
2023

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

“Would you put the kettle on, Philippa? I need a cup of tea and a 
slice of cake even more desperately than usual.”

Grave in
the Garage
Delicious recipes from 

Alison Golden’s classic cozy 
murder mystery



First published by Alison Golden, 2023

For contact details see website:
www.alisongolden.com

Text: Alison Golden 2023
Design: Barnaby Jaco Skinner 2023

All characters and events in this book, other than those clearly in the public 
domain, are entirely fictitious and any resemblance to any persons living or dead is 

purely coincidental.

All rights reserved. Except for brief quotations in critical articles or reviews, no part 
of this book may be reproduced in any manner without prior written permission 

from the publishers.

The rights of Alison Golden as author have been asserted in accordance with the 
Copyright, Designs and Patents Act 1988.

Design: Barnaby Jaco Skinner & Red Nomad Studios Ltd
All images licensed and under copyright of their respective owners via Adobe Stock 

and Deposit Photos.



Recipes from Grave in the Garage

Miraculous English Madeleines

Venerable Victoria Sandwich

Marvellous Meringues

Flaming Florentine Slices

https://www.alisongolden.com/grave-in-the-garage


It was my school’s annual June Fair, and 
money decimalisation had just been 
introduced. For the competition, we were 
given the same recipe to work off, and I was 
very proud of my cake. I think I came fourth, 
just out of the prizes.

Meringues are another favourite of mine. 
(Did I mention I choose, test, and taste all the 
recipes I include in the books? LOL.) Easy to 
make and deliciously sweet when paired with 
whipped plain cream. Messy to eat. ;-) The 
madeleines look so cute and impressive. And 
are super easy. I was very pleasantly surprised.

And finally, the Florentine slices evoke 
memories of my childhood. They didn’t 
appear until I was around 11 or so, but 
they soon became a firm family favourite. 
Extremely sweet, you won’t want too many 
of them, but paired with a hot cup of tea, 
they make the perfect accompaniment.

When I was a child, I remember entering a 
Victoria sandwich cake competition at age 
seven.



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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Grave in
the Garage

Annabelle smiled as she took off her coat and hung it on the rack, 

feeling the last sting of the outside chill before the warmth of the 

cottage seeped into her bones. She walked into the kitchen, her nostrils 

filling with the scent of Philippa’s cooking.

“Oh, that smells wonderful! Whatever are you concocting this time, 

Philippa?”

“Nothing but a shepherd’s pie, Reverend, although I am 

experimenting with some new flavours. I enjoyed making that curry last 

week!”

“You should be careful, Philippa. If your cooking gets any more 

experimental, people around here will start thinking you a witch!”

Philippa laughed and waved away the joke as she knelt in front of 

the oven. “I’m sure there are many who already do, Reverend,” she 

murmured.



Miraculous

English 
Madeleines



Time
50 mins with cooling

Prep
20 mins

Cook
15 - 20 mins

Makes
6 to 8

“What’s this?” Annabelle asked Philippa, 
looking inside the tin.

“What? Oh, Mrs. Clunes left those for you. 
She’d made too many and thought you might 

like a few.”
“Well, she was right!” Annabelle exclaimed 

as she looked over the half-dozen dainty 
madeleines in the tin. Annabelle placed the 
coconut-covered pink spongy confections 

onto a plate and went to sit back down with 
the others.

For the madeleines

1 stick (115g) butter, softened

½ cup (100g) sugar

2 eggs, beaten

½ cup (60g) flour

1½ tsp baking powder

¼ tsp salt

1 tsp warm water

To finish

2 - 4 tbsp red fruit jam

4 tbsp shredded coconut

6 candied cherries, halved
Coconut  and 
cherry  treats .



i. Preheat the oven to 180°C/350°F/Gas mark 4. Grease 6-8 
dariole (pudding) moulds with butter and dust with flour.

ii. Cream together the butter and sugar in a mixing bowl until 
light and fluffy, using an electric or rotary beater or wooden 
spoon. Beat in the eggs.

iii. Sieve the flour with the baking powder and salt. Stir in 1 
tablespoon of flour into the butter mixture until well mixed. 
Gradually fold in the remaining flour. Add enough water to 
give the mixture a soft, dropping consistency.

iv. Divide the mixture equally between dariole moulds. Bake for 
15 to 20 minutes or until well-risen and golden.

v. Turn the madeleines carefully out of the moulds, upside 
down, and leave to cool. Trim the bases if they do not stand 
up well. When cool, brush with the sieved jelly, then roll in 
the coconut. Stand upright on a serving plate and decorate the 
top of each with a halved candied cherry.





Venerable

Victoria 
Sandwich



Time
60 mins with cooling

Prep
20 mins

Cook
20 mins

Serves
8 - 10

“Would you put the kettle on, Philippa? I 
need a cup of tea and a slice of cake even 

more desperately than usual.” Philippa 
obliged as the reverend and the mechanic sat 

at the kitchen table...

