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

Annabelle marched down the high street, cassock flowing behind 
her, resolute about the cherry-topped cupcake she was planning on 

eating and considering the benefits of buying a bicycle.
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Recipes from Death at the Cafe

Teresa’s Surprise Chocolate Cake

Juicy Jam Turnovers

Cherubic Chocolate Caramel Bars

Cherry Blossom Cupcakes

https://www.alisongolden.com/death-at-the-cafe


When I wrote Death at the Café, I hoped to 
collaborate with food bloggers for the recipes 
I wanted to include, but none were willing to 
come along for the ride. Undeterred, I hired 
a recipe writer with instructions to come 
up with the show-stopping cake that forms 
the centerpiece of Annabelle’s first mystery. 
When I saw the length of the recipe I went 
pale; I thought it would be far too difficult to 
make. But then I gave it a go and was wildly 
impressed. It isn’t difficult at all, it looks 
fantastic, and it tastes divine. Definitely a 
cake for a very special occasion that will wow 
your friends.

Caramel bars, or millionaire shortbread as 
it is sometimes called, are a favorite of mine. 
Every time I leave the UK, I go to the coffee 
shop in Terminal 3 at Heathrow and buy 
two for the flight home. (This is after the full 

English breakfast with tea and orange juice 
that I always treat myself to while I wait to 
board.) Sometimes the line in that coffee shop 
gets very long, and more than once I have 
been one of the last to board, but I cannot do 
without my caramel bars!
 
I am sentimental about the turnovers because 
they were the first thing, I ever cooked in 
Home Economics lesson at school. I was 
about 9 and we had just had a new kitchen 
built at my school. It was so exciting, I can 
remember it like it was yesterday! And 
cupcakes, because well, who doesn’t love a 
cupcake?

There’s always time for dessert, especially the 
chocolate kind.
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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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Death at
the Cafe

“Do you remember the time that we went to a Halloween party,” Mary 

began, after a moment of thought. “You as Sherlock Holmes and me as 

Jack the Ripper?”

“Of course!” Annabelle said, happily looking into the distance as she 

brought the memory to her mind. “I had rather hoped you would go as 

Dr. Watson, though.”

“That would have been ever so boring,” Mary said. “So predictable. 

And you took things entirely too seriously.”

“I did not!”

“You did!” responded Mary. “You spent the entire evening—both 

the trick-or-treating and the party afterward at your cousin’s—staring 

suspiciously at people over your plastic bubble-pipe, trying to deduce 

who had committed the crime, the crime in question being the taking 

of a bite from your Halloween cupcake.”



Pure . 
Indulgence .

Teresa’s Surprise

Chocolate Cake



Laid out there was an elegant china tea 
service. Detailed floral patterns were painted 
tastefully upon each piece. Annabelle’s eyes 

immediately focused on a plate of small 
slices of cake. With her connoisseur’s eye 
for sweets, she could tell they would be 

delicious and that whatever was causing the 
peculiar feelings stirring in Annabelle’s chest 
would wait. “Oh, this looks delightful.” She 

beamed.

Time
At least 6 hours with chilling

Prep
90 mins

Cook
40 mins 16 - 20

Serves

For the cake

1¾ cups (210g) flour

1 teaspoon baking powder

¾ teaspoon baking soda

¼ teaspoon salt

1 stick (115g) unsalted butter, softened

1⅓ cups (265g) extra-fine sugar

1 ¾ oz. (50g) unsweetened cocoa powder

1 teaspoon almond extract

2 large eggs

2 oz. (55g) unsweetened chocolate, melted

½ cup (120ml) water

½ cup (120ml) milk

For the frosting

1 ¼ cups (300g) heavy whipping cream

1 stick (115g) softened unsalted butter

1 tsp almond flavouring

¼ cup (30g) icing sugar

For the mousse

8 oz. (225g) semi-sweet chocolate

1 stick (115g) unsalted butter

2/3 cup (160g) heavy whipping cream

4 large eggs

6 tbsp extra-fine sugar

2 tbsp water

For the ganache

4 oz (115g) chopped semi-sweet chocolate

½ cup (120g) heavy cream

3 tbsp light corn syrup

1 tbsp palm shortening

½ tsp almond flavouring

For decoration

2 tbsp slivered almonds



Oh. So.
Soft.

