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DESSERT

Creamy Key Lime Pie

2 January 2025
TOTAL TIME PREP COO0OK SERVES PER SERVING CALORIES
210 min 30 min 180 min 8 $0.76 183 kcal
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Indulge in the refreshing taste of summer with our Creamy Key Lime Pie, a delightful dessert
that perfectly balances tangy and sweet flavors. This recipe is not only a treat for your taste

buds but also a healthier option, boasting a health score of 57. With just 183 calories per serving,

you can en...

Ingredients

[l 2 cups Fiber original bran cereal [l % cup butter or margarine, melted
[] 1 tablespoon corn syrup [l 1% teaspoons unflavored gelatin
[[] 18 oz containers each) Yoplait® Light Thick & [] 1tablespoon fresh lime juice

Creamy Key lime pie yogurt

[l 2 teaspoons grated lime peel [l 4 oz (half 8-0z package) 1/3-less-fat
(Neufchatel) cream cheese, softened

[] 1teaspoon vanilla [l 2tablespoons cold water
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[l % cup Cool lite frozen whipped topping, thawed

EQUIPMENT Food processor, Bowl, Sauce pan, Oven, Hand mixer, Ziploc bags, Rolling pin, Meat tenderizer
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Heat oven to 350F.

Place cereal in resealable food-storage plastic bag; seal bag and finely crush with rolling pin or meat
mallet until cereal looks like graham cracker crumbs (or finely crush in food processor).

In medium bowl, mix crust ingredients until blended. Press crust mixture evenly and firmly in bottom and
up side of 9-inch glass pie plate.

Bake 10 to 12 minutes or until firm. Cool completely, about 1 hour.

In 1-quart saucepan, mix water and lime juice.

Sprinkle gelatin on lime juice mixture; let stand 1 minute.

Heat over low heat, stirring constantly, until gelatin is dissolved. Cool slightly, about 2 minutes.

In medium bowl, beat cream cheese with electric mixer on medium speed until smooth.

Add yogurt and lime juice mixture; beat on low speed until well blended. Fold in whipped topping and lime
peel. Spoon into crust. Refrigerate until set, about 2 hours.

Nutrition per serving

183 4g 12g 238

KCAL PROTEIN FAT CARBS
Saturated Fat 4.8 g - 30% of daily needs
Fibre 6.4 g - 25% of daily needs
Sugar 7.4 g - 8% of daily needs
Sodium 160 mg - 7% of daily needs
Cholesterol 14.4 mg - 5% of daily needs
Vitamin C 22.4 mg - 27% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/creamy-key-lime-pie-19543
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