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James Patters on

Grandma’s Killer Chocolate Cake

Here’s one “killer” Alex Cross always loves to catch—Grandma’s Killer Cake! A special family recipe 
dating from the 1940s, this decadent cake seems to get better with age; it is tastier on day two. And you 
need to be a good detective around the house after it has been made, sitting there in its glass-domed 
cake stand, staring back at you with deadly temptation, because a piece seems to mysteriously disap-
pear every time I go into the kitchen. Not to be caught red-handed, so looms the “Killer Cake Killer”!

Yield: 1 single-laYer  

9-bY-12 inch cake

c a k e
2 ⁄ 3 cup butter 
2 cups granulated sugar
2 eggs
2 cups flour
11⁄3 cups buttermilk
11 ⁄  3 teaspoons baking  

soda dissolved in  
2 ⁄ 5  cup hot water

31⁄ 2 squares bitter  
chocolate, melted  
gently

1  teaspoon vanilla extract

F r o s t i n g
1⁄ 2 cup butter
3 squares bitter chocolate
2 cups granulated sugar
2⁄3 cup milk
1 teaspoon vanilla extract
1 teaspoon almond extract

1.  preheat oven to 350°F. cream butter and sugar together. add eggs. 

2.  Blend in flour and buttermilk in alternating additions, starting and 
ending with the flour. Add baking soda mixture, followed by chocolate 
and vanilla extract. 

3.  Pour batter into one 9-by-12-inch pan or two round 9-inch springform 
pans. Bake for 30 minutes, or until a toothpick inserted into the center 
comes out clean. Remove from oven and let cool.

4.  Combine all frosting ingredients in a saucepan, bring to a full boil, and 
boil for 2 minutes. Let cool. You can put saucepan on ice if necessary 
to cool quickly. 

5. Remove the cake from the pan, frost, and serve.

James Patterson has sold 300 million books worldwide, including the Alex Cross, Michael 
Bennett, Women’s Murder Club, Maximum Ride, and Middle school series. He supports getting kids 
reading through scholarships, Book Bucks programs, book donations, and his website, readkiddo 
read.com. He lives in Palm Beach with his wife, sue, and his son, Jack.
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sue grafton

Kinsey Millhone’s Famous  
Peanut Butter & Pickle sandwich

I’ve received letters from readers who are completely aghast at the notion of eating this culinary 
wonder. Others actually try it despite their misgivings. Once recovered, these same readers con-
fess that it’s not half bad. Strangely yummy, they say. Some take a jauntier attitude and begin to try  
improvements, which Kinsey and I are quick to discourage. 

I should point out that Kinsey eats more of these than I do since she’s (almost) entirely fictional  
and doesn’t gain weight. 

The following is the actual, true, uncensored recipe.

Y i e l d :  1  s a n d w i c h

Ji f extra Crunchy Peanut 
Butter (no substitutions, 
please)

2  slices Health-nut Bread,  
or some whole grain  
equivalent

6  or 7 Vlasic Bread &  
Butter Chips (again, no 
substitutions or we can’t  
be responsible for the 
results)

1. spread gobs of the peanut butter on one slice of bread

2. Place bread and butter chips on the peanut butter. 

3. top with second slice of bread and cut on the diagonal.

sue grafton is the author of twenty-two detective novels featuring private eye Kinsey Millhone.



 gillian flYnn

Beef skillet Fiesta

Be warned: I am no gourmet. I come from a long, proud Midwestern tradition of meals made from 
snack chips and canned soup. My characters tend to follow suit: They like their food simple and tasty. 
So here’s my favorite stove-top recipe, Beef Skillet Fiesta, which my mom cooked for her family and  
I now cook for mine. 

Y i e l d :  4  s e rv i n g s

1 pound ground beef
1⁄4 cup diced onion
2 teaspoons salt
1 teaspoon chili powder
1⁄4 teaspoon black pepper
1  16-ounce can diced  

tomatoes
1  12-ounce can corn
11⁄4 cups beef bouillon
1⁄2  cup thin strips of  

green pepper
11⁄3 cups Minute rice

1.  Brown ground beef in skillet and drain. Add onion and cook until tender. 

2.  Add salt, chili powder, pepper, tomatoes, corn, and bouillon and bring 
to a boil. stir in green pepper. Bring to a boil again. 