A perfect dessert 
for a perfect
occasion. 

Preheat oven to 160°/325°F/Gas Mark 3 and position rack in the 
center of the oven.  Prepare a 22.5 cm/9 inch round cake tin by 
lining the bottom and sides with baking paper and brushing lightly 
with oil. Melt the chocolate in a small heatproof bowl over a pan 
of hot water.  Allow to cool slightly. Sift the flour, baking powder, 
baking soda, and salt together in a bowl and set aside until ready to 
use.

In a large mixing bowl, cream butter, then add sugar, almond 
flavoring and cocoa powder with an electric mixer until well blended.  

The appearance will be grainy 
and lumpy. Gradually add eggs, 
one at a time, mixing until each 
is incorporated into the mixture.  
Add melted chocolate to creamed 
mixture and blend it in so that 
the batter is smooth.

Heat the milk with the water 
until hot to touch (not boiling).  
Set aside. Add the dry ingredients 
to the mixing bowl with the 

butter, sugar, chocolate mixture. 
Slowly fold in, then mix until 
completely blended. With your 
electric mixer on slow, pour 
in the hot milk and water. 
Increase the speed to medium 
to completely mix everything 
together. If it is too stiff, add 
water a tablespoon at a time 
to get a soft but not loose cake 
batter consistency.
Pour the batter into the prepared 
cake tin and place in the 
preheated oven for 40 minutes, 
or until a wooden toothpick 
inserted into the center comes 
out clean.  Allow to cool 
completely before removing it 
from the cake tin.  Once cooled, 
wrap the cake with plastic wrap 
and place in the fridge until 
completely chilled (about 1½ 
hours).



carefully folding until a fairly 
uniform tone. Lightly fold 
in whipped cream. Place the 
mousse in the fridge until it is 
solid and the cake is ready to 
assemble.

To assemble the cake, very 
lightly spray a 22.5 cm/9 inch 
springform tin with oil and line 
it with baking paper. Remove the 
cake from the refrigerator and 
using a very long, sharp knife, 
slowly slice through its middle 
to create two layers of equal size. 
(A serrated, sharp, bread-knife 
works well).
Carefully place one layer into the 
bottom of the springform tin 
making sure it is snug. Remove 
the mousse from the fridge and 
spread half of it over the cake 
layer, making sure to even it out 
to the edges. Add the second 
layer of cake and place it over the 
mousse.  Gently press.

While the cake is cooling, prepare 
the chocolate mousse. Melt the 
chocolate and butter together in 
a small heatproof bowl over a pan 
of hot water. When the mixture 
is completely smooth and glossy, 
scrape into a large bowl and set 
aside.
In a clean bowl, mix the heavy 
cream until it comes together 
and whip lines are slightly visible.  
Place in the fridge to keep chilled.

Heat eggs, sugar, and water in a 
small heatproof bowl over a pan 
of hot water. Whip until frothy, 
and warm to the touch. Pour the 
mixture into a clean bowl and 
mix on high until the mixture is 
very thick, smooth, and nearly 
white in color, about 8-12 
minutes.

Scoop about ⅓ of the egg mixture 
into the melted chocolate and 
butter, and using a folding 
motion, lightly blend.  There 
will be streaks of light and dark 
in the mixture. Add the rest of 
the egg mixture to the chocolate, 

continues overleaf!



Spread the remaining mousse over the second cake layer, spreading 
to smooth it out on top. Place the cake in the freezer for at least 4 
hours. If you are making this one day in advance, once the top of the 
cake is firm to touch, cover it in plastic wrap.

While cake is chilling, prepare almond buttercream frosting. In a 
bowl, beat the heavy whipping cream until holds its shape in peaks, 
chill. In a separate clean bowl, cream softened butter, icing sugar, 
and almond flavoring until smooth. Combine the chilled cream into 
the almond buttercream mixture. Chill until ready to use (at least 1 
½ hours).

Once the cake and mousse layers are chilled, the cake is ready to be 
frosted. Prepare the cake plate you will serve the cake on by lining it 
with pieces of baking paper to be removed after icing. Remove the 
springform tin from the freezer. 

