raspberry swirled KEY LIME PIE
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Pie perfection!  Sweet and tangy, so smooth and creamy – it just melts in your mouth!  

Another family favorite that we hope you will love as much as we do!
INGREDIENTS:

GRAHAM CRACKER CRUST:
1-1/2 cups graham cracker crumbs

1/3 cup granulated sugar

6 tablespoons unsalted butter (melted)

KEY LIME FILLING:

1 (14 oz.) can sweetened condensed milk

4 oz. cream cheese (room temperature)

4 large egg yolks (room temperature)

 ½ cup fresh-squeezed key lime juice

1 tablespoon lime zest

½ cup Raspberry Key Lime Jam or Raspberry Jam (see recipes for both at SNOWFLAKESandCOFFEECAKES.com )

WHIPPED TOPPING:

¾ cup fresh heavy whipping cream

3 tablespoons granulated sugar

HOW I MAKE THIS:
1. Preheat oven to 350 degrees. Spray a nine-inch pie plate with non-stick cooking spray.
2. PREPARE CRUST:  In a medium bowl, mix graham cracker crumbs, sugar and butter together until combined and crumbly.  Pour into bottom of pie plate and with your fingers, press evenly around bottom and slightly up the sides - crust will be thick.  Bake for 12 minutes while you prepare the pie filling.

3. PREPARE FILLING:  With a hand mixer or stand mixer with paddle attachment, beat the cream cheese on high speed until smooth, about 2 minutes.  Beat in the egg yolks, scraping down the sides of the bowl.  Pour in sweetened condensed milk, lime juice and lime zest, blend just until combined.  Let filling “rest” for 20 minutes (it will thicken slightly).

4. Reheat oven to 325 degrees.  Pour filling into the pie crust.  

5. Warm up Raspberry Key Lime Jam or Raspberry Jam in microwave for 15 seconds on 50% power – just enough to warm it up and thin out the consistency.

6. Pour the jam in a very fine line formation evenly across the top of the pie filling (about 6 to 8 lines of jam).  Using a sharp knife, drag the knife blade in the opposite direction thru the pie filling, creating a design that will “swirl” the raspberry jam into the pie filling.  
7. Bake for 16 to 18 minutes, or until the sides are golden and starting to firm up.  The center may be slightly jiggly, which is fine!

8. Remove from oven and allow pie to cool on a wire rack for 30 minutes.  Transfer to the refrigerator and chill at least 4 hours (preferably overnight) before serving.  

9. PREPARE TOPPING:  With hand mixer or stand mixer, whip COLD heavy cream on high until soft peaks form.  Add sugar slowly and continue beating until stiff peaks form.  

10. Serve the pie chilled, garnished with fresh whipped cream, fresh lime slices and fresh raspberries.  

11. Cover and store in the refrigerator for up to 3 days - assuming it lasts that long!
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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