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Key Lime Pie Popsicles 

Serves: 8 

Ingredients: 

1 (14 ounce) can sweetened condensed milk 

1 cup half & half 

3/4 cup lime juice  

2-3 teaspoons finely grated lime zest  

pinch of fine sea salt 

4-6 graham crackers, crushed 

Directions: 

Combine all ingredients except graham crackers in a bowl and whisk together until they are thoroughly 

combined. 

  

Divide amongst your popsicle molds and freeze until solid, at least 5 hours. Add your popsicle sticks at the 

correct time for your molds. 

 

Use a blender or food processor to crush the graham crackers into fine crumbs. 

  

When ready to serve, let the pops sit out at room temperature for a minute to let the outside just start to 

soften and get "tacky". Press each side of the popsicles in the cracker crumbs and enjoy! 

 


