
2023

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

“Looks lovely, darling,” her mother said. “Very homey.” She handed 
Annabelle a chocolate sandwich cake filled with buttercream. 

“Here, I made you this. Your favourite.”
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Recipes from Chaos in Cambridge

Petronella Dixon’s Chocolate Cake

https://www.alisongolden.com/chaos-in-cambridge


Honestly, I didn’t mind. When I came home 
from school, I always dived into our cake and 
biscuit tins and was happy to eat whatever 
was in them. Sometimes, however, when time 
allowed and we had the ingredients in the 
house, we would make chocolate cake from 
scratch. And when we did, this was the recipe 
we used. It’s light and fluffy and spectacularly 
all homemade.

When I was a child in the 70s, cakes were 
often made from packet mixes.



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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Chaos in
Cambridge

From their vantage point, Annabelle’s parents admired the room, 

cooing over the photographs that seemed to cover every available 

surface and marvelling at the size of the textbooks that lay open on 

Annabelle’s desk.

“Looks lovely, darling,” her mother said. “Very homey.” She handed 

Annabelle a chocolate sandwich cake filled with buttercream. “Here, I 

made you this. Your favourite.” Annabelle swooned and took the plate 

from her. “Mary sends her love,” her mother added.

“I see you’ve broken the habit of a lifetime and made your bed,” her 

father said. Annabelle snorted.



Petronella Dixon’s

Chocolate Cake



“Looks lovely, darling,” her mother said. 
“Very homey.” She handed Annabelle 
a chocolate sandwich cake filled with 

buttercream. “Here, I made you this. Your 
favourite.” Annabelle swooned and took the 
plate from her. “Mary sends her love,” her 

mother added.

Time
90 mins with cooling

Prep
30 mins

Cook
c.80 mins 16 - 20

Serves

For the cake

10 oz (285g) soft brown sugar

1 oz (30g) cocoa powder

3 fl oz (85ml) water

8 oz (230g) flour

2 tsp baking powder

½ tsp bicarbonate of soda

½ tsp salt

4 oz. butter

1 tsp vanilla essence

2 eggs, separated

¼ pint (140ml) sour cream

For the frosting

4 oz (115g) butter, softened

8 oz (230g) icing sugar, sifted

4 oz (115g) plain chocolate, broken into pieces

1 tbsp milk

1 oz (30g) chopped nuts (hazelnuts,

almonds, walnuts), to finish



i. Put 85g/3 oz of the sugar in to a pan with the cocoa 
powder and water. Bring to a boil and simmer 
gently for a few minutes until smooth, stirring 
constantly. Leave to cool.

ii. Sift the flour and remaining dry ingredients into a 
mixing bowl. Cream together the remaining sugar 
and the butter until fluffy, then beat in the vanilla 
essence and the egg yolks until the mixture is light. 
Stir in the cooled cocoa mixture and fold in the dry 
ingredients alternately with the soured cream. Beat 
the egg whites until stiff, then fold into the cake 
mixture until evenly mixed.

iii. Pour the mixture into a deep 18cm/7-inch 
round greased cake tin. Bake in a moderate oven 
(175°C/350° F/Gas Mark 4) for about 1¼ hours 
or until a skewer inserted in the centre comes out 
clean. Remove the cake from the oven and leave to 
cool for about five minutes. Transfer to a wire rack 
to cool completely.



iv. To prepare the icing, beat the butter with an 
electric beater or wooden spoon until light and 
fluffy. Gradually beat in the icing sugar until 
thoroughly mixed. Put the chocolate pieces in a 
heatproof bowl with the milk and stand over a pan 
of hot water until melted, stirring occasionally. Stir 
into the butter and icing sugar mixture.

v. Cut the cake into two layers. Spread the bottom 
layer with three-quarters of the frosting and re-
shape the cake. Spread the top with the remaining 
frosting and sprinkle around the edge with 
chopped nuts.





Turn over to find 
more delicious recipes 

in every Annabelle 
Dixon cozy mystery 

adventure...
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