
 

 
Media Advisory 
 

This Easter, Coast Packing Recommends   
Three Courses Made ‘Eggstra’ Delicious by Healthy Animal Fats 

 
West’s Leading Supplier of Lard and Beef Tallow Offers  

 Full Plate of Suggestions for Your Holiday Table 
 

VERNON, Calif. (March 23, 2017) – This Easter holiday,  make that Sunday extra special 
with  recipes that combine sensational taste with the natural goodness of healthy animal 
fats – so urges Coast Packing Company, the leading supplier of animal fat shortenings in the 
Western U.S.  
 
“In preparing your Easter feast, one sure way to make family and guests happy is to use the 
right ingredients,” said Eric R. Gustafson, CEO of Coast Packing.  “Lard and beef tallow 
possess the classic flavor that people love, and that’s reflected in the three recipes we’re 
showcasing for Easter 2017.  Whether you use lard, beef tallow or both, you’ll taste the 
difference.  Today’s smart 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 everydaymaven.com, andhereweare.net and 
www.academiabarilla.com, the recipes follow:  
 
BLT Salad With Creamy Bacon Dressing 
Iceberg lettuce is an ideal choice, because the super crispy texture adds so much to this simple dish. 
Another option would be romaine hearts.  To save time, consider making the dressing three to four 
days in advance. 
 
Ingredients: 
Dressing 

o 1/2 cup homemade mayonnaise (or high quality store-bought) 
o 1/4 cup bacon fat 
o 1/4 cup full fat coconut milk (from a can) 
o 2 tablespoons finely chopped flat leaf parsley leaves 
o 1/4 teaspoon kosher salt 

http://www.coastpacking.com/
http://www.academiabarilla.com/
http://www.everydaymaven.com/2015/blt-salad-with-creamy-bacon-dressing/
http://www.everydaymaven.com/2014/how-to-make-mayonnaise/
http://www.amazon.com/Natural-Value-Coconut-Milk-Count/dp/B000LKVIEG/ref=sr_1_5?ie=UTF8&qid=1436228367&sr=8-5&keywords=full+fat+coconut+milk


o 1/8 teaspoon freshly ground black pepper 
o 1/3 cup chopped bacon bits 

Salad 
o 1 large head of iceberg lettuce, cut into quarters 
o 1 pound (or 4 medium) ripe tomatoes, quartered 
o 1 pound good quality bacon, cooked (save the bacon fat for the dressing) 
o 2 scallions, dark green parts only, thinly sliced 

 
Preparation: 

o Place all ingredients for dressing except chopped bacon bits in a food processor fitted with 
the chopping blade or in a blender. Process until smooth. Add bacon bits and pulse until 
incorporated. Refrigerate until ready to use. 

o To assemble, quarter lettuce. 
o Place each lettuce quarter on a plate along with tomatoes. Drizzle with 1/4 of the dressing 

and top with bacon and sliced scallion greens. Serve with a fork and knife and enjoy! 
 
Persian Lamb Stew with Rhubarb & Mint 
 
Ingredients: 

o 2 tbsp olive oil or other cooking fat; I chose beef tallow 
o 1 large onion, chopped into small dice 
o 1 stalk celery, chopped into small dice 
o 1 lb or 500g leg of lamb, deboned, cut into bite-sized pieces 
o 2 cloves garlic 
o 2 tbsp butter 
o 1/2 tsp turmeric 
o 1 tsp brown sugar (or honey) 
o Juice and zest of 1/2 lemon, or to taste 
o 1-1 1/2 tsp salt 
o 1/2 tsp white pepper (I’ll admit it– I left this out, since I don’t care for white pepper) 
o 25 g fresh mint, finely chopped 
o 3 cups or 150 g (yes, you read that correctly!) flat-leaf parsley, roughly chopped 
o 3 cups or 750 ml unsalted chicken stock 
o 1/3 tsp dried mint 
o 1.5 lbs. or 750 g rhubarb, cut into 2 inch pieces on the diagonal 
o 1/2 tsp saffron threads ground in a small mortar and dissolved in 2-3 tbsp hot water 

 
Preparation: 

o In a stew pot over medium to high heat, warm the fat of your choice up and brown the 
meat.  Take your time to do this; it makes a difference. 

o Remove the meat, turn the heat down to medium-low and add the onions and celery, 
scraping up the brown bits from the bottom of the pan, cooking for about five minutes or 
until the onions are transparent and turning golden. 

o Add the meat back in, along with the garlic, butter, turmeric, sugar, lemon zest (reserve the 
juice for later) and salt, pepper, and the fresh herbs.  Cook for about five minutes, then add 
the dried mint and chicken stock. 

o  Cover (but leave the lid slightly ajar) and simmer over low heat for an hour, stopping by to 
stir it up a few times as it cooks. 

http://andhereweare.net/2013/03/persian-lamb-stew-with-rhubarb-mint.html/


o Add the chopped rhubarb and saffron liquid, and let it cook for 20 minutes.  Be sure not to 
stir this up, because the rhubarb becomes very soft, and you want it to remain intact for 
serving. 

o Taste it.  I am recommending not adding the lemon juice until you do, because it can become 
quite tart.  Add the lemon juice if needed, but if it’s already more sour than you like, then 
you can balance it out with a little more sugar or honey. 

o Serve.  I like to garnish it with more fresh herbs.  This dish would be wonderful over rice, or 
over a pureed root vegetable, like mashed turnips. 

 
Ring-Shaped Easter Cake 
This old yet original Easter recipe calls for eggs wrapped in dough. 
 
Ingredients: Per 6 servings 
Time: 3 hours and 40 minutes   
 
For the dough 

o 1 lb all-purpose flour 
o ½ oz fresh yeast 
o 3 oz sugar 
o 3 oz lard 
o 1 half cup water 
o 1 half cup anise liqueur 
o half lemon zest, grated 
o 2 eggs 
o salt to taste 

 
Garnish 

o 1 whisked egg per ring 
 
Preparation: 
Begin by preparing the starter (biga in Italian), which will improve the leavening of the dough. To 
make the starter, mix together 1/3 of the flour, the yeast and water in a bowl. Mix until smooth and 
uniform. Then shape the starter into a ring and, to make it rise quickly, place it in the bottom of a 
bowl of hot water so that it is completely covered.  In the meantime, use the remaining dough to 
make a well on a flat work surface. To the middle, add the sugar, salt, lard and grated lemon peel. 
 
As soon as the starter floats to the top of the bowl, it has finished rising. It can now be removed 
from the water and placed in the center of the well with the other ingredients. Also add the eggs 
and anise liquor. Mix everything together for a long time, preferably using a mixer, until the dough 
is smooth and elastic. 
 
Shape the dough into a ball and dust with flour. Let rise in a glass bowl, covered with a sheet of 
plastic wrap, in a warm place for about half an hour.  Once the dough is done rising, divide the 
dough into as many cakes as you would like to make. Roll each piece into a long, thick log. 
 
Shape each log into the form you prefer (a ring, an eight or a braid). Place the raw eggs (in their 
shells) in the middle of any holes in the dough.  Place the rings on a baking sheet lined with 
parchment paper. Cover with sheet of plastic wrap or and let rise for 30 to 45 minutes in a warm 
place. Once the dough is done rising, brush it with whisked egg and bake in a 400° F oven for 40 
minutes or until golden. 

http://www.academiabarilla.com/italian-recipes/desserts-fruit/easter-biscuits.aspx


 
 
 
About Coast Packing Company 
Now marking its 95th year in business, 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. 
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Ken Greenberg 
Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
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