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Healthy Florida Key Lime Pie 
 

You will need: 
 11 graham cracker sheets, or about 1¾ cups graham cracker crumbs 
 2 tbsp. light olive oil or canola oil 
 2 tbsp. fat free milk 
 About 16 small to medium key limes, or 2/3 cup key lime juice 
 1 can (14 ounces) fat free sweetened condensed milk 
 8 oz. fat free cream cheese 
 8 oz. container Lite Cool Whip, or other brand lite whipped topping  
 9.5 or 10 inch deep dish pie pan (a regular pie pan will be too small) 
 Gallon sized baggie 
 Large mixing bowl 
 Electric mixer 

 
Directions: 
 

1) If using whole graham cracker sheets, place them in the gallon sized baggie and 
get out all the air before sealing.  Pound  the crackers on a hard surface with a 
mallet or other heavy object until the crackers are reduced to fine crumbs. 
 

2) Place the graham cracker crumbs in a mixing bowl, and add the oil and milk.  Mix 
well so that all the crumbs get moist.  Dump the crumbs into the pie pan, and 
press very firmly against the bottom and sides, making sure the crumbs are 
evenly distributed. 
 

3) If you're using whole key limes, you will need to juice them.  The easiest way is 
by using a garlic press, but you can also use a hand juicer or other method. 
 

4) Place the cream cheese in a large microwavable bowl and microwave for about 
30 seconds to soften.  Add the key lime juice and sweetened condensed milk to 
the cream cheese, and stir to mix. 
 

5) Beat the mixture with an electric mixer for about 2 minutes on high, or until there 
are no small lumps of cream cheese left and the mixture is smooth. 
 

6) Fold in the container of whipped topping to the key lime mixture.  You will want to 
make sure the whipped topping is combined well, but don't stir vigorously – you 
don't want to lose all the fluffiness! 
 

7) Pour the mixture into the graham cracker crust you prepared earlier, smoothing it 
out on the top.   
 

8) Cover with foil, and place in the fridge for at least 6 hours before serving (else the 
filling will be runny).  Alternatively, you can freeze the pie - it tastes delicious that 
way as well!  If making a frozen pie, let sit in the freezer for at least 3 hours 
before serving to make sure that it is frozen through.  Enjoy! 


