How the Key Lime Pie has been created

A great lack of natural milk took place in Florida in XIX cnt, while concentrated condensed milk and lime were in abundance. And so one of the confectioners got an idea of a new meal, based on the combination of condensed milk and limes. 
Aunt Sally was a personal cook of shipyard magnat in Key West, Florida, and she was the one who created Key Lime Pie. There’s a possibility that she based her creation on one of the fisherman’s recipes. They couldn’t take much perishable products in their journeys, so they used canned milk and different fruits like lime to make some kind of a pie, that wouldn’t need to be fried or baked..  
Intersting facts
The original Key Lime Pie doesn’t need to be baked.

The true lime pie should be cooked with a juice of special mexican sort of lime. And it is based on a basket of dough.

In 1960-s a law about the Key Lime Pie was proposed. It was saying that if sombody ever change the technology of its cooking - that man has to pay $100 to government (for example for using some different kind of lime.). That law was canceled. But in 2006 a new law was adopted - from then on the lime pie has become an official dessert of Florida.  

Ingrediants

2 стакана молотого сладкого печенья [Традиционное американское печенье для таких целей - graham crackers. По весу нужно примерно 250-300 г печенья, но ориентироваться нужно по объему, поскольку влажность печенья бывает разной.] 

110 г. сливочного масла 

1-2 ст.л. сахара (по желанию; если печенье достаточно сладкое, можно не класть) 

Для лаймовой начинки: 

1 стакан сока лайма (сок примерно 6-8 лаймов, но ориентироваться тоже нужно по объему, лаймы бывают разной величины и сочности) 

2 яйца 

2 банки сгущенного молока 

цедра двух лаймов 

Для топпинга: 

200 г густой сметаны 

2-4 чайных ложки сахарной пудры (на фото нет) 

Two glasses of cookies (americans usualy use ‘graham crackers’)

110 g of butter 
1-2 tablespoon of sugar (optional; if cookies are sweet enough, you may not put it)  


1 Cup of lime juice (juice of about 6-8 limes, but also need to focus on volume, limes vary in size and juiciness) 
2 eggs 
2 cans of condensed milk 
the zest of two limes 


For topping: 
200 g thick cream

2-4 spoons of castor sugar
