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‘If your reading habits alternate between curling up with a good mystery or with a good cookbook, you ought to know about Joanne Fluke’ The Charlotte Observer

‘The ever popular Fluke writes engaging cozies with one part great characters, one part gentle story, and three parts the best recipes in the genre’ Library Journal
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About the book

It’s the first annual Bake Off in Lake Eden, Minnesota, and bakery owner Hannah Swensen is thrilled to be serving as head judge. But things soon turn sour when fellow judge, Coach Boyd Watson, is found stone-cold dead, face down in one of Hannah’s celebrated strawberry shortcakes.

Between perfecting her Cheddar Cheese Apple Pie and Chocolate Crunchies, Hannah begins snooping into the Coach’s private life, and finds she’s not short on suspects. Could Watson’s harsh criticism during the Bake Off have given one of the contestants a license to kill? The stakes are rising quicker than dough, and Hannah will have to investigate carefully before somebody cooks up another recipe for murder . . .






For my kids.
 You asked for your favorite recipes.
 Here they are in novel form.






Strawberry Shortcake Murder



Hannah stared at the hammer glistening in the light. It was out of place, but perhaps Boyd had been doing some repairs and had forgotten to put it away.

“He’s…He’s over here,” Danielle whispered.

As Danielle led her toward Boyd’s Grand Cherokee, Hannah spotted the plastic cover of her cake carrier. It had rolled under his car and was peeking out by the rear wheel. They rounded the side of the Jeep, and Hannah gasped. Jordan High’s head basketball coach was sprawled out on the cement floor of his garage, lying in a gooey pile of cake, whipped cream, and crushed strawberries.

Hannah stepped closer and swallowed the lump that rose in her throat. The red splotches on the concrete weren’t from the crushed strawberries; they were from Boyd’s crushed skull. He was dead; there was no doubt in Hannah’s mind. No one could lose that much blood and live….
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The sound of a crash startled Hannah Swensen awake. It was the middle of the night, she lived alone, and someone was in her condo. She sat up and grabbed the first thing handy, her goose-down pillow, before her sleep-numbed mind realized that it wasn’t a very effective weapon. She had to wake up and take action. Then she heard a second noise, coming from the direction of her kitchen. The intruder was dragging something across the linoleum floor.

Hannah peered into the darkness, but all she could see was the dim outline of the window. She knew that turning on her bedside lamp would only make her a more visible target, and she quickly dismissed that option. Hannah slid out of her warm bed to retrieve the baseball bat she’d kept in the corner of her bedroom ever since the night she’d suspected that Ron LaSalle’s killer was staking out her home. Thankfully, all that was in the past, now that the murderer was behind bars.

The noises from the kitchen continued as Hannah crept down the hallway, bat grasped firmly in both hands. A less courageous person might have stopped to dial nine-one-one on the bedroom extension, but the concept that someone had invaded her home made Hannah see red. There was no way she was going to cower in the closet, waiting for someone from the sheriff’s department to arrive. She had the advantage of knowing every inch of her condo in the dark, and her bare feet were soundless on the thick-pile carpet. With a little luck and a better swing than she’d had in Little League, she could bash the intruder over the head before he even knew what had hit him.

The dim light filtering in through the miniblinds at the kitchen window revealed no dark shape pressed against the walls, no threatening figure crouched beneath the table. But there was a curious chewing sound that didn’t cease as she stepped through the doorway. What kind of burglar would break into her home and take a break for a late-night snack? Hannah moved closer, bat at the ready, and gave a relieved sigh as she spotted a pair of startled yellow eyes near the bottom of the refrigerator. Moishe. She should have known better than to leave a pot of catnip out on the kitchen counter.

Hannah turned on her heel and headed back to the bedroom, leaving her orange-and-white feline chewing and purring simultaneously. There was no sense in reprimanding Moishe. The damage was done, and he’d simply ignore anything she said. He was a cat, and Hannah had learned that it was just the way cats were. She’d clean up the mess in the morning.

It seemed as if she’d no sooner climbed back in bed and closed her eyes, than the alarm went off. Hannah glanced at the dial, it was six in the morning, and she swore with more vehemence than usual as she reached out to shut it off. She flicked on the lamp next to her bed and yawned widely as she massaged the back of her neck. Moishe was back in her bed, hunkered down on her pillow and purring loudly. No wonder her neck was stiff. He’d stolen her favorite pillow again.

