
Southern Tomato Pie 

Adapted from a recipe in Southern Living Magazine.  Here are my notes on the 

recipe: First, the vinegar in the filling is key.  Along with the acid in the toma-

toes it gives a kick to all the creaminess.  Second, the timing of your preparation 

is crucial in two simple ways: Don't try to make any of this in advance.  You 

don't want the tomatoes to salt too long and get mushy, and you don't want to 

fill the crust and refrigerate it overnight before baking, lest the crust not rise 

properly.  You should, however, let the pie set for an hour or two after you take 

it out of the oven.  If you don't and you cut into it, the filling will be too run-

ny.  After it rests, you can reheat it and serve it hot or lukewarm. 

Ingredients: 

for the crust: 

2 1/4 c. self-rising flour 

1 c. (2 sticks) butter, cut up into small pieces 

3/4 c. sour cream 

for the pie filling: 

2 3/4 lbs. ripe, local tomatoes from a farmer's market (industrial 

grocery store tomatoes will not be as good) 

1 tsp. kosher salt 

1 1/2 c. (6 oz.) shredded extra-sharp or sharp cheddar cheese 

1/2 c. shredded Parmesan 

A scant 1/2 c. mayonnaise (I left 1/2" of space at the top of my 

measuring cup) 

1 egg 

2 green onions, chopped 



2 Tbsp. fresh chopped dill 

2 Tbsp. fresh chopped basil 

2 Tbsp. fresh chopped parsley (preferably Italian flat-leaf) 

1 Tbsp. cider vinegar 

2 tsp. sugar 

a generous dash of Worcestershire sauce 

a dash of hot sauce (I used Tabasco) 

1/4 tsp. black pepper 

1 1/2 tsp. cornmeal 

Directions: 

First, cut the tomatoes. 

Slice off the tops of the tomatoes and then cut them into 1/4" slic-

es.  Using your fingers, work out the seeds and discard them. Lay the 

tomatoes on a double layer of paper towels on the counter and 

sprinkle them with the kosher salt. (Note: if you only have regular 

salt, halve the amount to 1/2 tsp.)  Let the tomatoes sit for 30 

minutes.  (They'll release some moisture so your pie won't be runny.) 

In the meantime, make the crust.  

Put the flour and the butter in the bowl of a stand mixer. If you have 

a pastry cutter, cut the butter into the flour.  If, like me, you don't, 

use your fingers to rub the butter into the flour until the mixture is 

the consistency of cornmeal, with bits of butter no larger than 

peas.  Put the bowl in the refrigerator for 10 minutes. 



When the dough is chilled, beat in the sour cream gently for about 

25 seconds on low speed, preferably with a flat beater attachment, 

just until combined.  Don't overmix--you want little pieces of butter 

in the dough because this will make it nice and flaky. Gather the 

dough into a ball, wrap in cellophane, and refrigerate for 30 

minutes. 

In the meantime, make the filling. 

Put the cheddar cheese and the next 12 ingredients (everything up 

until the cornmeal) in a bowl and mix with a fork until evenly com-

bined. 

Prepare the pie.  

Preheat the oven to 425 degrees.  Take the dough out of the refrig-

erator and put it on a well-floured surface.  Roll it into a thick dough 

several inches larger than your pie pan.  Carefully transfer the dough 

to your pie pan, lightly press it in, and trim the excess off the edges. 

Pat the tomato slices dry with a paper towel.  Sprinkle the cornmeal 

onto the crust (it won't make it gritty).  Using the back of a soup 

spoon, spread about 1/3 of the cheese mixture onto crust.  (It will be 

a thin coating, but just try to work it around so the whole bottom of 

the crust is covered. 

Place half of the tomatoes on top of the cheese mixture, slightly 

overlapping.  Spread the remaining cheese mixture on top of the to-

mato layer and top with another layer of tomatoes. (Use them all 

up.).  If you don't have enough salted tomatoes to do a full layer on 

top, cut a few more slices if you have them, work out most of the 



seeds, and place them on top even though they haven't been salted in 

advance.  Otherwise just arrange the slices you have in a pretty way. 

Bake for 40 to 45 minutes, until the filling is a little bubbly and the 

crust is browned.  If the crust starts to get too brown, shield the 

edges (but not the center of the pie)with tin foil so that the crust 

doesn't burn. 

Let the pie sit on the counter, so that the filling "sets" for at least an 

hour before serving. 
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