
 
  Mom’s Nectarine Berry 

No information for the origin of this recipe, 
do not remember nectarines at Hornung home 
place, but who knows. Mom’s recipe card is 
two-sided 
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Mom’s Rhubarb Custard 

 

Grandma Hornung’s Rhubarb patch 
surely influenced another of mom’s pie 
recipes. This pie is a must on your 
dessert table!  
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Another recipe from a two-sided recipe card. 
When this recipe originated, Sugar-Free was 
an unknown quantity. This could have been 
Grandma Ellen Croy’s recipe. She was also a 
good baker. 
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Mom’s Strawberry Pie

Sad that so many recipe origins are 
lost forever. The Hornung home place 
strawberry patch influence remains 
intact in what appears to be a later 
time frame influence. 
INGREDIENTS:   

1 cup - Sugar 

2 cups - Water 

2 tbsp. - Cornstarch 

1 box - Strawberry Jell-O 

1 qt. - fresh Strawberries 

1 - Mom’s Never Fail Pie Crust ;bakedͿ 
  

DIRECTIONS: 
1.) Cook, Water, Sugar & Cornstarch, bring to a boil, stir till 

thickened. While hot, stir in Strawberry Jell-O 

2.) Refrigerate till slightly cooled, 15 - 20 minutes. 

3.) Mix in Strawberries and place in pie shell, refrigerate till 

set and serve. 
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