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Prep Time: 2 hours 

Serves: 12 

 

Ingredients: 

100g unsalted butter 

200g digestive biscuits 

1 level tbsp. granulated sugar  

4 large eggs 

397g can of Carnation condensed milk 

1 lime, finely grated zest 

Lime juice from 5 to 6 limes 

Few drops of green food colouring (optional) 

100ml double cream 

 

 

Method: 

1. Preheat oven to 160c/140 fan/gas 3.  Lightly grease a 23cm loose based 

flan tin with butter. 

2. Put the biscuits in a freezer bag and bash with a rolling pin to make 

crumbs.  Melt the butter and stir in with the crumbs and the sugar. 

3. Transfer to the tin and use the back of the spoon to press the mixture over 

the base of the flan tin and up the sides to an even thickness.  Put on a baking 

tray and cook in the oven for 10 minutes.  Allow to cool. 

4. Separate the eggs and put the yolks in a large bowl.  Add the condensed 

milk, making sure you get all of it out of the can.  Always make sure you use 

the original full fat, not the light version.  Add the lime zest. 

(and Lilly) 
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5. Whisk for 2 minutes until everything is evenly combined. 

6. Add the lime juice gradually, drizzling it in slowly and whisking gently all 

the time.  While you are whisking, the mixture will start to thicken as the lime 

reacts with the condensed milk. 

7. The mixture will be quite pale.  If you want to give your pie a little more 

colour, add a few drops of green food colouring. 

8. Stir the food colouring into the mixture. 

9. Pour into the flan case, making sure you get all the mixture out with a spat-

ula.  Bake for 20 minutes or until the filling is just set.  Leave to cool, then re-

frigerate. 

10. Before serving, whip the cream until it just holds its shape. 

11. Pipe the cream around the edge.  Grate chocolate over the pie (optional). 

(and Lily) 


