Key Lime Pie



4 large egg yolks


1 - 14 ounce can sweetened condensed milk
½ cup fresh key lime juice (approximately 12 Key limes – slightly yellow skin is better)
1 tbs grated lime peel, green portion only

Whipping cream for garnish (optional)


Preparation:
1. Preheat oven to 350F, spray graham cracker crust with PAM, bake for 5 min.
2. While crust is baking, whisk the egg yolks until they are thick a light yellow.
2. Add the lime juice and zest (if you have it) and whisk to combine.
3. Add the sweetened condensed milk and mix with a spatula, avoiding bubbles.
4. Pour mixture into graham cracker pie shell and bake at 350F for 12 minutes.
7. Chill in refrigerator and serve with sweetened whipped cream.
Ingredients:








