
 
 
 
 
 

 
Farm Fresh Free-form Fruit Tart 
(Serves 4) 
 

1 refrigerated pie crust, brought to 
room temperature and unrolled 

1/2-cup sugar 
1/8-cup flour 
3 cups mixed, fresh fruit such as 
assorted berries, thinly sliced pears 
or apples, kiwis,  
 

1. Preheat oven to 375 F. Cut the pie crust into four pieces. On a lightly floured 
board, with a lightly floured rolling pin, roll each one into a 6 or 7-inch free-form 
shape, place on a baking sheet lined with parchment paper.  

2. Combine the ½  cup sugar and the ⅛ cup flour in a small bowl. Set aside.  
3. In a medium bowl, combine the 

sliced fruit. Then add the sugar 
and flour mixture, tossing gently. 
Place about ¾ cup of the fruit 
onto each piece of dough, leaving 
a ½ inch border around the 
edges. For juicier fruit, fold up the 
edges of the dough to form a lip.  

4. Bake tarts for approximately 20 
minutes until edges are golden 
brown. 

 
 

 


