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And Now, for Dessert
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BUÑUELOS

Ingredients:

2 cups f lour

1 ½ tsp baking powder

½ tsp salt

½ tsp orange extract

¾ cup warm water

4 tbsp oil for dough, plus more for frying

Cinnamon sugar for topping

(⅓ cup granulated sugar and ¾ tbsp cinnamon)

Directions:

Mix dry ingredients, then add oil, orange extract  
and water and mix unti l it forms a bal l. Transfer  
the dough to a clean, f loured sur face, and knead  

several t imes unti l it’s smooth. Return to the bowl, 
cover with a towel and let it rest.

While the dough is resting, mix up your cinnamon 
sugar in a smal l bowl and f i l l a large frying pan  

with one to two inches of oi l. Set out a large plate  
with two paper towels and have extras on hand to  
drain your buñuelos. Once the dough has rested,  

divide it into eight bal ls. Roll them out into eight-inch 
disks and set on a clean towel to wait their turn in  

the pan. (Don’t stack them or they’ l l st ick together.)  
When the oil is hot, fry the f lour disks, one at a time 
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unti l golden brown. With tongs, press the disk under 
the oil to avoid it getting bubbles. Once each disk  

is cooked, drain on the paper towel and sprinkle with 
powdered sugar. Once cooled, stack on a large plate. 

Don’t cover them or they’ l l lose their cr ispness.
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FRUITCAKE CUPCAKES

Ingredients for cake:

2 ¼ cups cake f lour

2 ½ tsp baking powder

1 tsp salt

1 ½ cups sugar

½ cup butter, room temperature

2 whole eggs

1 cup milk

1 tsp rum

½ tsp cinnamon

½ tsp nutmeg

1 cup chopped candied fruit

Ingredients for frosting:

1 ¾ cup powdered sugar

¼ cup butter, room temperature

1 ½ tsp rum

2 tbsp cream or whole milk

Directions:

Sift the dry ingredients together in a large mixing 
bowl. Combine the sugar, butter, rum and two-thirds 

of the milk, mixing at low speed unti l combined.  
Then add eggs and remaining milk. Beat two minutes 
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longer, then add candied fruit and blend in by hand. 
Pour into muff in tins l ined with paper baking cups. 
Bake at 350 degrees farenheit for 20 minutes or unti l 
a toothpick inserted comes out clean. Cool on a rack.

Directions for frosting:

Cream the butter and the powdered sugar.  
Add rum and cream or milk, and mix unti l smooth. 
Top cooled cupcakes with frosting and, if you l ike,  

decorate with sprinkles. You can also add green food 
coloring to your frosting if desired.

* * * * *

The Road t_9780778386568_TS_txt_386311.indd   312 6/15/22   3:46 PM

7



Acknowledgments

I do believe that friends are one of life’s greatest gifts. The 
ones in my life certainly are, and I want to thank a couple 
of them here. First, a big thank-you to my lifelong bestie, 
Jan Kragen, who is always great to brainstorm with. I owe 
you chocolate for life, not only for helping me create Trevor 
March, the chocolate king, one of my favorite characters 
in One Charmed Christmas, but for always being a sounding 
board for ideas. Thank you, also, to my good friend and li-
brarian extraordinaire, Ruth Ross Saucier, who was kind 
enough to be a first reader for this book (and many in the 
past, as well) and who caught a lot of mistakes. With my lack 
of attention to detail, Ruth would not want me in charge of 
planning any road trip!

I also want to thank my editor, April Osborn, who is so 
insightful and brilliant. And patient! And my fabulous agent, 

The Road t_9780778386568_TS_txt_386311.indd   313 6/15/22   3:46 PM

8



my sister from another mister, Paige Wheeler. Both these 
women have been such gifts.

As has the whole MIRA/Harlequin team. Thank you 
for continuing to work so hard on sculpting my stories, on 
giving me beautiful cover art and then getting the books on 
the shelves, making it possible that I can keep writing. This 
holiday season, as I count my blessings, I will be counting 
all of you.

The Road t_9780778386568_TS_txt_386311.indd   314 6/15/22   3:46 PM

9




