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Forty minutes and seventeen cakes later, Annabelle had forgotten 
about the investigation and was asking herself why she hadn’t got 

around to this part of the wedding preparations earlier.
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Recipes from Witches at the Wedding

Passionate Plum Charlotte

Contemplative Custard Tart

Joyous Jam Roly-Poly

https://www.alisongolden.com/witches-at-the-wedding


She would make the dough, then spread the 
filling across it before rolling it up, wrapping 
it in paper, and placing it in the pot over 
boiling water. She would cover the bowl with 
a cloth she kept for the purpose and secure 
it with string. She recycled her string until it 
was no longer fit for purpose. The pudding 
would steam away for hours but came out 
light and fluffy and sweet. And yes, once 
again, it got covered with custard.

Speaking of custard, my grandmother would 
omit the nutmeg traditionally sprinkled on 
the top of custard tarts because I don’t like it. 
I like my custard tarts plain and sweet, but I 
have included it in my recipe for you.

My grandmother was a mistress of suet 
puddings, and my, did I love them.



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
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Witches at
the Wedding

Few things were as enjoyable to Annabelle as dinner with friends. The 

musical notes of cutlery clinking against plates, the ripple of laughter 

that followed shared jokes, the passing and sharing of plates, wine, 

sometimes babies—all enriched some deep part of her soul. 

She was especially looking forward to tonight’s dinner. On the 

guest list was her beloved Father John, her oldest friend Mary, and the 

rare company of Harper Jones. Mary’s husband, Rafael, was arriving 

in a couple of days, as was Harper’s. Mike’s absence was a slight 

disappointment, but Annabelle wasn’t going to worry too much about 

it. They had a lifetime to dine together..



Passionate

Plum
Charlotte



Time
60 - 70 mins

Prep
25 mins

Cook
40 - 45 mins

Serves
4 - 6

Annabelle popped a lid onto a tub containing 
beef Wellington, peas, roast potatoes, and 
gravy from the evening before. She ladled 

plum charlotte into another container, 
topping the dessert with Cornish ice cream 

that would melt into the crunchy fruit 
topping, making it moist and creamy. Placing 
the food into a carrier bag along with utensils 
and a napkin, she said, “How did your visit to 

the travellers go?”

2 oz (60g) butter

6 oz (170g) fresh white breadcrumbs

1½ lb (700g) ripe fresh plums, halved and stoned

4 oz (115g) soft brown sugar

Finely grated rind and juice of ½ lemon

7½ fl oz (225ml) fresh or diluted frozen orange juice

For  a  romantic 
end to  a 
de l ic ious  dinner.



i. Preheat the oven to 190°C/375°F/Gas Mark 5. Brush the base 
and sides of a shallow baking dish with some of the butter. 
Cover the base with some of the breadcrumbs. 

ii. Put a layer of plums in the dish, sprinkle with some of the 
sugar and a little lemon rind and juice. Dot with more butter. 
Continue with these layers until all the ingredients are used 
up, finishing with a layer of breadcrumbs and dotting with 
butter.

iii. Pour over the orange juice and bake in a fairly hot oven for 40 
to 45 minutes or until the Charlotte feels tender when pierced 
with a skewer and the top layer of breadcrumbs is golden-
brown. Serve straight from the baking dish.





Contemplative

Custard Tart



Time
125 mins

Prep
90 mins

Cook
35 mins

Serves
2 - 4

“What can I tempt you with?” Katie said. “Scones 
and clotted cream, cake, chocolate mousse, 

fondant fancies, hot chocolate bombs?” Cakes 
and sweets of all kinds were quickly laid out in 
front of Annabelle and Mike. “Now, you try 

each one and tell me what you think. And I’ve 
got custard tarts in the oven. If you wait long 

enough for them to cool, you can try them too. 
The customers love them. They’re always gone 
in a couple of hours. There’s a queue outside at 

opening time on the days I bake them.”

For the shortcrust pastry

4 oz (115g) flour

Pinch of salt

1 tbsp sugar

2 oz (60g) butter

1-2 tbsp water

For the custard

2 eggs, beaten

1 oz (30g) sugar

½ pint (235ml) milk

½ tsp grated nutmeg

Spanish, 
portuguese , 
Asian or  latam 
in  or ig in?



i. Preheat the oven to 200°C/400°F/Gas Mark 6. To prepare the 
pastry, sift the flour and salt into a mixing bowl, then stir in 
the sugar. Add the butter in pieces and rub into the flour until 
the mixture resembles fine breadcrumbs.

ii. Gradually stir in enough water to form a soft dough. Form 
the dough into a ball and wrap in foil or greaseproof paper. 
Chill in the refrigerator for 30 minutes.

iii. Roll out the chilled dough on a floured board to a circle large 
enough to line a 18cm/7 inch flan dish placed on a baking 
sheet. Prick the bottom of the dough. Chill in the refrigerator 
for a further 15 minutes.

iv. Meanwhile, make the custard. Put the eggs and sugar in a 
mixing bowl and beat in the milk with a fork until the sugar 
dissolves. Strain the custard into the chilled flan case. 

v. Sprinkle with grated nutmeg and bake in the preheated oven 
for 10 minutes. Lower the heat to 180°C/350°F/Gas Mark 4, 
and bake for a further 20 to 25 minutes or until the pastry is 
golden and the filling is set.

vi. Serve warm or cold.





Joyous Jam

Roly-Poly



Time
145 - 175 mins

Prep
25 mins

Cook
120 - 150 mins

Serves
4 - 6

You must have set a new record scoffing that 
jam roly-poly Mrs. Applebottom brought 

over last week. You hoovered it up like you 
were frightened it would escape. You had 

cream, ice cream, and custard with it!”

4 oz (115g) self-raising flour

¾ tsp baking powder

Pinch of salt

2 oz (60g) shredded beef suet or shortening

2-3 tbsp hot water

8 tbsp jam

Known as  a 
‘Swiss -rol l ’  in 
England!



i. Sift the flour and salt into a mixing bowl.  Stir in the suet 
or shortening, then gradually stir in the hot water until the 
dough comes together and leaves the sides of the bowl.  Knead 
until smooth, then roll out on a floured board to an oblong 
about 0.5cm/¼-inch thick.

ii. Spread half of the jam along the dough, leaving a margin 
round the sides. Roll up like a Swiss roll from one of the short 
ends, pinching and sealing the edges with a little water. Wrap 
loosely in greased foil or a double thickness of greaseproof 
paper.  Seal well.

iii. Place in the top of a steamer over rapidly boiling water and 
steam for 1½ to 2 hours, topping up the water level from time 
to time during cooking.

iv. Just before serving the roly-poly, heat the remaining jam in 
a small pan. When the roly-poly is cooked, remove from the 
steamer, unwrap the foil or greaseproof paper and transfer the 
pudding to a hot serving dish. Pour over the warmed jam and 
serve immediately with custard, cream, or ice cream.



Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...
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