit.com/columns/vintage-ba-columns/article/julia-child-turkey-thanksgiving 
10-12 servings 

1 10- to 13-pound turkey 

Salt and freshly ground pepper 

¼ cup (about) Cognac 

Softened butter 

½ pound barding lard (fresh pork fatback), cut 1/4-inch thick or thick-sliced bacon, blanched 

White Wine Turkey Gravy (separate recipe) 

Farce Pitchounaise (separate recipe) 

 

For easier carving at the table, cut out the wishbone from inside the neck end of the turkey, and 

make incisions where ball joints attach to small of back, cutting through to separate joints. 

 

Slit skin over the breastbone from tip to shoulder. Slipping your fingers between skin and flesh, peel 

skin from each side of breast, peel skin from each side of breast, leaving skin attached to lower sides 

of turkey (skin will be used to cover breast after stuffing). Cut breast meat away from carcass on 

each side, scraping your knife close to the bones.  Using heavy kitchen or poultry shears, cut out 

entire breastbone and half of rib cage. (Reserve bones for stock and turkey gravy.) Set turkey on V-

shaped roasting rack, if available, to hold bird securely.  Pull white tendon out from underside of 

each breast (add to stockpot). Slice meat into pieces about 3/8-inch thick and sprinkle with salt, 

pepper, and Cognac. Season turkey cavity likewise. 

 

Fill boat-shaped cavity with stuffing, mounding it into shallow dome shape. Rearrange the slices of 

each breast over stuffing. Starting at tail end, sew the two flaps of skin back over the breast. If skin 

will not reach easily, remove some of the stuffing. It is better to have too little than so much that the 

skin might split during roasting. Extra stuffing can be cooked separately in a covered casserole in a 

bain-marie (water bath) for 1 hour; baste several times with some of the turkey pan juices. (Since 

there is no bread in the stuffing, turkey can be made ready one day before roasting. Wrap and 

refrigerate.) 

 

Preheat oven to 425 degrees. Skewer neck skin to back, and truss bird. Massage skin all over with 

soft butter.  Place lard or bacon strips over breast area.  Set turkey breast side up on rack in 

roasting pan. Roast 30 minutes. Reduce oven temperature to 350 degrees and continue roasting, 

basting every 20 minutes with pan juices, for 1 to 1 1/2 hours, according to size of the bird. 

 

Remove lard or bacon strips and continue roasting, basting every 20 minutes, for about 1 hour, or 

until meat thermometer registers 185 degrees F when plunged into thickest part of thigh (meat of 

drumsticks should be fairly tender when pressed). If skin begins to brown too much during this final 

period, cover bird loosely with foil. 

 



To serve: Remove trussing thread before presenting turkey. To carve, remove leg-thigh section and 

wing from body on one side and cut into portions. Cut through center of breast and peel skin back 

to reveal meat and stuffing. Serve (after first few cuts you can probably use a spoon and fork). 

Continue with other side. Accompany with turkey gravy and additional stuffing. 

 

Thanksgiving Lard Bread 

http://breadbaking.about.com/od/Thanksgiving/r/Thanksgiving-Lard-Bread.htm 

This white lard bread is the perfect, versatile bread for the Thanksgiving season.  Serve it warm for 

Thanksgiving dinner or prepare it a day or two ahead of time and make it into bread stuffing or 

potato filling. 

 

Ingredients 

o 1-1/4 cups water, room temperature 

o 1 Tbsp tsp (2 pkg. or 1/2 oz.) active dry yeast 

o 1 cup milk, room temperature 

o 2 Tbsp sugar 

o 4 Tbsp lard 

o 1 tsp salt 

o 7 cups bread flour, about 

o Egg white (optional) 

 

Prep Time: 135 minutes 

Cook Time: 45 minutes 

Total Time: 180 minutes 

Yield: 2 medium loaves 

 

1. In medium bowl, mix water and yeast. Add milk, sugar, lard, and salt. Stir.  Add 4 cups of 

bread flour and mix well. Slowly add in remaining flour, enough flour to make a dough that 

follows the spoon around the bowl.  