Run a thin knife smoothly around the edge of the pan to help release 
it.  Remove the cake from the tin and peel off the baking paper from 
its bottom. Place the cake on the prepared cake plate. Spread the top 
and sides thinly with the chilled almond buttercream frosting. Place 
in the refrigerator while the chocolate ganache and decoration are 
prepared.

To make the ganache topping, heat the heavy cream, corn syrup, and 
palm shortening in a pan until just below boiling.  Stir to blend, then 
pour the mixture over the chopped chocolate. Allow to sit for two 
minutes, then mix well until everything is smooth and glossy. Add 
the almond flavoring and stir well.

To use immediately, remove the cake from the refrigerator, pour 
the ganache over the surface of the cake and with an offset spatula, 



quickly smooth across the surface of the cake, allowing some to dribble 
down the sides. Place the cake back in the refrigerator.
If making the ganache ahead of time, place in the refrigerator in a 
covered container.

When ready to use, heat in a microwave to bring to a pourable 
consistency and proceed as described above.
To prepare the toasted almond decoration, place almond slivers in a 
heavy, ungreased skillet. Stir continuously over medium heat until 
golden brown. Cool for 30 - 40 minutes.

Remove the cake and put the toasted almond slivers along the edge of 
the finished cake, pressing in gently.  This decoration gives the cake a 
delightful finish and elegant, nutty flavor.

Notes

It is suggested that, for best results, this cake is made a day prior to 
serving, otherwise, allow at least six hours to make and assemble 
cake. Make sure the cake has ample time, at least 30 minutes, in the 
refrigerator to thaw before serving. Use a warm knife to slice through. 



Juicy Jam
Turnovers



They ate heartily, enjoying the delicious meal, 
pleasant company, and easy conversation. 

Father John’s intelligent humour, Cecilia’s 
down-to-earth compassion, and Annabelle’s 
non-stop chatter distracted even Mary, who 

found herself in a state of shock.
The meat course was followed by sweet, 
fruity, juicy jam turnovers—a specialty 

of Cecilia’s. “These are divine, Cecilia!” 
Annabelle said.

Time
40 mins

Prep
20 mins

Cook
20 mins

Makes
c.12

For the pastry

8 oz (230g) flour

¼ teaspoon salt

1¼ stick butter

1 oz (30g) lard

½ cup (120ml) cold water

For the filling

Approximately 1½ cups (340g) strawberry or 

apricot jam

To finish

Milk

Sugar

Juicy.
Jammy.
Je l ic ious .



i. Sift the flour and salt into a mixing bowl. Add the butter and 
lard in walnut-sized pieces, and rub into the flour. Add water 
a teaspoon at a time until you can press the dough gently 
together with floured hands. Roll out on a well-floured board 
into a long thin oblong shape with a floured rolling-pin, 
keeping the edges as straight as possible with a palette knife. 

ii. Fold this oblong strip into three with the open edge facing 
you. Turn the dough a quarter of a turn clock-wise, and roll 
out to an oblong shape again. Repeat this folding and rolling 
process three more times, turning the dough a quarter of a 
turn each time it is folded. Fold into three, wrap in cling wrap 
and chill in the refrigerator for 30 minutes.

iii. Preheat the oven to 200°C/400°F/Gas Mark 6. Line two 
oven trays with baking paper. Roll out the chilled dough 
very thinly into a square shape. Cut into 12 x 10 cm/4 inch 
squares. Put two teaspoons of jam just off center on each 
square of dough, leaving a margin. Dampen the edges with 
water. Fold the dough over the jam to form a triangular shape 
and press the edges together to seal. Brush with a little milk 
and dredge with sugar. 

iv. Place on over tray. Bake in the oven for 15-20 minutes or until 
the pastry is puffed and golden-brown. Keep an eye on them 
as they cook quickly.





Cherubic Chocolate

Caramel Bars



Time
45 mins

Prep
20 mins

Cook
25 mins

Makes
c.18 - 20

For the base

5 oz (140g) butter

½ cup (100g) sugar

1¼ cups (150g) flour

4 oz (115g) dark chocolate, broken into

pieces, for topping

For the filling

½ cup (115g) butter

½ cup (100g) sugar

2 tablespoons Lyles golden syrup

14 oz (400g) can condensed milk
Creamy, 
chocolate , 
goodness .

