Fried Green
Tomatoes

INGREDIENTS DIRECTIONS

2 pints green tomatoes

2 eggs

2 cup whole milk

1 %2 cups white or yellow cornmeal
Salt and pepper to taste

Oil with a high smoke point for frying
1 - 2 tablespoons bacon grease
(optional, but definitely
recommended)

1.Wash the tomatoes. If using large
tomatoes, cut out the stems and cut
into Y2 inch slices. If using cherry
tomatoes, halve any that are oversize.
You want roughly approximate

volumes.
2.In one bowl, combine the eggs and

milk. In another bowl, mix the
cornmeal with the salt and pepper.
Dip the tomatoes in the egg mixture
and dredge them lightly in cornmeal.
Then place on a baking sheet, cover
with plastic, and chill for about 30
minutes.

3. In a cast-iron skillet, heat V4 - 2 inch
of oil and bacon grease over medium
heat. Fry the tomatoes in batches
until golden, drain on paper towels,
and keep warm until serving (the
sooner the better!)




