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Advantages of COOKING )
with BEEF TALLOW "\'

Extended Fry Life

Beef tallow may
increase fry life by
more than 50%,
offering huge potential
to increase profitability.

Taste Preservation

Crispier texture,
non-greasy and
naturally resistant
to flavor transfer when
used for deep frying.

Minimally Processed

Not chemically
made or modified.

All Purpose Solution

Provides
outstanding flavor
and is ideal for deep
frying, baking,
sauteing and more.

Labor Costs Savings

Decreases time spent
cleaning deep frying
equipment and hood
systems, increasing
productivity.

4 High Smoke Point

Prevents oxidation
and polymerization.
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Eco-Friendly
‘ Sustainable, renewable,

and biodegradable,
helping achieve goals
’ of reducing your carbon

footprint.

Healthier Alternative

Anti-Inflammatory
and a natural source
of vitamins A,D,E
and K.

To learn more about these important Beef Tallow facts and more contact us.

FAMILY OWNED SINCE 1922

(323) 277-7700

@

www.coastpacking.com info@coastpacking.com




