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French Fries Fried Right: ‘Taste the Difference’ Challenge
Set for July 23 at the Orange County Fair

Coast Packing Teams Up with Chicken Charlie in Blind Taste Test -
And Let the Best Fries Win

COSTA MESA, Calif. (July 11, 2017) - Remember how McDonald’s used to cook up their
fries way back when?

Beef fat (technically, beef tallow) was the secret ingredient and the taste was, well,
legendary. Evoking the good old days, Coast Packing Company, the West’s leading supplier
of animal fat beef tallow and lard, and Charles “Chicken Charlie” Boghosian - the deep-fry
king of San Diego and points north - will host the Taste the Difference Challenge, a blind
taste test for “French Fries Fried Right.” The Challenge is set for Sunday, July 23, from 5:00
- 6:30 p.m., on the Main Culinary Stage at the Orange County Fair, 88 Fair Drive, Costa Mesa,
92626.

Selected fairgoers will have an opportunity to literally taste the difference between
Burbank russet potatoes cooked in vegetable oil versus beef tallow, as Chicken Charlie fries
up the two varieties for blind taste-testings on-stage. The 50 consumers will then vote for
the fries with the best flavor, texture and color, submitting their ballots to determine what
really constitutes "French Fries Fried Right."

“As it happens, July 13 has been designated as National Beef Tallow Day and while that
doesn’t become official until next year, we think beef fat truly does produce a better French
fry - any day of the year,” said Eric R. Gustafson, CEO, Coast Packing. “That said, we trust
that participating OC Fairgoers will feel the same way. Let the frying begin!”


http://www.coastpacking.com/

“We're delighted that the OC Fair will host this very special ‘Taste the Difference’
Challenge,” said Pamela Wnuck, Culinary Supervisor for the Orange County Fair. “It’s
exactly the kind of FARM FRESH FUN, hands-on experience that we love to offer to fair-
goers. People are passionate about French fries, and with Chicken Charlie and Coast
Packing cooking things up, it promises to be a delicious fry-off.”

About the OC Fair

The 2017 OC Fair will run July 14 through Aug. 13 and offer 23 days and nights of entertainment,
food, rides, shopping, exhibits and more. The Fair is open Wednesdays through Fridays from noon
to midnight, and Saturdays and Sundays from 11 a.m. to midnight. For 2017 OC Fair promo
photos: bit.ly/20CFairl7photos.

About Coast Packing Company

Now marking its 95t 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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