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INSTRUCTIONS

1. Preheat oven to 350 degrees F.

2. Crush the saltines into small pieces (not to dust) in a food processor or with your hands. It doesn’t have 
to be too uniform. You just want the pieces to be small enough that the butter can hold it all together.

3. Add the 3 T sugar. Knead or blend in the butter (I used the dough blade in my Cuisinart) until the mixture 
holds together like dough. Having soft butter will make this process much easier. If it’s not quite coming 
together (mine didn’t -- it was still really crumbly), add a tablespoon of water to help it stick.

4. Press the dough into an 8 inch pie pan, trying to create an even thickness all the way around. The photo 
below shows it in process -- I still need to press the dough up the sides of the pan.

5. Chill for 15 minutes, then bake just the crust in the oven for 18 minutes, until it starts to color a little bit.

6. In the meantime, separate your 4 eggs and beat the egg yolks into the condensed milk. Mix in the lemon 
juice and stir until completely combined.

7. When the crust is out of the oven and cooled slightly, pour in the filling and bake for 15 minutes until the 
filling has set.

8. Wait until the pie is totally cool before cutting. Keep refrigerated and serve with whipped cream, a sprin-
kle of lemon zest, a lemon slice, and/or a sprinkling of coarse salt.
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1-1/2 sleeves of saltine crackers• 
3 tablespoons sugar• 
1/3 to 1/2 cup unsalted butter, softened• 
1-2 tablespoons of water, if necessary• 
1-14oz can sweetened condensed milk• 
4 egg yolks• 
1/2 cup lemon or lime juice or combination • 
of both. It’s worth it to me to use real lemons 
because then you get some zest and slices for 
garnish.
fresh whipped cream• 

recipe from Bill Smith, featured on NPR. Makes one pie.