Hannah sighed deeply and began the painful process of mentally preparing herself for the million and one things she had to do today. It had been a late night. Mike Kingston, the supervisor of detectives at the Winnetka County Sheriff’s Station, had taken her to a party at the Lake Eden Inn, and she hadn’t gotten home until after midnight.

“Move it, Moishe.” Hannah roused the disreputable tomcat she’d rescued from the streets and reclaimed her pillow. Then she slipped her feet into the fur-lined moccasins by the side of her bed and made her way to the kitchen. Coffee was a necessity at this hour of the morning, and she’d set the timer on her coffeemaker so that it would be ready when she woke up.

It was December in Minnesota and the morning sky was masquerading as night. Daybreak wouldn’t come for another hour and a half. Hannah had no sooner switched on the banks of fluorescent tubes that gave her gleaming white kitchen the luminescence of an operating room, than the phone rang. There was no one else who’d call this early and Hannah groaned as she reached for the receiver. “Good morning, Mother.”

Of course Delores Swensen wanted to know all about her date with Mike. Hannah gave her a brief description as she poured her first cup of coffee and gulped it, scalding hot. What was a little pain compared to the blessings of caffeine? Once she’d reported that Mike had driven her out to the Lake Eden Inn, they’d enjoyed a buffet dinner with the contestants who’d arrived for the Hartland Flour Dessert Bake-Off, listened to the after-dinner speech by Clayton Hart, the owner of Hartland Flour, and gone back to her shop to mix up the cookie dough for today’s baking, there was nothing else to say. “That’s it, Mother. Mike was really nice, and I had a good time.”

Hannah tucked the phone between her shoulder and her ear and grabbed the broom to sweep up the dirt and shards of pottery from the catnip pot. There were no leaves left. Moishe had scarfed up every one. Then she opened a new box of kitty crunchies for Moishe, who was insistently and none too gently rubbing against her ankles, and answered her mother’s question. “No, Mother. Mike didn’t mention marriage. The subject’s never come up.”

Hannah rolled her eyes as she dumped dry cat food into the Garfield ceramic bowl she’d found at Helping Hands, Lake Eden’s thrift shop. Delores believed that a woman who was almost thirty and still unmarried just wasn’t trying hard enough. Hannah disagreed in principle and especially in her own case. She didn’t want to get married at this time in her life. Actually, she wasn’t sure she ever wanted to marry.

“Look, Mother…” Hannah made a conscious effort to keep her tone pleasant. “There’s nothing wrong with being single. I’m running a successful business, I own my own condo, and I have plenty of friends. Can you hold on a second? I have to get Moishe some water.”

Hannah placed the receiver on the counter and turned on the faucet, filling Moishe’s water bowl to the brim. She set it down next to his food bowl, and whispered an aside to him, “She’ll start in on the baby thing next. I’d better head her off at the pass.”

“It’s not like I’m dying to have children, Mother.” Hannah settled the phone against her ear again. “I’ve got Tracey and I see her almost every day. Between the shop and catering, I wouldn’t have time to be a good mother anyway.”

Delores launched into her predictable argument and Hannah half listened while she poured herself a second cup of coffee. It was nothing new; she’d heard it all before. Hannah’s niece, Tracey, couldn’t possibly take the place of Hannah’s own child, Hannah didn’t know what she was missing, and there was no joy like holding your own baby in your arms. When Delores got to the part about ticking biological clocks, Hannah glanced up at her own kitchen clock, shaped like an apple and another acquisition from Helping Hands. It was time to end the conversation, and that wouldn’t be easy. Delores didn’t like to be stopped short in the middle of one of her lectures.

“I’ve got to run, Mother. I promised to be at the school in less than an hour.”

Just saying that she was in a hurry didn’t sway Delores from her purpose. She had to give one last warning about Mike Kingston and how she didn’t think he was interested in marriage. Hannah was forced to agree with that assessment. Mike’s wife had been killed two years earlier, and Hannah knew that he was in no hurry to remarry. But then Delores brought up the subject of Norman Rhodes, Lake Eden’s bachelor dentist, and Hannah let out an exasperated sigh. Her mother had been in league with Norman’s mother, Carrie, in trying to promote their romance ever since Norman had come to town to take over his father’s practice.

