
Key Lime Pie Makes 1 – 9” pie 

(Includes directions to make 10” Springform Pan) 

 

Use home-grown, grass-fed and organic ingredients whenever possible.       

  

Ingredients: (Note: Recipe may be doubled to use in 10” Springform Pan) 

1 – 8 oz cream cheese or Neuchatel, room temperature 

2 cans sweetened condensed milk (14 oz each) 

2 egg yolks (fresh, pastured eggs) 

¾ cup lime juice* (this will be approximately 12-14 key limes) 

 

*May substitute Key West bottled lime juice 

 

Directions: 

1. Add the cream cheese to a mixing bowl. Whip until cream cheese is softened 
and smooth. 

2. Add the sweetened condensed milk and beat together until smooth. (You 
might need to scrape the bottom of the bowl, to ensure all the cream cheese 
has been incorporated with the condensed milk.) 

3. Add the egg yolks and mix until thoroughly combined. 
4. Add the lime juice, a little at a time, while the mixer is running. The lime 

combines with the milk to thicken the mixture. 
5. Pour into a prebaked pie shell. (recipe below) 
6. Chill thoroughly 3-4 hours before serving. 
 

Graham Cracker Crust 

1 sleeve (8 count) graham crackers, crushed 

¼ cup butter, gently heated 

 

Break the crackers and place in blender and process until evenly crushed. Or 

place crackers in a freezer Ziplock and crush with a rolling pin or with the flat side 

of a meat tenderizer. Press evenly (important so that crust bakes evenly) into the 

bottom and sides of a 9” pie plate. Bake 8-10 minutes at 400 degrees. Watch 

closely so that crust does not overly brown. Cool before filling. 

 

10” Springform Pan: 

1. Double the filling ingredients. 
2. No need to double the crust recipe. Press into the bottom of the pan but not the sides. Bake 

8-10 minutes at 400 degrees. Cool completely before filling. 
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