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F i r s t  E d i t i o n

“I’ve brought you some biscuits, Reverend,” Philippa said, holding 
out a plate of chocolate shortbread. “Oh, these will hit the spot!” 

Annabelle said, glad of the interruption.
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Recipes from Body in the Woods

Ecclesiastical Chocolate Éclairs

Divine Chocolate Dipped Shortbread

Rapturous Raspberry Cheesecake

Annabelle’s Favorite Apricot Tart

Saintly Strawberry Cupcakes

https://www.alisongolden.com/body-in-the-woods


The nostalgia of traditional desserts that 
evoke memories of family gatherings, village 
fetes, and childhood baking sessions will 
always attract me. 

I can still remember the day cheesecake came 
to our house. It was impossibly American 
and exotic. It made me think of moon 
landings and Mickey Mouse and pictures 
of the White House. I had only seen these 
things on TV or in magazines up to that 
point. The idea that you didn’t even have to 
cook a dessert was world-stopping. Imagine!

The apricot tart looks divine, especially when 
perfectly cut orange apricot halves are placed 
side by side in the pastry case and covered 
with shiny glaze, while eclairs are a particular 
favourite of my mother’s and surprisingly 
quite easy to make.

While eclairs are old favourites from my 
childhood, the chocolate-dipped shortbread 
is a favourite from my children’s early years. 

I still remember being frozen with fear at 
having to make something for the preschool 
bake sale for the first time. Would I be up to 
the job? Would my offerings be left on the 
table to be given away for free at the end? I 
made this shortbread, cut into heart shapes, 
and thought I’d dip them in chocolate 
to make them look a little prettier. The 
chocolate was masterstroke number one. 
Masterstroke two was to place the shortbread 
in see-through bags and tie them in a ribbon, 
all pretty-like. I can’t tell you how proud I 
was when I showed up to pick up my kids at 
the end of the session to find my shortbread 
had sold out! I felt I’d earned a badge of 
honour and had joined some kind of club!

Forget French patisseries, I am still wowed 
by English teashop cake displays. 



01 Death at the Cafe

Wicked Walnut Cupcakes with Magnif icent Maple Buttercream Icing, 
Beatif ic Baklava, Chaste Chia Seed and Coconut Macaroons, and 
Angelic Almond Cupcakes with Abundant Almond Butter Icing.

Ecclesiastical Chocolate Éclairs, Divine Chocolate Dipped Shortbread, 
Rapturous Raspberry Cheesecake, Annabelle’s Favorite Apricot Tart, 
and Saintly Strawberry Cupcakes.

Miraculous English Madeleines, Venerable Victoria Sandwich, 
Marvelous Meringues, and Flaming Florentine Slices.

Wonderful Whisky Marmalade Pudding, Sacred Scottish Pancakes, 
Devilishly Delicious Dundee Cake, and Omnipotent Oatcakes.

Lovely Lemon Tart, Pious Plum and Almond Crumble, Reformed 
Rhubarb Flan, and Soulful Scones.

Chérissable Crème Brûlée, Délicieuse Dried Fruit and Spice Compôte, 
Qualité Quiche Lorraine, and Sacré Strawberry Soufflé.

Passionate Plum Charlotte, Contemplative Custard Tart, and Joyous 
Jam Roly-Poly.

Teresa’s Surprise Chocolate Cake, Juicy Jam Turnovers, Cherubic 
Chocolate Caramel Bars, and Cherry Blossom Cupcakes.

Have you got all my recipe books?

Murder at the Mansion

Body in the Woods

Grave in the Garage

Horror in the Highlands

Killer at the Cult

Fireworks in France

Witches at the Wedding
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Body in
the Woods

With the teapot full and the mugs on a tray, Annabelle brought them 

over along with the plate of shortbread Philippa had left out. She took 

a seat at the table opposite the quiet stranger. The sound of the cat 

door caught Annabelle’s attention. Biscuit entered the kitchen, her 

eyes focused on the table.

