
Fried Green Tomatoes 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

6 medium green tomatoes 

2 eggs 

1/4 cup milk 

1 cup cornmeal, bread crumbs or flour 

1/2 tsp. salt 

1/2 tsp. oregano 

1/8 tsp. pepper 

2 tbsp. butter 

1 tbsp. vegetable oil 

Directions: 

Slice tomatoes into 1/4 to 1/2 inch slices. Beat together eggs and milk. 

Combine corn meal, salt, oregano and pepper. Heat butter and oil in a skillet. 

Dip tomato slices in egg mixture then in cornmeal mixture. Fry tomato slices, 

turning once, until golden brown on both sides. 

+++ 

Green Tomato Muffins 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2 cups flour 

1 tbsp. baking powder 



1/2 tsp. salt 

2 tsp. cinnamon 

1 egg 

1/4 cup vegetable oil 

1/3 cup honey or sugar 

1 cup milk 

2 cups chopped green tomatoes 

1/2 cup raisins 

Directions: 

Combine dry ingredients. Beat egg in another bowl then add remaining 

ingredients. Combine with dry ingredients. Stir just enough to moisten batter. 

Bake at 425º approximately 25 minutes. Makes 12 muffins. 

+++ 

Zuppa di Zucca Gialla {Winter Squash Soup} 

Recipe from domenicacooks.com 

Ingredients: 

1 1/2 pounds bonbon squash (or other winter squash such as butternut, 

buttercup, or kabocha), peeled and cut into chunks 

1 pound of carrots, peeled and cut into chunks 

2 yellow onions, cut into chunks 

3 large cloves garlic, coarsely chopped 

4 fresh thyme sprigs 

2 tbsp. coarsely chopped fresh basil 

1 tbsp. coarsely chopped fresh flat-leaf parsley 
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fine sea salt and freshly ground pepper 

1/4 cup extra-virgin olive oil, plus more for drizzling 

4 cups chicken broth, plus more for thinning the soup 

1 batch pancetta croutons, made with 6 oz. pancetta cut into 3/4 inch dice 

Directions: 

Preheat the oven to 425º. In a roasting pan, combine the squash, carrots, 

onions, garlic, thyme, basil and parsley. Season with 1 tsp. salt and a grinding 

of pepper. Drizzle the olive oil over the vegetables and toss to coat. Roast, 

stirring every 15 minutes, until tender and browned in spots, about 45 

minutes. 

Remove the vegetables from the oven and discard the thyme sprigs. Transfer 

the vegetables to a soup pot and add 4 cups of the broth. Using an immersion 

blender, puree the soup until smooth. Alternately, transfer to a stand blender, 

puree the soup with the broth in two batches and return to the pot. 

Add more broth to thin the soup to the desired consistency. Place over 

medium low heat and cook until warmed through, about 10 minutes. 

While the soup is warming, make the pancetta croutons. Ladle the soup into 

bowls, garnish with a few of the pancetta croutons, drizzle with a few drops of 

olive oil and serve. 

Wine suggestions: A crisp white such as Soave Classico. 

+++ 



Deep Fried Eggplant 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

1 1/2 cups flour 

1/2 cup cornstarch 

1 tsp. baking powder 

cold water 

vegetable oil for deep frying 

eggplants cut into rounds or thin slices 

Directions: 

Mix flour, cornstarch and baking powder with enough cold water to form the 

consistency of heavy cream. Make sure there are no lumps. Refrigerate until 

thoroughly chilled. In a wok or deep fryer heat oil to 350-375º. Dip eggplant 

slices into batter. Allow excess to drip off before placing into hot oil. Do not 

crowd wok or deep fryer. Remove with a slotted spoon and drain on paper 

towels. Serve immediately with dipping sauce. 

Variation: Use carrots, zucchini, mushrooms or radishes. 

Dipping Sauce 

Ingredients: 

1/4 cup sugar 

1/4 cup ketchup 

1/4 cup cider vinegar 

1/4 cup pineapple juice 

soy sauce to taste 



4 tsp. cornstarch 

4 tsp. water 

Directions: 

Bring sugar, ketchup, vinegar and pineapple juice to a boil. Add enough soy 

sauce to color the mixture lightly. Mix cornstarch with water and add to 

mixture. Return to a boil and cook until thickened. 

 


