
Kil ler  at
the Cult

Delicious recipes from 
Alison Golden’s classic cozy 

murder mystery

2023

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

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.
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Recipes from Killer at the Cult

Lovely Lemon Tart

Pious Plum and Almond Crumble

Reformed Rhubarb Flan

Soulful Scones

https://www.alisongolden.com/killer-at-the-cult


In my grandparent’s gardens, rhubarb, if 
not tended, grew like a weed and could 
easily spread everywhere. I learned that if it 
is not picked at the right time, it will not be 
good. I was told that rhubarb should not be 
“stringy,” “tough,” or “tart” but cooked with 
plenty of sugar and, in our house, was often 
boiled and eaten with, yes, custard. Here, it is 
chopped and mixed with a lemon and sugar 
mixture. 

If I have a choice of dessert (or pudding as 
it is called in our house) I will often go for a 
crumble. I love the texture and taste of the 
crumb, and I love how it combines with the 
zesty, fruity goodness underneath. Personally, 
I am not a fan of cinnamon, so I tend to leave 
that out when making my own, but you 
do you. I do think cream is good with this 
dessert, it avoids it becoming too stodgy, but 
custard works, too. ;-)
We have a lemon tree, and when the lemons 
are ripe, I am often looking for lemon recipes. 

Because with lemons, a little goes a long 
way, and with the trees being so plentiful 
with fruit in California, supply often far 
outweighs demand. Good lemon recipes are 
always welcome. This lemon recipe combines 
the fruit’s taste with the crunchy sweetness 
of the biscuit/cracker base and is quite delish! 
Pro-tip if you have a lot of lemons: I suggest 
slicing, laying slices on a tray in the freezer, 
then place them into a bag and keep in the 
freezer for later. If you like lemon water (or 
gin and tonics like I do,) just pop a frozen 
slice into your hot water/gin when you need 
it. And, of course, nothing beats a good 
scone, ideally with butter, jam, and cream. 
The question is what goes on top? Cream? 
Jam?

When I moved to America, I was astonished 
to find that rhubarb was considered by some 
to be something of a delicacy. 



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





Killer at
the Cult

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.



Lovely

Lemon Tart



Time
60 mins with cooling

Prep
20 mins

Cook
30 mins

Serves
4

Round lemon tarts lay like replica suns on 
a vintage blue and white plate, accented by 

orange slices and bright green leaves.

For the base

6 oz (170g) digestive biscuits or graham crackers, crushed

3 oz (85g) butter, melted

1 oz (30g) brown sugar

For the filling

3 tbsp corn flour/starch

⅓ pint (150ml) water

Finely grated rind of 2 lemons

¼ pint (120ml) lemon juice

3 oz (85g) sugar

2 egg yolks

A zingy,
fresh,
c i trus  f inish.



i. Pre-heat the oven to 140°C/275°F/Gas mark 1.

ii. Place the biscuit/graham cracker crumbs in a bowl 
and work in the melted butter and brown sugar.

iii. Use this mixture to line the base of an 20cm/8-
inch flan ring. Place in the fridge to set firm while 
making the filling.

iv. To prepare the filling, mix the cornflour and 
water together in a saucepan. Add the lemon rind 
and juice and bring slowly to the boil, stirring 
constantly with a wooden spoon. Simmer gently 
until the mixture thickens, then remove from the 
heat and stir in the sugar.

v. Leave to cool slightly, then beat in the egg yolks. 
Pour this mixture into the chilled biscuit base.

vi. Bake in a very cool oven for 30 minutes.





Pious

Plum and 
Almond
Crumble



Time
60 mins

Prep
20 mins

Cook
30 - 35 mins

Serves
4 - 6

“Hello again, Reverend,” Julia said. 
“Joining us for dinner? We’ve got soup 

with homemade bread made by yours truly, 
coconut curry with quinoa, and crumble for 

afters.”
“That sounds tasty,” Annabelle replied.

“It’s quite a feast because we’re celebrating.”

2 oz (55g) butter

4 oz (115g) soft white breadcrumbs

2 oz (55g) soft brown sugar

2 oz (55g) flaked almonds

½ tsp ground cinnamon

1 lb (450g) plums, stoned and lightly poached

Heavy whipping or double cream,

whipped to serve

The most  Brit i sh 
of  desserts .



i. Preheat the oven to 180°C/350 °F/Gas mark 4.

ii. Melt the butter in a pan. Stir in the breadcrumbs, 
sugar, almonds and cinnamon.

iii. Put the plums in a pie dish, then sprinkle the 
breadcrumb mixture over the top.

iv. Bake in a preheated oven for 30-35 minutes.

v. Serve cold with the cream. 
 
