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Key Lime Pie Bar Bites

The First Bite That Hooked Me
The first time I tasted Key Lime Pie Bar Bites, it was love at first bite.
The tangy lime hit my tongue, then melted into sweet creaminess. The
buttery crust crunched just right. Ever wondered how you could
turn Key Lime Pie Bar Bites into something unforgettable for
your next gathering? These little squares pack big flavor. One bite,
and you’ll see why they disappear fast. Share your first key lime
memory below—was it at a picnic or a party?

My Messy First Try
My first attempt at these bars was… messy. I forgot to soften the cream
cheese, so lumps dotted the filling. The crust stuck to the pan in spots.
But guess what? Everyone still raved about them. Home cooking isn’t
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about perfection—it’s about joy shared. A wonky edge or two just
adds charm. Have you ever had a kitchen flop turn into a win? Tell me
in the comments!

Why These Bars Shine
• The crust: Graham crackers and butter create a sweet, sturdy base. •
The filling: Cream cheese balances the lime’s zing for a smooth finish.
Which flavor combo surprises you most—tangy lime with
creamy sweetness or crunchy crust with silky filling? Try a bite
with whipped cream for extra magic.

A Slice of History
Key lime pie hails from Florida, where tiny key limes grow. Fishermen
likely made the first version—no baking needed. *Did you know the
filling thickens naturally with lime juice and egg yolks?* Today’s bars
are a twist on that classic. Perfect for picnics or potlucks. Would you
rather try the original pie or these handy bars?

See also  Tangy Fermented Doughnut Delights
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Key Lime Pie Bar Bites

Ingredients:

Ingredient Amount Notes

Graham cracker crumbs 2 cups homemade or store
bought

Sugar 1/3 cup
Salted butter 8 Tablespoons (1 stick) melted
Sweetened condensed
milk 2 (14-ounce cans)

Cream cheese 5 ounces softened
Key lime juice 2/3 cup or about 1 lb bag
Grated lime zest 1-2 Tablespoons more to taste

Easy Key Lime Pie Bars
Step 1 Preheat your oven to 350°F. Grab a 9×13″ pan—no need to
grease it. Mix graham crumbs, sugar, and melted butter in a bowl. Press
firmly into the pan with a measuring cup. Step 2 Bake the crust for 6-8
minutes. Let it cool slightly while you make the filling. Whisk condensed
milk, cream cheese, lime juice, and zest together. Taste and add more
zest if you like it tangy. Step 3 Pour the filling over the warm crust.
Bake another 6-8 minutes until tiny bubbles pop. Don’t let it brown—key
lime pie should stay pale. Chill for at least an hour before slicing. (Hard-
learned tip: Use bottled key lime juice if fresh limes aren’t handy. It’s
just as tasty and saves time.) What’s the secret to a firm crust?
Share below! Cook Time: 15–20 minutes Total Time: 1 hour 30
minutes (plus chilling) Yield: 12–16 bars Category: Dessert, No-Bake
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Fun Twists to Try
Coconut Dream Swap half the graham crumbs for toasted coconut.
Sprinkle more on top after baking. Berry Swirl Fold in 1/2 cup mashed
raspberries before pouring filling into the crust. Salty-Sweet Add a
pinch of sea salt to the crust mixture. Drizzle with caramel before
serving. Which twist would you try first? Vote in the comments!

See also  Homemade Vanilla Sweet Cream Cold Brew Recipe

Serving & Sipping
Top bars with whipped cream and lime slices. Or try a dollop of Greek
yogurt for a lighter touch. Pair with iced hibiscus tea or a crisp mojito.
*Fun fact: Key limes are smaller and tarter than regular limes. They
grow in the Florida Keys.* Which would you choose tonight? Tell us
below!



Key Lime Pie Bar Bites | 6

www.savorydisovery.com



Key Lime Pie Bar Bites | 7

www.savorydisovery.com

Key Lime Pie Bar Bites

Storing and Serving Tips
Keep these bars chilled in the fridge for up to 5 days. For longer
storage, freeze them in a tight container for 2 months. Thaw overnight
before serving. *Fun fact*: The crust stays crisp if you layer wax paper
between bars. Batch-cooking? Double the recipe and freeze half for
later. Why this matters: Proper storage keeps the texture perfect. Ever
tried freezing desserts? Share your tricks below!

Troubleshooting Common Issues
Crust too crumbly? Press it firmer before baking. Filling not setting?
Bake a few extra minutes until bubbles pop. Bars too tart? Add less zest
next time. Why this matters: Small tweaks make big differences. My
neighbor once over-baked hers—still tasty but chewy. What’s your
biggest baking fail? Let’s laugh together!

Your Questions Answered
Q: Can I make these gluten-free? A: Yes! Use gluten-free graham
crackers for the crust. Q: How far ahead can I prep these? A: Make
them 2 days before serving—just chill until needed. Q: Any swaps for
key lime juice? A: Regular lime juice works, but it’s less tangy. Q: Can
I halve the recipe? A: Sure! Use an 8×8″ pan and bake 5-7 minutes.
Q: Best way to zest limes? A: A fine grater works—avoid the bitter
white pith.

See also  Sourdough Shortbread Cookie Recipe and Tips
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Final Thoughts
These bars are my go-to for summer potlucks. Creamy, zesty, and
always a hit. Tag @SavoryDiscovery on Pinterest if you make
them! I’d love to see your twists. Happy cooking! —Elowen Thorn.
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Print Recipe
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Key Lime Pie Bar Bites

Author: Elowen Thorn
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Cooking Method:Baking
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Cuisine:American
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Courses:Dessert
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Difficulty:Beginner
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Prep time: 15 minutes
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Cook time: 16 minutes
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Chill time:1 hour
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Total time:1 hour 31 minutes



Key Lime Pie Bar Bites | 22

www.savorydisovery.com

Servings:12 servings
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Calories:250 kcal
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Best Season:Summer

Description

Experience the delightful contrast of textures and flavors with these Key
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Lime Pie Bar Bites, featuring a graham cracker crust and a creamy lime
filling.

Ingredients

2 cups graham cracker crumbs (homemade or store bought)
1/3 cup sugar
8 Tablespoons (1 stick) salted butter (melted)
2 (14-ounce cans) sweetened condensed milk
5 ounces cream cheese (softened)
2/3 cup key lime juice (or about 1 lb bag)
1-2 Tablespoons grated lime zest (more to taste)

Instructions

Preheat oven to 350°F.1.
In a medium bowl, stir together 2 cups graham crackers, 1/3 cup2.
sugar, and 8 Tablespoons butter until well combined.
Pour the crumb mixture into a 9×13″ pan and firmly press into the3.
bottom using a 1/4 measuring cup. Bake 6-8 minutes.
In a medium bowl, whisk together the 2 cans of condensed milk, 54.
ounces softened cream cheese, 2/3 cup lime juice and a
Tablespoon of lime zest. Taste and add more lime zest if you’d like
it more tart. Pour mixture into prepared pie crust.
Bake in preheated oven for 6-8 minutes, or until pinhole bubbles5.
burst on the top of the pie. Be careful to not let it brown. Allow to
cool for at least an hour and then place in the refrigerator, until
ready to serve (best served chilled).
Slice chilled bars. Garnish with whipped cream and lime slices or6.
zest if desired.
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Notes

For best results, chill thoroughly before serving.

Keywords:Key Lime, Pie, Bars, Dessert


