
key lime pie recipe jamie oliver

key lime pie recipe jamie oliver is a delightful and refreshing dessert that captures the essence of

tropical flavors in a creamy, tangy pie. This article explores Jamie Oliver’s take on this classic

American dessert, providing a comprehensive guide to making an authentic key lime pie at home.

From selecting the right ingredients to mastering the preparation techniques, this recipe emphasizes

simplicity without compromising on taste. The unique combination of zesty key lime juice and a buttery

crust creates a perfect balance of sweetness and tartness. In addition, Jamie Oliver’s approach to this

dessert incorporates fresh, natural ingredients and straightforward steps, making it accessible for both

novice and experienced bakers. This article will cover the ingredients, preparation methods, baking

tips, and serving suggestions for the key lime pie recipe Jamie Oliver recommends. For those

interested in mastering this luscious dessert, the following sections will provide a detailed overview to

ensure success.

Ingredients for Jamie Oliver’s Key Lime Pie

Step-by-Step Preparation Process

Baking and Setting the Pie

Tips for Perfecting the Key Lime Pie

Serving Suggestions and Variations

Ingredients for Jamie Oliver’s Key Lime Pie

The foundation of the key lime pie recipe Jamie Oliver endorses lies in high-quality, fresh ingredients



that contribute to the pie’s distinctive flavor and texture. Key limes, known for their intense tartness

and aromatic zest, are the star component. Alongside these, the recipe typically includes sweetened

condensed milk, which adds creaminess and sweetness, balancing the acidity of the limes. A rich,

buttery crust is essential to provide structure and complement the filling’s texture. Jamie Oliver’s

version often favors natural, simple ingredients without artificial additives, ensuring a fresh and

authentic taste. Precise quantities and ingredient choices are crucial for achieving the ideal harmony

between tangy and sweet elements.

Essential Ingredients

Here is a list of key ingredients commonly used in Jamie Oliver’s key lime pie recipe:

Fresh key lime juice – approximately 4 to 5 ounces (about 100-150 ml)

Grated key lime zest – from 2 to 3 limes

Sweetened condensed milk – about 14 ounces (400 grams)

Egg yolks – 4 large eggs

Butter – 6 tablespoons (85 grams), melted, for the crust

Digestive biscuits or graham crackers – 1 1/2 cups (150 grams), crushed for the crust

Optional: a pinch of sea salt to enhance flavor



Step-by-Step Preparation Process

Preparing the key lime pie recipe Jamie Oliver popularized involves a series of methodical steps that

build from the crust to the filling, culminating in a smooth, tangy dessert. The process starts with

making the biscuit crust, which serves as the base, followed by preparing the creamy lime filling.

Precision in mixing and timing is essential to achieve the classic velvety texture. The method is

designed to be straightforward but requires attention to detail to maintain the balance of flavors and

consistency. This section outlines each phase in detail for clarity and ease of preparation.

Making the Crust

The crust provides a sturdy yet crumbly foundation for the pie. Jamie Oliver’s recipe typically uses

crushed digestive biscuits or graham crackers mixed with melted butter. The mixture is pressed firmly

into a pie tin to form an even layer.

Crush the biscuits or crackers finely using a food processor or by hand.1.

Combine the crumbs with melted butter and mix until evenly coated.2.

Press the mixture firmly into the base and sides of a 9-inch (23 cm) pie dish.3.

Chill the crust in the refrigerator for at least 15 minutes to set before adding the filling.4.

Preparing the Filling

The filling is a luscious blend of fresh key lime juice, zest, egg yolks, and sweetened condensed milk.

This mixture sets into a creamy custard-like texture once baked.

In a mixing bowl, whisk together the egg yolks until they become smooth and slightly thickened.1.



Add the sweetened condensed milk gradually while continuing to whisk.2.

Incorporate the fresh key lime juice and lime zest, mixing thoroughly to combine all ingredients.3.

Optionally, add a pinch of sea salt to enhance flavor depth.4.

Baking and Setting the Pie

Proper baking and setting techniques are critical to the success of the key lime pie recipe Jamie Oliver

recommends. The pie requires gentle baking to allow the filling to set without curdling the eggs or

cracking the crust. After baking, the pie should be chilled to fully develop its flavor and texture. This

section explains the baking temperature, duration, and chilling requirements to achieve the perfect

outcome.

Baking Instructions

Follow these baking steps to ensure the filling sets correctly while maintaining a smooth consistency:

Preheat the oven to 325°F (160°C).1.

Pour the prepared filling into the chilled biscuit crust, smoothing the surface with a spatula.2.

Bake the pie for approximately 15 to 20 minutes, or until the filling is just set but still slightly3.

wobbly in the center.

Remove the pie from the oven and allow it to cool at room temperature for 30 minutes.4.



Chilling and Serving Preparation

Chilling the pie is essential to firm up the filling and enhance the flavors. Jamie Oliver’s recipe

suggests a minimum refrigeration time to achieve optimal texture.

Cover the pie loosely with plastic wrap or foil.

Refrigerate for at least 4 hours, preferably overnight.

Before serving, optionally garnish with whipped cream, lime slices, or zest for added

presentation and flavor.

Tips for Perfecting the Key Lime Pie

Achieving the perfect key lime pie using Jamie Oliver’s recipe can be enhanced by following several

professional tips and tricks. These ensure the pie maintains its signature balance of tangy and sweet

flavors, a smooth, creamy texture, and an appealing crust. Attention to ingredient quality, mixing

techniques, and baking conditions are vital for consistency and taste. This section highlights important

considerations to elevate the baking experience and final dessert quality.

Ingredient Quality and Preparation

The freshness of key limes and the purity of ingredients significantly affect the flavor profile. It is

advisable to use freshly squeezed key lime juice rather than bottled alternatives for the best taste.

