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Key Lime Pie V

14 October 2024

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

250 min 10 min 240 min 8 $2.38 1,119 kcal

Indulge in the refreshing taste of a classic Key Lime Pie, a dessert that perfectly balances

tartness and sweetness. This delightful treat hails from the sunny shores of Florida, where the
vibrant key limes thrive, offering a unique flavor that sets it apart from regular limes. With its

creamy filli...

Ingredients

[ ] 9inch prepared graham cracker crust [ ] % cup key lime juice

[ 14 ounce sweetened condensed milk

canned

EQUIPMENT Whisk

Method

@ Whisk the egg yolks into the milk. Stir in lime juice until well combined.
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@ Pour filling into graham cracker crust.

@ Refrigerate for 2 hours if made without egg yolks, 4 hours or overnight with egg yolks.

Nutrition per serving

1,119 l4g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium
Cholesterol

Vitamin C

(g 151 ¢g
FAT CARBS
12.3 g- 77% of daily needs
3.7 g - 15% of daily needs
61.7 g - 69% of daily needs
964 mg - 42% of daily needs
16.9 mg - 6% of daily needs

3.6 mg - 4% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/key-lime-pie-v-8906
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