
Fried Green Tomatoes with Bacon Aioli 
  
Ingredients for Bacon Aioli: 
3 pieces cooked bacon 
½ cup mayonnaise 
3 tablespoons lemon juice 
1 garlic clove 
Pinch of SplenDishes House Blend 
  
Directions: 

1. Combine all ingredients in blender until creamy. Keep covered and refrigerated until 
ready to use. 

  
 
Ingredients for Tomatoes: 
3 large green tomatoes, sliced to about ¼” thickness 
2/3 cup corn meal 
1/3 cup all-purpose flour 
Pinch SplenDishes House Blend 
Pinch cayenne pepper 
½-3/4 cup club soda 
Vegetable oil, for frying 
SplenDishes Bourbon Bacon Salt, for finishing 
Fresh parsley, chopped for garnish 
  
Directions: 

1. Heat vegetable oil in large skillet. You only want about ½” of oil in the pan. 
 

2. In shallow bowl, whisk in just enough club soda, until a batter-like consistency forms 
(think pancake batter). You may need more or less liquid than called for, in recipe. Dip 
tomatoes into batter and carefully place into oil. Fry until golden brown, about 3-4 mins 
each side. 

 
3. Drain on paper towel and season with SplenDishes Bourbon Bacon Salt. 

 
Place tomatoes on platter, garnish with parsley. 
Serve hot alongside Bacon Aioli. 
  
  
Makes about 12 tomatoes. 
  

 

 



Spring Rolls 
 
Ingredients: 
½ English cucumber, cut into thin strips 
½ cup carrot, cut into matchsticks 
24 medium sized shrimp (21-25 count), cooked (deveined, tail off) 
8 rice paper wrappers 
8 small bib lettuce leaves 
Fresh mint 
 
Directions for Spring Rolls: 

1. Fill a large shallow dish with warm water to wet the rice paper wrappers. Put cucumber, 
carrots, bib lettuce and mint on a board (or bowls) for an assembly station. 

 
2. Dip rice paper in warm water for a few seconds or until soft, then lay down on 

moistened surface. 
 

3. Lay 3 shrimp in center of paper, then layer with cucumber, carrot, mint and lettuce.  
Bring lower edge of wrapper over everything and roll once. Bring each side over to the 
middle (like a burrito), then finish rolling spring roll all the way to the end. 

 
4. Repeat rolling process with the remaining ingredients and place on platter. 

 
Serve with peanut sauce. 
Makes 8 rolls. 
 
Peanut Sauce Ingredients: 
½ cup creamy peanut butter 
2 tablespoons soy sauce 
1 tablespoon rice vinegar 
2 tablespoons brown sugar 
2 teaspoons chili garlic sauce 
1 tablespoon lime juice 
1 teaspoon garlic paste 
1 tablespoon ginger paste 
2-3 tablespoons warm water, if needed 
 
Directions for Peanut Sauce: 

1. Combine all ingredients, except water and whisk to combine. Add water for desired 
consistency. 

 
 


