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Enjoy spring with a warm-hearted mystery. 
 

Scumble River Crockpot Beef BBQ 
 

 

 
Available Now! 

 
The twenty-fourth in Denise's 

Scumble River mystery series. 
 

Love is deadly 
 
School psychologist Skye Denison-Boyd is 
already in a tizzy when classes are extended 
into June causing summer break to be delayed 
and overlap into her friends’ wedding week. 
However, that’s a minor inconvenience when 
an unforeseen discovery causes the rice to 
really hit the fan. 
 
When Frannie and Justin return to their 
hometown to get married, things in Scumble 
River, Illinois blow up into the perfect storm of 
wedding chaos and mysterious past homicide. 
 
Skye is Frannie’s Matron of Honor/wedding 
planner, but her plans to devote all her time to 
helping with her friend’s nuptials are disrupted 
first by her uncle the mayor going rogue, and 

then by an unsolved murder they uncover at the Starlight Theater while it’s being 
prepped to serve as the wedding venue. 
 
Then unsavory characters began skulking around Scumble River, and it becomes 
clear that Hizzoner is up to his neck in a heap of trouble. Do the mayor’s 
shenanigans have anything to do with cold case tied to the Starlight? 
 
Soon it becomes evident that the identity of the victim is by far the least of the 
secrets buried in the theater’s past. 
 
Will Skye figure it all out before she or someone she loves becomes the killer’s next 
target? Or will the Scumble River Skeleton soon be joined by another fatality? 
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Ingredients: 
 

• 3+ pounds boneless chuck roast 

• ½ teaspoon salt 

• ¼ teaspoon pepper 

• ¼ teaspoon garlic powder 

• 1 cup ketchup 

• ¼ cup BBQ sauce 

• ¼ cup packed brown sugar 

• 2 tablespoons Worcestershire sauce 

• 2 tablespoons Dijon mustard 
 
 

Directions: 
 
Cut roast into quarters and place in the 
bottom of a slow cooker. Combine next 8 
ingredients in a small bowl and pour over 
roast. 
 
Cover and cook on low until meat is 
tender, 8-10 hours. Remove meat; shred 
with two forks and return to slow cooker 
until heated through. 
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