
If you can find it, use fine white cornmeal, which is the primary cornmeal 
used in the South.  Buttermilk adds flavor and tang, but is not strictly 
necessary.

Ingredients: 

 3 medium, firm green tomatoes
 Salt
 1 cup all – purpose flour
 1 tablespoon Cajun seasoning (optional)
 ½ cup milk or buttermilk
 1 egg
 1/3 cup cornmeal
 ½ cup fine dry bread crumbs
 ¼ cup peanut oil or other vegetable oil

Method:

Cut unpeeled tomatoes into ½ inch slices.  Sprinkles slices with salt.  Let 
tomato slices stand for 5 minutes.  Meanwhile, place in separate shallow 
bowls: the flour and Cajun seasoning (if using), buttermilk and egg and 
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Fried Green Tomato Recipe   

Prep time: 10 minutes
Cook time: 20 minutes

Traditional fried green tomatoes. 
Sliced firm green tomatoes, 
dipped in egg and coated with 
flour, cornmeal and bread 
crumbs, fried and seasoned with 
salt and pepper.
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- Heaviest tomato. The heaviest tomato on record weighed in at 
3.51 kg (7 pounds 12 ounces). A “delicious” variety, it was grown 
grown by Gordon Graham of Edmond, Oklahoma in 1986. Gordon 
sliced the tomato to make sandwiches for 21 family members. 

- Largest plant. The largest tomato plant (a “Sungold” variety), 
recorded in 2000, reached 19.8 meters (65 feet) in length and was 
grown by Nutriculture Ltd. of Mawdesley, Lancashire, UK. 

- Biggest tomato tree. According to the Guinness Book of World 
Records, the largest tomato tree grows at Walt Disney World 
Resort’s experimental greenhouse and yields a harvest of more 
than 32,000 tomatoes and weighs 1,151.84 pounds (522 kg). The 
plant was discovered in Beijing, China, by Yong Huang, Epcot's 
manager of agricultural science, who took its seeds and grew them 
in the experimental greenhouse. Today, the plant produces 
thousands of golf ball-sized tomatoes that are served at Walt 
Disney World's restaurants, and can be seen by tourists riding the 
"Living With the Land" boat ride at the Epcot Center.

bread crumbs and cornmeal.

Heat the peanut oil in a skillet on medium heat.  Beat the egg and the 
buttermilk together.  Dip tomato slices in the flour – seasoning mix, then 
buttermilk – egg mixture, then the cornmeal – bread crumb mix.  In the 
skillet, fry half of the coated tomato slices at a time, for 3 – 5 minutes on 
each side or until brown.  Set the cooked tomatoes on paper towel to drain. 

These are fantastic with a little Tabasco sauce or remoulade.

Yield: serves 4 as a side dish.

       Always Fresh…
       Always Homemade!

Q: What did the macaroni say to  
the tomato? 

A: “Don’t get saucy with me!”

Heaviest, Largest, Biggest  

Fried Green Tomato Recipe Continued from page 1

Q: What did the papa tomato say to the baby tomato? 
A: “Hurry and ketchup!”
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Tomatoes contain large amounts of vitamins and minerals, such as A, C, E, iron and potassium, 
which help to nourish the skin. No wonder they have long been used to make facial masks for oily 
and blemish-prone skin. Below is an easy way to make a tomato face mask.

Ingredients:

 1 tomato
 1 lemon
 2 tablespoons of oatmeal

Step one:

           

Step two: 

Step three:

           

How to make a Tomato Face Mask 

Dice the tomato using the cutting board and the knife. 
Transfer the diced tomato to a bowl.

Cut the lemon in half and squeeze the juice into 
the bowl with the chopped tomato.

Measure the oats and put them into the blender. Blend until 
the oats are reduced to a fine powder. Stir the oatmeal 
powder into the tomato and lemon juice mix. Mix well.
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How to make a Tomato Face Mask continued from page 3

Step four:

Step five:

            

Step six:

Smooth the tomato, lemon and oat mixture onto a cleaned 
face. Keep the mixture of getting into your eyes.

Allow the mask to sit for 15-20 minutes.

Rinse off the facial mask with warm water. Pat 
your face dry with the towel.

The hunt for miracle workers for skin has leaded me to a surprising destination! Tomatoes! Yes, 
if you find this surprising wait till you try it and see the results.  Do you know tomatoes are used 
for acne, pimples, pimple marks, dark marks and one more secret is it helps to get fairer skin or 
skin whitening. And tomato affects faster than any other natural homemade remedy without 
any side effects!  If you are looking for natural solutions to get a glowing and radiant skin, 
tomato can be your best friends. Face masks of tomato extracts can work wonders for your skin. 
It makes your skin radiant and also tones your skin to make you look younger.

This mask is really effective in removing fine lines, dark 
spots, wrinkles, fade moles, sun tan, acne scars, and 
dullness. They also tighten the skin and make your skin 
soft and smooth. Apart from these natural remedies, you 
should also use sunblock and sunscreen lotions whenever 
you go out in the summers and sunlight. 

Best Secrets of Tomato for Skin
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