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Chef John's Fried Green Tomatoes
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Prep Cook Ready In
15m 10m 50m

Recipe By: Chef John

"Fried green tomatoes are a southern American classic. Such an easy recipe! Serve with a little dollop of spicy remoulade sauce (which is Southern
for tartar sauce). Oh yeah."

Ingredients

4 (1/2 inch) slices green tomato 2 tablespoons milk

1 teaspoon salt 1 cup all-purpose flour

3/4 cup cornmeal 3 tablespoons vegetable oil

3/4 cup bread crumbs 1 tablespoon butter

1/2 teaspoon salt Quick Remoulade Sauce:

freshly ground black pepper to taste 2 tablespoons sweet pickle relish
1 pinch cayenne pepper, or to taste 2 tablespoons mayonnaise

2 eggs 2 teaspoons hot sauce, or to taste
Directions

1 Place tomato slices onto a rack over a paper towel. Sprinkle with 1 teaspoon salt and let slices stand for 15 minutes for the salt to draw out extra
juices.

2 Mix cornmeal and bread crumbs together in a bowl; stir in 1/2 teaspoon salt, black pepper, and cayenne pepper to taste. Beat eggs with milk in a
separate bowl. Place flour into a third bowl.

3 Pattomato slices dry with paper towels. Lay slices, one at a time, into flour; flip to coat both sides and let slices rest in the flour for about 30
seconds. Remove each slice and dip in egg mixture, then into cornmeal mixture, coating both sides of each slice thoroughly. Spread crumbs
onto all sides and into tomato crevices with a fork. Rest tomatoes on rack for 10 minutes to let coating set.

4 Combine sweet pickle relish, mayonnaise, and hot sauce in a small bowl to make the remoulade sauce.

5 Place alarge nonstick skillet over medium heat; heat vegetable oil with butter until butter melts, bubbles, and makes a sizzling sound. Fry
tomatoes in the hot butter-oil mixture until tomato slices are slightly soft and coating is golden brown, 3 to 4 minutes per side. Use a spatula and
afork to flip.

6 Transfer fried green tomatoes to a serving platter and serve with remoulade sauce.
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Whole Foods Market
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Wheaton, IL 60189
Sponsored

King Arthur Flour 100%
Organic All Purpose Select
Artisan Flour 32 0z

$3.99 for 1 item - expires in 4
days

King Arthur Flour All Purpose
Unbleached Flour 5 Lb

$5.49 for 1 item - expires in 4
days

King Arthur Flour 100%
Organic Whole Wheat Flour 2
Lb

$3.99 for 1 item - expires in 4
days

King Arthur Flour Unbleached
Bread Flour 5 Lb

$5.19 for 1 item - expires in 4
days

04/01/2018 10:26 AM