Note 
 
This is a very versatile recipe with many variations. 
The plums can be substituted with lightly poached 
apples or rhubarb and instead of flaked almonds, 
try using chipped walnuts or Brazil nuts.



Drawing his hands together and then 
quickly apart with a flourish, he gave 
the command to end the display, and 

immediately, everyone went quiet.
Annabelle let out a big sigh of relief. The 

others at the table looked past her, and she 
turned to see Sally walk in with the biggest 

crumble she’d ever seen. It dwarfed her 
rhubarb flan. She leant over to Thomas and 

whispered, “What’s going on?”



Reformed

Rhubarb Flan



Time
120 mins with chilling

Prep
30 mins

Cook
45 mins

Serves
4 - 6

In her hands, Annabelle carefully carried a 
rhubarb flan, a gift for her hosts. She tip-
toed along the straight track that led up a 

slight incline, walking in a zig-zag pattern as 
she avoided obstacles that lay across her path.

6 oz (170g) general purpose/plain flour, sifted

3 oz (85g) white cooking fat or lard

2-3 tbsp water

1 lb (450g) rhubarb, cut into 1-inch lengths

1 egg

6 oz (170g) sugar

1 oz (30g) corn flour/starch

1 oz (30g) butter

Grated rind of 1 lemon

Juice of 1 lemon made up to ¼ pint (120ml) with water

The redder 
the  s ta lk ,  the 
sweeter  the 
taste .



i. Preheat the oven to 180°C/350°F/Gas mark 4.

ii. Put the flour into a bowl and rub in the fat until 
the mixture resembles breadcrumbs. Add the water 
and mix to a soft dough. Chill for 30 minutes.

iii. Roll out the pastry and line a 25cm/10-inch flan 
tin. Arrange the rhubarb in circles in the flan tin.

iv. Put the egg, sugar, corn flour/starch, butter, lemon 
rind, lemon juice, and water in a pan. Bring to the 
boil slowly, stirring all the time.

v. Spread the lemon mixture over the rhubarb. Place 
in the preheated oven for 30 minutes, then increase 
the heat to 200°C/400°F/Gas mark 5 for a further 
15 minutes. Serve warm. 
 
Variation 
 
This flan can be made with orange instead of 
lemon. Follow the recipe but reduce the amount of 
sugar to 4 oz. and add ½ teaspoon ground ginger, if 
preferred.





Soulful

Scones



Time
50 mins with cooling

Prep
25 mins

Cook
7 - 10 mins

Makes
10

Annabelle thought back to the children at the 
most recent rehearsal. “All part of God’s holy 

plan, I suppose. But I have to say, I much 
prefer pictures of scones and jam and clotted 

cream. Much more my kind of thing.”

For the scones

6 oz (170g) general purpose/plain flour

½ tsp salt

4 tsp baking powder

2 tsp ground almonds

2 oz (60g) butter, cut into chunks

2 oz (60g) golden raisins/sultanas

¼ pint (120ml) milk

A few drops of almond extract/essence

Milk, to glaze

Additions to make a ‘Cornish cream tea’

Clotted cream (usually from Devon or Cornwall)

Strawberry jam

Cream on top 
of   j am or  jam on 
top of  cream?



i. These scones are delicious to eat just simply buttered, or you 
can make a real Cornish cream tea out of them by spreading 
with butter, then strawberry jam, and topping with clotted or 
lightly whipped double cream.

ii. Preheat the oven to 200°C/400°F/Gas Mark 6. Sift flour, salt 
and baking powder together in a bowl, then stir in the ground 
almonds.

iii. Add the butter, and rub it in until the mixture resembles fine 
breadcrumbs then add the golden raisins/sultanas.

iv. Make a well in the centre of the mixture, and pour in the milk 
and almond extract/essence. Mix lightly with a wooden spoon 
or fork until a soft dough is formed.

v. Turn the dough on to a floured board and knead gently until 
smooth. Roll out the dough to 1.2cm/½-inch thick and cut 
into rounds with a 6cm/2 ½-inch cutter.

vi. Place the scones on a lightly greased baking sheet, and brush 
the tops gently with milk.

vii. Bake in the oven for 7-10 minutes, or until the scones are well 
risen and golden brown. Remove from the oven and cool on a 
wire tray.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...
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