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Introduction
Casey County, KY, is a significant producer of both tobacco and vegetables. Efforts were under
way in 2000 to identify potential value-added activities for existing crops in Casey County. A
basic survey of the frozen foods market revealed a potential for a frozen, battered, fried green
tomato slice.

An initial survey of 99 panelists at the University of Kentucky on August 30, 2000, indicated
greater consumer interest in consuming fried green tomatoes in a restaurant setting.
Consequently, this survey of restaurant patrons was conducted in the Bread of Life Caf¢, Liberty,
KY, on September 14-15, 2000. This survey was conducted to measure 1) restaurant patron
opinion of a frozen fried green tomato slice; 2) consumer willingness to pay for a side dish of
two fried green tomato slices; and 3) willingness to pay for a Kentucky grown product.

Methodology
A previous consumer panel indicated that consumers were most willing to purchase fried green
tomatoes prepared with two breader recipes: meat/vegetable breader and cornmeal breader.
Batter mix and these two breaders were obtained from Blend Pak, a food and baking ingredient
company located in Bloomfield, KY.

Slices were prepared, battered, breaded, and flash frozen on August 7, 2000. Slices were
removed from the blast freezer after 24 hours and frozen in air-tight containers until the
restaurant panel was conducted.

Frozen slices were deep fried in vegetable oil for five minutes and served fresh to Bread of Life
Café patrons over a two-day period (September 14-15, 2000). Patrons were offered one fried
green tomato slice gratis with their lunch. They were then asked to fill out a short questionnaire.

There were two versions of the questionnaire, reproduced below. The versions differ in that
approximately half the panelists for each day were asked to respond to a pricing question for
“fried green tomato slices” (Figure 1) while the other half of the panelists were asked to respond
to a pricing question for “fried green tomato slices from Kentucky.” All of the 72 patrons asked
to evaluate the cornmeal breaded product responded to both questions. Two of the 78 patrons
asked to evaluated the meat and vegetable breaded product did not respond to the pricing
question.
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Appendix 1 Data Summary

Figure 1. Questionnaire Version #1 Figure 2. Questionnaire Version #2
Indicate an overall rating for these fried green Indicate an overall rating for these fried green
tomatoes: tomatoes:
extremely disliked indifferent liked liked extremely disliked indifferent liked liked
disliked extremely disliked extremely
How much would you be willing to pay for a side How much would you be willing to pay for a side
dish of two fried green tomato slices? dish of two fried green tomato slices grown in KY?

$ $
Results

Patron response was overwhelmingly positive to the fried green tomatoes. Over 95% of all
patrons replied that they either “liked extremely” or “liked” the fried green tomatoes.

The price all patrons were willing to pay for “a side dish of two fried green tomato slices” ranged
from $0.50 to $4.00. However, the average price willing to be paid overall was identical for both
the cornmeal and meat and vegetable breader types, $1.12.

Patrons showed a slightly greater willingness to pay for a Kentucky grown product. There was
an average willingness to pay of $1.23 for a Kentucky-grown tomato with the cornmeal breader
and $1.29 for a Kentucky-grown tomato with standard meat and vegetable breader.

The price of a side dish at the Bread of Life Café¢ is $1.20, placing these averages well within the
range consumers are used to paying at this venue. Several patrons also noted their willingness to
pay would depend on what kind of restaurant and where they were purchasing this product.

Conclusions and Implications for Kentucky Tomato Production

Patrons at the Bread of Life Café liked the fried green tomato product tested. While both
breaders types had an extremely high taste ranking, the standard meat/vegetable breader was
preferred among this random sample, with only one patron “disliking” it.

Patrons at this restaurant were willing to pay a comparable price for a side dish of fried green
tomatoes as other side dishes, and may be willing to pay slightly more (up to 5 percent) for a
Kentucky-grown product. If a fried green tomato wholesale product can be produced at a
comparable price to other frozen, prepared side dishes, Casey County producers may wish to
pursue pilot development of this product for the restaurant market. Other tomato and vegetable
producers may also wish to investigate similar opportunities locally before entering larger
wholesale markets.
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Table 1. Overall Rating

Cornmeal Meat and Vegetable

Liked Extremely

Percent 53% 47%

Number of Observations 38 37
Liked

Percent 42% 49%

Number of Observations 30 38
Indifferent

Percent 0% 3%

Number of Observations 0 2
Disliked

Percent 6% 1%

Number of Observations 4 1
Disliked Extremely

Percent 0% 0%

Number of Observations 0 0

Table 2. Willingness to Pay
Cornmeal Meat and Vegetable

Average Price Willing to Pay

Average Price $1.18 $1.22

Number of Observations 72 76
“side dish of two fried green tomatoes”

Average Price $1.12 $1.12

Number of Observations 35 39
“side dish of two fried green tomatoes grown in KY”

Average Price $1.23 $1.29

Number of Observations 37 37
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