
	
  
	
  
	
  
FRIED	
  GREEN	
  TOMATOES	
  
	
  
Weisenberger	
  Flour	
  
2	
  Eggs	
  
Buttermilk	
  
Panko	
  breadcrumbs	
  
	
  
Dipping	
  Sauce	
  
2	
  ½	
  tablespoons	
  Thousand	
  
Island	
  dressing	
  
1	
  teaspoon	
  Honey	
  Dijon	
  
mustard	
  
3	
  tablespoons	
  mayonnaise	
  
Dash	
  Tony	
  Chacheres	
  
	
  
Whisk	
  together	
  2	
  eggs	
  and	
  buttermilk.	
  Add	
  enough	
  buttermilk	
  to	
  make	
  mixture	
  smooth.	
  Dip	
  
green	
  tomatoes	
  in	
  Weisenberger	
  flour	
  then	
  submerge	
  in	
  egg/buttermilk	
  mixture.	
  Coat	
  in	
  
panko	
  breadcrumbs	
  and	
  drop	
  into	
  the	
  fryer	
  until	
  golden	
  brown.	
  Drain	
  on	
  paper	
  towel	
  and	
  
serve	
  with	
  dipping	
  sauce.	
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