
 
 

 
  

 
 
 
         
 
 Mother Nature doesn't always cooperate with gardeners 
in the fall. Early fall frosts sometimes dash all hopes of ripening 
all of those green tomatoes on the vine. Here are a few tips that 
might be helpful in getting your tomatoes to ripen a little earlier 
in our short east Idaho growing season. 
 

1. Remember to plant varieties that have a maturity 
rating of 70 days or less. And be sure to add at least 
as much phosphorus as nitrogen when you fertilize. 
Excess nitrogen can cause tomato plants to become 
very leafy and lush at the expense of fruit set and 
ripening. 

2. Be sure to be ready to cover your plants with a heavy quilt or blanket in case of frost. Most 
years, if you can avoid the first frost of the fall you will be blessed with 2 to 4 weeks of frost-
free weather afterwards. 

3. Remove any flowers that form after mid August. They won't have time to develop into ripe 
fruit anyway so you might as well direct the plant's energy into maturing the existing fruit. 

4. Cover the soil with black plastic and cover the plants with clear plastic at night to speed 
maturity. Just be sure to remove the clear plastic on sunny days. It can still get pretty hot 
under clear plastic on sunny days, even in the fall. 

5. As a last resort, allow your plants to wilt between watering. This will speed up the ripening 
process considerably but it may also cause tough skins and reduce overall size and quality 
of the fruit. 

 
HOW TO KEEP GREEN TOMATOES LONGER: 

 If you pick green tomatoes, DO NOT store in a bright sunny window.  Rather keep them in a 
cool dark place.  A pantry or a shelf in cellar is fine.  Store them one layer thick.  Sort them out every 
few days, and discard the bad ones.  Handle them carefully, and they're better with stem off. 
 Some gardeners wrap each tomato in wax paper or newspaper.  Another idea is to pull up a 
whole vine by the roots and hang them upside down in a cellar or garage. 
 
If all else fails, here are some green tomato recipes. Try them! 
 

Green Tomato Recipes 
 
GREEN TOMATO CATSUP: 
 One peck of green tomatoes, 2 large onions sliced.  Place in layers, sprinkle with salt between, 
let stand 24 hrs, and then drain off.  Add a quarter pound of mustard seed, 1 ounce allspice, 1 ounce 
cloves, 1 ounce ground mustard, 1 grd. ginger, 2 tbs. black pepper, 2 tsp. Celery seed, 1/4 lb. of brown 
sugar.  Put all in a preserving pan, cover with vinegar and boil 2 hrs.  Strain through a sieve bottle for 
use. 
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GREEN TOMATO RELISH:   
 1 gal. green tomatoes, 6 red sweet peppers, 6 onions.  Grind all together.  Add 1 cup salt, let 
stand over night, drain.  Add 1/2 gal. vinegar, 3 cups sugar, 1 cup flour, 1 pint prepared mustard.  Cook 
1/2 hour or until clear and seal in jars. 
 
GREEN TOMATO RELISH: 
 8 lb. green tomatoes, chop and drain; 1 qt. vinegar, 4 lb. sugar, 2 tsp. each cinnamon, cloves.  
Cook 15 minutes and can. 
 
GREEN TOMATO RELISH: 
 2 qt. chopped green tomato, 2 medium onions, chopped, 1/2 cup salt, 2 qt. cold water, combine, 
let soak 3 hours.  Drain and rinse well with cold water.  Then use:  1 ½  cups vinegar, ½ cup boiling 
water, 1 ½  cups sugar, 1 ½  tsp. celery seed, 1 tbsp. mustard seed, ½  tsp. turmeric, ¼  tsp. mustard.  
Boil 3 minutes and add the tomato and onion.  Simmer 10 minutes uncovered.  Pack in sterilized jars.  
A little red pepper can be added for color. 
 
SLICED GREEN TOMATO PICKLES: 
 Slice 7 lb. green tomatoes ¼”  thick.  Make a syrup of 1 pint vinegar, 6 cups sugar, 1 tsp. each 
cinnamon, cloves, and 2 tbsp. salt.  Pour over tomatoes and boil softly until tender and juice thickens 
slightly.  Can in sterile jars. 
 
EASY GREEN TOMATO PICKLE: 
 Slice tomatoes and allow to stand in weak salt brine overnight.  In the morning rinse and pack 
directly into fruit jars.  Place the jars uncovered in the steamer and steam for 2 hours.  Have ready at 
the end of the time a sweet-spiced vinegar made exactly as you do for pickling peaches.  After draining 
all the juice that cooked from the sliced tomatoes, fill cans brimful with vinegar-syrup and seal.  Syrup:  
1 lb. brown sugar, 1 stick cinnamon, 1 pt of vinegar diluted with water according to taste. 
 
