
 

Recipe: 

1. Preheat oven to 350˚ 
 

2. Make and prepare your favorite pie crust OR 

purchase any store-bought crust 

 

3. In a mixing bowl, combine all ingredients 

 

4. Pour into your ready pie crust, and add top crust if 

you so choose 

 

5. Gently crimp aluminum foil around the rims of the 

pie crust. *This creates the golden-brown effect. 

 

6. Bake your pies at 350˚ until your crust is golden-

brown and the center is hot and bubbly 

Homemade Huckle Berry Pie 

Ingredients 
 
1 Large Box Strawberry Jell-O  

½ Box Kraft Tapioca Pudding 

5 Cups Freshly Picked (or 

Frozen) Huckle Berries 

2 Cups Sugar 

 

Yield 

Makes 2 8” Round Pies or 
1 large Pie 

 

Original Recipe 
 
If you love to bake, and Huckle Berries are a favorite of yours, then this may be the 

pie for you to try! This recipe is a Vesta Isaacs original  

 


