PASTEL DE LIMON CARIBENO
(CARIBBEAN KEY LIME PIE)

Prepared by: Andrea Matus, 8 years old

Country of Origin: Venezuela
Description:

This recipe is originally from the coasts of Venezuela where the limes grow wild in at the sandy soil of the Caribbean beaches...

Ingredients:
For Crust:

1 ½ crushed graham crackers

2 sp cinnamon

½ tsp nutmeg

For Filling:

1 can of condensed milk

6 large limes

5 egg yolks

Meringue:

5 egg whites

1 cup of light corn syrup

Lemon zest

Preparation:

Serving Size: 15-20 depending of mold used.

 Mix crushed graham crackers, cinnamon, nutmeg, and press into mold. Squeeze the juice of the limes and reserve in a small cup. In a medium bowl, mix the condensed milk and the egg yolks until it becomes a creamy orange paste. Fold in the lime juice quickly and pour into the crust molds. Bake at 300 degrees for 30 min. In a mixer, drop eggs white and mix to raising maximum. Slowly pour corn syrup and sweeten to taste. Shave the zest of a lime and fold into mixture. Work mixture on top of molded dessert making a spike design. Place back in the oven at 350 for 15 min or until golden brown.

STUDENT ENTRY