Additionally, allowing the crust mixture to chill properly helps it set firmly and prevents sogginess.

Using room temperature eggs facilitates smoother mixing and better incorporation into the filling.



Mixing and Baking Techniques

Gentle mixing of the filling components prevents air bubbles that might cause cracking during baking.

Avoid overbaking by monitoring the pie closely; the filling should remain slightly jiggly to set perfectly

when chilled. Using an oven thermometer can help maintain precise temperatures. Letting the pie cool

gradually before refrigeration prevents sudden temperature changes that could affect texture.

Serving Suggestions and Variations

The key lime pie recipe Jamie Oliver shares is versatile and can be adapted with various garnishes

and accompaniments to suit different tastes and occasions. Presentation plays a role in enhancing the

appeal of this dessert. Creative serving ideas and minor ingredient variations can introduce new

dimensions while preserving the traditional charm of the pie. This section offers practical suggestions

for serving and personalization.

Classic Garnishes

Traditional toppings add visual and flavor appeal without overpowering the pie’s delicate taste. Popular

garnishes include:

Lightly whipped cream piped or dolloped on top

Thin slices or twists of fresh lime for decoration

A sprinkle of finely grated lime zest for aroma and color contrast



Flavor Variations

For those interested in experimenting, subtle variations can be incorporated:

Adding a teaspoon of vanilla extract to the filling for a sweet undertone

Incorporating a graham cracker crust infused with a touch of cinnamon or nutmeg

Using coconut flakes lightly toasted and sprinkled on top for a tropical twist

These variations maintain the essence of Jamie Oliver’s key lime pie recipe while offering unique

flavor profiles.

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's key lime pie recipe?

Jamie Oliver's key lime pie recipe typically includes key lime juice, condensed milk, eggs, sugar, and a

graham cracker or digestive biscuit crust.

How does Jamie Oliver suggest making the crust for his key lime pie?

Jamie Oliver recommends crushing digestive biscuits or graham crackers and mixing them with melted

butter to form the base crust, which is then pressed into a pie tin and chilled before adding the filling.

Does Jamie Oliver's key lime pie recipe require baking?

Yes, Jamie Oliver's key lime pie recipe usually involves baking the pie for a short time to set the filling,

often at a moderate temperature for about 10-15 minutes.



Can Jamie Oliver's key lime pie recipe be made without key limes?

If key limes are unavailable, Jamie Oliver suggests substituting with fresh regular limes, although the

flavor will be slightly different but still delicious.

What topping does Jamie Oliver recommend for his key lime pie?

Jamie Oliver often recommends topping the key lime pie with whipped cream or a light meringue to

complement the tartness of the lime filling.

Additional Resources

1. Jamie Oliver's Comfort Food

This book by Jamie Oliver features a variety of comforting recipes, including a delightful key lime pie.

Oliver’s approach emphasizes fresh ingredients and simple techniques, making it easy for home cooks

to recreate classic desserts with a twist. The key lime pie recipe is praised for its balance of tartness

and sweetness, perfect for any occasion.

2. Jamie Oliver: 5 Ingredients – Quick & Easy Food

Designed for busy cooks, this book focuses on recipes that require just five ingredients or fewer.

Among its sweet offerings, the key lime pie stands out as a quick, delicious dessert that doesn’t

sacrifice flavor. Jamie Oliver’s straightforward instructions make it accessible for cooks of all skill

levels.

3. Jamie’s America

Exploring American cuisine, Jamie Oliver includes a variety of regional favorites, including a classic

key lime pie recipe. The book celebrates the diversity of American food culture while encouraging

fresh, home-cooked meals. The key lime pie is presented with a vibrant, zesty flavor profile true to its

Floridian roots.

4. Jamie Oliver’s Summer Recipes



Perfect for warm weather, this collection features light and refreshing dishes, with key lime pie as a

standout dessert. Oliver’s recipe incorporates fresh lime juice and a crisp crust to create a perfect

balance of tangy and sweet. This book is ideal for those looking to impress guests with seasonal

flavors.

5. The Essential Jamie Oliver: A Cookbook

This comprehensive cookbook covers a wide range of recipes from Jamie Oliver’s extensive culinary

repertoire. The key lime pie recipe here is a classic with Jamie’s signature fresh and approachable

style. It’s a great addition for anyone looking to master staple desserts with a modern touch.

6. Jamie Oliver: 7 Ways

In this book, Jamie explores seven different approaches to popular dishes, including desserts like key

lime pie. The recipe offers variations that allow cooks to customize the tartness and sweetness to their

liking. This format encourages creativity while sticking to tried-and-true flavor combinations.

7. Jamie Oliver’s Ministry of Food

Focused on teaching fundamental cooking skills, this book includes simple yet delicious recipes such

as key lime pie. Jamie’s instructions emphasize technique and confidence in the kitchen, making the

dessert approachable for beginners. The recipe uses everyday ingredients to create a memorable

treat.

8. Jamie Oliver’s Food Escapes: A Taste of the World

Travel with Jamie through global flavors, including a refreshing key lime pie inspired by tropical

destinations. This book combines cultural stories with recipes that bring international cuisine to your

home. The key lime pie here is a celebration of zesty, summery flavors that transport you to warmer

climates.

9. Jamie’s Comfort Food: The Ultimate Comfort Food Collection

This book revisits some of Jamie Oliver’s most beloved comfort dishes, featuring a rich and creamy

key lime pie recipe. It’s designed to soothe and satisfy, blending classic dessert elements with a fresh,

modern twist. Ideal for family gatherings or cozy nights in, this recipe highlights Jamie’s knack for



approachable indulgence.
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