VEGAN FRIED GREEN TOMATOES WITH SMOKY BACON AIOLI
Fried Green Tomatoes

2 
lbs. Green tomatoes, sliced (about 3 large tomatoes)

1 
C. All purpose flour or gluten free all purpose flour

½
tsp. Salt

¼
tsp. Black pepper

1 
C. Cornmeal

½
C. Pecan meal

1 
C. Aquafaba*

Smoky Bacon Aioli

1 
C. Vegan mayo

2 
tsp. Liquid smoke

2 
tsp. Maple syrup

2 
tsp. Apple cider vinegar


Salt and Pepper to taste
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1. Make the aioli by whisking all the aioli ingredients in a small bowl. Taste and adjust seasoning. Set aside while you make the tomatoes.

2. Heat about an inch of vegetable oil in a cast iron skillet or large pan. Heat on medium high until it reaches about 325-350 degrees. It should have little bubbles and start to fry immediately when a tomato is placed in the oil. 

3. Set up 3 bowls, in one add the corn meal and pecan meal. Stir to combine. In the next add the flour, salt and pepper, stir. In the last bowl, add the aquafaba, whisk for a few seconds to make it a bit frothy. 

4. Once the oil is hot, take a slice of tomato, toss in the flour, co ating completely, pat off excess. Dip in the aquafaba completely coating the tomato. Then into the corn meal, and pecan meal mixture coating the entire tomato. 

5. Now place in the oil, fry on each side for 1-2 minutes until crispy and golden brown. Repeat with all the tomatoes. 

6. Serve immediately with the aioli! They are so good!

Recipe Notes

Aquafaba is the liquid from a can of chickpeas.

One can of chickpeas contains about 1 cup of liquid, so you should only need one can's worth!

You can make your own pecan meal by placing pecans in a food processor and process until fine enough. I like to make my own, but you can just buy it!
Prep Time 10 mins Cook Time10 mins Total Time 20 mins

 

Classic fried green tomatoes veganized, coated in cornmeal and pecan meal! Served with a smoky bacon aioli. 
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