
KEY LIME CAKE 
 
INGREDIENTS: 

CAKE: 
 

v Lemon cake mix 
       1 (18¼ oz) Pkg   

v Vegetable oil 1⅓ Cup 
v Eggs  4 ea 
v Lime flavored Jell-O mix 

   1 (3 oz) pkg 
v Orange juice ¾ Cup 

 
FROSTING: 

 
v Butter 1 Cup 
v Cream cheese  8 oz 
v Lime juice (fresh) 3 TBSP 
v Confectioners’ sugar 4 Cups 

METHOD: 
CAKE: 

 
1. Combine cake mix, gelatin mix, oil, eggs, and orange juice. 
2. Mix according to directions on box. 
3. Pour into three 8” cake pans. 
4. Bake according to instructions on box.  

 
FROSTING: 

 
1. In a large bowl, beat the butter and cream cheese until light and 

fluffy. 
2. Add lime juice and confectioners sugar. 
3. Beat until light and fluffy.

 
 
 
NOTE: 
When making Frosting it is IMPOSSIBLE to over beat I always try to beat my frosting 8 – 10 minutes and if it goes 
20 minutes it will only improve the flavor.  
  



 


