
 

 
 
 
 
Bakers & Makers: Key Lime Pie 
 
This activity is a good introduction to the world of baking.  Join Miss Joy and her daughter Quinn has 
they make key lime pie to eat and share with their friends and neighbors.  This recipe has several steps, 
but it is simple and great for beginning bakers.  They will need to use the oven and zest some limes, so a 
parent may need to help out a little.  
 
Now get baking! 

Ingredients: 
 
Graham Cracker Crust 

1. 1 1/2 cups graham cracker crumbs (about 1 package) 
2. 1/3 cup granulated sugar 
3. 6 tbsp butter melted 

 
Pie Filling 

1. 28 oz sweetened condensed milk 
2. 1/2 cup  sour cream 
3. 3/4 cup lime juice 
4. zest from 2 regular limes or 4 key limes 

 
Whipped Cream Topping (or buy it at the store) 

1. 1 cup heavy whipping cream 
2. 1/2 cup powdered sugar 
3. 1 tsp vanilla extract 

 
 
Supplies 

1. Plastic bag 
2. Rolling pin or heavy pot 
3. Mixing bowl 
4. Whisk (or electric mixer) 
5. Measuring cup 
6. Measuring spoons 
7. Spatula or spoon 
8. Pie tins 
9. Zester or box grater 
10. Oven mitt 
11. Baking sheet 
12. Piping bag and tip (if you want to get fancy) 

 
 
 
Steps: 
Crust 

1. Preheat oven to 375°F 

https://challengedairy.com/


 

2. Smash graham crackers in a 
plastic bag (a rolling pin works best) 

3. Melt 6 tablespoons of butter 
4. Mix graham 1 ½  cup cracker crumbs, 

1/3 cup sugar, and butter in a small bowl 
5. Press the crumb mixture into 6 little pie pans, or one large pie pan 
6. Bake for 7 minutes 
7. Cool for at least 30 minutes 

 
Filling 

1. Preheat oven to 350°F 
2. Whisk together 28 oz sweetened condensed milk, ½ cup sour cream, ¾ cup lime juice 
3. Zest the limes (2 regular lime or 4 key limes) 
4. Mix in lime zest (save a little for garnish if you like) 
5. Pour into cooled graham cracker crusts 
6. Cook for 10 minutes 
7. Chill in the refrigerator for 3 hours 

 
Whipped Cream Topping 

1. Whisk 1 cup heavy cream ,1/2 cup powdered sugar, and 1 teaspoon vanilla extract 
2. Stop when stiff peaks form (light and fluffy clouds) 
3. Spread or pipe the whipped cream onto the chilled pies 
4. Sprinkle with leftover lime zest to be fancy 

 
Package up your pies and deliver to your friends and family.  Remember to wear a mask!   
 
Share pictures of your finished product with us! Facebook or Joy@acparks.org 
 
Resources: 
We found this recipe at mom on timeout.  She has a lot of great recipes for you and your family to try 
out! https://www.momontimeout.com/best-key-lime-pie-recipe/ 
 
All Recipes has tons of great recipes. https://www.allrecipes.com/recipe/15880/key-lime-pie-vii/ 
 
The site, delish, has 21 great recipes for kids. https://www.delish.com/cooking/g4149/baking-with-kids/ 
 
The King Arthur flour site has great recipes for kids. 
https://www.kingarthurbaking.com/recipes/collections/recipes-to-bake-with-kids 
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