“Honestly,” Annabelle said, “I believe that cat can detect a sugary 

treat from the other side of the village.” Dr. Brownson smiled 

awkwardly as Biscuit leapt onto his lap and turned around in circles 

until she settled herself into a comfortable position.

“May I ask what brings you to this corner of the kingdom, Dr. 

Brownson?”



Ecclesiastical

Chocolate 
Éclairs



Time
c.40 mins

Prep
20 mins

Cook
15 - 20 mins

Makes
c.8

“Hello, Reverend. The usual éclair?”
“Um . . . I think I’ll try that cupcake, if I 

may. And a pot of Earl Grey, please.”
“Absolutely. Take a seat, Reverend. I’ll bring 

it over.”

For the choux pastry

½ cup (120ml) water

¼ cup (60g) butter

Pinch of salt

⅓ cup (40g) flour

2 eggs, beaten

For the chocolate icing

2 oz (60g) dark chocolate, broken into pieces

Pat of butter

2 tbsp water

¾ cup (90g) icing sugar, sifted

For the filling

½ cup (120g) fresh cream whipped with 1 tbsp of sugar

Nom.
Nom.
Nom.



i. Preheat the oven to 200°C/400°F/Gas Mark 6. To prepare the 
pastry, put the water, butter and salt in a saucepan and heat gently 
until the fat has melted. Bring to the boil and, when bubbling 
vigorously, remove the pan from the heat. Quickly beat in the 
flour all at once.

ii. Continue beating until the mixture draws away from the sides 
of the pan and forms a ball: do not over beat or the mixture will 
become fatty. Leave to cool slightly. Beat in the eggs gradually until 
the pastry is smooth and glossy.

iii. Put the mixture into a piping bag fitted with a 0.5 cm/½ inch 
plain nozzle. Pipe onto greased baking sheets, either in finger 
shapes approximately 8cm/3 inches long for éclairs or in rounds 
approximately 5cm/2 inches in diameter for profiteroles. Allow 
room between each shape for expansion during cooking.

iv. Bake just above the centre of the oven for 15 or 20 minutes or 
until the pastry is well-risen and crisp. Remove from the oven 
and make a slit along the sides of the éclairs, or in the base of the 
profiteroles. Leave to cool on a wire rack.

v. To prepare the chocolate icing, put the chocolate pieces, butter 
and one tablespoon of water in a heatproof bowl over a pan of hot 
water and heat gently until melted. Remove from the heat and 
gradually beat in the powdered sugar until the icing is thick and 
smooth. If the icing is too thick, add water a few drops at a time 
until the required consistency is reached.

vi. Fill the pastry with the sweetened cream, then frost the tops of the 
éclairs with the chocolate icing. (If making profiteroles, pile onto 
a serving dish or in individual serving bowls and pour over hot 
chocolate sauce.)





Divine
Chocolate Dipped

Shortbread



Time
60 mins with chilling

Prep
25 mins

Cook
c.14 mins

Makes
c.8

“I’ve brought you some biscuits, Reverend,” 
Philippa said, holding out a plate of 

chocolate shortbread.
“Oh, these will hit the spot!” Annabelle said, 

glad of the interruption.

6 oz (170g) flour

2 tsp baking powder

½ tsp salt

¼ cup (50g) sugar

5 oz (140g) butter

4 oz (115g) chocolate, broken into pieces
Sweet ,  d iv ine , 
choccy  treats .



i. Preheat the oven to 160°C/325°F/Gas Mark 3. Sift the flour, 
baking powder, and salt into a mixing bowl and stir in the 
sugar. Add the butter, in one piece, and gradually rub into the 
dry ingredients. Knead until well mixed but do not allow the 
dough to become sticky.

