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Tomato-Peach Cobbler 
Yield:  9x13 inch pan -- Approximately 8-10 servings 

 

Filling: 

2 ½ Pounds ripe peaches 

1 ½ Pounds ripe tomatoes  

¼  Cup granulated sugar 

¼ Cup packed brown sugar 

 Zest of 2 lemons 

3 Tablespoons lemon juice 

¼  Teaspoon salt 

Crust: 

1 Cup white whole-wheat flour 

1 Cup cornmeal 

½ Teaspoon baking powder 

½ Teaspoon salt 

8 Tablespoons unsalted butter,  

                       room temperature 

2/3 Cup granulated sugar 

1 Tablespoon brown sugar 

2 Tablespoons olive or other oil of choice 

1 Large egg 

2 Teaspoons vanilla extract 

 

For filling:  Put large pot of water on to boil.  Fill a large bowl with ice water.  Cut an x on the bottom of 

each peach and tomato.  Drop them into the boiling water a few at a time and cook until the skin starts 

to split away from the x, 15-30 seconds.  Transfer to the ice bath.  Peel and cut into ½ inch wedges.  

Combine wedges in a large bowl with ¼ cup each granulated and brown sugars, lemon zest, lemon 

juice and ¼ teaspoon salt.  Let stand at room temperature for 1 hour or cover and refrigerate for up to 

1 day, stirring when convenient.  Take out of refrigerate and let sit at room temperature for 30 minutes 

before continuing.   

 

Strain the accumulated juice from the marinated filing into a small saucepan.  Boil over medium-high 

heat until reduced by about half, 8-10 minutes.  Stir the syrup back into the fruit to combine. 

 

To prepare crust:  Combine flour, cornmeal, baking powder and salt in a medium bowl.  Beat butter, 

granulated sugar, brown sugar, and oil in a separate bowl with an electric mixer on medium speed 

until light and fluffy.  Add egg and vanilla; beat until incorporated.  Reduce the mixer speed to low and 

slowly add flour mixture until just combined.  ** May be made ahead and wrapped in plastic and 

refrigerated up to 2 days. 

 

To assemble & bake:  Preheat oven to 350 degF.  Coat 9 x 13-inch baking dish with cooking spray.   

 

Spoon the filling into the prepared dish.  Drop the topping in tablespoons over the top of the cobbler.  

If using refrigerated biscuit dough, divide into 12 equal portions and shape each into a ½ inch-thick 

disk.  Place on top of fruit, without overlapping. 

 

Bake the cobbler until the fruit is bubbling and the crust is golden, about 1 hour.   

 

 


