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Key Lime Pie Cupcakes with Key Lime Pie Filling, Graham Crust and Key Lime Buttercream 

Makes 24 Cupcakes 
 
Key Lime Pie Filling 
8 oz. cream cheese, at room temperature 
1 (9 oz.) can sweetened condensed milk 
5 oz. key lime juice  
 
In the bowl of a stand mixer beat cream cheese on low until light and fluffy. Add milk and lime juice and beat on 
medium speed until blended.  Refrigerate the filing until ready to use. 
 
Graham Cracker Crust 
3/4 Cup graham cracker crumbs (about 8 graham crackers) 
2 Tablespoons sugar 
3-4 Tablespoons unsalted butter, melted 
 
Place liners in cupcake pan..  In a food processor, blend together graham cracker crumbs and sugar. Add 3 
tablespoons melted butter and pulse a few times. If it seems like it needs more butter, add the remaining 
tablespoon. Distribute evenly among cupcake liners and press down (about 1 heaping teaspoon in each, save the 
rest for the topping). 
 
Cupcakes 
2 and 1/4 cups all-purpose flour 
1 Tablespoon baking powder 
1/2 teaspoon salt 
1/2 Cup unsalted butter, softened 
1 and 1/2 Cups granulated sugar 
2 egg whites 

2 eggs 
1 teaspoon vanilla 
1/2 Cup milk 
1/2 Cup sour cream  
1 Tablespoon key lime zest

 
Preheat oven to 350 degrees.  Combine flour, baking powder and salt in medium bowl; set aside.  In the bowl of a 
stand mixer, beat butter and sugar at medium speed until light and fluffy.  Add egg whites, beating well after each 
addition.  Add eggs, beating well after each addition.  Beat in the lime zest until blended.   
 
Combine milk, vanilla, and sour cream in a small bowl, whisking until incorporated.  With mixer at low speed, add 
flour mixture alternately with milk mixture, beating well after each addition, starting and ending with the flour 
mixture.  Pour the batter evenly over the graham cracker crust.  Bake for 18-22 minutes or until tops spring back 
when touched.  Cool the cupcakes in the pan on a wire rack for 10 minutes. Remove from the pan and allow to 
cool completely.  
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Lime Buttercream 
1 Cup unsalted butter, softened 
6 Cups powdered sugar 

3 Tablespoons key lime juice 
1 teaspoon pure vanilla extract 

 
Beat together the butter, 3 cups of the sugar, key lime juice and vanilla on medium speed until smooth and 
creamy.  Gradually add the remaining sugar, 1 cup at a time, beating well after each addition.  Add more lime juice 
if frosting is too thick. 
 
Assembly 
Cut a circular wedge out of the top of each cupcake and spoon or pipe in key lime pie filling.  Pipe frosting as 
desired and garnish with graham cracker crumbs and a key lime slice.  

 
 