GREEN TOMATO SANDWICH SPREAD: 
 2 qt. green tomatoes, ground and measured.  9 red peppers or some green ones.  1 pint onions 
ground and 1/2 cup salt.  Let stand 2 hrs, squeeze as much juice as possible and throw away.  Add 1 
pint sugar and a pint of vinegar to mixture.  Cook 1/2 hour with cover off.  A pint of celery can be added 
but cook ingredients longer.  When cold, add 1 pint of mayonnaise dressing, small jar of mustard. Stir 
well and can.  If too juicy after adding mayonnaise, take some of juice off. 
 
GREEN TOMATO MINCEMEAT: 

1 peck green tomatoes, chopped fine and drained.  3 lemons, chopped, rind and all, 1 lb. 
raisins, and 1 lb. currants chopped.  5 lb. sugar, 1 tsp. nutmeg, 2 tsp. each cinnamon, cloves and 
allspice.  6 tart apples chopped and 1 cup butter, 2 tbs. salt.  Boil all together over medium heat, stirring 
almost constantly to keep from sticking.  Boil until tender, dark and thick.  Can in clean sterile jars, 
makes a delicious mincemeat pie.  Sometimes called mock mincemeat. 
 
MOCK MINCE MEAT: 
 1 peck green tomatoes, chop fine, 3 lb. brown sugar, 2 tsp. of cinnamon, 1 tbsp. of cloves, 1 
tbsp. of nutmeg, 2 lb. raisins, salt.  Cook for 2 hours and when cold add 1 cup vinegar.  Can it. 
 
FRIED GREEN TOMATOES: 
 Slice solid green tomatoes, dip in flour, salt and pepper to taste.  Fry until tender, turning to 
brown both sides.  Bacon or ham grease may be used for flavor. 
 
 
 
 
 



CANNED SLICED GREEN TOMATOES: 
 Wash and slice.  Boil in 1/2 vinegar and 1/2 water.  Add salt.  Boil till tender but not mushy.  
Drain in colander.  Measure drained liquid to gauge amount of sweet pickle syrup to make.  Add 1 lb. 
brown sugar to 1 pt. Liquid.  (Vinegar and water according to taste)  Bring to boil.  Pack hot drained 
tomato slices in hot jars with a stick of cinnamon (broken), and cloves.  Fill with hot pickle syrup and 
seal. 
 
GREEN CANNED TOMATOES FOR WINTER FRYING: 
 Slice green tomatoes, pack into quart jar, put in a tsp. salt, fill with cold water, put on  lid and boil 
for 3 min. in canner  (time when water bath begins to boil). 
 
GREEN TOMATO PIE: 
 Take medium sized tomatoes, pare and cut out stems; have your pie tin lined with paste of 
biscuit dough; slice tomatoes very thin, filling pan somewhat heaping.  Then grate over it a nutmeg, put 
in a half cup of butter and a medium cup sugar; pour in half cup of vinegar before adding top crust.  
Bake 1/2 hour in a moderate oven, serve hot. 
 
PRESERVED GREEN TOMATOES: 
 Take a peck of green tomatoes, slice 6 fresh lemons without removing the skins, but take out 
the seeds.  Put to this quantity 6 lb. common white sugar, and boil until transparent and the syrup thick.  
Ginger root may be added. 
 
DILLY GREEN TOMATOES: 
 Select firm green tomatoes, leave stems on.  Pack in sterilized quart jars, 1 stalk celery and 1 
green hot pepper.  Combine 2 quarts water, 1 quart white vinegar, 1 cup salt, cook 5 minutes.  Fill jars 
to within 1/2" of top, add 1 head dill to each jar, seal. 
 
GREEN TOMATOES FOR PIES & COOKIES: 
 1 peck green tomatoes, 4 lb. brown sugar, 2 cups sweet cider or water and vinegar; 1 1/2 lb. 
seedless raisins, 1 tbsp. allspice, 1 tbsp. each of cinnamon, ground cloves, salt.  Chop the tomatoes in 
food chopper and drain off green water.  Boil 15 minutes, then add sugar, spices and salt.  Boil 2 hours.  
Pack in jars while hot and use as needed. 
 
MINCE MEAT DROP COOKIES: 

 ¾  cup shortening, 1 ½  cup sugar, 3 well beaten eggs, 3 cups flour, ¾  tsp. salt, 
¾  tsp. soda, 1 ½  cup of canned mince meat, 3 tbsp. water, 1 cup broken nut meats.  
Don't add any more flour than called for in recipe. 
 

GREEN TOMATO AND APPLE CHOW CHOW: 
 6 large green tomatoes, chopped, 4 tart apples, 4 cups celery, 4 cups carrots, 2 green 
peppers, 4 red ones, ALL of these chopped.  3 cups sugar, 3 cups vinegar, 1 tsp. mustard seed, 
1 tsp. cinnamon and salt.  Finely chop tomatoes, celery, carrots. Add a little water, cook until 
almost tender, then add finely chopped apples.  Now combine sugar, vinegar and spices, bring 
to boil, add the hot vegetable mixture, bring to a boil again.  Pack in hot jars and seal. 

 
FROZEN SLICED TOMATOES: 

 Slice green tomatoes 1/4" thick, dip in batter and stack in cartons.  Or you can 
stack them plain. 
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