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Recipe courtesy of Claire Hoenke 

The Crust 

 10 or 11 graham crackers 

 7 tablespoons butter, melted 

 2 tablespoons sugar 

 2 pinches of salt 

Preheat the oven to 350°F. Crush the graham crackers into fine crumbs, either with a food 

processor or a plastic freezer bag and rolling pin. Mix the dry ingredients together, and then add 

the butter and stir until it is evenly distributed. Dump the whole thing into a pie plate and press it 

down against the bottom and sides. You can use a measuring cup for this, but I like to finish with 

my hands because it’s easier to feel where the crust seems uneven that way. Pop the crust into 

the oven and bake it for about 6 minutes, and then set it on a rack to cool while you make the pie 

filling. 

The Filling 

 3 eggs, room temperature 

 1 14 ounce can sweetened condensed milk 

 1 tablespoon lime zest 

 ¾ cup key lime juice 

 ½ cup sugar 

 2 tablespoons water 

 ½ teaspoon cream of tartar 

Start with your limes. Theoretically, you can use Persian limes for this pie. It’s true that they are 

an easy shortcut, but they do not produce the same results. For the famously bright, punchy 

flavor, key lime juice is an absolute must. While bottled key lime juice is available in some 

places, it’s generally been concentrated and preserved, and it does not taste as good as the fresh 

stuff. I let my key limes ripen until they start to turn a bit yellow for the best flavor, and I use a 

Persian lime for a more fragrant zest. My advice is to juice the limes over a fine mesh sieve to 

avoid going back to pick out the seeds and pulp. 

In a medium bowl, gently beat the egg yolks and the lime zest until the yolks are pale and thick. 

Add in the sweetened condensed milk and beat until the mixture is pale and thick again, about 3 

more minutes. Pour the lime juice into the mixture and whisk until it is evenly combined, and 

then set the bowl aside. 

In a separate bowl, and with clean beaters, beat the egg whites until they start to foam up, and 

then add in the cream of tartar. Continue beating until stiff peaks form. Set aside. 
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In a small saucepan, stir the sugar and water together over medium heat until the sugar is 

completely dissolved and the syrup starts to bubble. Continue to heat until the syrup reaches soft 

ball stage, around 236°F, and then immediately remove it from heat. With the beaters going on 

their slowest speed, carefully add the syrup to the egg whites in a slow, thin stream until it is 

completely incorporated. Turn the mixer up and beat on high speed until the outside of the bowl 

is cool and the mixture is glossy and smooth. 

Add about a cup of the meringue mixture to the pie filling and gently fold it in. Pour the filling 

into your crust and bake it in your 350°F oven for 15 minutes. Remove the pie from the oven and 

spread the rest of the meringue over the top. I like to use a spatula to create a design with peaks 

in the meringue for extra crunchy bits. Return the pie to the oven for another 5 minutes, and then 

turn on the broiler to brown the meringue for about 30 seconds to a minute. Once it starts to 

brown, it goes quickly, so be sure to keep an eye on it, or it will burn! 

Cool the pie for at least half an hour, and then pop it into the refrigerator for 4 hours before 

serving. In my experience, this pie tastes best when it’s served on Nana’s fancy plates. 

 


