
 Five Minute  
Fried Green Tomatoes 

 

	

	

	

 3‐4	LaMora	Farms	green	tomatoes	
 2	eggs	
 ½	cup	milk	
 2	cups	flour,	split	
 1	cup	breadcrumbs	(or	cornmeal)	
 salt	&	pepper		
 vegetable	oil	

	

Doesn’t	get	any	easier	than	this	one!	Slice	
green	tomatoes.	In	a	medium	mixing	bowl	
beat	eggs	and	milk.	Put	1	cup	of	flour	on	a	
flat	plate	and	add	salt	&	pepper	to	taste.	On	
a	second	plate	mix	flour	and	breadcrumbs	
(or	cornmeal).	Pour	enough	oil	in	a	frying	
pan	to	surround	but	not	cover	the	tomatoes	
&	place	on	medium	heat.		Dip	your	green	
tomatoes	first	in	the	plain	flour	mixture,	
then	in	the	egg/milk	combo,	then	in	the	
flour/breadcrumb	mix.		Add	to	the	frying	
pan	and	cook	until	the	bottoms	start	to	turn	
light	brown.	Flip	and	repeat	on	the	other	
side,	about	five	minutes	total.	Enjoy!		
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