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

She reached out and picked up a cupcake. Holding Philippa’s gaze, 
she took a big bite and munched on the soft, feathery sponge. One 

might almost say she did so defiantly.
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Recipes from Murder at the Mansion

Wicked Walnut Cupcakes with Magnificent 
Maple Buttercream Icing

Beatific Baklava

Chaste Chia Seed and Coconut Macaroons

Angelic Almond Cupcakes with Abundant 
Almond Butter Icing

https://www.alisongolden.com/murder-at-the-mansion


Murder at the Mansion is the book in 
which we meet Philippa and the villagers of 
Upton St. Mary. The cakes in this story are 
something of a metaphor for the attitudes 
of the locals. Their response to Annabelle, 
their new and first female vicar, is similar to 
how they feel toward new types and flavours 
of cake. Baklava is considered outrageous, 
Philippa is experimenting with different 

flavored cupcakes, and at the spa, Philippa 
and Annabelle are introduced to chia 
seeds. Despite their curiosity and perhaps 
trepidation, I have tested and tasted all 
these recipes and can vouch that they are all 
delicious, especially the chia seed macaroons!

Murder at the Mansion is the book in which 
we meet Philippa and the villagers of Upton 
St. Mary.



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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Murder at
the Mansion

After she had checked the church and said another prayer for John 

Cartwright, Annabelle walked over to the cottage to find Philippa. As 

she went through to the kitchen, Annabelle was pleased to discover a 

pot of hot tea and a plate of sandwiches on the table—plus another plate 

of cupcakes beside them.

“Sit down, Annabelle. You look like you could do with a rest.”

“Thank you, Philippa. It’s been a terribly eventful morning.”

“Whatever happened?” asked Philippa, pouring the tea as 

Annabelle bit into a sandwich. Annabelle’s mother had always told her, 

“sandwiches before cake,” and Annabelle always listened to her mother.



Wicked Walnut 
Cupcakes

with Magnificent 

Maple Buttercream Icing



Time
45 mis

Prep
20 mins

Cook
25 mins

Makes
c.30

“I’m trying something new this year. I 
might experiment with nuts a little. Walnuts, 

almonds, that sort of thing. I thought it 
might give me a better chance of standing out 

at the fair.”
“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.”

For the cupcakes

1½ sticks (170g) unsalted butter

1 cup (190g) soft brown sugar, packed

1 cup (200g) sugar

3 eggs

3 cups (360g) flour

1½ teaspoon baking powder

¼ teaspoon salt

1¼ cup (300ml) whole milk

1 teaspoon vanilla extract

Walnut butter (see recipe)

For the frosting

1½ sticks (170g) unsalted butter

2 cups (240g) icing sugar

Walnut butter (see recipe)

½ teaspoon molasses

½ teaspoon maple extract

1 teaspoon vanilla extract

2-3 tablespoons water

½ teaspoon walnuts, finely chopped

For the walnut butter

1 cup (120g) shelled walnuts

2 tablespoons butter

3 tablespoons water (as needed)

Dash salt

Wickedly
Wonderful .



i. Preheat the oven to 180°C/350°F/Gas Mark 4. Line cupcake 
tins with paper liners. 

ii. To make the walnut butter, mix all ingredients in food 
processor until well blended. Add water to make the 
consistency creamy like mildly chunky peanut butter.

iii. To make cupcakes, cream butter and sugars until light and 
fluffy. Beat in eggs one at a time. Add sifted dry ingredients 
and slowly blend in milk. Stir in vanilla extract and fold in six 
tablespoons of the walnut butter. Reserve remainder of butter 
for icing. Spoon cupcake batter into paper liners, filling them 
about ¾ full.

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

v. For the frosting, cream together unsalted butter and icing 
sugar. Gradually add remainder of walnut butter, molasses, 
maple flavouring, vanilla extract. Add water, one tablespoon 
at a time, until mixture is fluffy and creamy. Top cupcakes 
with frosting and add finely chopped walnuts for decoration.





Beatific
Baklava



“Baklava? I haven’t the foggiest idea what 
that might be.”

“It reminds me of my youth and a trip I 
took to Greece. You’d love it. It’s a sweet 
pastry drenched in honey, with nuts. Very 

continental.” Philippa winked.
“Well, I say jolly well go for it!” Annabelle 

exclaimed, putting down the cake reluctantly 
and sipping at her tea.

“Oh, I couldn’t, Annabelle.”
“Why ever not?”

“Think of the outrage!”

