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Mrs. Cavendish cut everyone a slice of her pudding, poured a 
generous dollop of custard over each one, and the next round of 

eating began.
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Recipes from Horror in the Highlands

Wonderful Whisky Marmalade Pudding

Sacred Scottish Pancakes

Devilishly Delicious Dundee Cake

Omnipotent Oatcakes

https://www.alisongolden.com/horror-in-the-highlands


...English pancakes with lemon and sugar, 
crepes with strawberries and cream, 
American pancakes with maple syrup, any 
kind will do. But Scottish pancakes with 
butter have a special place in my heart. I love 
these because they are small and sweet. They 
are even more delicious with a few raisins 
stirred into the batter. There’s also nothing 
like a good oatcake, eaten on its own, or 
topped with a savoury or sweet topping of 
your choice.

Whisky marmalade pudding is a wonderful 
way to warm up on a cold day. Cook it the 
old-fashioned way like my Nanna used to, 
with baking paper and string, or cook it in 
the oven using a bain-marie. My family’s way 
was to smother it in custard, but cream also 
works if you prefer your desserts that way. 
Don’t forget to add the spoonful of extra 

runny marmalade after it is cooked for a little 
more sweetness.

And don’t believe what people tell you 
about fruit cake. I was brought up on it, have 
always loved it, and listened with horror to 
the stories I would hear when I moved to 
America about poor fruit cake experiences. 
Look, there is nothing quite like a good fruit 
cake. If you’ve had a bad go, you’re doing it 
wrong. I’m here to stand up for fruit cake! It 
needs some love. When I was in Girl Guides 
(Scouts,) we would even toast it over the 
campfire! I won’t lie, this Dundee cake takes a 
while, but it is worth it.

I.
Love.
Pancakes.



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

02

03

04

05

06

07

08





Horror in
the Highlands

“And Mrs. Cavendish,” Annabelle said, “I am eternally grateful for 

your hospitality and care, and especially the numerous culinary delights 

to which you’ve introduced me in my short time here.” They embraced, 

and Mrs. Cavendish grinned broadly.

“Please take this,” she said, pulling a small, tatty notebook from her 

coat pocket.

“What is it?” Annabelle asked, taking it from her and carefully 

thumbing through it.

“A book of recipes my mother gave me a long time ago and to which 

I’ve added in recent years.”

“Oh, Mrs. C!” Annabelle exclaimed, handing the book back. “I can’t 

take this, I’m sorry. That’s far too precious a gift. I wouldn’t be able to 

do it justice.”

“It’s not for you, Vicar! It’s for Philippa!”



Wonderful Whisky

Marmalade 
Pudding



Time
90 mins

Prep
30 mins

Cook
60 mins

Serves
4

Mrs. Cavendish cut everyone a slice of 
her pudding, poured a generous dollop of 
custard over each one, and the next round 

of eating began. Once again, they were 
silent except for the pronounced murmurs 

of approval as the spongy, sticky dessert hit 
the spot. Annabelle could barely stop eating 

long enough to give Mrs. Cavendish her 
compliments.

Butter for greasing

8 tbsp marmalade

4 oz (115g) butter, softened

4 oz (115g) sugar

2 tbsp Drambuie (optional)

Grated rind of 1 orange

2 eggs, beaten

6 oz (170g) flour, sifted

1¼ tsp of baking powder

Pinch of salt

Milk

A very  Scott i sh 
pud.



i. Grease a 900g/2 lb. pudding bowl, and spoon 4 tablespoons 
of the marmalade into the bottom.

ii. Cream together the butter and sugar until pale and fluffy. Beat 
in the remaining marmalade, Drambuie, and orange rind.

iii. Add the eggs a little at a time, beating after each addition. 
Fold in half the sifted flour, then fold in the rest with the 
baking powder and salt. Add a little milk to give a soft-
dropping consistency.

iv. Pour the mixture into the bowl, cover with buttered 
greaseproof paper or foil, and secure with string. Allow some 
room for the pudding to rise. Place in the steamer or a boiling 
pan of water and steam for 1 hour. 

v. Don’t let the pan run dry or the marmalade will burn.

vi. Invert the pudding on to a serving plate. Serve with lots of 
custard or cream and a bit of extra warmed marmalade.





Sacred

Scottish
Pancakes



Time
25 mins

Prep
10 mins

Cook
15 mins

Makes
c.16

“I’m not worried about sentiment, Annabelle. 
I just want my Scottish pancake recipe to 

spread its wings beyond the borders of this 
little island.”

4 oz (115g) flour

½ tsp bicarbonate of soda

1 tsp cream of tartar

1 tbsp sugar

2 tsp cooking oil

1 egg, beaten

c.¼ pint (120ml) milk

Also  knonw as 
Scotch pancakes 
or  drop scones .



i. Sift the flour with the bicarbonate of soda and cream of tartar 
into a mixing bowl. Stir in the sugar and oil, then beat in the 
egg and milk gradually until a thick batter is formed.

ii. Heat a stovetop pan (a frying pan or griddle will do) until hot. 
Wrap a small piece of fat in a piece of kitchen paper and use to 
grease the pan between frying each batch of pancakes.

iii. Drop batter onto the hot pan, a spoonful at a time, leaving 
room for the batter to run. Cook until golden-brown on the 
underside and bubbles rise on the surface. Turn over and cook 
the other side.

iv. Keep the pancakes hot in a warm tea-towel while cooking the 
remaining batter. Serve with maple or golden syrup and fresh 
cream. 
 
