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LILAC GIRLS
DISCUSSION QUESTIONS

1. In what ways do you think the alternating points of view helped to
enrich the narrative? Was there ever a time you when you wished there
was only one narrator? Why or why not?
2. The primary settings of this novel are starkly different – Caroline’s
glamorous New York world of benefits and cultural events, and the
bleak reality of life in a concentration camp. In what ways did the
contrast between these two settings affect your reading experience?
3. Caroline’s relationship with Paul is complicated, taboo even, was there
ever a time when you didn’t agree with a choice Caroline made with
regards to Paul? When and why?
4. As Caroline became more and more invested in her work with the
French Families Fund, and eventually with the “rabbits”, did you
feel that she changed in any way? How were those changes apparent
through her interactions with others?
5. Throughout their time in Ravensbruck, Kasia and the other prisoners
found subtle, and not so subtle, ways to demonstrate their resistance.
Discuss the variety of actions they took. Which of them did you find to
be most powerful? Most moving? Most effective?
6. When Kasia learned that they were hunting “rabbits” on page 278 she
thought “Just don’t feel anything.If you are to live, you cannot feel.” Do
you agree with this statement? What do you think it says about the
nature of survival? Is it relevant to any other characters in the book, not
just the prisoners?
7. Did you find Herta to be a sympathetic character? Why or why not?

8. When Vilmer Hartman came to visit Ravensbruck he showed concern
for Herta’s mental state. What do you think this revealed about her
character? Had you previously thought about any of the points he
made?
9. Though the Nazis made sure the German people only got their news
from one media point of view, Herta’s father continues to read as many
newspapers as he can. Does this relate to media today?
10. Did you feel that Halina’s ring was an important symbol in the book?
How did Herta feel about the ring? Why did she keep it?
11. Throughout the novel, in and out of Ravensbruck, the characters
experience harrowing, difficult situations. Was there one that you found
more memorable than the others? Why do you think the author chose
to include it?
12. If you had to come up with a single message or lesson to represent each
of the main characters’ experiences – Caroline, Kasia, Herta – what
would it be and why?
13. Many of the themes explored in Lilac Girls – human rights, political
resistance, survival – are a direct result of the historical WWII setting.
How are those themes relevant to current events today?
14. Lilac Girls also touches on a number of interpersonal themes including
female friendship, mother-daughter relationships, love, infidelity, mental
health, and more. How do these themes impact the characters’ lives?
15. What do you think the author hoped her readers would take away from
this reading experience?

LILAC GIRLS
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LILAC GIRLS
FOOD & DRINK IDEAS FOR YOUR BOOK CLUB EVENT
POPPY SEED ROLL
INGREDIENTS

INSTRUCTIONS

•

Flour

•

Sugar

1. Make the poppy seed filling: Use a spice
grinder or a food processor to pulse the
poppy seeds for about 30 seconds. You
can do this in batches if needed, but I
added them all at once. Add the seeds to a
medium bowl, then the boiling water along
with the rest of the filling ingredients. Mix
well and set aside to cool.

•
•
•
•
•
•
•
•
•
•
•

Active dry yeast
Salt

Milk

Vegetable oil
Eggs

Turbinado sugar
Poppy seeds
Water

Almonds – Ground
Vanilla extract
Zest

Credit: jocooks.com

2. Make the dough: In the bowl of your
mixer, add the warm milk, then sprinkle
the yeast over the milk. Give it about 5 to
10 minutes for the yeast to bloom, then
add the flour, yeast, sugar, salt, milk, oil,
and egg to the bowl, and mix for a few
minutes to combine the ingredients. Let
the hook knead the ingredients, adding a
bit of extra flour if the dough it too sticky,
until the ball of dough comes clean off the
sides of the bowl.
3. Let the dough rise: Cover the bowl
with the dough with plastic wrap and
let it rise in a warm environment for 30
minutes to an hour or until doubled in

size. Meanwhile, line a baking sheet with
parchment paper.
4. Fill the dough: Roll the dough to a
14”x16” rectangle. Spread the filling,
leaving about a 1/2” border of dough on
the edges. Roll the dough starting at the
14” end. Pinch the edges and tuck the ends
under the roll to seal the filling inside.
Place the roll on the prepared baking sheet
and rise for another 30 minutes to 1 hour
or until doubled in size.
5. Bake the roll: Preheat the oven to 350F.
Brush the roll with egg wash and sprinkle
turbinado sugar, if preferred, over top. Bake
for 35 minutes or until golden brown and
cooked through.

