
Key Lime Pie 

adapted slightly from All Recipes, NabiscoWorld.com, and Food.com 

Ingredients 

Coconut Graham Cracker Crust 

 1 1/4 cups graham cracker crumbs 

 1/4 cup sugar 

 1/4 cup sweetened shredded coconut 

 5 Tbsp. butter, melted 

Key Lime Filling 

 2 14 oz cans sweetened condensed milk 

 1/2 cup sour cream 

 3/4 cup key lime juice 

 1 tablespoon grated lime zest 

Stabilized Whipped Cream (optional) 

 1 teaspoon unflavored gelatin 

 4 teaspoons cold water 

 1 cup heavy whipping cream 

 1/4 cup powdered sugar 

Directions 

1. Preheat the oven to 350 degrees F. 
2. To make the coconut graham cracker crust, combine the cracker crumbs, coconut and sugar in a medium 

bowl.  Add the melted butter and mix until combined. 
3. Press the crust mixture into a 9 inch pan. 
4. Bake the crust for 5 minutes. 
5. For the filling, combine the sweetened condense milk, sour cream, lime juice, and lime zest in a large bowl.  Pour the 

filling mixture into the crust. 
6. Bake the pie for 8-10 minutes, just until tiny pinhole bubbles burst on the surface of pie. Be sure to not let the pie 

overbake or brown. 
7. Allow the pie to chill completely. 
8. To make the whipped cream, combine the water and gelatin in a small, microwave safe bowl.  Microwave for about 

15-20 seconds until the gelatin is dissolved.  Allow to cool slightly, then pour in a little bit of the cream.  Mix to 
combine. 

9. Pour the rest of the cream into the bowl of your stand mixer fitted with the whisk attachment.  Add the powdered 
sugar. 

10. Whip the cream until slightly thick, then add the gelatin/cream mixture.  Continue whipping until the whipped cream 
is stiff. 

11.  Decorate the pie as desired with the whipped cream and lime slices. 
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