
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 Women by Kristin Hannah

Women can be heroes. 

When twenty-year-old nursing student Frances “Frankie” McGrath 
hears these words, it is a revelation. In 1965, the world is changing, 
so when her brother ships out to serve in 
Vietnam, she joins the Army Nurse Corps and 
follows his path. But war is just the beginning 
for Frankie and her veteran friends. The real 
battle lies in coming home to a changed and 
divided America, to angry protesters, and to a 
country that wants to forget Vietnam. A novel 
about deep friendships and bold patriotism, 
The Women is a richly drawn story with a 
memorable heroine whose idealism and 
courage under fire will come to define an era.

New Book Club Bags
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The Party Wall  
by Catherine Leroux
The River is Waiting 
by Wally Lamb
The Cliffs  
by J. Courtney Sullivan
Isola by Allegra Goodman
Dreams, Prayers & Miracles: 
The Story of MEMO by Liz 
Harvey Foulds

Review: Hello Beautiful by Ann 
Napolitano

William Waters grew up in a silent 
house, so when he meets the spirited 
and ambitious Julia Padavano in his 
freshman year of college, the world 
has lit up around him. With Julia 
comes her family; including her three 
sisters: Sylvie, the family’s dreamer; 
Cecelia is a free-spirited artist; and 
Emeline patiently takes care of them 
all. But then darkness from William’s 
past resurfaces with the result being 
a catastrophic family rift 
that changes their lives 
for generations. Will the 
loyalty be strong enough 
to draw them back 
together?

A Question for You

Every issue will include a fun poll 
to help the library discover more 
about our users, tailor future  
purchases and help book clubs 
get to know each other. 

Send your answers to us at  
bookclub@tbpl.ca 

This month’s poll:  
What book club bag has been 
your favourite?



Lori’s Party Pairings: 
The Perfect Book/Recipe

Email comments@tbpl.ca

Online www.tbpl.ca

Phone 807-345-8275

Special Thanks
 
The Northern Women’s Bookstore 
Book Club 
The Happy Booker’s Book Club 
The Country Neighbours Book Club 
The Wordy Dozen 
Calico Collective Book Club

“You may tire of reality but you never tire of dreams.” - Lucy Maud Montgomery

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.

Other Book Bags by  
Female Authors 

The Berry Pickers by Amanda Peters 
The Great Alone by Kristin Hannah 
West with Giraffes by Lynda 
Rutledge 
The Maid by Nita Prose 
The Spoon Stealer by Lesley Crewe 
Verity by Colleen Hoover 
Butter Honey Pig Bread by 
Francesca Ekwuyasi 
Tom Lake by Ann Patchett

Don’t Forget!

Aside from a delay, flight will be smooth, and 
it will land safely, but almost all of them will be 
forever changed.
 
During this ordinary, short, domestic flight, 
something extraordinary happens. People learn 
how and when they are going to die.  Not a 
single passenger or crew member will later 
recall noticing “The Death Lady” board the 
plane, but what she did on that flight was truly remarkable.
 
A few months later, one passenger dies exactly as she predicted. Then 
two more passengers die, again, as she said they would. If you were 
told you only had certain amount of time left to live, would you do 
things differently? Would you try to dodge your destiny?

THE BOOK:
HERE ONE MOMENT by Liane Moriarty

THE RECIPE:
Monte Carlo Biscuits

125 grams butter, softened
1/3 cup brown sugar
1 tsp vanilla extract
1 egg
3/4 cup self-rising flour
1/2 cup plain flour
1/3 cup desiccated coconut

Instructions:
1. Set oven to 180 degrees Celsius and line two trays with parchment.
2. Whip softened butter and brown sugar with electric mixer, until pale 
and smooth, (approximately 8 minutes), the add vanilla and egg and 
combine.
3. Add both flours and coconut slowly on low speed, until just 
combined.
4. Roll into small balls and place on baking tray. Once done, press 
each ball down with a fork and bake for 10-12 minutes. Let cool 
completely.
5. To Make Filling: place softened butter, vanilla extract and icing sugar 
in bowl and beat with mixer for 3-4 minutes.
6. Take a teaspoon of filling and smear on back of every other cookie, 
and smear the raspberry jam on the remaining cookies.
Assemble both sides and serve.

Filling:
60 grams butter
3/4 cup icing sugar
1/2 tsp vanilla extract
1/2 cup raspberry jam


