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The holidays are coming!
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Dear Readers,
First of all, you might have noticed that I have a new header for my newsletter
(which is also the header for my website). Or maybe you didn't notice. Do readers
notice these things? Do authors fret about stuff that really shouldn't matter? I'm all
about detail. I pay particular attention to it when I write a book as well as when I
write a newsletter. So, um, did you notice?
Speaking of writing books. Last chance to purchase my latest suspense FAN MAIL
at a DISCOUNT, for pre-orders only. E-books only. The price goes up on release
day, November 12.

An adoring fan and a string of murders:
a demented show of love that leaves no one safe . . .

A chilling murder, an elusive killer,
and a family mystery that hits too close to home . . .

And lest you forget, I also write mysteries.
Here is the latest in the Cookbook Nook Mysteries (#8).
All links for buying this book can be found on my website buy book page.
Also, if you click on the image, you'll find (as you will on all
my website book pages) the blurb, excerpt, more about
the Cookbook Nook world, a book trailer, and book club questions.
Have fun exploring!

What do you know?
So it's been a little hectic in my neck of the woods. I live in Southern California and
fires are breaking out right and left throughout the state. The other morning I was
awakened by alerts at 3:00 a.m. to be prepared to evacuate. Needless to say, I didn't
go back to sleep so I got a jump on my writing. Then I watched the news alerts all
day. I have not yet been evacuated, but lots of my friends have. My heart goes out
to all of those suffering in the fires. What a brutal, indiscriminate fate. Hang in
there.

What's new?

I have left my sweet Sparky in the capable hands of my house sitter (they adore
each other) and I'm at Bouchercon, a mystery conference in Dallas, Texas.
I'm hanging out with a bunch of friends and meeting new readers. It's a HUGE
conference and at times I feel overwhelmed. Writers are not typically big crowd
people. We thrive in a solitary setting, sitting at our writing desks. But I'm doing the
best I can. If you're at the conference, please come up and say hello. I really do like
connecting with fans in person.

What am I reading?
I just finished reading Hannah Dennison's charming Dangerous Deception at
Honeychurch Hall. Plus, I finished Gigi Pandian's engaging Elusive Elixir. I
enjoyed both books immensely. Hannah's book is a breezy mystery set in England.
Gigi's book has an intriguing paranormal angle and is set in Oregon. Both authors
are excellent with their storytelling talents! Enjoy!

What’s to eat?
Want something super easy to make for the holidays? It's a keeper. I relished every
bite.
Easy as Pumpkin Pie - Mini Pumpkin Cheesecakes

(this recipe makes 8 – I halved the recipe and made 4)
I found this recipe in my Ralph's Grocery flyer. It sounded good so I tried it. FYI, I
made this gluten-free using Pamela’s gluten-free graham crackers. And I didn’t use
butter for the crust. I just crushed up the cookies. I used 3 graham cracker halves
and had plenty of crumbs for 4 servings. But you do what you'd like. Following the
recipe is fine!
Topping:
2 tablespoons butter, melted
2 cups gingersnap cookie crumbs, about 20 cookies (*see note above re: glutenfree)
whipped topping, for use at the end
Filling:
1 1/2 cups heavy cream, divided
1 tablespoon gelatin
1/2 cup sugar
1 pound (16 ounces) cream cheese, cut into pieces, room temperature
1 cup canned pumpkin
1 teaspoon vanilla extract
1/2 teaspoon salt
1 teaspoon cinnamon
1/2 teaspoon ground nutmeg
Mix butter and cookie crumbs in a small bowl, then refrigerate. Set aside the
whipped topping for later.
For filling, in a small bowl, whisk together 1/2 cup cream and gelatin. Microwave on
high about 30 seconds or until steaming. Set aside.
In a large bowl, beat sugar and remaining 1 cup cream on high to form soft peaks,

about 2 minutes. Add cream cheese and beat on medium-low until combined, about
1 minute.
Add pumpkin, vanilla, salt, cinnamon and nutmeg. Beat on medium-high until
smooth, about 2 minutes, scraping as necessary. Add gelatin mixture and beat on
medium-high until smooth another 2 minutes.
Divide filling evenly among 8 4-ounce dishes or ramekins. Refrigerate OVERNIGHT.
When ready to serve, top with whipped topping and then cookie crumbs.
Refrigerate what you don’t eat.

What’s up with Sparky?
Sparky is wondering what you're going to be reading for the holidays? He has a tip.
Clever dog. He figured if he did a little promotion for me, then I might buy him a new
reindeer. He's eaten off the horns and ears, and well, the poor little reindeer looks
tired. So I told Sparky I was okay with the PR swap. Toy for him, plug for me.
WREATH BETWEN THE LINES is the title, in case you can't read it. LOL

That's it. That's all that is fit to print.
May your joy come from reading.
May your lives be filled with love.
Until next time…all my best,
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