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These savory rhubarb hand tarts are the perfect autumn treat. Apples and rhubarb go hand-in-hand to make 

flavor magic happen in this recipe. The sweetness of the apples mellows the rhubarb, while the tartness of the 

rhubarb perks up the apple flavor. Combined with other ingredients like ginger, nutmeg, and sugar, these little 

desserts will become an instant family favorite. 

ingredients

• 1 cup sugar 

• 2 tablespoons quick-cooking tapioca 

• 1 teaspoon fresh ginger 

• Dash ground nutmeg 

• 3 cups 1/2-inch-thick slices fresh 

rhubarb or frozen sliced rhubarb 

• 1 cup sliced, peeled tart apples 

• Milk 

• Coarse sugar 

• 2 cups all-purpose flour 

• 1/2 teaspoon salt 

• 1/2 cup shortening 

• 7 to 9 tablespoons water 

directions 

1. Line a large baking sheet with foil; grease foil and set aside. 

2. In a large saucepan stir together sugar, tapioca, ginger, and nutmeg. Stir in rhubarb and apples until 

coated. Let stand about 15 minutes or until a syrup begins to form, stirring occasionally. Cover and cook 

over medium heat for 15 minutes or just until fruit is softened, stirring occasionally. Remove from heat. Let 

cool for 30 minutes. 

3. Meanwhile, preheat oven to 375 degrees F. In a large mixing bowl combine flour and salt. Using a pastry 

blender, cut in shortening until pieces are pea-size. Sprinkle 1 tablespoon of water over part of the mixture; 

gently toss with a fork. Push moistened mixture to side of bowl. Repeat, using 1 tablespoon of water at a 

time, until all the dough is moistened. Divide dough in half. On a lightly floured surface roll out each portion 

of pastry to a 12-inch square. Cut each portion into four 6-inch squares. 

4. Spoon about 1/4 cup of the cooked rhubarb mixture onto half of one pastry square, leaving a 1-inch border 

around edge of pastry. Brush edges of square with water. Fold pastry over filling, forming a rectangle. 

Press edges gently to seal. Brush edges lightly with water again. Fold eges up and over about 1/4 inch. 

Press edges with tines of a fork to seal again. 

5. Place tart on prepared baking sheet. Repeat with remaining squares of pastry and rhubarb filling. Prick tips 

2 or 3 times with the tines of a fork for escape of steam. Pat down top to get rid of excess air around filling. 

Brush tops with milk and sprinkle with coarse sugar. Bake for 30 to 35 minutes or until golden brown. Cool 

on wire rack about 30 minutes; serve warm. Makes 8 servings. 


