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Winner of the James Beard Award as an “American Classic” Restaurant
304 North 19th Street

Bessemer, Alabama  35020

www.thebrightstar.com
The Bright Star Restaurant’s Fried Green Tomatoes with Shrimp and Tomato Salsa

(Serves 8)

Tomatoes

Five Large Green Tomatoes sliced ¼ inch slices

2 cups flour

2 cups egg wash

2 cups all purpose breading

1 tbsp Vegetable Oil

Shrimp

1-1 1/2 lbs medium shrimp peeled and deveined

1 tbsp olive oil

1 tbsp Creole seasoning

Remoulade Sauce

2 cups mayonnaise

¼ tsp cayenne pepper

½ tsp white vinegar

½ tsp paprika

½ stalk celery pureed

½ tsp horseradish

¼ tsp mustard

Tomato Salsa
2 Roma Tomatoes, diced

1 tbsp diced red onion

¼ tsp Jalapeno pepper

1 tbsp chopped cilantro

1 tsp lime juice

1 tsp olive oil

Tomato Preparation - Dip and coat each tomato slice into flour, dredge with egg wash and then dip and coat with breading.  Heat vegetable oil on medium high in medium saucepan.  Cook tomatoes for two-three minutes turning once until browned.  Place tomatoes on plate and set aside.

Shrimp Preparation - In the same saucepan, add olive oil and heat for several minutes.  Place shrimp in saucepan and sprinkle with Creole seasoning.  Sauté 1-2 minutes until opaque.  Place shrimp on plate and set aside.

Remoulade Sauce- Combine all ingredients in mixing bowl, mix well and set aside.  

Tomato Salsa- Combine all ingredients in mixing bowl, mix well and set aside.  

Upon completion of all items place tomatoes on plate, add shrimp, and then spoon Remo lade Sauce and Tomato Salsa over tomatoes.  Enjoy!!

