
Tostones 
 

Tostones are twice fried green plantains or green b ananas th at m ak e a great appetiz er 
or side dish .  I  first ex perim ented with  green b anana tostones wh en I  liv ed in J apan;  
plantains were not to b e fou nd in J apan.  G reen b anana tostones h av e a different flav or 
and tex tu re.  I  su ggest try ing b oth .  I n P u erto R ico,  " Tostones"  are u su ally  serv ed in 
restau rants to accom pany  seafood dish es,  b u t th ey  go well with  any  P u erto R ican dish .  
Th is recipe calls for salt or G oy a A dob o.  A dob o is a seasoning th at is fou nd in P u erto 
R ico' s su perm ark ets,  and can b e fou nd in m ost H ispanic speacialty  stores.  I f y ou  can' t 
find " A dob o"  u se a b it of salt and granu lated garlic to season th e tostones.  
 
Ingredients: 
3  G reen P lantains or G reen B ananas 
V egetab le O il 
S alt or G oy a A dob o 
 
D irec tio ns: 
P eel th e plantains or b ananas u nder ru nning water 
- - th is is to prev ent staining y ou r h ands.  
G reen plantains will not peel as easily  as ripe ones.  
Th e water will also h elp th e peeling process.  
A t a 4 5  degree angle to th e plantain,  cu t into 1  inch  slices.  
P lace in a b owl of water to prev ent th em  from  tu rning b rown.  
I n a deep fry er or fry ing pan,  h eat 1  1 / 2  inch es of v egetab le oil 
to approx im ately  3 2 5  degrees ( F ) .  
R em ov e th e plantains from  water,  placing th em  in a b owl with  paper towel.  
R em ov e as m u ch  water form  th em  b efore placing th em  in th e h ot oil.  
I f y ou  don' t dry  th em  off well,  th e oil will splatter.  
U se cau tion du ring th is step!  
C ook  in oil u ntil th ey  are firm .  A pprox im ately  3  m inu tes.  
R em ov e from  oil and let cool off.  
N ow y ou  m u st flatten th em .  
I n P u erto R ico we u se a " Tostonera"  to flatten th em ,  
h owev er a 1 0 x 5  inch  piece of alu m iniu m  paper work s fine.  
P lacing th e firm ed plantains in th e m iddle of th e alu m iniu m  
paper,  press down with  th e palm  of y ou r h and to flatten.  
P lace on plate and season with  salt or adob o.  
N ow y ou ' re ready  to fry  u ntil golden b rown.  
S erv e as snack  or side dish .  


