
Welcome to the Book Club Hub, a newsletter for book clubs, designed to give you ideas for your club and to 
offer suggestions to expand your personal reading. If you have any questions, concerns or comments, email us 
at bookclub@tbpl.ca.

Book Review: The Girl You Left Behind 
by Jojo Moyes

In France 1916, while her adored husband 
Edouard fights on the front, all Sophie has of him 
is the beautiful portrait he painted for her.

But when the picture catches the eye of the 
village Kommandant, he cannot keep away from 
its subject, and Sophie is 
forced to make a terrible 
decision. Almost a century 
later, Sophie’s portrait hangs 
in the home of Liv Halston, a 
wedding gift from her young 
husband before he died. A 
chance encounter reveals 
the painting’s true worth. 
Two different women, two life 
changing choices.  

This Month’s Theme: Boys and Girls
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Extra Boy/Girl Books
The All Girls Filling Station’s Last Reunion  
by Fannie Flagg 
The Boy in the Suitcase  
by Lene Kaaberbol
The Tea Girl of Hummingbird Lane 
by Lisa See 
The Girl Who Wrote in Silk  
by Kelli Estes
Jennie’s Boy  
by Wayne Johnston

Coming Attractions 
(New Book Club Bags Coming Soon!) 

Book of Lives by Margaret Atwood 
Fourteen Days by Margaret Atwood and Douglas Preston

Know what fits great in a book 
club bag? 10 books! Please 

remember to return all books at 
the same time. Bags will not be 

checked in until all the books are 
reunited.

Don’t Forget!

A Notice about upcoming changes to the  
Donation Policy

We are so grateful for the generosity of our Book Club 
Bag patrons and we couldn't offer this service without 
you. Please watch for a new Book Club Bag Donation 
Procedure Guide coming soon so that we can offer 

the best collection possible.



THE BOOK: Shanghai Girls by Lisa See
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“A strong girl knows she can’t always count on boys, but she can always count on herself.” – Unknown

Pearl and May are sisters, living carefree 
lives in Shanghai, the Paris of Asia. But when 
Japanese bombs fall on their beloved city, 
they set out on the journey of a lifetime, 
one that will take them through the Chinese 
countryside, in and out of the clutch of brutal 
soldiers, and across the Pacific to the shores of America.
In Los Angeles they begin a fresh chapter, trying to find love with 
the strangers they have married, brushing against the seduction 
of Hollywood, and striving to embrace American life even as they 
fight against discrimination, brave Communist witch hunts, and 
find themselves hemmed in by Chinatown’s old ways and rules. 

THE RECIPE:
Cinnamon Scones inspired by The Lost Girls of Paris by Pam Jenoff

Ingredients: 
3 cups all-purpose flour
3 teaspoons baking powder
1/3 cup plus 2 tablespoons granulated sugar
1-1/2 teaspoons cinnamon
1/4 teaspoon kosher salt
6 ounces chilled unsalted butter cubed
1 large egg
3/4 cup milk plus more for brushing scones
2 tablespoons maple syrup
1 teaspoon vanilla extract

Instructions:
Preheat the oven to 400 degrees F. Line 2 sheet pans with parchment 
paper.
In a large bowl, stir together the all-purpose flour, baking powder, 1/3 
cup granulated sugar, 1 teaspoon cinnamon and salt.
Use a fork or a pastry blender to cut the butter into the dry ingredients, 
until it resembles pea-sized clumps. You can also rub the butter and 
flour together with your fingers.
In a small bowl, whisk together the egg, milk, maple syrup and vanilla 
extract. Stir into the flour-butter mixture. The dough will become 
shaggy. Then press it together with your hands.
Drop the dough by the generous 1/4-cup-full in mounds on the sheet 
pans, spacing them 3 inches apart. Combine 1/2 teaspoon cinnamon 
and 2 tablespoons sugar in a small bowl. Brush the tops of the scones 
with milk and sprinkle them with cinnamon sugar.
Bake until golden brown, about 18-20 minutes.

Lori’s Party Pairings 
The Perfect Book/Recipe

BONUS RECIPE:  
Waldorf Salad inspired by Lilac Girls  
 
- 7 tablespoons mayonnaise
- 1 tablespoon lemon juice
- Salt and pepper to taste
- 1 red and 1 green apple cored, 
roughly chopped
- 1 cup red grapes
- 1 cup celery, thinly sliced
- ¾ cup walnuts, roughly chopped
- Lettuce leaves for serving 

Instructions 
In a deep mixing bowl, add the 
mayonnaise, lemon juice, salt, 
pepper and mix until smooth.
Add the apples, grapes, celery, 
walnuts and mix everything together. 
Cover and refrigerate until ready to 
serve.  
Serve on a bed of fresh lettuce and 
enjoy.

Special Thanks
 
Special thanks to the Page Turner 
Book Club and the Food for Thought 
Book Club for their generous 
donations.


