
The Ravenels  
meet The Wallflowers

AVONBOOKS

DevilinDisguise_9780062371966_FinalREV2_CC17.indd   5 5/19/21   1:19 PM



This is a work of fiction. Names, characters, places, and incidents are 
products of the author’s imagination or are used fictitiously and are 
not to be construed as real. Any resemblance to actual events, locales, 
organizations, or persons, living or dead, is entirely coincidental.

devil in disguise. Copyright © 2021 by Lisa Kleypas. All rights 
reserved. Printed in the United States of America. No part of this 
book may be used or reproduced in any manner whatsoever without 
written permission except in the case of brief quotations embodied in 
critical articles and reviews. For information, address HarperCollins 
Publishers, 195 Broadway, New York, NY 10007.

First Avon Books mass market printing: August 2021
First Avon Books hardcover printing: July 2021

Print Edition ISBN: 978-0-06-237196-6
Digital Edition ISBN: 978-0-06-237197-3

Cover design by Patricia Barrow
Cover art by Alan Ayers

Avon, Avon & logo, and Avon Books & logo are registered trade-
marks of HarperCollins Publishers in the United States of America 
and other countries.

HarperCollins is a registered trademark of HarperCollins Publishers 
in the United States of America and other countries.

first edition

21 22 23 24 25  qgm  10 9 8 7 6 5 4 3 2 1

DevilinDisguise_9780062371966_FinalREV2_CC17.indd   6 5/19/21   1:19 PM

2



Lady Merritt’s  
Marmalade Cake

This is a loaf of sunshine, based on Victorian era
loaf cake recipes. It’s perfect for breakfast, teatime, or 
dessert. (Lady Merritt suggests using actual marma-
lade instead of “fruit spread.”)

Ingredients:

3/4 C butter, softened
3/4 C sugar
3 eggs
4 tablespoons marmalade
juice of 1 orange (about 1/2 C)
zest of 1 orange
1 1/2 C flour
2 tsp. baking powder
1 tsp. salt

Glaze:

4 tablespoons marmalade
1 tablespoon butter
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Preheat oven to 350 degrees. Grease a 9x5-inch loaf 
pan—put a little rectangle of parchment paper on the 
bottom if your loaf pan isn’t nonstick.

Whisk softened butter and sugar together. (If it’s 
your cookmaid’s day off, use an electric mixer.) Add 
eggs, marmalade, orange juice, and zest; mix until 
combined.

In a separate bowl, whisk together flour, baking 
powder, and salt. Add to the butter mixture and mix 
until just combined. Don’t overmix! Also don’t worry 
if it looks lumpy.

Bake for 55 minutes, or until a toothpick is inserted 
and comes out clean. If it starts to look too brown dur-
ing the baking, lay a piece of foil over the top.

Cool for 15 minutes and ease the loaf out of the 
pan. Melt the other four tablespoons of marmalade 
with a tablespoon of butter and spread over the top 
of the warm cake, then let it cool completely before 
slicing. (If you have that much self- restraint, which, 
sadly, my family does not.)

A Word of Caution:
When serving this treat to a prospective suitor, 

remember to have a chaperone present.
We all know what scandal can lead to.
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