The women from the Down to Earth allotment project are trying out green tomato recipes. This is what we’ve cooked up on the plot so far:
Fried green tomatoes – suggested by a Bangladeshi colleague
Fry chopped onions, garlic and ginger with spices in oil. We used whole cumin seeds, garam masala and paprika.
Roughly chop green tomatoes, and add to the pan. Cover and cook gently until soft – 10 -15 minutes.
Fried green tomatoes – from the southern states of the USA
Ingredients

· 4 large green tomatoes

· 1 egg
· 2 tablespoons milk
· 1 cup all-purpose flour

· 1 cup cornmeal

· Salt and ground black pepper

· vegetable oil for frying

Directions

1. Slice tomatoes ¼ - ½ inch thick. Discard the ends. 

2. Whisk eggs and milk together in a medium-size bowl. Mix cornmeal, flour, salt and pepper on a plate. Dip the tomatoes into milk and egg mixture. Dredge in flour mixture so they’re completely coated. 

3. In a large frying pan, pour vegetable oil to cover the bottom of the pan and heat over a medium heat. Place tomato slices into the frying pan. Do not crowd the tomatoes; they should not touch each other. When the tomatoes are browned, flip and fry them on the other side. Drain them on paper towels. 

