
TOMATO COBBLER 

Ingredients for the tomato broth: 

 1 kg over-ripe tomatoes 

 1 bunch basil 

 1 bunch flat leaf parsley 

 1 shallot 

 2 garlic cloves  

 1 dl Earth.Vine.Grape. Organic Chardonnay 

 2 tsps. salt 

Ingredients for the pie crust: 

 90 g butter 

 3 dl flour 

 3 tbsps. tomato broth 

 1 tsp. salt 

Ingredients for the filling: 

 6 large tomatoes 

 1 medium-sized aubergine 

 3 garlic cloves 

 ½ bunch marjoram  

 salt, black pepper 

 olive oil 

Ingredients for the topping: 

 1,5 dl polenta 

 3 dl tomato broth 

 30 g grated parmesan 

 3 tbsps. olive oil 

Preparations: 

Start with the tomato broth the previous day. Chop the herbs, shallot and garlic roughly. Chop the 

tomatoes and blend all ingredients in a large bowl. Now for the fun part: Squeeze the tomatoes to a 

liquid pulp. Let steep overnight. The next day, pass the mixture through a fine sieve. Check the 

flavours. 

Making the pie: 

Put your oven on to 200 C with the grill function on. Halve the tomatoes and chop the aubergine 

onto 4 large slices. Place them with unpeeled garlics onto an oven-proof dish and grill for 20 minutes. 



In the meantime, prepare the pie crust: Mix together the butter at room temperature with all other 

ingredients until you´ve formed a small ball of dough. Let it rest in the refrigerator for 20 minutes.  

Next, heat up the olive oil in a pan and lift the grilled vegetables in it. Squeeze the garlics from their 

peels and add to the mixture. Season with salt and black pepper. Let simmer on a medium heat for 

30 minutes. 

Prepare the polenta crumble. Boil 3 dl tomato broth in a pan and whisk in 1, 5 dl polenta flour. 

Season the mixture with parmesan, olive oil and salt and pepper (if needed). 

Press the dough onto a cake pan with removable sides. Bake in the oven at 200 C for 10 minutes. 

Spread the filling evenly onto the base and top it off with some polenta crumble (not the whole 

amount will be needed) as a final step. 

Bake in the oven for 15 minutes and let the crumble rest for 15 minutes before serving. 


