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This year, several friends 
and myself decided to try 
our hands at a small co-op 

garden, and to our amazement 
it has done remarkably well. 
So well, in fact, that we are on 
the cusp of a real tomato glut 
that rivals the great annual 
Tomato Festival of Bunol, 
Italy. You know, the one where 
everybody throws tomatoes at 
each other just for fun.

While we have no plans 
whatsoever to start throwing 
tomatoes at each other, we are 
thinking about the best ways to 
preserve our bounty, and I got 
to thinking that other folks in 
the county might be facing the 
same bumper crop occasion.

Canning is, of course, the 
most obvious option, but after 
you’ve sliced, stewed and 
sauced your way through as 
much of your crop as you care 
to, there are some fantastic 
ways to handle the overload 
that are not as involved as 
canning. Here are a few ideas 
to consider.

The Recipes
Here are a slew tomato 

recipes for everything from 
snacking full on meals and for 
every level of cooking ability. 
Most of these can be packaged 
prettily for gift giving, too.

French Oven-Roasted 
Tomatoes

You can use whatever meaty 
tomatoes you have on hand to 
create these intensely flavored 
gems, but if you are going to 
buy tomatoes expressly for 
this recipe, I advice getting 
a variety such as Roma or 
other sauce tomato. The 
French like to serve these as 
an appetizer, but you could 
choose to layer them on 
burgers or sandwiches, chop 
into pasta dishes or soup, or 
serve them warm on top of 
steaks or roast. While I used 3 
pounds of tomatoes, to make 
mine, use whatever you have 
available and adjust the recipe 
accordingly.
3 pounds meaty tomatoes
1 tablespoon coarse salt
1 teaspoon sugar, optional
Olive oil for drizzle
Fresh herbs, optional

Peel the tomatoes, halve and 
scoop out excess seeds. (You don’t 
have to be super picky about getting 
the seeds out but you will get a better 
result if the tomatoes are mostly 
seeded.) Place tomatoes in a bowl, 
sprinkle on the salt and sugar and 
gently toss them to combine. Cover 
and refrigerate for several hours to 
overnight.

When ready to roast, put the 
tomatoes in a colander to drain 
excess liquid and preheat the oven to 
275 degrees.

Spray a cookie sheet with baking 
spray and place the tomatoes, cut 
side up, on the sheet in a single layer. 
Sprinkle lightly with herbs (I chose 
fresh oregano and thyme from my 
herb bed) if desired, and drizzle 
liberally with olive oil. 
Roast the tomatoes until they look 
fully cooked and are slightly browned 
but still juicy — about 11⁄2-2 hours. 
Serve while warm or cool them and 
place in an airtight container in the 
refrigerator. Tips: Vary the herbs to 
suit your taste: try Mexican with 
cilantro, chili and lime; Italian with 
basil and garlic; or Louisiana style 
with Cajun seasoning.

Easy Oven Dried Tomatoes
This is an alternative to 

buying expensive sun-dried 
tomatoes. Once made, store 
them in the fridge and they 
will keep indefinitely and you 
can use them in any recipe 
calling for sun-dried tomatoes. 
Chopped or sliced and thrown 
into salads, dressings, soups or 
sauces they will add a punch 
of intense tomatoey sweetness. 
Omit the salt if you wish as the 
drying process will still leave 
you with a flavorful gourmet 
treat.
2 pounds plum tomatoes

Kosher salt (optional)
Preheat oven to 250 degrees. 

Leave the skin on and halve the 
tomatoes. Lay them, cut side, up in 
a single layer on a baking sheet, 
sprinkle with kosher salt and let sit 
for about 20 minutes. Bake for 2-3 

hours or until the tomatoes are 
leathery (dry but bendable). 
Makes about 2 cups. Store these as 
is in baggies, or pack them into 
jelly jars, then fill the jar with olive 
oil. These keep best in the 
refrigerator.

