Snapper and Green Tomato Club Sandwich
Yield: 4 servings

8 slices thick-cut bacon
2 or 3 green tomatoes, sliced 1⁄4-inch thick 
1 cup milk
1 cup House-Autry Yellow Plain Corn Meal
Vegetable oil for frying
4 6-oz. snapper (or grouper) fillets
4 ciabatta rolls, sliced lengthwise and toasted
4 large lettuce leaves
Mint-mayonnaise, as needed


In a skillet over medium heat, fry bacon until crisp; drain and set aside. Meanwhile, dip tomato slices in milk and coat in House-Autry Yellow Plain Corn Meal. In a skillet over medium-high heat, fry tomatoes in oil until golden brown. Place on paper towels to drain. Sprinkle with salt and pepper while hot. Season fish fillets and grill quickly over medium heat until just cooked through, about 2-3 minutes per side. Layer bottom half of ciabatta with lettuce, mint-mayonnaise and fish. Top with tomatoes and bacon and other half of bread. Serve with chips, if desired.
Mint Mayonnaise

1/4 cup mayonnaise

1 tsp lemon juice

1 tsp dried mint

1/2 tsp white wine vinegar

1/4 tsp dill

Combine ingredients well. Refrigerate until ready to use.