For the sponge cake

1 cup (200g) sugar

1 ½ sticks (170g) butter

3 eggs, beaten

1 ½ cups (180g) flour

2 ¼ tsp baking powder

¼ + ⅛ tsp salt

2 tbsp warm water

Strawberry jam for spreading

For the glacé icing

1 ¼ (150g) cups icing sugar

1-2 tbsp warm water

Walnut halves for decorationA royal  occas ion 
deserves  a  royal 
cake .



i. Preheat the oven to 190°C / 375°F . Gas mark 5. Grease two 
18cm / 7-inch sandwich tins and dust with flour.

ii. Cream together the sugar and butter in a mixing bowl until 
light and fluffy, using an electric beater or wooden spoon. 
Gradually beat in the eggs.

iii. Sift the flour, baking powder, and salt. Stir 1 tablespoon of 
flour into the butter mixture until well mixed. Gradually fold 
in the remaining flour. Add enough water to give the mixture 
a soft, dropping consistency. Pour into sandwich tins.

iv. Bake just above the centre of the oven for about 20 minutes 
or until well-risen and golden, and the cakes have shrunk away 
from the sides of the baking tins.

v. Turn out onto a wire rack and leave to cool. Spread the jam 
evenly over one cake and place the remaining cake on top.

vi. To prepare the icing, sift the icing sugar into a mixing bowl. 
Gradually mix in the water until a smooth paste is formed. 
It should coat the back of the spoon. Quickly beat out 
any lumps. Spread over the cake before the icing is set, and 
decorate around the edge with your decoration.





Marvellous

Meringues



Time
c.3 hours with cooling

Prep
20 mins

Cook
1 to 2 hours

Makes
c.6

The sight of the meringues perked Annabelle 
up no end, sandwiched as they were with 

thick, whipped, fresh Cornish cream, quite 
possibly made from the milk of one of those 

cows belonging to Leo Tremethick that 
had held her up the day before. She took a 
plate, placed some of the meringues on it 

and made her way to the living room couch. 
She flopped down and smiled at the sweet-

smelling treats. As if by magic, Biscuit 
appeared around the door.

2 egg whites

4 oz (120g) fine sugar

A little fine sugar for dredging

1 cup (240g) of whipping cream, whisked to stiffness

Optional

Food colouring of your choice

Optional  food 
colouring 
adds  v i sual 
exc it iment!

Marvellous

Meringues



i. Preheat the oven to 120°C / 225°F / Gas mark 1. Put the 
egg whites in a large mixing bowl and beat until stiff with a 
balloon whisk, rotary, or electric beater. Fold in 1 tablespoon 
of the sugar, then beat again until smooth and satiny. It 
should stand in peaks. Fold in the remaining sugar with a large 
metal spoon.

ii. Put the meringue mixture into an icing bag fitted with a 
1.25cm/½-inch plain pipe. Pipe into small rounds on baking 
paper placed on a baking sheet. Dredge with a little sugar. 

iii. Bake in the oven for 1 to 2 hours or until the meringues are 
crisp and firm to the touch. If the meringues begin to turn 
brown, open the oven door slightly.

iv. Remove from the oven, and leave to cool on a wire rack. 
Peel off the paper when the meringues are completely cold, 
and sandwich together with the whipped cream just before 
serving. 
 
Notes 
 
Meringues are easy to make if a few basic rules are followed. 
Make sure all your equipment is grease-free. Use 60g/2 ounces 
of fine sugar for every egg white. Refrigerate the egg whites 
for 24 hours before using. Do not over beat once the sugar 
is added. Bake at a very low temperature. Optional food 
colouring can be added to the meringue mixture to add visual 
excitement.





Flaming

Florentine
Slices



Time
70 mins with cooling

Prep
20 mins

Cook
40 - 45 mins

Makes
12 - 16

Philippa continued to help Mrs. Applebury 
arrange the overflowing pile that had now 

exceeded the table’s capacity. Flowers, 
bunches of herbs, pots of honey and jam, 
chutneys, falafel, sweet and sour chicken, 
poppadoms, and naan bread spread across 
the floor, the front pews, and all around 
the base of the pulpit. Mr. Malik and his 

daughter Samira dropped by to donate some 
fine tobacco and a plate of Mrs. Malik’s 

Florentine slices.

12 oz (340g) of semi-sweet baking chocolate, broken into pieces, or chips

½ stick (55g) of butter

½ cup (100G) brown sugar

1 egg, beaten

2 oz (60G) of mixed dried fruit

1 cup (80G) finely shredded coconut

2 oz (60G) of candied cherries, quartered

Chewy.
Sweet .
Exotic .



i. Preheat the oven to 150°C/300°F/Gas mark 3. Put the 
chocolate pieces in a heatproof bowl, and stand it over a 
pan of hot water until melted, stirring occasionally. Spoon 
the chocolate into a greased 20cm/8-inch square cake tin or 
silicone baking pan. Spread out over the bottom and leave to 
set.

ii. Meanwhile, cream together the butter and sugar until the 
mixture is light and fluffy. Beat in the egg thoroughly. Mix 
together the remaining ingredients and add to the creamed 
mixture. Spoon into the tin and spread over the set chocolate.

iii. Bake in the centre of the oven for 40 to 45 minutes, or 
until golden-brown. Remove from the oven and leave for 5 
minutes, then carefully mark into squares with a sharp knife. 
The mixture will be quite sticky at this stage.

iv. Leave until cold, then loosen with a palette knife and lift 
carefully from the tin. Cut into squares.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...
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