Tomato Chips
Here is a fabulous recipe 

from Christy Jordan’s Southern 
Plate for a great snack or salad 
topper that will help you make 
the most of an abundant crop 

of paste type tomatoes, such as 
Roma or Opalka. For an extra 
color pop try combining red 
tomatoes with golden, orange 
or “black” varieties.
A quantity of small, paste type 
tomatoes
Kosher salt
Herbs or spices to taste (I used my 
homemade basil-garlic seasoning 
salt)

The easiest way to make these is 
with a dehydrator, but if you don’t 
have one you can still make them in 
your oven. Slice the tomatoes into 
roughly 1⁄4-inch rounds and lay them 
in a single layer on your dehydrator 
trays or on a lightly sprayed baking 
pan. In a dehydrator it will take 8-12 
hours; in an oven set to 200 degrees F 
it will take around 4 hours. Unlike 
regular dried tomatoes which should 
be slightly pliable, you want to dry 
these until they are completely dry 
and crispy like a thick cut potato chip.

Southern Style Tomato 
Cobbler

Although this cheesy twist 
on a traditional southern dish 
is not really a way of preparing 
tomatoes to store, it could 
probably actually be frozen for 
later use. It’s a great buffet or 
picnic item and can be served 
hot or room temperature.
2 onions, sliced thin
1⁄4 cup olive oil or melted butter
3 lbs tomatoes - either whole cher-
ries or regular size cut into wedges
3⁄4 teaspoon salt
Black pepper and Tabasco to taste
2 tablespoons flour
1 teaspoon sugar (optional, if 
tomatoes are tart)
For the cornmeal biscuit topper:
11⁄3 cups flour
2⁄3 cup cornmeal
2 teaspoons baking powder
1⁄4 teaspoon baking soda
1 teaspoon salt
1⁄2 cup (1 stick) cold butter
1 cup shredded Swiss cheese
1 cup buttermilk
1⁄2 cup grated Parmesan

In a large skillet on low heat, cook 
the onions in the olive oil until 
caramelized (browned but soft, not 
crispy), about 25 minutes. Add the 
tomatoes, salt, black pepper, Tabasco, 
flour and sugar, if using, and gently 
toss together until throughly 
blended. Pour the mixture into a 
lightly greased or sprayed 8” or 9” 
square baking pan.

Preheat oven to 375 degree F. For 
the topper: Mix the flour, cornmeal, 
baking powder, baking soda and salt 
together in a large bowl. Slice the 
cold butter into the bowl, then cut it 
into the flour mixture as with a pie 
crust. Toss the cheese into the 
mixture, then add the buttermilk. 
Combine with hands or a wooden 
spoon just until blended; add more 
buttermilk or a bit of water if 
needed; don’t overmix. Drop dough 
by spoonfuls onto tomato mixture - 
there should be enough dough for 
nine biscuits. Sprinkle with 
Parmesan.

Bake for 45-50 minutes or until 
tomatoes are bubbly and biscuit 
topper is golden. 6-9 servings.

Twin Maple Organics 2nd 
Annual Heirloom Tomato 

Tasting
Plan now to attend this 

year’s Heirloom Tomato 
Tasting at Twin Maples Farm 
on Friday, Aug. 1, from 6-8 
pm. This free, family friendly 
event is designed to introduce 
folks to a variety of unusual 
tomatoes with an opportunity 
to learn about homesteading, 
as well as offering the chance 
to see a real organic farm in 
action.

In addition to the good food 
and beautiful surroundings, 
renowned plant breeder and 
homesteader, Backwater 
Jon, will be giving tips on 
homesteading and living a 
more earth-friendly lifestyle; 
singer/musician Jeff Calhoun 
will be performing.

If you are interested 
in heirloom plants, 
heritage breed animals or 
homesteading, you won’t want 
to miss this fun, informative 
evening.

When not traveling Laura Hunt 
Angel and her family resides in 
Mortons Gap.
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Once dried, black plum tomatoes take on an even richer hue.

Heritage breed chickens enjoying the orchard at Twin Maples Farm.
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