ii. Roll out the dough evenly on a floured board, then cut into 
approximately 5cm/2-inch rounds with a fluted pastry cutter. 
Place the shortbread on a lined baking sheet, leaving room 
between each to allow for spreading during cooking. Prick 
the shortbread with a fork and chill in the refrigerator for a 
further 15 minutes.

iii. Bake for 14 minutes or until pale-golden in colour. If the 
shortbread becomes too brown during the cooking time, 
cover with foil. Remove from the oven, leave to cool slightly, 
then transfer to a wire rack to cool completely.

iv. Melt the chocolate in a small heatproof bowl over a pan of hot 
water. Dip the edge of the shortbread into the chocolate and 
roll your wrist to coat the shortbread with the chocolate in a 
“half moon” shape. Place on baking paper and chill.





Rapturous Raspberry

Cheesecake



Time
6 hours with chilling

Prep
30 mins

Cook
Nope

Serves
c.8 - 10

She took a final bite of her cheesecake. It 
had appeared at her table as if by magic 

right after she had dispatched the last of her 
cupcake. Annabelle hurriedly popped the 

last raspberry from her cheesecake into her 
mouth and hustled to the counter to pay her 
bill. As soon as she was done, she opened the 

tea shop door, the bell above it tinkling as 
she did so.

For the cheesecake

8 oz (230g) digestive biscuits / graham crackers

1 stick (115g) butter, melted

1 lb (450g) cream cheese

2 oz (60g) sugar

2 egg yolks

8 oz (230g) fresh raspberries

¼ pint (140ml) double cream

1 sachet gelatin

4 tbsp water

Sugar to finish

Add a  handful l 
of  blueberr ies 
for  contrast !



i. Put the digestive biscuits (graham crackers if in the US) 
between two sheets of baking paper or in a zippered plastic 
bag and crush finely with a rolling pin. Put in a mixing bowl. 
Pour in the melted butter and stir to combine. Using a metal 
spoon, press into the base of an 20cm/8-inch loose-bottomed 
cake tin. Chill in the refrigerator for 30 minutes or until quite 
firm. 

ii. Meanwhile, make the filling. Put the cream cheese, sugar, egg 
yolks and three-quarters of the raspberries in a bowl and beat 
together. Whip the cream until it holds its shape, then fold 
into the cream cheese mixture. Set aside.

iii. Sprinkle the gelatin over the water in a small heatproof bowl 
and leave until spongy, then place the bowl in a pan of hot 
water and stir over low heat until the gelatin has dissolved. 
Remove the bowl from the pan and leave to cool slightly. Stir 
into the cheese mixture. Pour into the prepared base and chill 
in the refrigerator for 4 hours or overnight, until set.

iv. Take the cheesecake carefully out of the tin (the base may be 
left on if difficult to move) and place on a serving platter. Top 
with the reserved raspberries, sprinkle with sugar and serve.





Annabelle’s Favorite

Apricot Tart



Time
85 mins

Prep
45 mins

Cook
40 mins

Serves
8

They laughed. Philippa placed one of 
Annabelle’s favourite desserts, an apricot 

tart, on the table and turned to Shona. “He’s 
terribly good with children, too, it seems,” 
she added. Shona looked down at her lap.
“Stop it, Philippa!” laughed Annabelle. 

“You’re embarrassing the poor woman!”

For the French flan pastry

1 cup (120g) flour

Pinch of salt

1 stick (115g) butter

2 egg yolks

2 tbsp sugar

For the filling

2 lbs (900g) fresh apricots, halved and

stoned

½ cup (100g) sugar

1 vanilla pod

or

2 x 15 oz (850g total) cans of apricots in juice

½ tsp vanilla extract

For the glaze

1 tbsp arrowroot

1 tbsp sieved apricot jam

Amazing,
apricots .



