A Sneak Peek at
Recipes Featured In…

Cleo Coyle’s

A Brew to a Kill
A Coffeehouse Mystery
4-1/2 Stars “Completely entertaining!”
—RT Book Reviews
“A foodie’s delight...and satisfyingly
rich mystery.” –Kirkus Reviews
For free bonus recipes and the chance to win
Cleo’s latest Coffee Pick, visit her virtual
coffeehouse at www.CoffeehouseMystery.com

Easy Hong Kong-Style
Egg Custard Tarts
In traditional Hong Kong tarts, the
egg custard is sweet, eggy, and delicious.
In A Brew to a Kill, a Chinatown baker
shared her recipe with amateur sleuth Clare Cosi.
Now Clare is sharing it with you.

(Healthified) Blueberry Pie Bars These sweet
little squares taste like bites of blueberry pie. This
“healthified” recipe adds dietary fiber with oat flour,
while a secret ingredient cuts down on the amount
of butter without killing the flavor.
Clare’s Cappuccino Chiffon Cake
“A forkful will fill your mouth with the most delicate
flavors, then dissolve on your tongue as if you’ve
bitten in to a cloud from heaven.” Included are two
frosting variations: vanilla and mocha.
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Coffee Cake Muffins with Streusel
Topping and Vanilla Glaze
These classic muffins are absolutely
delicious, especially when paired with coffee!
Nutella-Swirled Banana Muffins
Warm banana muffins swirled with Nutella,
a delicious chocolate-hazelnut spread. You can
purchase a jar of Nutella at your local grocery,
or try Clare’s recipe for homemade.
Homemade Nutella
The hazelnut is king in Italy, which is
where this chocolate-hazelnut spread
was invented. Now you can make your
own with Clare’s recipe in A Brew to a Kill.

5-Minute Fudge Recipe
Download a 5-minute microwave
fudge recipe that uses Nutella by
clicking here right now!

Easy Iced Mocha
A flavorful blend of coffee,
cocoa, vanilla, whipped cream,
and chocolate curls.

(Low Fat) Strawberry Shortcake Muffins
The taste of a strawberry shortcake with much
less fat, this easy muffin recipe bakes up
a guilt-free breakfast or coffee-break snack.

Clare Cosi’s Blueberry Muffin Tops
An easy and light alternative to
pancakes—and no special pan needed!
Lemon zest and vanilla bring great flavor
to these muffin tops, along with all those
juicy, healthy blueberries.
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Roasted Chicken with
Rosemary and Lime
Rosemary and lemon may be a classic
chicken flavor combo, but this recipe
uses plump, juicy limes and herbs to
refreshing flavor the gently roasted bird.
Fully-Loaded Colcannon
This amazing side dish takes a
traditional Irish cabbage and potato
recipe, adds an Italian kiss of garlic,
and a finish of melted cheddar and
crumbled bacon. Like a fully-loaded
potato, this colcannon is packed
with comfort food flavor.

Easy “Chitalian” Chicken
Lo Mein and “Chinglish” Marinade
Clare snagged this recipe from Dom Chin, a City
Councilman in Lower Manhattan who grew
up with a Chinese dad and Italian mom. This dish
marries the two cultures of his parents.
Linguine is the Italian part of this Chinese-inspired dish.
Once the meat is marinated in Dom’s secret ingredient, the
cooking time is under 30 minutes—a quick,
nutritious, and tasty meal.

Clare Cosi’s Oatmeal
Cookie Muffins
Because these muffins smell and taste like his
mom’s oatmeal cookies, these are a favorite of
Clare’s boyfriend, NYPD Detective Mike Quinn.
A unique technique in the recipe transforms
ordinary oats into a wonderfully flavorful ingredient.
Clare’s Orange-Vanilla
“Creamsicle” Coffee Cake
An easy, orange-vanilla glazed coffee cake that’s
so moist and rich it tastes like a pound cake. Even
better, it bakes up quickly in a single-layer pan.
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Espresso-Glazed
Chocolate Sour Cream
Loaf Cake
Yes, this is the very cake Clare’s
ex-husband and her current boyfriend
fight over in A Brew to a Kill—and
you’ll know why when you taste the
layers of chocolate goodness. Take
Clare’s advice and bake two of them!
Matteo Allegro’s
Easy Mexican-Style Black Beans
Full of fiber and nutrition, black beans
are a super food. Serve them as a side
dish, add them to your tacos, or top them
with grated cheese for a delicious dip.

Matt’s Carnitas
A Mexican braised pork dish that’s very versatile.
Once prepared, carnitas (or “little meats” in
Spanish) are ready to heat and eat in a dozen
delicious ways. In Brew, Matt will show you a few.
Clare’s Taco Cups (aka) Muffin Pan Quiches
These little cups can be filled with everything from
taco filling to bacon and Gruyère for a mini quiche.
Go vegetarian with sautéed mushrooms and
mozzarella. The only limit is your imagination—
and the leftovers in your fridge.

Get these recipes and more in…
A BREW TO A KILL:
A Coffeehouse Mystery By Cleo Coyle
Find at Amazon here. * Barnes & Noble here.
Audiobook from AudioGo (BBC America)
Sign up for Cleo Coyle’s free E-newsletter
at her online coffeehouse:
www.CoffeehouseMystery.com
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