2. Turn dough out onto lightly floured surface and knead for 8 minutes, adding more flour as 

needed until the dough is soft and smooth to the touch. Place dough in large greased bowl.  

3. Turn dough over in bowl so that the top is also lightly greased. Cover with clean cloth and 

let rise in warm, draft-free place for 1 hour or until doubled in size. 

Punch down dough. Turn dough out onto lightly floured board and knead for 8 minutes or 

until the bubbles are out of the bread.  

4. Divide dough into 2 equal pieces. Shape each half into a loaf of bread. Set loaves into greased 

8 x 4-inch bread pans. Cover and let rise in warm, draft-free place for 45 minutes or until 

doubled in size.  

5. Brush loaves with egg white to give the loaves a shiny finish when baked. Slash tops with 

sharp knife or razor. 

6. Bake loaves at 375 degrees F for 45 minutes or until the bread is golden brown. Remove 

loaves from sheet and let cool on rack. 

 
Perfect Pie Crust  

http://www.weedemandreap.com/perfect-pie-crust/, from DaNelle Wolford 

Prep time: 10 minutes 

Cook time: 15 minutes 

Total time: 25 minutes 



 

Ingredients 

o 1 1/4 cup white or wheat flour (cold) 

o 1/4 teaspoon salt 

o 2 tablespoons butter (cold) 

o 3 tablespoons lard or tallow (cold) 

o 6-8 tablespoons water (ice cold) 

 

Directions 

1. Sift flour into a bowl and add salt. 

2. Add butter & lard and "cut in" using a pastry cutter. 

3. Add ice cold water and mix with a spoon, then form a ball using your hands. 

4. Flour a fine cotton towel or piece of fabric, and roll out your dough using a rolling pin. 

5. Once your dough is rolled out to the desired size, use your rolling pin to roll up the dough 

and transfer to your pie plate. 

6. If you are making a custard pie, pre-bake for 15 minutes at 375 degrees. Be sure to add pie 

weights during this pre-bake time. 

 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

About Coast Packing Company 

Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 

supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  

The company sells to major manufacturers, distributors, retailers, smaller food service operations 

and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 

retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 

Packing Company is regional, national and, increasingly, global.  In some cases, supplier 

relationships are multigenerational, extending back 50 years and more.  

 

Media contact: 

Ken Greenberg 

Edge Communications, Inc. 

ken@edgecommunicationsinc.com 

323/469-3397 



 
Media Advisory 
 

Coast Packing Company Celebrates ‘National Cookie Month,’  

With Call to Break Out the Baking Pans – and the Lard 
 

In Recognition of October Observance, Leading Supplier of Animal Fat Shortenings 

Offers a Few Tasty Recipes, Made Even More Delectable With the Right Ingredients 
 

 
 

VERNON, Calif. (October 14, 2015) – Halloween isn’t the only sweet occasion this month. 

 

October is officially National Cookie Month, and to mark the observance, Coast Packing 

Company (www.coastpacking.com), a leading supplier of animal fat shortenings 

throughout the Western U.S., is calling on cookie bakers and cookie consumers everywhere 

to indulge – and don’t forget the lard.    

 

“Animal fat shortenings are all about making food taste better, but the really good news is 

that animal fats need to be part of the diet of every health-conscious individual,” said Eric 

Gustafson, CEO of the 93-year-old company.  “The fact is, the health benefits of natural 



animal fats are now beyond dispute, and we’re proud to say that none of our products 

contains potentially toxic artificial trans fats or artificial anything.  Consumers are wise to 

avoid industrially-produced partially hydrogenated fats in favor of animal fat shortenings, 

which have the added benefit of being consistently delicious.” 

  

“[National Cookie Month] is for honoring and enjoying the sweet flavor of cookies and 

sharing them with friends and family,” noted the holiday directory website 

http://www.gone-ta-pott.com/. “Let today be the day you learn to bake new cookie recipes 

and learn to decorate a cookie in a new way. Let today be the day you sit down with a tall 

cold glass of milk or hot coffee, a large plate of fresh cookies, and have no guilt at eating 

them all up.” 