“I know you’re close to Carrie, but you’re both trying to make something out of nothing,” Hannah responded quickly, before Delores could go into her litany of Norman’s virtues. “I like Norman. He’s nice, he’s intelligent, and he’s got a great sense of humor. But we’re just good friends, and that’s all there is to it.”

Delores still wasn’t through, so Hannah used a trick she’d learned from her younger sister, Andrea. She clicked the disconnect button a couple of times, and said, “I think there’s something wrong with my phone. If we get cut off, I’ll call you back later when I get to the shop.” Then she started to say something else and cut herself off in the middle of her own sentence.

Hannah replaced the receiver and stared at it for a minute. The phone didn’t ring again, and she gave a smile of satisfaction. Andrea had sworn that no one would suspect that you’d deliberately hung up on yourself.

Twenty minutes later and freshly showered, Hannah pulled on a pair of worn jeans that were a little tighter around the waist than they’d been when she’d bought them, and a long-sleeved beige pullover that bore the legend “GOT COOKIES?” on the front in red block letters. She loved the color red, but she’d never been able to find a shade that didn’t clash with her hair.

After refilling Moishe’s food bowl and tossing him a couple of kitty treats that were supposed to be made from real salmon, Hannah hurried down the steps to the underground garage and climbed into her candy-apple red Suburban. She’d bought it when she’d first started her business over two years ago, and she’d found a local sign painter to letter the name of her shop, The Cookie Jar, in gold script on both doors. It even had a vanity license plate “COOKIES,” and it was a mobile ad for her business. At least Stan Kramer, Lake Eden’s only accountant, claimed that it was when he filled out her tax forms.

Hannah was about to back out of her parking space in the underground garage when she heard a shout. Her downstairs neighbor, Phil Plotnik, was waving his arms and pointing at something near the front of her truck. He held up one hand in a gesture to stay put and walked over to unplug her head bolt heater cord from the strip of electrical outlets that lined the garage wall. Hannah nodded her thanks and gave him the high sign as he wound it around her front bumper. She always snapped a couple of extension cords each winter, before she got used to the fact that her truck was plugged in. Phil had saved her the cost of one replacement.

It wasn’t snowing as Hannah drove up the ramp and emerged into the icy predawn darkness, but the wind was whipping up the loose flakes that had fallen during the night. When she rolled down her window to use her electronic gate card to raise the wooden bar at the exit of the complex, the frigid air whistled into her truck. Hannah turned up the fur collar on her parka and shivered. It couldn’t be more than twenty degrees outside.

The heater didn’t kick in with its welcome burst of hot air until she’d turned north onto Old Lake Road. It would be a full five minutes before it could warm the cavernous interior of her truck, and Hannah kept her collar turned up. But she did pull off one of her leather gloves to reach back and grab a bag of cookies.

Hannah never sold day-old baked goods, and the cookies were leftovers from the previous day’s baking. She packed them up in bags after she’d closed her shop for the night and stowed them in the back of her Suburban. They never went to waste, and Hannah’s generosity was legendary in Lake Eden. The younger children called her the “Cookie Lady,” and they were all smiles when she pulled up in her truck and passed out samples. One free cookie could turn into a sale, especially if a child went home and clamored for Mom to go down to The Cookie Jar to buy more cookies.

Hannah was munching a leftover Old-Fashioned Sugar Cookie as she approached the Cozy Cow Dairy and stopped for the light at the intersection of Old Lake Road and Dairy Avenue. Pete Nunke was standing by his truck, checking his orders under the bright lights of the loading dock, and Hannah gave a polite beep on her horn as the light turned to green and she drove on by. Pete was a good deliveryman, but she still missed Ron LaSalle.

Ten minutes later, Hannah pulled into the parking lot at Jordan High. It was seven in the morning, much too early for either the teachers or the students, and she found a prime parking spot right in front of the auditorium. A huge green banner hung over the double doors, declaring that it was the site of the Hartland Flour Dessert Bake-Off.

“Morning, Hannah.” Herb Beeseman, Lake Eden’s marshal and the only law-enforcement officer on the city payroll, greeted her with a smile as she pushed through the door. “You’re right on time.”

Hannah grinned back and handed over the small bag of cookies she’d brought in from her truck. “This is like bringing coals to Newcastle, but they’re your favorites, Molasses Crackles.”

“Coals to Newcastle?” Herb looked puzzled for a moment, then he laughed. “I get it. You think the contestants will want me to be their official taster?”

