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Key Lime Meringue Pie 
 
INGREDIENTS 

Crust (makes enough for 2 pie shells) 
3 cups all-purpose flour 
2 tablespoons sugar 
1 ¾ teaspoons salt 
1 cup + 2 tablespoons chilled unsalted butter – cut into cubes 
8 tablespoons ice water 
1 ½ teaspoons apple cider 

Filling and topping: 
1 ¾ cups sugar 
1/3 cup cornstarch 
1½ cups water 
½ cup fresh squeezed Key Lime juice 
5 large eggs - separated 
2 tablespoons grated lime peel 

½ cup sugar 
½ teaspoon cream of tartar 
 

DIRECTIONS 

Crust: 
Blend flour, sugar and salt in processor.  Add butter, using on/off turns; process until coarse meal 
forms.  Add 8 tablespoons ice water and cider vinegar; blend until moist clumps form, adding 
more ice water by teaspoonful if dough is dry.  Gather dough together.  Turn dough onto work 
surface; divide dough in half.  Form each half into ball and flatten into disk.  Wrap disks 
separately in plastic; chill at least 1 hour. 

Preheat oven to 375 degrees.  Roll out one disk of pie dough on a lightly floured surface to a 14-
inch round.  Transfer crust to a 9-inch diameter glass pie dish.  Trim overhang to 1 inch.  Fold 
edges under and crimp decoratively, chill 30 minutes.  Line crust with foil; fill with dried beans or 
rice.  Bake crust until sides are set, about 20 minutes.  Remove foil and beans from crust.  Bake 
crust until golden and cooked through, piecing with fork if crust bubbles, about 20 minutes longer. 
Transfer crust to rack and cool completely. 

Filling and topping:   
Whisk 1 ¾ cups sugar and 1/3 cup cornstarch in heavy medium saucepan to blend.  Gradually 
add 1½ cups water and Key Lime juice, whisking until cornstarch dissolves and mixture is 
smooth.  Add 5 yolks and lime peel, whisk to blend.  Cook over medium high heat until filling 
thickens and boils, whisking constantly, about 8 minutes.  Pour into prepared crust and cool 
completely. 

Heat oven to 375 degrees. 

Meringue: 
Using an electric mixer, beat whites with cream of tartar until soft peaks form - gradually add in ½ 
cup sugar - beating until stiff and shiny. Mound meringue atop warm filling and seal edges.  Bake 
pie until meringue is golden, about 10 minutes.  Cool pie 1 hour and chill up to 6 hours.                       

Serves:  8 


