
COOK WITH A FAMER:

VEGETABLE COBBLER

Recipe Toolkit



3 tablespoons cornstarch
1 ½ cups broth
1 tablespoon hot sauce
2 tablespoons cooking oil
1 onion, diced
3 garlic cloves, minced
1 stalk of celery, sliced
1 carrot, peeled and sliced
½ bell pepper, diced   
1 small butternut squash, parcooked until fork tender, peeled and cubed
1 pound fresh tomatoes, chopped (or one 14.5 ounce can)
1 bunch (about ¼ pound) kale, stemmed and chopped
Salt and pepper to taste 
Optional: Zest of one lemon, 1-2 sprigs fresh thyme, stripped off the stem and
chopped, or any herb you love with veg

For the Vegetables:

1 ½ cups all-purpose or whole wheat flour
½ cup cornmeal
1 tablespoon baking powder
½ teaspoon salt
½ teaspoon black pepper
½ teaspoon smoked paprika (optional)
1 teaspoon fresh thyme (optional)
½ cup grated cheese (plus extra for topping)
½ cup butter (1 stick), frozen
1 cup milk or buttermilk

For the Biscuit Topping:

VEGETABLE COBBLER

Ingredients

COOK WTIH A FARMER

Participants that sign up for a meal kit will have every ingredient needed to make 2
servings of this dish.  Any items in red will be sourced from Rootbound Farm. 



VEGETABLE COBBLER

 Preheat the oven to 375°F.

 In a two cup measuring cup, whisk together the vegetable broth, cornstarch and hot sauce.

Set aside.

 Heat the olive oil in a large ovenproof skillet or Dutch oven over medium heat. Add the

onions and sauté for 5 minutes. Add the garlic and cook, stirring constantly for 1 minute or

until fragrant. Add the celery, carrots, and peppers. Cook for 7 minutes stirring frequently. 

 Add the butternut and tomatoes and stir to combine. Add salt and pepper. At the last

minute add the kale and stir in. Cook for 5 more minutes and taste for seasoning.

 Whisk the cornstarch and broth mixture again and add to the skillet. Stir in thyme and

lemon zest. Season and adjust salt and pepper to taste.

 Cover the skillet with an oven proof lid or aluminum foil, and carefully transfer to the oven.

Bake for 10 minutes.

 While the vegetables are in the oven prepare the biscuit topping. Measure out the flour,

cornmeal, baking powder, salt, spices, and cheddar cheese into a bowl. 

 Once the butter is frozen, use a box grater to shred the butter into the flour mixture.

Gently massage the butter into the flour with your fingers until crumbly but with butter bits.

Add the milk and quickly bring the dough together, but don’t overmix. Set aside until the

vegetables come out of the oven.

 Once the vegetable mixture has cooked for 10 minutes, remove from the oven and quickly

top it with small scoops of biscuit dough. The vegetables should still be visible in some

areas. Bake for 10 to 15 minutes or until the vegetables are bubbly and the topping is

lightly browned. Top with some more cheese and some chopped herbs and serve. 
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Serves 4-6.

Directions
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1 two-cup measuring cup or container
1 small whisk or fork
1 large oven proof pan (such as an all metal skillet, iron skillet, or Dutch
oven), preferably with a lid
Foil if you don’t have a lid for your pan
1 large spoon or high heat spatula
1 cutting board
1 chef's knife
1 discard bowl
7-8 small prep bowls or containers
1 peeler
1 can opener (unless your tomatoes are pop-top)
1 medium bowl
1 box grater 
2 large silverware spoons or a portion scoop (ice cream scoop)
Serving spoon
Plate(s) or shallow bowl(s)
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Kitchen Equipment List
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