The Ultimate Key Lime Pie

In March, 2015, David Sloan, a chef from Key West, Florida, baked the World's largest key lime pie in
Boston's South Train Station. He wanted to bring awareness to the cold Northeast about Florida's
excellent classic dessert, Key Lime Pie and encourage tourism in the Keys of Florida.
The article said that the pie was nine feet in diameter and weighed about a thousand pounds. It contained
55 gallons of sweetened condensed milk and the juice of nearly 6,000 key limes. The pie was then served
to about 2,000 Boston commuters.
1. On the next page you can find David Sloan's recipe for one 9-inch diameter pie. What is your
guess about how many times this recipe was multiplied to get 1 9-foot diameter pie?

2. I thought that I could figure out how many times he increased this recipe by just looking at the
number of key limes that were mentioned in the article about the giant pie. But, that didn't work.
What was the problem with trying to calculate the multiples that way?

3. What information in the story could you actually use to calculate how many times he increased his
recipe?
4. Calculate what number he multiplied all of his ingredients by to make this pie.

5. The article said that the giant pie weighed 1,000 pounds and that 2,000 people were served at the
Boston train station. If those numbers are correct, how large a portion was each commuter given?

6. Does that seem like a reasonable serving size of pie to you? Please explain.

There is a video of the final pie being served to commuters at:
https://www.youtube.com/watch?v=oJSAvk_bOAI and above is a photo of the chef creating one serving.
7. About how large a serving do you estimate the picture shows?
8. At that rate of serving how many people should that 1,000-pound pie have served?

David Sloan’s Ultimate Key Lime Pie Recipe
The Ultimate Crust:
1 cup Honey Graham Crackers
1 cup Honey Nut Cheerios
7 oz. salted sweet cream butter
¼ cup light brown sugar
¼ tsp cardamom
Divide butter into 1 oz. slices. Place in small
bowl and microwave at 20-second increments
until melted.
Place Graham Crackers in a large plastic bag
and roll with rolling pin until finely crushed.
Measure 1 cup and place in a medium
bowl. Repeat procedure for Honey Nut
Cheerios.
Add brown sugar to the bowl.
Slowly add butter and hand mix until even
consistency is obtained.
Press mixture into 9” pie pan working from
center of pan to outer edge.
Refrigerate for 30 minutes.

The Ultimate Filling:
6 large egg yolks
½ pint soft vanilla ice cream
14 oz can sweetened condensed milk
½ cup Key Lime juice
Place egg yolks in a medium bowl and beat for
one minute.
Slowly add sweetened condensed milk and
beat for six minutes more.
Add ice cream and mix until smooth.
Blend in Key Lime juice.
Add ingredients to pie shell and bake at 350
degrees for 12 minutes.
Place pie on a cooling rack in the freezer for at
least one hour. Remove 20 minutes prior to
serving. Add whipped cream, garnish and
enjoy.
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