Fried Green Tomatoes

900 gram green tomatoes

4 eggs

1 ¼ cup corn meal

¾ cup water

¼ cup minced chives

1 tablespoon salt

ground pepper to taste

¼ butter or margarine


Slice the tomatoes 1 centimeter thick. 
Dry the slices on a paper towel until the moisture is absorbed.

Beat the eggs until light add the corn meal, water, minced chives, salt and pepper.

Heat the butter in a large iron skillet. 
Put the tomato slices into butter, brown quickly on both sides and serve. 

