
Roasted tomato & peach jam

�
Tomato-peach jam in its simplest form: smeared on a baguette and topped with creamy 
goat's cheese.
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University of Toronto student Lauren Classen won first place in the 
Feast of Fields appetizer contest with this chunky, sweet-savory jam. 
She jars it to use all winter.
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At the Sept. 12 event, it will be served in whole-wheat tarts — her 
wheat-farming father’s favourite since it showcases his spring hard 
wheat and two favourite fruits.

Spread this versatile jam on baguettes with Ontario goat/sheep’s milk 
cheeses, such as Fifth’s Town Artisan Cheese’s Wishing Tree or 
Fellowship. Spread this jam on sliders, or on mini pizzas with basil and 
mozzarella. Classen sometimes mixes it with olive oil and water to 
create a pasta sauce.

Roasted Tomato & Peach Jam

10 ripe tomatoes (about 4 lb/2 kg), cored if needed, halved 
horizontally

10 ripe peaches (about 2 lb/1 kg), unpeeled, pitted, chopped

1 medium sweet onion, chopped

4 cloves garlic, peeled, smashed

2 tsp (10 mL) sugar (such as coarse cane sugar), or to taste

1/4 cup (60 mL) olive oil

1 tsp (5 mL) sea salt, or to taste

2 tbsp (30 mL) chopped oregano leaves

Optional (for serving):



Baguette slices

Creamy goat’s cheese

Place tomatoes cut-side up, without overlapping, on one side of very 
large, rimmed baking sheet or in large roasting pan. Pile peaches and 
onions on other side. Stick garlic between tomatoes. Sprinkle sugar 
just on tomatoes. Drizzle oil, and sprinkle salt and oregano, over 
everything.

Roast in preheated 400F (200C) oven 40 minutes; onions and 
peaches will start to brown on edges. Smash tomatoes with spatula to 
release juices. Mix everything together. Bake, stirring every 15 
minutes, until tomatoes are very dark, moisture has evaporated, and 
mixture is consistency of thick jam, about 1 hour. Taste; adjust salt or 
sugar.

Serve warm or cold. Refrigerate in sealed container up to 1 week or 
freeze.

If desired, serve dolloped on baguette slices topped with goat’s 
cheese.

Makes about 4 cups (1L).

Star-tested by Jennifer Bain.