“I wouldn’t be surprised. After all, you’re the only one here.”

“That’s right.” Herb looked pleased at the thought. “I can’t leave my post, but Mr. Hart said you could go right in. I turned on the lights for you.”

Hannah was surprised as she stepped through the inner doors. She’d graduated from Jordan High and had been in the auditorium more times than she could count. Today, it looked completely different. The raised wooden stage, which was used for school plays and programs, had been converted into four individual kitchen sets with temporary waist-high partitions between them. All the electrical wires and plumbing pipes had been enclosed in large conduits that ran into a space below the kitchen counters and could be easily removed when the contest was over. One of the stipulations Jordan High’s principal, Mr. Purvis, had made was that nothing could damage the stage floor.

Once she’d climbed the steps to the stage, Hannah examined each of the kitchens. They were identical, with new appliances and working sinks and dishwashers. Refrigerators hummed softly, stovetops glistened, and there was a full complement of kitchenware on each set. Once the contest was over and the grand prizewinner had been declared, Mr. Hart would donate all of the equipment to the home economics department at Jordan High. He’d also promised to completely renovate the cafeteria and the school kitchen over the summer, a gesture that had the head cook, Edna Ferguson, singing his praises all over town.

It took a while to test the appliances and inspect each of the four kitchen sets. As the senior judge on a panel of five, it was her responsibility to make sure that the kitchens were identical in every way. Once she was satisfied that everything was working, Hannah said good-bye to Herb and hurried back out to her truck. It was seven-thirty, and she had to help her assistant, Lisa Herman, get ready for the morning crowd that would be waiting at The Cookie Jar when they opened at eight.

When Hannah pulled into her parking spot in back of her bakery, Lisa’s old car was in the adjoining spot. There was a heavy coating of ice on the windshield, and it took at least a couple of hours for that amount of ice to build up. Lisa had come in very early this morning.

Lisa was in the process of removing two trays of cookies from the ovens when Hannah walked in. She slid them onto the bakers’ rack and wiped her hands on the towel that was looped to her apron. On Hannah, the same apron would have come to a spot just above her knees, but Lisa was petite and she’d folded it several times at the waist so that it wouldn’t trip her when she walked. “Hi, Hannah. Did you remember to plug in your truck?”

“Of course. How long have you been here, Lisa?”

“Since five. I figured you’d be busy with the contest, and I wanted to have everything ready to go. The cookies are all baked, and the coffee’s made, if you want some.”

“Thanks, I could use it.” Hannah hung her coat on the strip of hooks that ran along the back wall and walked toward the restaurant-style swinging door that led into the shop. Then she remembered what had happened with the catnip that Lisa had sent home for Moishe, and she turned back. “Moishe loved your catnip. He ate it all up in the middle of the night.”

“Did you leave it out where he could get at it?”

“Yes. My mistake.” Hannah decided not to tell Lisa how she’d crept down her hallway in the middle of the night, armed with a baseball bat. “How about the strawberries? Are they ripe, or should I use frozen for tonight?”

“They’re ripe. Now that I know how to do it, I’m going to grow them every winter. They’re in a bowl in the cooler if you want a taste.”

“No thanks,” Hannah declined. “I’m only allergic to one thing, and that’s strawberries. So that greenhouse gardening really works?”

“It works on strawberries and tomatoes. That’s all I grew this year. Dad loves BLTs, and he doesn’t remember that you can’t buy good tomatoes in the winter.”

“It’s nice of you to grow them for him.” Hannah turned and headed off to the coffeepot. Jack Herman had Alzheimer’s, and Lisa had given up her college scholarship to stay home and take care of him. It was a shame, but it had been Lisa’s decision, and Hannah knew that she didn’t regret it.

Once Hannah had switched on the old-fashioned overhead fixtures and poured herself a cup of coffee from the giant urn that sat behind the counter, she went back to the bakery to check the cakes she’d baked two days previously. There were four cakes, each wrapped in plastic wrap and covered with a layer of foil. She grabbed a sharp knife and went to the walk-in cooler to cut two thin slices from the test cake. Then she rewrapped it and carried one of the pieces out to Lisa, who was sitting on a stool at the stainless-steel work island.

“I love cake for breakfast. It makes me feel rich.” Lisa took a bite and chewed thoughtfully. “It’s wonderful, Hannah. What do you think?”

