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Serving Information 
Serves 12 
(one serving = 1 tart) 

 

Ingredients 

12 wonton skins 
2 Tbsp. sugar-free jelly or fruit 
spread 1½ c. diced fresh fruit* 
1 c. non-fat yogurt, any flavor 
Cooking spray 

 
*Fruit combinations depend on what is in  
season. Any of the following could be used: 
bananas, strawberries, blueberries, grapes,  
kiwi, raspberries, peaches, orange sections etc. 

 
Equipment 
Measuring cups and spoons 
Small saucepan 

Muffin tin(s) 
 

Directions 

1. Preheat oven to 375ºF and spray muffin tins with cooking spray. 
2. Press wonton skins into muffin tins allowing the corners to stand up over 

the edges. 
3. Bake wontons until lightly brown. Watch carefully, may bake very quickly. 
4. Remove from oven; carefully take each wonton out of muffin tin and allow 

time for cooling. 
5. Warm jelly or fruit spread and lightly coat bottom of each wonton. 

6. Fill each wonton with fruit and a rounded dollop of yogurt on top. 

7. Garnish with small piece of fruit or a dab of jelly/spread and serve immediately. 

 
 

Source: Diabetes Education Program WVUES 1999-2000 
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Talking Points 
Fresh Fruit Tarts 

 
1. Diced fresh peaches were used as the fruit choice in the nutrition 

analysis of this recipe. 
 

2. This recipe can be used as a dessert or an appetizer. It is very easy to 
prepare and looks lovely. 
 

3. Wonton shells are generally located near the produce section 
and do not need to be refrigerated until after opening. 
 

4. Baked wonton shells can also be filled with pudding, ice cream, or 
other dessert item.  They could also be used as a luncheon dish by 
filling them with chicken, tuna, or crab salad (but make sure you use 
low-fat ingredients). 


