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These raspberry-rhubarb “pop tarts” are my version of the classic treat I craved as a kid, but I am in charge of the 

ingredients. A quick cooked filling of rhubarb and raspberries provided a sweet-tart flavor inside, and grocery store 

pie crust dough made it super simple! 

There’s no reason you couldn’t use ready-made preserves, homemade or otherwise, as a filling for this treat. And 

you could skip the sugary frosting if you’d like, too. Word to the wise, I would not recommend actually putting 

these in the toaster. The pie crust pastry is more delicate than a commercial pop tart, and I’m pretty sure you’d 

have a mess on your hands (not to mention inside the toaster). Also, because these tarts are not filled with 

preservatives, you will want to eat them up once they are made, but I doubt that will be a problem.  

INGREDIENTS 

Enough to make 8 tarts 

Pastry dough for double crust pie (I used store bought) 

About 1/2 cup raspberry-rhubarb filling: 

1 heaping cup rhubarb chunks 

1/2 cup fresh raspberries 

1/4 cup cane sugar 

Juice of 1/2 lemon 

1 Tbsp. corn starch, dissolved in 1 Tbsp. cold water (optional, if needed for thickening) 

GLAZE ICING (OPTIONAL) 

1 Tbsp. heavy cream 

2 Tbsp. light corn syrup 

About 2 cups powdered sugar 

Food coloring, optional 

Sparkling sugar, optional 

INSTRUCTIONS 

1. Combine rhubarb chunks, raspberries, sugar and lemon juice in a small saucepan. Cook over medium-low 

heat until the fruit breaks up and mixture is thick, syrupy and bubbling. If the mixture seems thin, whisk in 

a small amount of cornstarch slurry and cook until it is no longer cloudy in appearance. Transfer to a 

covered bowl and refrigerate. 

2. To assemble the pastries, spread the pie crust dough out onto a lightly floured countertop or board. If you 

are using a store-bought rolled crust, use a rolling pin to even out the wrinkles, but do not aim to make it 

thinner than 1/8 inch. Pinch together any breaks in the dough as best you can. Cut the dough into 

approximately 3-by-5-inch rectangles. You should be able to get about 8 rectangles from each pastry circle. 

Discard the scraps, or do what my Gram always did with extra pie crust: brush the scraps with egg wash 

and sprinkle with cinnamon sugar, then bake them and have the kids try to guess what animal they look 

like.  
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3. Carefully spread about 1½ tablespoons of the chilled fruit filling onto one set of rectangles, keeping the 

edges clean at least 1/2 inch on all sides. Top each pastry with a second rectangle. Use a fork to crimp the 

edges all the way around and to pierce shallow holes in the top surface. It occurred to me while I was 

doing this step that I could have used egg wash to seal the pastry, but they turned out fine without it. 

Transfer the pastries to a parchment-lined baking sheet and place the sheet in the freezer while you 

preheat the oven. 

4. Preheat oven to 400° F, with rack set in center position. If you do not plan to put icing on the tarts, give 

them a quick brush with egg wash or milk before baking. Transfer the baking sheet to the oven for about 

15 minutes, but watch them closely, as the edges of the tarts may want to burn. Carefully transfer the 

tarts to a rack and cool them completely before icing. 

5. For the icing, whisk together heavy cream and corn syrup until smooth. Gradually add up to 2 cups of 

powdered sugar, whisking in each addition until smooth. Stir in a couple pf drops of food coloring, if 

desired, in one of the early sugar additions. The icing should be thick enough to form ribbons when 

dripped from a spoon, but thin enough to smooth out after a few moments. Drizzle it thinly over cooled 

tarts and sprinkle immediately with sparkling sugar or candy sprinkles, if desired. I mean, why not?  
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