Hannah tasted her slice and nodded. “It doesn’t get any better than this. Two days is the perfect settling time.”

“It was great fresh, but it’s better now. It’s almost like cheesecake without the cheese.”

Hannah was pleased with Lisa’s assessment. The cake for the strawberry shortcake she’d agreed to make on camera tonight was close to perfection. “You’re reacting to the density. This cake gets heavier each day it sits in the cooler.”

“It’s going to be a huge hit with the newscasters.” Lisa finished her slice and stood up. “It’s time, Hannah. Do you want me to open the door?”

“I’ll do it. You can finish decorating the cookies for the Dorcas Circle Christmas party.”

Hannah walked through the swinging door and into her cookie shop. She was still a little nervous about appearing on television tonight, but it had been Mr. Hart’s idea, and everyone in town, Hannah included, wanted to please Mr. Hart. This was the first Hartland Flour bake-off, and they were all hoping that it would become an annual affair.

The bake-off had reawakened Lake Eden from its winter’s sleep. The town’s population, which dwindled when the summer people closed their lake cottages and moved back to the city, had swelled again with the arrival of the bake-off contestants, their families, and the spectators. Sally and Dick Laughlin, the owners of the Lake Eden Inn, had been delighted to open their doors in the off-season, and almost every shop in Lake Eden had experienced an influx of new business. Lake Eden was booming at a time when most residents were struggling to make a living, and Mr. Hart had hired locals for everything from carpentry and plumbing to ushering the audience into the auditorium. The mayor had called Hannah only yesterday and said he hoped that Mr. Hart would make Lake Eden the permanent site of the bake-off.

To advertise the four-day event, Hannah had agreed to act as a live backdrop for KCOW Television’s local news, done on-location at the school auditorium. Mason Kimball, a Lake Eden resident, was KCOW’s producer, and he’d advised Hannah to bake something colorful, like strawberry shortcake. Hannah had taken his suggestion literally and decided to assemble Strawberry Shortcake Swensen on camera tonight. There wasn’t time actually to bake the cake, but Hannah would mix up the batter, pour it into pans, and stick them into a cold oven to be baked after the show by Edna Ferguson, the school cook. Hannah would substitute the cakes she’d already baked, and after she’d presented her strawberry shortcake to the newscasters, a number would be flashed on the screen so that viewers could call the KCOW switchboard for a copy of her recipe. The number of requests would indicate how many people had watched Mason’s broadcast.

Just after she’d flipped the “Closed” sign to “Open,” the phone began to ring. Hannah knew that Lisa would pick it up in the bakery, and she ignored the insistent ringing as she unlocked the door and greeted the line of customers that awaited her.

First in the door were Bill Todd, Hannah’s brother-in-law, and Mike Kingston, his supervisor. Mr. Hart and Mason Kimball were right behind them, and Andrea was next, with Hannah’s niece, four-year-old Tracey. Andrea’s blond hair was pulled back in an intricate knot this morning, and she was dressed in a smart little navy blue suit that must have cost her a week’s salary. She looked as if she’d just stepped out of an ad for women executive fashions, and Hannah felt a small stab of envy that she quickly covered with a warm, welcoming smile. Hannah had never been able to compete with Andrea in the looks department, and she’d stopped trying when they were both in high school. Andrea and Michelle, Hannah’s youngest sister, resembled their mother, who was still a strikingly beautiful woman. Hannah was the only one who’d inherited her father’s gangly height and his frizzy red hair. Luckily, Tracey had received her mother’s beauty genes, and she was a pint-sized version of Andrea, right down to her shining blond hair.

Tracey was Hannah’s first priority, and once she’d gotten her favorite and only niece settled on a stool with milk and cookies, she turned to her other customers. She’d just begun the process of filling their orders when Lisa walked into the coffee shop. Hannah finished serving Mr. Hart, who had ordered a cup of black coffee and two of her Regency Ginger Crisps, and then she stepped over to Lisa. “Is something wrong?”

“I think so.” Lisa lowered her voice so they wouldn’t be overheard. “Norman Rhodes is on the phone, and he says it’s an emergency. I can take over for you here.”

Hannah moved aside so that Lisa could take her place behind the counter and hurried back to the bakery. Norman was levelheaded. He wasn’t the type to use the word “emergency” lightly.

