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 Creamy Lime Pie with Honey Whipped Cream 

MAKES: 1, 8-inch pie 

 

YOU’LL NEED: 
For the crust: 

• 2 cups graham cracker crumbs 

• 1 tsp cinnamon 

• ½ cup butter – melted 
 

For the filling:  

• 4 egg yolks 

• 1 can (300-400ml) sweetened condensed milk 

• ¾ cup lime juice 

• 1 tbsp vanilla  

• ¼ tsp salt 

 
For the whipped cream/topping:  

• ½ cup 35% cream  

• 2-4 tbsp honey  

• 1 lime – zested 

• 1 tbsp sugar  

 

HERE’S HOW: 
1. To make the crust:  

a. Preheat the oven to 350F 
b. In a medium bowl, stir together the graham cracker crumbs and cinnamon. Then stir in the 

melted butter until it is all “wet”. 
c. In an 8-inch pie plate, press the crumbs down with your fingers without leaving any gaps or 

holes. Press it up the sides too and then go around the base to ensure that it is all even and 
ready to hold the filling. This could take a few minutes to get “just right” but you’ll get it :) 

d. Bake for 10 minutes 
2. To make the filling: 

a. In a medium bowl, whisk the egg yolks until they are a little bit paler in colour.  Then whisk in the 
sweetened condensed milk, lime juice, vanilla, and salt.  

b. Pour into the baked pie crust 
c. Bake for 14-15 minutes on the middle wrack. Then allow to cool enough to touch the outsides of 

the pie dish (about 10-20 minutes) and put in the fridge for at least 2 hours.  
3. To make the whipped cream: 

a. Whisk the cream until you get soft peaks (mixer or by hand if you want a workout). Then add in 2 
tbsp honey and continue to whisk until you get stiff peaks. Taste to see if you would like it 
sweeter (fold in another tbsp or two of honey or icing sugar if you do).  

b. Spoon onto the cooled pie.  
c. Mix the lime zest and sugar together. Sprinkle on top of the whipped cream 

 

CHEF’S NOTES: 
• This is a very vibrant tasting tart. I recommend serving chilled smaller pieces because it is so jam-

packed with flavour. It’s a great treat for a summer afternoon or night outside. 


