
Key Lime Pie 

The original pie filling was not cooked, but because of modern concerns about the safety of raw 
eggs, we bake the filling first and then add the meringue.
Tip: If you can’t get key limes, use 7 tablespoons regular lime juice and 1 tablespoon lemon juice.

4 large eggs, separated
1 can (14 oz.) sweetened condensed milk
½ cup key lime juice (12 to 14 limes)
8-  or 9-inch graham cracker crust, store-bought  

or homemade*
¼ tsp. cream of tartar
⅓ cup sugar

1. Preheat the oven to 350°F.

2. In a medium bowl, with an electric mixer, beat the egg yolks until lemon-colored. Blend in the 
condensed milk. Gradually add the lime juice. Pour the mixture into the pie shell. Bake for 15 
minutes. Remove from the oven to cool slightly on a wire rack, but leave the oven on.

3. In a medium bowl, with an electric mixer (and clean beaters), beat the egg whites with the 
cream of tartar until soft peaks form. Gradually beat in the sugar until stiff, glossy peaks form. 
Spread the egg whites over the pie, making sure the meringue overlaps the crust all the way 
around to create a seal.

4. Bake for 15 minutes or until the meringue is golden. Let cool, and then refrigerate until chilled, 
about 2 hours.

*To make the crust yourself, stir together 1 cup graham cracker crumbs, ¼ cup melted butter and 
3 tablespoons sugar. Press into a pie pan. Bake for 10 minutes at 350°F to set the crust. Let cool 
before filling.

Makes 8 servings 
Total time: 50 minutes (plus chilling)

Per serving: 346 calories, 13 g fat, 51 g carbohydrates (0.1 g fiber), 8 g protein, 186 mg sodium.

.

Tasty Twists
Try these tasty takes on traditional key lime pie. 
 

LIMe PIe In a coconuT cRuST
Make a graham cracker crust and add ½ 
cup toasted coconut. use regular lime juice 
instead of key lime juice. Bake as directed, but 
do not make the meringue. Top the pie with 
sweetened whipped cream. 

LeMon-cRanBeRRy PIe
Instead of key lime juice, use 6 tablespoons 
lemon juice and 2 tablespoons unsweetened 
cranberry-juice concentrate. add 1 teaspoon 
grated lemon zest to the filling.

 
oRanGe PIe In a chocoLaTe cRuST
use 6 tablespoons orange juice and 3 
tablespoons lemon juice instead of lime juice. 
add 1 teaspoon grated orange zest to the 
filling. For the crust, blend 1 cup chocolate 
wafer-cookie crumbs (5 ounces) with ¼ cup 
melted butter and 3 tablespoons sugar. Press 
into an 8- or 9-inch pie plate and bake for  
10 minutes in a 350°F oven to set. Let cool 
before filling and baking as directed. 

heaLThIeR key LIMe PIe
use low-fat sweetened condensed milk, 2 egg 
yolks and 1 white in the filling. use a reduced-
fat crust. omit the meringue.