Lisa had left the wall phone off the hook, and Hannah took a deep breath before she picked it up. “Hi, Norman. Lisa said there’s an emergency?”

“Mr. Rutlege came in with an impacted molar, and I’ve got some really bad news.” Norman sounded very worried.

Visions of disaster raced through Hannah’s mind. Norman knew that she’d helped Bill solve two murders already, and she was an old hand at dealing with death. Had Mr. Rutlege died in the dental chair? And who was he? Hannah knew she’d heard the name before, but she couldn’t quite place it. “Who’s Mr. Rutlege?”

“You must have met him at the Lake Eden Inn last night. He’s tall and thin with silver hair, and he looks a little like Ricardo Montalban.”

Hannah had met dozens of strangers last night. The names were a blur, but she remembered the man that Norman had described. He was one of the out-of-town judges for the bake-off. “What happened to Mr. Rutlege?”

“It started out as a simple extraction. There was no way I could save the tooth. But he had a negative reaction to the anesthetic, and to make things even worse, I discovered that his blood didn’t clot properly.”

Hannah’s fingers tightened on the receiver. “He’s not…dead, is he?”

“Dead?” Norman sounded shocked at the question. “Of course he’s not dead. But Mr. Rutlege can’t judge the bake-off. There’s no way he’ll be eating anything that doesn’t come out of a blender for at least a week.”
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Strawberry Shortcake Swensen


Serves 12 (or 6 if they ask for second helpings)




To make this dessert, you will need: Pound Plus Cake*, three boxes of ripe strawberries, and a bowl of Hannah’s Whipped Crème Fraiche. (Pronounce it “Cremm Fresh” and everybody will think you speak French.)



Pound Plus Cake

Preheat oven to 325° F.,
 rack in the middle position.


1 ½ cups softened butter (3 sticks)
 
2 cups white sugar

4 eggs

1 cup sour cream (you can substitute unflavored yogurt for a lighter cake)

½ teaspoon baking powder

1 teaspoon vanilla

2 cups cake flour (DO NOT SIFT—use it right out of the box)




	Generously butter and flour two 9-inch round cake pans. (Don’t use Pam or spray shortening—it won’t work.)

	Cream softened butter and sugar in the bowl of an electric mixer. (You can mix this cake by hand, but it takes some muscle.) Add the eggs, one at a time, and beat until they’re nice and fluffy. Then add the sour cream, baking powder and vanilla. Mix it all up and then add the flour, one cup at a time, and beat until the batter is smooth and has no lumps.

	Pour the batter into the pans and bake at 325 degrees F. for 45 to 50 minutes. (The cakes should be golden brown on top.)

	Cool in the pans on a rack for 20 minutes. Run a knife around the inside edges of the pans to loosen the cakes and turn them out on the rack.

	After the cakes are completely cool, wrap each one in plastic wrap, sealing tightly. Wrap these packages in foil and store them in the refrigerator for 48 hours. Take them out an hour before you serve, but don’t unwrap them until you’re ready to assemble the dessert.
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The Strawberries


(Prepare these several hours before you serve.)




	Wash 3 boxes of berries and remove stems. (The easiest way to do this is to use a paring knife to cut off the top part of the berry.) Slice all but a dozen or so, reserving the biggest and best berries to top each portion. Taste the berries and add sugar if they’re too tart. Stir and refrigerate, covered tightly.



Hannah’s Whipped Crème Fraiche


(This will hold for several hours. Make it ahead of time and refrigerate it.)




2 cups heavy whipping cream

½ cup white sugar
 
½ cup sour cream (you can substitute unflavored yogurt, but it won’t hold as well and you’ll have to do it at the last minute)

½ cup brown sugar (to sprinkle on top after you assemble the dessert)




	Whip the cream with the white sugar. When it holds a firm peak (test it by dipping in your spatula), fold in the sour cream. You can do this by hand or by using the slowest speed on the mixer.



Assembling Strawberry Shortcake Swensen


	Cut each Pound Plus Cake into 6 pie-shaped wedges and place on dessert plates. Top with the sliced strawberries. Put several generous dollops of Crème Fraiche on top and sprinkle with the brown sugar. Garnish with the whole berries you reserved. Serve and receive rave reviews.




Made this for Norman, Carrie, and Mother. Used only one Pound Plus Cake and froze the other—Reduced Crème Fraiche recipe by half and used only two boxes of berries.
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