
Key Lime Pie
 Vegetarian

DESSERT

Ingredients
2.5 ounces butter  cooled melted 

4  egg yolk

10  graham crackers  whole 

3 tablespoons granulated sugar

6 ounces cup heavy whipping cream

0.5 teaspoon kosher salt

4 ounces juice of lime  freshly squeezed (from approximately 20 key limes) 

1 tablespoon lime zest  plus more for decoration 

READY IN

360 min.

SERVINGS

8

CALORIES

463 kcal

https://whatsheate.com


0.3 cup mascarpone cheese

2 tablespoons sugar

14 ounces condensed milk  sweetened 

Equipment
food processor

bowl

oven

whisk

stand mixer

springform pan

Directions
Preheat oven to 375°F.

Place the graham crackers in the bowl of a food processor with the salt and sugar. Process for

approximately 30 seconds, until the grahams are uniform, small crumbs.

Add the melted butter and pulse until incorporated. Press the mixture into the bottom and

sides of the springform pan (the sides of the crust should only be about 1 1/2 inches). Chill the

crust in the fridge for 15 minutes, then bake for 1

Allow the crust to cool completely. Lower the oven to 325°F.

In the bowl of the food processor, combine the sweetened condensed milk, egg yolks, key

lime juice, and zest. run the processor for 10 seconds, then stop, scrape down the sides, and

run again for another 10 seconds. Scrape the mixture into the bottom of the cooled crust.

Bake at 325°F for 14 to 17 minutes, until it is firm but still jiggles in the center (watch it closely,

this pie will set up very quickly). Allow it to cool to room temperature, then place the pie in

the fridge to chill down completely, for at least four hours.

When ready to serve, release the sides of the springform pan and remove.

Combine heavy cream and confectioner's sugar in a bowl and whip with a whisk (this may

also be done in a stand mixer fitted with a whisk attachment) until the mixture reaches a

medium peak. If using, add the mascarpone and whisk until smooth and thick. Pipe or top the

pie with the cream mixture and sprinkle the top with key lime zest.



Serve immediately.

Nutrition Facts

 PROTEIN 6.64%
  FAT 50.72%

  CARBS 42.64%

Properties
Glycemic Index:44.65, Glycemic Load:31.15, Inflammation Score:-5, Nutrition Score:8.1513043201488%

Flavonoids
Eriodictyol: 0.31mg, Eriodictyol: 0.31mg, Eriodictyol: 0.31mg, Eriodictyol: 0.31mg Hesperetin: 1.59mg, Hesperetin:

1.59mg, Hesperetin: 1.59mg, Hesperetin: 1.59mg Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg,

Naringenin: 0.08mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 462.53kcal (23.13%), Fat: 26.51g (40.79%), Saturated Fat: 15.27g (95.44%), Carbohydrates: 50.14g (16.71%),

Net Carbohydrates: 49.47g (17.99%), Sugar: 39.43g (43.81%), Cholesterol: 164.17mg (54.72%), Sodium: 394.94mg

(17.17%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.81g (15.63%), Phosphorus: 212.55mg (21.25%), Vitamin

B2: 0.34mg (20.15%), Calcium: 194.73mg (19.47%), Selenium: 13.17µg (18.82%), Vitamin A: 902.09IU (18.04%),

Potassium: 264.7mg (7.56%), Vitamin B12: 0.44µg (7.38%), Folate: 29.24µg (7.31%), Vitamin B1: 0.11mg (7.26%),

Vitamin B5: 0.72mg (7.24%), Zinc: 1.09mg (7.23%), Vitamin C: 5.89mg (7.14%), Magnesium: 26.52mg (6.63%),

Vitamin D: 0.93µg (6.17%), Iron: 1.11mg (6.16%), Vitamin E: 0.75mg (4.97%), Vitamin B6: 0.09mg (4.39%), Vitamin B3:

0.81mg (4.03%), Fiber: 0.67g (2.69%), Vitamin K: 1.75µg (1.67%), Copper: 0.03mg (1.35%)


