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Bleu’s Version of Nellie and 
Joe’s Key West Key Lime Pie 

 

Ingredients: 

 

for the home made crust 

14 whole graham crackers  

4 tablespoons granulated sugar  

1-1/4 sticks Kerrygold Pure Irish butter (unsalted, melted) 

1 teaspoon Kosher Salt 

*For an easy way, you can use a store-bought graham cracker crust.  

 

FOR THE FILLING:  

4 large egg yolks  

1 14-ounce can Eagle sweetened condensed milk  

1/2 cup bottled Nellie and Joe’s Key West lime juice 

2 teaspoon Kosher Salt  

3 tablespoons grated lime zest (from about 4 limes, 2 for filling plus more for 
garnish)  

 

FOR THE TOPPING 

1 cup heavy whipping cream  

2/3 cup confectionery sugar 

Thin sliced lime (1) for garnish. Slice and then cut from the center out 1 side 
and twist 180 degrees before placing on top. Last, sprinkle zest over the pie. 
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Directions:  
Preheat the oven to 350 (F)  

 

For the crust:  

Combine the graham crackers and granulated sugar in a food 
processor and pulse until fine crumbs form.  

Pour in the melted butter and pulse until the crumbs are well 
coated and stick together when pinched.  

Press the mixture into the bottom and up the sides of a 9-inch pie 
plate.  

Bake until just set, about 10 minutes. Set aside to cool slightly, 
about 10 minutes. For an easy way, you can use a store-bought 
graham cracker crust. 

 

For the filling:  

Whisk the egg yolks, condensed milk, Nellie and Joe’s lime juice, 
and lime zest in a medium bowl until combined.  

Pour the filling into the crust and bake until the center is set but 
still slightly jiggly, about 15 minutes.  

Let cool for 30 minutes, then refrigerate until chilled, at least 1 
hour.  

 

For the topping:  

Before serving, beat the heavy cream and confectionery sugar in a 

large bowl with a mixer on medium speed until soft peaks form. 

Spread on the pie and garnish with lime zest and sliced lime. 

Refrigerate for 1at least 1 hour. 

 

Please Enjoy, Bleu 
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