No-Bake Key Lime Pie
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Recipe by: Laura Vitale
Serves 8

Prep Time: minutes
Cook Time: minutes

Ingredients

1% cups of Graham Cracker Crumbs

__1 Stick of Softened Unsalted Butter
__Yacup of Granulated Sugar

__ 1140z Can of Sweetened Condensed Milk
__ Y cup Fresh Lime Juice

__ Zestof 1 Lime

__ 2 cups of Frozen Whipped Topping, thawed

1) In a large bowl mix together the first 3
ingredients until the butter is mixed through
out the crumbs.

2) Press the graham cracker mixture ina 9
tart pan with a removable bottom and set
aside.

3) In a medium bowl, whisk together all of
the remaining ingredients accept the
whipped topping. Pour into the prepared
crust and set aside.

4) Spread the whipped topping over the top of the custard and decorate
with lime slices. Refrigerate at least 2 hours before serving.

This pie is so sweet and yet tangy that it makes the perfect combination.
If you dont have limes around you can use lemons or oranges instead.
Its so easy and addictive you will make this over and over again.

Visit www.LauraintheKitchen.com for lots more de

licious recipes, and don't forget to subscribe!
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