Tim Farmer’s Coundry Hhitchen

FRIED GREEN TOMATOES

Weisenberger Flour
2 Eggs

Buttermilk

Panko breadcrumbs

Dipping Sauce

2 ¥ 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.

www.timfarmerscountrykitchen.com