i. Preheat the oven to 190°C/375°F/Gas Mark 5. Sift the flour and 
salt into a bowl. Make a well in the centre, then put in the butter 
in pieces, the egg yolks and sugar. With your fingertips, draw the 
flour into the centre and work all the ingredients together until 
a soft dough is formed. Form into a smooth ball and wrap in 
aluminium foil or baking paper. Chill in the refrigerator for 30 
minutes.

ii. Press the chilled dough into a 20cm/8 inch flan ring placed on a 
baking tray. Prick the base with a fork. Chill in the refrigerator for 
a further 15 minutes.

iii. Cover the dough with crumpled baking paper and three-quarters 
fill with rice or baking beans. Bake in the oven for 15 minutes, 
then remove the rice or beans and parchment paper and bake for 
a further 5 minutes. Take from the oven and remove the flan ring. 
Leave to cool.

iv. Put fresh apricots in a saucepan. Just cover with water, add the 
sugar and vanilla pod, if using, and heat very slowly until the sugar 
dissolves, stirring gently with a wooden spoon. Simmer for 15 to 
20 minutes or until the apricots are soft and tender. Leave to cool 
in the juices, then lift them out with a slotted spoon, reserving the 
juice. Discard the vanilla pod. If using canned apricot halves, drain 
well and reserve the juice. Mix with the vanilla essence. Arrange 
the apricot halves in the flan case.

v. To prepare the apricot glaze, put the reserved juice (there should 
be ½ pint so make up to this amount with water if necessary) in 
a small pan and heat through. Dissolve the arrowroot in a little 
water, then stir into the juice with the apricot jelly. Bring to the 
boil and simmer until thick. Cool slightly, then pour over the 
apricots. Cool completely before serving.





Saintly

Strawberry 
Cupcakes



Time
60 mins with cooling

Prep
25 mins

Cook
25 mins

Makes
c.14

She spied cupcakes with strawberry icing. 
Éclairs with soft cream spilling out of them. 

A cheesecake set to the side topped with 
raspberries and blueberries. These visions 

seemed to permeate and gain control over her 
mind as they sat on sumptuous display in the 

tea shop window.

For the cupcakes

1 ½ cups (180g) flour

1 tsp baking powder

Pinch of salt

4 tbsp whole milk

1 tsp vanilla extract

6 tbsp of strawberry purée

(blend fresh or frozen strawberries

in food processor)

1 stick (115g) softened butter

1 cup (200g) sugar

2 eggs

For the frosting

¼ cup (55g) soft butter

3 ½ cups (500g) thawed frozen or fresh strawberries

3 ½ cups (420g) icing sugar

½ tsp vanilla extract
Steaming tea  and 
soft  cupcakes . 
Bl i s s .



i. Preheat the oven to 170°C/350°F/Gas Mark 4. Line cupcake 
tins with paper liners. Sift flour, baking powder, and salt 
together. Set aside. In a small bowl, whisk together the milk, 
vanilla, and strawberry purée. Cream the butter with an 
electric mixer and add the sugar. Beat until light and fluffy.

ii. Add the eggs and mix slowly until combined. Add half the 
flour mixture and mix briefly. Scrape down the bowl and add 
the milk mixture, mixing just until combined. Scrape down 
the bowl and add the remaining flour mixture. Mix carefully 
and then divide the batter evenly among the cupcake liners. 
Bake the cupcakes until a toothpick inserted into the centre 
comes out clean, about 20 to 25 minutes. Cool in the pans for 
about 5 minutes then transfer to a wire rack to let them cool 
completely.

iii. To prepare the frosting, purée then simmer strawberries until 
reduced by half. Beat the butter, sugar, and vanilla extract 
with an electric mixer. Add the strawberry purée a teaspoon 
at a time until the frosting is smooth and easy to spread. Pipe 
each cupcake with frosting and top with a strawberry slice.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...








	DATC PL 4: 
	MATM PL 4: 
	BITW PL 4: 
	GITG PL 4: 
	HITH PL 4: 
	KATC PL 4: 
	FIF PL 4: 
	WATW PL 4: 