Notes 
 
These are sometimes called scotch pancakes or drop scones. 
They are traditionally cooked on a griddle. If a griddle is 
not available, a heavy-based frying pan can be used, or the 
pancakes can be cooked directly on the hot plate of an electric 
cooker.



Annabelle smelt the sticky, sugary scent as it 
wafted over her. She shifted uncomfortably in 
her seat. To her left, slices of chocolate caramel 
shortcake lay piled in a mound the shape of a 
pyramid. Cherry Bakewells, their soft, white 
icing topped by a single, red glacé dot stared at 
her. A light brown coffee sponge, its ganache 
filling oozing at the edges, stood majestically 
next to them, powdered sugar and walnuts 
elegantly sprinkled across its surface. Round 
lemon tarts lay like replica suns on a vintage 
blue and white plate, accented by orange slices 
and bright green leaves, whilst a 
succulent sunken apple cake 
glinted when 
the light 
caught 
it.



Devilishly Delicious 

Dundee Cake



Time
5 hours with cooling

Prep
30 mins

Cook
3.5 hours

Makes
1.8kg cake

As they left the kirk, many of the 
congregation introduced themselves or 

refreshed Annabelle’s memory about 
their previous attendances at her services. 
Invitations aplenty for Annabelle to visit 

their homes and partake in tea and Dundee 
cake were proffered. Everyone took their 
time, preferring to exchange gossip and 

chit-chat as they ambled through the large 
doors of the church into the brisk but bright 

outdoors.

8 oz (230g) flour

Pinch of salt

8 oz (230g) butter

8 oz (230g) sugar

4 large eggs

12 oz (340g) golden raisins/sultanas

12 oz (340g) raisins

6 oz (170g) candied mixed peel

4 oz (115g) candied cherries 

Grated rind of half lemon

3 – 4 oz (80g - 115g) whole almonds, blanched

THE tradit ional 
Scott i sh  fruit 
cake .



i. Pre-heat the oven to 150°C/300°F/Gas mark 3.

ii. Grease an 20cm/8-inch round cake tin and line with double 
greaseproof or baking paper. Tie a band of brown paper 
round the outside of the tin and let it extend about two inches 
above the rim. Set the tin on a double piece of brown paper 
on a baking tray.

iii. Sift together the flour and salt. Beat the butter until soft. 
Add the sugar and cream until light and fluffy. Beat the eggs 
into the mixture, a little at a time. Fold in the flour, and when 
evenly combined, fold in the golden raisins, raisins, mixed 
peel, cherries, and lemon rind. Chop 1 oz/30g of the almonds; 
add to the cake mixture. Spoon into the tin.

iv. Arrange the rest of the almonds over the levelled cake surface.  
Bake just below the centre of the oven for 3½ hours. If the 
cake shows signs of browning too quickly, cover the top 
with a sheet of damp greaseproof or parchment paper and 
reduce the heat to 135°C/275°F/Gas mark 2 for the last hour. 
Remove the cake from the oven when a skewer comes away 
clean from the cake.

v. Cool in the tin for 30 minutes, then turn out and cool on 
a wire rack. Wrap the cake in foil, with the greaseproof or 
baking paper still in place. The cake is best kept for at least one 
week and up to one month to bring out the full flavour.





Omnipotent

Oatcakes



Time
60 mins with cooling

Prep
20 mins

Cook
20 - 30 mins

Makes
16

She sipped from her teacup and reached down 
into her sports bag for the oatcakes Philippa 
had prepared for her. As she pulled the foil-
wrapped package out of her bag, she could 

almost hear the voice of her church secretary 
fussing. “I don’t care if they do serve food on 

the train! It’ll be far too expensive and five 
days old anyway!”

8 oz (230g) oats

2 oz (60g) whole wheat flour

½ tsp bicarbonate of soda

½ tsp sugar

2 oz (60g) butter

1 tsp salt

Hot water

Bake  and stash 
for  a  speedy, 
f i l l ing  snack on 
the  go.



i. Pre-heat the oven to 190°C/375°F/Gas mark 5.

ii. Pulse the oats in a food processor to make an oat flour. For a 
coarser texture, you can leave the oats as is. Mix together the 
oat flour, whole wheat flour, salt, sugar and bicarbonate of 
soda.

iii. Add the butter and rub together using fingers until the 
mixture has the consistency of breadcrumbs.

iv. Add the water a little at a time, and combine until you 
have a thick dough. The amount of water needed will vary 
depending on the oats. Use your hands to form a ball.

v. Dust flour on a work surface and roll out the dough to 
approximately 0.6 cm/¼-inch thick. Use a cookie cutter to cut 
out 5cm/2-inch rounds. 

vi. Place the oatcakes on a baking tray and bake for approx. 20-30 
minutes or until slightly golden brown at the edges.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...
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