
 
 
Homemade Pop-Tarts 
 
For the Dough: 
3 1/4 cups all-purpose flour 
1 teaspoon baking powder 
1/4 teaspoon kosher salt 
1/4 cup granulated sugar 
2 sticks unsalted butter, cold, cut into 1/2 inch cubes 
1/2 cup light corn syrup 
 
For the Filling: 
3/4 cup jam of choice (I chose Bonne Maman brand) 
 
For the Glaze: 
1 cup confectioners sugar 
2 tablespoons milk (I used whole) 
1/8 teaspoon kosher salt 
1/2 teaspoon pure vanilla extract  
 

 
Directions: 
 
To Make the Dough: 
Sift the flour into the bowl of a standing mixer fitted with the paddle 
attachment. Add the baking powder, salt, sugar and butter and mix on low 
until the butter disappears. Add the corn syrup and mix on medium-low, 
mixing until the dough forms a ball. 
 
Knead the ball against the side of the bowl to form a smooth ball. Divide 
the dough in half and flatten into discs. Use immediately or wrap in plastic 



 
 
wrap and refrigerate for up to 1 week. You can soften chilled dough for 30 
minutes at room temperature before using. 
 
Roll and Assemble the Tarts: 
Knead one ball of dough on a bare work surface until it’s pliable and 
smooth. (About 30 seconds to 1 minute) On a well-floured work surface 
roll into an 8 inch square. Sprinkle both sides with flour. Roll the dough out 
again into a 15 inch square, no more than 1/8 of an inch thick. Slide an 
offset spatula under the dough to loosen it a bit.  
 
This is the only tricky part. Take your pizza cutter and ruler and cut four 3 
1/4 inch-wide strips. Then cut each in to three 4 1/4 inch long rectangles. 
You will have a grid. Arrange each rectangle on a parchment lined baking 
sheet. Don’t worry if you are not exact and have some wasted dough. I 
did! 
 
Take your offset spatula and spread some jam in the center if each 
rectangle, making sure to leave the edges jam free.  
Roll and cut the remaining dough as above. Place each piece over a 
prepared piece of dough, covering the jam. Now you have a “jam 
sandwich”. Lightly “squeegee” the dough with your index finger to get rid 
of any air pockets. Press gently to mold against the filling and dough. The 
pieces will meld together as they bake. Pierce each tart 8 times with the 
narrow end of a chopstick or bamboo skewer, pressing until you hit the 
baking sheet. 
 
Cover with plastic and refrigerate for 30 minutes or up to 3 days.  
 
 
 



 
 
Bake and Glaze the Tarts: 
Adjust the oven rack to the middle position and preheat the oven to 
350ºF. Bake the chilled tarts until firm and dry, but still quite pale, about 
15-17 minutes. (I overbaked one of my trays so keep an eye on them 
towards the end.)  
 
While they cool, in a small bowl combine the powdered sugar, milk, salt 
and, vanilla with a spoon. You may need more milk (add a teaspoon at a 
time) if the mixture is not runny enough. If it’s too runny add a bit more 
sugar (a teaspoon at a time).  
 
Use a pastry brush to swipe the glaze down the length of each tart. Top 
with sprinkles and let the glaze set. The pop tarts will keep in an air tight 
container for up to 2 weeks, but good luck with that! 
 