Mary’s hand wasn’t quick enough to smother 
the loud shriek she emitted. Tea drinkers 
sitting at the surrounding tables whipped 
their heads around to see where the high-

pitched sound came from. Annabelle sat up 
in her seat and beamed. “It’s alright,” she 

assured them, “she’s never tasted a chocolate 
caramel bar before.”



i. Preheat the oven to 180°C/350°F/Gas Mark 4. Grease a 30cm 
x 22.5cm/12 x 9 inch oven tray/flat baking tray and dust with 
flour.

ii. To prepare the base, cream the butter and sugar together in 
a mixing bowl. Work in the flour with a wooden spoon or 
electric mixer. Press into the baking tray and bake for 15 to 20 
minutes or until shortbread base is golden in colour. Remove 
from the oven and leave to cool.

iii. To prepare the filling, put all the ingredients in a pan and 
heat gently until the sugar has dissolved, stirring occasionally. 
Increase the heat and, taking care not to burn, boil the 
mixture slowly for 5 minutes, stirring continuously. Remove 
from the heat, leave to cool for 1 minute, then pour onto the 
cooled shortbread base. Leave to set.

iv. Melt the chocolate in a small heatproof bowl over a pan of hot 
water. Spread over the set filling. Mark into portions, fingers 
or squares, and leave until quite cold and set before removing 
from the baking tray.





Cherry Blossom
Cupcakes



“Mmm,” mumbled Annabelle, already 
chomping on a particularly rich and utterly 

delicious cupcake, her ravenous appetite 
winning the battle over ladylike reserve. 

“Your baking always stands out, Philippa.”

Time
c.65 mins

Prep
40 mins

Cook
20 - 25 mins

Makes
c.24

For the cupcakes

1 stick (115g) butter

4 egg whites

2 cups (240g) flour

1½ teaspoons baking powder

½ teaspoon salt

¾ cup (180ml) whole milk

⅓ cup (80ml) maraschino cherry juice

1¾ cups (350g) sugar

1 teaspoon vanilla extract

½ teaspoon almond extract

Maraschino cherries with stems

(decoration)

For the frosting

1 cup (230g) butter, softened

4 cups (480g) icing sugar

3 tablespoons maraschino cherry juice

½ teaspoon almond extract
Oh.  So.
Scrummy.



i. Preheat the oven to 180°C/350°F/Gas Mark 4. Line cupcake 
tins with paper liners. Allow butter and egg whites to stand at 
room temperature for 30 minutes.

ii. In a medium bowl, sift together flour, baking powder, and 
salt. In a separate bowl, whisk together the milk and cherry 
juice until combined. In a large mixing bowl, beat butter with 
an electric mixer on medium to high speed for 30 seconds.

iii. Add sugar, vanilla and almond extracts to the butter. Beat 
until combined. Add egg whites, one at a time, beating well 
after each addition. Alternately, add flour mixture and milk 
mixture beating on low speed until just combined. Spoon 
mixture into each paper liner, filling them about ⅔ full.

iv. Bake the cupcakes until a toothpick inserted into the center 
comes out clean, about 20 to 25 minutes. Leave to cool 
completely.

v. To make the frosting, in a large mixing bowl beat butter until 
smooth. Gradually add two cups of the icing sugar, beating 
well. Gradually beat in ⅔ of the  maraschino cherry juice and 
all of the almond extract. Beat in the additional icing sugar 
slowly. If necessary, add the additional juice one teaspoon 
at a time until icing reaches a spreadable consistency. Top 
cupcakes with frosting and add whole cherries for decoration.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...



https://www.alisongolden.com/death-at-the-cafe
https://www.alisongolden.com/murder-at-the-mansion
https://www.alisongolden.com/body-in-the-woods
https://www.alisongolden.com/grave-in-the-garage


https://www.alisongolden.com/horror-in-the-highlands
https://www.alisongolden.com/killer-at-the-cult
https://www.alisongolden.com/fireworks-in-france
https://www.alisongolden.com/witches-at-the-wedding
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