Fried Green Tomatoes
You can make relish or pickles out of green tomatoes, but most people just slice them up, dredge them in cornmeal and flour, and fry them. 
2 green tomatoes, cored and thickly sliced
1 egg
½ milk
½ flour
1 cup cornmeal
salt and pepper
paprika (optional)
vegetable oil
Beat together the milk and egg. Mix the flour, cornmeal, and a pinch of salt and pepper and paprika (if using).
Pour oil into a heavy-bottomed skillet until it's about ½ inch deep. Heat oil over medium-high heat until very
hot. Dip tomato slices into egg mixture, then dredge in cornmeal mixture. Put in pan, making sure not to over-crowd, and fry until golden brown - about 2-3 minutes per side. Serve with salt and pepper and, if you'd like, fresh lemon slices and hot sauce.

