Cynthia Nixon’s
Tomato Surprise
For extra fun, use pepper vodka. For a LOT of extra fun, soak the tomatoes in vodka in the fridge for four to six hours and then dip them in the salt and serve.

1 cup kosher salt

2 cups cherry tomatoes, washed and patted dry

1 cup vodka

1 box toothpicks

1. Sprinkle salt onto individual rimmed serving plates. Divide tomatoes between small custard cups. Pour vodka into individual shot glasses.

2. To serve, give each guest a plate, custard cup and shot glass. Have guests dip tomatoes into vodka then into salt. (Or, if this is too labor intensive for the guests, prepare everything in advance and put, ready-made, on serving trays.
From “Tupperware Cooks: Favorite Recipes of Notable Celebrities and World Renowned Chefs,” by Tupperware Brands Corporation and Drama Dept.(2006)
