
Week 4: Key Lime Pie

What you will need:

Instructions:
1.	 Wash your hands!

2.	 Crush ginger biscuits in a zip lock bag with a rolling pin.

3.	 Stir in butter and press crumb mixture into the bottom of dish. 

4.	 Mix together the cream cheese, condensed milk, lime juice and 
sugar until creamy and spread evenly over crust. 

5.	 Top with lime zest and lime slices.

6.	 Allow the pie to chill at least 4 hours in the fridge or overnight 
before serving.

7.	 Enjoy!

•	 1.5 cups ginger biscuits (crushed)

•	 8 tablespoons unsalted butter (melted)

•	 6 ounces cream cheese

•	 1 cup sweetened condensed milk

•	 1/3 cup lime juice

•	 1 lime

•	 1/4 cup granulated sugar