3. stir in rice, remove from heat, and cover. Let stand for 5 minutes. 

4. fluff with a fork. 

5.  serve with cottage cheese. (the cottage cheese part is not strictly 
required but highly recommended—cottage cheese makes everything 
better.)

gillian flYnn is the author of the #1 new York times best seller Gone Girl, the New York Times best 
seller Dark Places, and the Dagger Award–winning Sharp Objects. she is also the screenwriter for the film 
adaptation of Gone Girl, directed by David Fincher and starring Ben Affleck.





s cott turow

Innocent Frittata

In Innocent, my sequel to Presumed Innocent, the murder victim is allegedly killed by a lethal combi-
nation of a drug called phenelzine, an MAO inhibitor, which has a toxic reaction when consumed with 
sausage, aged cheese, yogurt, and red wine. Bon appétit!

Y i e l d :  1  f r i t tata

1 cup diced dry salami
1 ⁄2  cup canned artichoke 

hearts, drained and 
chopped

1 ⁄2  cup cherry tomatoes, 
chopped

1  4.5-ounce can sliced 
mushrooms, drained

6 eggs
1 ⁄3 cup plain yogurt
2 green onions, chopped
1 garlic clove, minced
1 teaspoon dried basil
1 teaspoon onion powder
1 teaspoon salt
Gr ound black pepper, to 

taste
1 ⁄2  cup grated mozzarella 

cheese
1 ⁄2  cup grated aged  

Parmesan cheese

1. Preheat oven to 425°f. Grease a shallow 2-quart baking dish.

2.  heat a skillet over medium heat; cook salami, artichokes, tomatoes, and 
mushrooms, stirring, until heated through, about 4 minutes. transfer 
salami mixture to prepared baking dish. 

3.  whisk together eggs, yogurt, green onions, garlic, basil, onion powder, 
salt, and pepper in a large bowl and then pour over the salami mixture. 
sprinkle with both cheeses.

4. Bake until eggs are set and cheese is melted, about 20 minutes. 

5. serve with red wine. 

scott turow is a writer and attorney. He is the author of ten best-selling works of fiction, including 
his first novel, Presumed Innocent (1987), and the sequel, Innocent (2010). His newest novel, Identical, 
was published by Grand Central Publishing in october 2013. He has also written two nonfiction books 
about his experiences in the law. 



the last supper

WHeN THe MedICAl e xAMINer Or COr ONer perFOrMS 

an autopsy on a murder victim, he/she is trying to determine not just the 

exact cause and manner of death, but the time of death as well. That can 

play an important role in helping the police figure out who the killer is.

To determine time of death, the Me relies on several factors: body  

temperature, rigor mortis, lividity, and stomach contents, according to  

d. p. lyle, MWA member and the edgar-nominated author of Forensics:  

A Guide for Writers, part of the Howdunit series.

“Stomach contents are very significant to an investigator,” says lyle. 

“Body temperature and rigor mortis can be affected by outside factors, like 

the temperature of the room the person died in. But the stomach empties 

within two to four hours no matter what else is going on.” If the victim’s 

stomach contains largely undigested food, then death probably occurred 

within an hour or two of the meal. If the stomach is empty, the Me knows 

the person probably died more than four hours after eating.

lyle, who also pens mysteries (including Run to Ground), offers a hypo-

thetical example of a traveling businessman found murdered in his hotel 

room. If he had dinner with a colleague from 8 to 10 p.m. and then  

returned to his room, the finding of a full stomach would indicate that 

death occurred between 10 p.m. and midnight. 

“Stomach contents,” says lyle, “can support a suspect’s alibi— 

or blow it wide open.”

                                                     —Kate White
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hard-BoiLed BreakFaStS, thriLLing entreeS, Cozy deSSertS, and More—

this illustrated cookbook features more than 100 recipes from legendary mystery authors. 
Whether you’re planning a sinister dinner party or simply looking to whip up some comfort 
food, you’ll find plenty to savor in this cunning collection. Full-color photography is fea-
tured throughout, along with mischievous sidebars on the links between food and foul play. 

c o n t r i b u t o r s  i n c l u d e : 

mYsterY writers of america

kate white,  the former editor-in-chief of Cosmopolitan magazine, is the New York Times 
best-selling author of six Bailey Weggins mysteries as well as three stand-alone novels of 
suspense, including Eyes on You.
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