Time
70 mins

Prep
30 mins

Cook
40 mins

Makes
c.30

1⅔ (340g) cups sugar

1½ (355ml) cups water

2 tsp rose water

2 tsp orange blossom water

⅔ cup (230g) honey

2 cinnamon sticks

2 (5 x ½-inch strips orange peel)

2 sticks (450g) butter, melted

1 cup (115g) chopped walnuts

½ cup (60g) chopped pecans

½ cup (60g) chopped almonds

1 tsp ground cinnamon

½ tsp ground allspice

15 phyllo pastry

Nutty,
st icky,
del ic iousness .



i. Stir 300g sugar, water, rose water, orange blossom water, 
honey, cinnamon sticks, and orange peel in saucepan over 
medium heat until sugar dissolves. Increase heat and bring 
to boil stirring continuously for 10-15 minutes or until 
consistency is thick like syrup. Remove from heat and chill 
until cold.

ii. Preheat oven to 160°/325°F/Gas Mark 3. Line a 33 x 22.5 x 5 
cm/13 x 9 x 2 inch metal baking tray with backing paper and 
brush with a little of the melted butter. Mix walnuts, pecans, 
almonds, cinnamon, all spice, and the remaining sugar in a 
medium bowl.

iii. Fold one sheet of phyllo pastry in half to form a 30 x 22.5 
cm/12 x 9 inch rectangle. Place folded sheet in prepared tray. 
Brush with melted butter. Repeat with four more folded 
sheets, brushing top of each with butter.

iv. Sprinkle half of nut mixture over the top of the pastry. Repeat 
with five more folded sheets, brushing the top of each with 
butter. Sprinkle remaining nut mixture over the top. Add five 
more folded sheets of pastry, again brushing the top of each 
with melted butter.



v. Using a sharp knife, make 
seven diagonal cuts across 
the phyllo pastry, cutting 
through top layers only and 
spacing cuts evenly. Repeat 
in opposite direction with 
cuts crossing in the middle 
to form a diamond pattern. 
Bake in the preheated oven 
until golden brown, around 
30 to 40 minutes.

vi. Strain the white foam, 
cinnamon sticks and orange 
peel from syrup. Spoon 
240 ml cup syrup over 
hot baklava. Cover and 
refrigerate or dispose of 
remaining syrup.

vii. Cut baklava along lines 
all the way through layers. 
Cover and let stand at room 
temperature for four hours 
before eating. Can be made 
one day ahead. Do not wrap 
or will become soggy. Best if 
served individually. Can be 
chilled.



Chaste Chia Seed and Coconut

Macaroons



“Speaking of which, I insist you try these 
chia seed and coconut macaroons,” Gabriella 
said. She led Annabelle and Philippa to one of 

the buffet tables. 
“I’ve never heard of chia seeds,” Philippa 

said.
“They are huge in California, 

darling,” insisted Gabriella. “The health 
benefits are marvellous.”

Time
30 mins

Prep
10 mins

Cook
20 mins

Makes
c.7 - 8

For the macaroons

1 egg, beaten

¼ cup (50g) sugar

¾ cup (60g) shredded coconut

1 tbsp chia seeds

Optional

Food colouring of your choice

The most 
popular  macaron 
f lavours  are : 
p i stachio,  green 
tea ,  vani l la , 
caramel , 
chocolate , 
e spresso  and 
raspberry.

Chaste Chia Seed and Coconut

Macaroons



i. Preheat oven to 350°F/180°C/Gas Mark 4. Put the egg in a 
mixing bowl. Beat the sugar into the eggs with a fork, then stir 
in the coconut and chia seeds. Food colouring can be added at 
this time, just a few drops. Press the mixture, a few spoonfuls 
at a time, into a small eggcup, then turn upside down and tap 
out onto a baking sheet to form small rounds.

ii. Bake for about 20 minutes or until golden-brown. Remove 
from the oven and leave to cool for a few minutes before 
transferring to a wire rack to cool completely.





Angelic 

Almond 
Cupcakes



Philippa put the pot on the kitchen table 
and opened the oven. Inside was a tray of 

fragrant, freshly baked cupcakes she’d made 
earlier.

“Heavens!” Annabelle exclaimed. “Those 
look wonderful!”

“They’re almond, Annabelle.”
“They smell absolutely scrumptious!”

Time
40 mins

Prep
15 mins

Cook
25 mins

Makes
c.16

For the cupcakes

For the cupcakes

1½ cups (180g) flour

1¾ tsp baking powder

1 cup (200g) white sugar

1 stick (115g) unsalted butter, softened

2 eggs

1 tsp vanilla extract

2 tbsp almond butter

1 cup (240ml) vanilla flavoured almond milk

1 pinch salt

For the frosting

1 stick (115g) unsalted butter, softened

1½ cups (180g) icing sugar

2 tbsp almond butter

½ tsp vanilla extract

2 tbsp water (or as needed for consistency)

¼ cup (a small handful) almond slivers

Nutty,
angel ic ,
de l ight .



i. Preheat the oven to 180°C/350°F/Gas Mark 4. Line cupcake 
tins with paper liners. In a bowl, sift together the flour and 
baking powder.

ii. In a separate bowl, using an electric mixer, cream together 
the sugar and butter until well blended. Beat in the eggs, one 
at a time, and stir in the vanilla. Gradually beat in the flour 
mixture, slowly adding in the almond milk, almond butter 
and salt. Make sure all the ingredients are well blended. Spoon 
mixture into each paper liner, filling them about ¾ full.

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

iv. To make frosting, sift icing sugar and beat together with 
butter. Add almond butter to sugar and butter mixture. Add 
vanilla extract. Add water, one tablespoon at a time, until 
mixture is fluffy and creamy. Top cupcakes with frosting and 
add almond slivers for decoration.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...
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