 

With appreciation to recipe authors for all their creativity, Coast Packing is pleased to offer 

a few sample recipes for National Cookie Month: 
 

My Grandma's Lard Cookies  
http://clumbsycookie.blogspot.com/2008/04/my-grandmas-lard-cookies.html 

 

o 125 gr (4.5 oz) lard 

o 125 gr (4.5 oz) sugar 

o 2 eggs 

o 1 tsp baking powder 

o 1 lemon (rind) 

o flour: more or less 400 gr (14.3 oz) 

o cinnamon (to sprinkle) 

 

Melt the lard and add the sugar. Use a spoon to mix it, add the eggs and lemon. Add the flour little 

by little until the dough is playable and you can mold balls without getting it sticking to your hands. 

Roll small balls and if you want sprinkle with cinnamon before putting in the oven. Bake at 180º C 

(350º F) for about 7-8 minutes. Cookies will be white and soft, but they will get harder when cold. 

 

Biscochos De Vino (Mexican Wedding Cookies) 

 

o 1 lb. lard 

o 1 cup sugar 

o 1 tablespoon crushed whole cinnamon 

o 1 teaspoon crushed anise seed 

o 2 eggs 

o 6 1/2 cup flour 

o 1 jigger of wine (any kind) 

o Cinnamon-sugar mixture 

 

Preheat oven at 400°F.  Crush whole cinnamon and anise seed. Cream lard and sugar; add 

cinnamon, anise, eggs, flour, and wine. At this point, mix with your hands. Place on board and roll 

out 1/2 inch thick. Cut into triangle shapes, hearts, etc.  Place on ungreased cookie sheet and bake 

at 400°F for 15 minutes. Bake until set, but not brown. Watch closely so as not to burn. 

Remove from cookie sheet and immediately drench in cinnamon-sugar mixture. Let cool and 

drench again if desired. 

 



Basic Lard Sugar Cookies (Deb Smith family recipe, from LardLovers.com)  
 

o 3/4 cup lard 

o 3/4 cup brown sugar (packed) 

o 1 lg. egg 

o 1 tsp vanilla or almond flavoring 

o 1 tsp baking powder 

o 2 cups flour 

 

Beat the lard, sugar and egg together until creamy and well blended.  Stir in the vanilla, and add the 

baking powder and flour until a dough is formed. (At this point, you could stir in some nuts and 

chocolate chips to make this into toll house dough) Form dough into balls about 1 inch in diameter, 

and place on a cookie sheet. (Leave plenty of room between the cookies, as they will spread 

considerably when baking).   Flatten the balls slightly with your fingers to make a round cookie. 

(For sugar cookies, sprinkle the top with a bit of sugar.) Bake in a preheated 350 oven until the 

edges are nicely brown. Remove and let cool. Makes about 18 cookies. 

 

For more information about Coast Packing Company, visit: www.coastpacking.com. Follow us via 

social media on Facebook at www.facebook.com/coastpackingco, Twitter @coastpackingco and 

Pinterest www.pinterest.com/coastpackingco. 

 

About Coast Packing Company 
Coast Packing Company (www.coastpacking.com), a closely held corporation, is the number one 

supplier of animal fat shortenings – particularly lard and beef tallow -- in the Western United States.  

The company sells to major manufacturers, distributors, retailers, smaller food service operations 

and leading bakeries.  The company participates actively in various ethnic markets – from Hispanic 

retail chains, with its VIVA brand, to various Asian specialty markets.  Based in Vernon, Calif., Coast 

Packing Company is regional, national and, increasingly, global.  In some cases, supplier 

relationships are multigenerational, extending back 50 years and more.  

 

Media contact: 
Ken Greenberg 

Edge Communications, Inc. 

ken@edgecommunicationsinc.com 

323/469-3397 

 


