
 

 
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. xx, 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 
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https://www.keyingredient.com/recipes/3386495032/lard-cake-with-grilled-strawberries-and-basswood-honey-cream/


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: 
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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 
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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. 
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Edge Communications, Inc. 
ken@edgecommunicationsinc.com 
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