
Fried Green Tomatoes & Buttermilk Herb Dressing 
Recipe: Melissa Schenker/Foodie for Two 
Serves two foodies 

 

Ingredients: 
2 to 3 large green, unripe tomatoes – cut into ½ inch thick slices 

¾ cup canola oil 

Breading  
2 eggs 

1 tablespoon water 

½ cup flour 
½ cup cornmeal 

¼ cup panko 

Breading Spices (add to each bowl) 
¼ teaspoon salt 
¼ teaspoon fresh ground pepper 

1/8 teaspoon cayenne pepper 

1/8 teaspoon garlic powder 
1/8 teaspoon onion powder 

Buttermilk Herb Dressing (makes about ½ cup, use any leftovers to dress a small salad) 

1/3 cup mayonnaise 
2 tablespoons milk 

½ teaspoon apple cider vinegar 

¾ teaspoon dried Fine herbs  
Pinch of salt 

1/8 teaspoon of fresh ground pepper (medium grind) 

Pinch of garlic powder  

Pinch of onion powder 
Garnish 

Sea salt or kosher salt 

Chopped chives 
Fresh ground pepper 
 
 

Directions: 
Fry the tomatoes:  Cut the tomatoes into ½ inch thick slices – one large tomato yields 5 to 6 slices, 

cut away the stem from the top slice and fry the odd pieces too. 

Add the oil to a 10-inch cast iron skillet (or medium skillet with high sides) and turn heat to 
medium-high.  Heat oil until the surface starts to ripple; it should be hot so the tomatoes cook 

quickly.  (Do not leave oil unattended.) 
 

While the oil is heating, assemble the 3 breading bowls (need shallow, wide bowls). 
Bowl 1: add the eggs, 1 tablespoon water and the breading spices; whisk well with a fork.   

Bowl 2: add the flour and breading spices and mix together with a fork.   

Bowl 3: add the cornmeal, panko and breading spices; mix together with a fork. 
 

To bread a tomato slice, coat both sides of tomato in egg mixture and transfer to flour bowl.  

Lightly dust both sides with flour, shake off excess and return to egg mixture.  Quickly coat both 

sides with egg again and place in cornmeal bowl.  Coat both sides well with cornmeal and shake off 
any extra.  Place on a plate and continue breading the remaining slices.   
 

Line a plate with a few paper towels and place near skillet.  When oil is hot, gently add 3 breaded 

tomato slices to the skillet.  Let cook until lightly golden brown and gently turn over using a spider 

or tongs (always in the direction away from you to avoid splatters), cook until lightly golden brown.  
With a spider or slotted spoon, remove the slices from the oil and transfer to plate to drain; season 

with sea salt while fried green tomatoes are hot.  Repeat for remaining slices.  Serve hot; garnish 

with chopped chives, a bit of fresh ground pepper and serve with Buttermilk Herb Dressing. 
 

Buttermilk Herb Dressing:  Add all ingredients to a medium bowl and whisk until well combined. 

OR add all ingredients to a small jelly jar, replace the lid and shake well. 
 

 
 
 

Eat well and share the love! 
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