hairy bikers key lime pie

Hairy Bikers key lime pie is a delightful dessert that encapsulates the
vibrant flavors of the Florida Keys. Known for their engaging cooking style
and delicious recipes, the Hairy Bikers, David Myers and Simon King, have
become popular figures in the culinary world. Their version of key lime pie
stands out for its authenticity, simplicity, and the perfect balance of
tartness and sweetness. In this article, we will explore the origins of key
lime pie, delve into the Hairy Bikers' unique recipe, and offer tips for
perfecting this classic dessert in your kitchen.

Understanding Key Lime Pie

Key lime pie is a traditional American dessert that originates from the
Florida Keys. Made primarily from key lime juice, sweetened condensed milk,
and egg yolks, this pie is known for its rich, creamy texture and zesty
flavor. The dessert is often topped with a layer of whipped cream, and some
variations include a meringue topping or a graham cracker crust.

The Origins of Key Lime Pie

Key lime pie has a fascinating history that dates back to the late 19th
century. Here are some key points about its origins:

e The Key Lime: The key lime is a small, round, yellowish fruit that is
more tart than regular limes. The fruit is native to the Florida Keys
and was first cultivated by early settlers.

e Early Recipes: The first known recipe for key lime pie appeared in a
1931 cookbook. However, variations of the dessert existed long before
this publication, often made by local fishermen's wives.

e Commercialization: The key lime pie gained popularity in the 20th
century and has since become a staple of Floridian cuisine.

The Hairy Bikers' Key Lime Pie Recipe

Now that we understand key lime pie's rich history, let's take a closer look
at how the Hairy Bikers prepare this classic dessert. Their recipe is
straightforward and allows home cooks to create an authentic key lime pie
with ease.



Ingredients

To make the Hairy Bikers' key lime pie, you will need the following
ingredients:

200g digestive biscuits or graham crackers

100g unsalted butter, melted

397g tin of sweetened condensed milk

150ml key lime juice (freshly squeezed is best)
3 large egg yolks

1 teaspoon lime zest (optional)

e Whipped cream (for serving)

Instructions

Follow these steps to create a delicious Hairy Bikers' key lime pie:

. Prepare the Crust: Preheat your oven to 180°C (350°F). Crush the

digestive biscuits or graham crackers into fine crumbs and mix them with
the melted butter. Press the mixture firmly into the base and up the
sides of a 23cm (9-inch) pie dish. Bake for 10 minutes until golden,
then remove and let it cool.

. Make the Filling: In a mixing bowl, whisk together the sweetened

condensed milk, key lime juice, and egg yolks until fully combined.
Optionally, add lime zest for extra flavor.

. Combine: Pour the filling into the cooled crust, smoothing it out with a

spatula. Bake the pie in the oven for 15 minutes until set but still
slightly jiggly in the center.

. Cool and Chill: Allow the pie to cool at room temperature for about an

hour, then refrigerate for at least four hours or overnight for the best
flavor and texture.

. Serve: Before serving, whip some cream and spread it over the top of the

pie or pipe it decoratively. Slice and enjoy your Hairy Bikers key lime
pie!



Tips for Perfecting Your Key Lime Pie

Creating the perfect key lime pie may seem daunting, but with a few tips, you
can elevate your dessert game:

Use Fresh Ingredients

Always opt for fresh key limes if possible. Their juice has a unique flavor
that bottled lime juice simply cannot replicate. If you can't find key limes,
regular limes can be used as a substitute, but the taste will differ
slightly.

Balance the Sweetness

The tartness of the lime juice should balance well with the sweetness of the
condensed milk. If you find your filling too sweet, consider adding a bit
more lime juice to enhance the tart flavor.

Don’t Overbake

Overbaking can lead to a rubbery texture. The pie should be set but still
have a slight jiggle in the center when you take it out of the oven. It will
continue to set as it cools.

Chill for Best Results

Chilling the pie not only improves the flavor but also sets the filling to a
perfect texture. Ideally, let it sit in the refrigerator for at least four
hours, but overnight is even better.

Garnishing Your Pie

For a beautiful presentation, consider garnishing your key lime pie with:

e Thin lime slices

e Fresh mint leaves



e Grated lime zest

Conclusion

The Hairy Bikers key lime pie is a delicious and refreshing dessert that
embodies the spirit of the Florida Keys. By following their simple recipe and
incorporating our tips, you can create a pie that impresses friends and
family alike. Whether you’re serving it at a summer barbecue or enjoying a
slice on a quiet evening, this key lime pie is sure to delight the taste
buds. So roll up your sleeves, gather your ingredients, and get ready to
enjoy a slice of this iconic dessert!

Frequently Asked Questions

What is the significance of the Hairy Bikers' Key
Lime Pie recipe?

The Hairy Bikers' Key Lime Pie recipe is popular for its creamy texture and
zesty flavor, providing a classic dessert experience that highlights their
unique cooking style.

What ingredients are essential for making Hairy
Bikers' Key Lime Pie?

Essential ingredients include key lime juice, sweetened condensed milk, egg
yolks, and a graham cracker crust, along with optional toppings like whipped
cream.

How do the Hairy Bikers personalize their Key Lime
Pie recipe?
The Hairy Bikers often add their own twist by incorporating fresh key lime

zest for added flavor and occasionally experimenting with different crust
options.

Can Hairy Bikers' Key Lime Pie be made ahead of
time?

Yes, Hairy Bikers' Key Lime Pie can be made ahead of time and stored in the
refrigerator, allowing the flavors to meld and the pie to set perfectly.



What variations of Key Lime Pie do the Hairy Bikers
suggest?

The Hairy Bikers suggest variations such as adding coconut for a tropical
twist, using different citrus juices, or making it a no-bake pie for a
simpler preparation.

Is the Hairy Bikers' Key Lime Pie suitable for
special diets?

While the traditional recipe is not gluten-free or dairy-free, the Hairy
Bikers encourage adaptations using alternative ingredients to cater to
various dietary needs.

Where can I find the Hairy Bikers' Key Lime Pie
recipe?

The Hairy Bikers' Key Lime Pie recipe can be found on their official website,
in their cookbooks, or through various cooking shows and online platforms
featuring their recipes.
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