FRIED GREEN TOMATOES WITH LEMON CHIVE MAYO

YOU WILL NEED: 

1 LARGE EGG WHITE 

1/3CUP CORNMEAL

SALT AND PEPPER

2 MEDIUM GREEN TOMATOES, CUT INTO 4 SLICES EACH

2 MEDIUM RIPE RED TOMATOES, CUT INTO 4 SLICES EACH

3 TBS OLIVE OIL

1 LEMON

1/3CUP LIGHT MAYO

2 TBS SNIPPED FRESH CHIVES

8 SLICES OF CANADIAN BACON 

IN A PIE PLATE, WITH FORK, BEAT EGG WHITE.   ON WAXED PAPER, COMBINE CORNMEAL AND 1/4TSP PEPPER.  USE 1/4TSP SALT TO SPRINKLE ON GREEN AND RED TOMATO SLICES.  DIP GREEN TOMATO SLICES IN BEATEN EGG WHITE TO COAT, THEN DIP INTO CORNMEAL AND COAT BOTH SIDES.  PLACE COATED SLICES ON WAXED PAPER.  

IN 12 INCH SKILLET, HEAT HALF OF OIL ON MEDIUM-HIGH UNTIL HOT.  ADD HALF OF GREEN TOMATO SLICES AND COOK 4 TO 5 MINUTES OR UNTIL GOLDEN BROWN ON BOTH SIDES AND HEATED THROUGH, TURNING SLICES OVER ONCE.  TURN HEAT DOWN IF TOMATOES BROWN TOO QUICKLY.  TRANSFER GREEN TOMATOES TO A PLATE.  REPEAT WITH THE REMAINING OIL AND GREEN TOMATOES.  DO NOT COOK THE RED TOMATOES.

MEANWHILE, FROM LEMON, GRATE  1 TSP PEEL AND SQUEEZE 2 TBS OF JUICE.   IN A SMALL BOWL, MIX LEMON PEEL AND JUICE WITH MAYO, CHIVES AND 1/4TSP BLACK PEPPER.  SET ASIDE.  

TO SAME SKILLET, ADD CANADIAN BACON AND COOK ON MEDIUM HIGH 2 TO 3 MINUTES OR UNTIL LIGHTLY BROWNED ON BOTH SIDES AND HEATED THROUGH, TURNING SLICES ONCE. 

TO SERVE, ON EACH OF 4 SALAD PLATES, ALTERNATELY STACK RED TOMATO SLICE, CANADIAN BACON, GREEN TOMATO SLICE AND REPEAT.  DRIZZLE WITH THE LEMON CHIVE MAYO SAUCE. 

THIS RECIPE IS FROM GOOD HOUSEKEEPING AUGUST 2008

NEXT WEEK’S RECIPE:  WILD RICE PILAF

