
Key Lime Pie 
GLUTEN-FREE, DAIRY-FREE, NO REFINED SUGARS 

INGREDIENTS: 

 
1 cup raw pecans
1 cup dates, pitted
3 tbsp almond or coconut flour
4 tbsp unsweetened, shredded coconut
2 tbsp honey or pure maple syrup
1/4 tsp sea salt

 
1/2 cup cashew milk
2 tsp unflavored powdered gelatin
1 (13.5 ounce) can full-fat coconut milk 
(refrigerated upright for 24 hours)
2/3 cup honey
6 egg yolks
zest of 1 lime
1/2 cup plus 2 tbsp freshly squeezed Key 
lime juice (about 4-5 limes; see note to left)
1 tsp pure vanilla extract
1/4 tsp sea salt

 

NOTE FOR THE FILLING:  

If you cannot find Key limes, substitute 1/2 cup 
freshly squeezed lime juice plus 2 tbsp freshly 
squeezed lemon juice.  
 

INSTRUCTIONS:
TO MAKE THE CRUST: 
1. Very lightly grease a 9 or 10 inch deep-dish round pie plate.  Set aside. 
2. Pulse pecans in a food processor, 6-7 times, or until coarsely chopped.     
3. Add in dates, pulsing again until the mixture is crumbly.   
4. Add in the remaining ingredients, and pulse until the mixture slightly sticks together, but is 
   still crumbly.  Stop pulsing before it gets too wet and sticky.   
5. Dump the mixture into the pie dish, and press into the shape of the pan.   
6. Refrigerate the crust while you make the filling. 
 
 
 

CRUST: FILLING:



TO MAKE THE FILLING:        *Preheat oven to 350 F* 
1. Place the cashew milk into a saucepan, and sprinkle the gelatin over the top of 
   the milk.  Set aside. The gelatin will soak up some of the milk as you prepare 
   the next steps for the filling.  Do not stir this mixture.  Just allow it to soak.  
2. Carefully remove the can of coconut milk from the refrigerator and open the  
   top. Skim the thick coconut cream from the top of the can, until you have  
   1 cup cream, and put the 1 cup of coconut cream into a large bowl, or the bowl 
   of a stand mixer.  Discard the thin coconut water (or save for a smoothie). 
3. Using a whisk attachment with a stand mixer (or a hand mixer with beaters), 
   beat the coconut cream on medium-high to high speed, for 3-4 minutes (scraping down the        
   sides of the bowl, as needed) until the cream has slightly loosened up.   
4. Add in honey, egg yolks, lime zest, lime juice, vanilla extract, and salt to the bowl.  
   Blend these ingredients into the coconut cream (medium speed) until incorporated and  
   smooth.  Scrape down the bowl, as needed, while blending.  Remove bowl from the stand  
   mixer, and set aside.   
5. Place the saucepan containing the cashew milk and gelatin mixture over medium-high heat.   
   Whisk constantly until the gelatin has dissolved, about 10 seconds.  Now, WITHOUT whisking, 
   allow the mixture to heat up for an additional 1-2 minutes, until you see small bubbles 
   forming around the edge of the saucepan, with a small amount of steam rising from the            
     mixture. 
   You do not want the mixture to come to a boil.  Remove the saucepan from the heat.   
6. VERY slowly drizzle the milk-gelatin mixture into the coconut cream mixture, whisking  
   constantly, until you have added all of the milk-gelatin ingredients to the coconut 
   cream mixture.  Do this slowly, a bit of milk-gelatin at a time, to avoid creating scrambled eggs. 
   This is called "tempering."   
7. Pour the filling into the prepared crust.  Carefully place pie into the oven.   
8. Bake for 20-25 minutes, until the edges of the crust are browned.  VERY carefully  
   remove pie from the oven.  IT WILL STILL BE LIQUIDY.   
9. Let the pie cool to room temperature on a wire rack.  After cooling, it will STILL be liquidy, but  
   don't worry. Wrap the pie with plastic wrap, and carefully place in the refrigerator.  Allow it to  
   firm up for at least 6 hours, or overnight.  Be sure not to move it around, and you will be  
   delighted with the creamy, key lime pie texture that evolves from the fluidy mixture you began 
   with!   
   
    
 

GARNISH SUGGESTIONS: 

 Top with whipped cream, either coconut cream based or traditional, dairy-based cream.  Lime zest, mint 
leaves, or toasted coconut flakes add additional flavor to the pie, sprinkled atop the whipped cream.    

 
NOTE: The pie can be baked in advance and stored, tightly wrapped, in the refrigerator for 5 days. It is best 
     to wait until just before serving to add the whipped cream.  The crust can be prepared in advance, wrapped 
     well with plastic wrap, and kept in the refrigerator until you prepare the rest of the pie.   
 

THIS FILLING HAS BEEN ADAPTED FROM DANIELLE WALKER'S "EAT WHAT YOU LOVE" 
COOKBOOK, PAGE 293, KEY LIME PIE.  
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