
 
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 
 

http://www.coastpacking.com/
http://www.forbes.com/sites/larryolmsted/2016/05/10/15-best-fathers-day-gifts-of-2016-the-ultimate-gift-guide/#579f3be93108
http://www.pasturedkitchen.com/recipes/cajun-burgers-with-carmelized-onions/


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: 

http://www.grasslandbeef.com/Detail.bok?no=523&affId=133658
http://www.grasslandbeef.com/Detail.bok?no=878&affId=133658
http://www.amazon.com/gp/product/B000EITYUU/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B000EITYUU&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B004M16JMQ/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B004M16JMQ&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B000WR8TT0/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B000WR8TT0&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B000WR8TYK/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B000WR8TYK&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B00A3811YS/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B00A3811YS&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B0019I2FP0/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0019I2FP0&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B000WR4LM4/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B000WR4LM4&linkCode=as2&tag=thfrrahu-20
http://www.amazon.com/gp/product/B000WS3APW/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B000WS3APW&linkCode=as2&tag=thfrrahu-20
https://washoku.guide/recipe/1467178


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 

https://www.bakingmad.com/cheese-and-onion-pasties-recipe/


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 
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