LILAC GIRLS
FOOD & DRINK IDEAS FOR YOUR BOOK CLUB EVENT
LIL AC ICED TEA
INGREDIENTS

INSTRUCTIONS

•

2–3 cups (packed) lilac flowers
(all greenery removed)

1. Put flowers in a glass jar.

•

1 lemon

2. Add enough boiling water to cover lilacs
(3-4 cups).

•

1–2 tsp maple syrup

3. Soak overnight.

•

3–4 cups boiling water

4. Strain out flowers.
5. If resulting amber-colored tea, or lilac
water, is too strong or bitter, water down as
needed.
6. Add maple syrup (approximately 1/2 tsp
per cup).
7. Squeeze in juice from lemon
(approximately 1/2 tsp per cup).
8. Stir and serve chilled (refrigerate and/or
use ice cubes).

Credit: theprimaldesire.com

LILAC GIRLS
FOOD & DRINK IDEAS FOR YOUR BOOK CLUB EVENT
KO L A C Z K I
INGREDIENTS

INSTRUCTIONS

•

1 cup apricot preserves

•

2 tbsp. sugar

1. Make the filling: Combine preserves, dried
apricots, sugar, and lemon extract in a
bowl; set aside.

•
•
•
•
•
•
•
•
•
•
•

1 cup finely chopped dried apricots
1 tsp. Nielsen-Massey Pure Lemon
Extract
1⁄2 cup sugar

16 tbsp. unsalted butter, softened

1 tbsp. Nielsen-Massey Madagascar
Bourbon Pure Vanilla Extract
3⁄4 tsp. kosher salt

1 (8-oz.) package of cream cheese,
softened
2 3⁄4 cups flour, plus 1/3 cup
3⁄4 cup confectioners’ sugar

2 tbsp. Nielsen-Massey Madagascar
Bourbon Pure Vanilla Powder
1 egg

Credit: saveur.com

2. Make the dough: Using an electric hand
mixer, beat sugar, butter, vanilla extract,
and cream cheese until fluffy. Add egg,
beating well to combine. Slowly add 2 3⁄4
cups flour until a dough forms. Divide
dough into two discs and wrap with plastic
wrap; refrigerate 3 hours.
3. Make the cookie: Heat oven to 350°.
Combine remaining flour, 1⁄2 cup
confectioners’ sugar, and 1 tbsp. vanilla
powder; sprinkle half on a clean work
surface. Working with one piece of dough
at a time, roll dough out into a 10” x 12”
rectangle, about 1⁄8” thick. Cut dough into
16 2 1⁄2” squares. Place 2 tsp. of filling
in center of square; overlap opposite
corners over filling and press gently to

seal. Repeat with remaining dough. Place
cookies on parchment paper-lined baking
sheets and bake about 40 minutes, until
slightly golden; cool. Combine remaining
confectioners’ sugar and vanilla powder in
a bowl; dust over cookies before serving.

LILAC GIRLS
FOOD & DRINK IDEAS FOR YOUR BOOK CLUB EVENT
C O C O N U T WA S H B O A R D S
INGREDIENTS

INSTRUCTIONS

•

1/2 cup butter, softened

•

2 cups packed brown sugar

1. In a large bowl, cream butter, shortening
and sugar until light and fluffy. Beat in
eggs. Gradually add water and vanilla; mix
well. Combine the flour, baking powder,
baking soda and salt; add to the creamed
mixture and mix well. Fold in coconut.
Cover and refrigerate for 2-4 hours.

•
•
•
•
•
•
•
•
•

1/2 cup shortening
2 eggs

1/4 cup water

1 teaspoon vanilla extract
4 cups all-purpose flour

2. Shape into 1-in. balls. Place 2 in. apart on
greased baking

1/2 teaspoon baking soda

3. sheets; flatten with fingers into 2-1/2-in.
x 1-in. rectangles. Press lengthwise with a
floured fork. Bake at 400° for 8-10 minutes
or until lightly browned. Cool 2 minutes
before removing to a wire rack to cool
completely.

1-1/2 teaspoons baking powder
1/4 teaspoon salt

1 cup sweetened shredded coconut

Credit: tasteofhome.com

LILAC GIRLS
FOOD & DRINK IDEAS FOR YOUR BOOK CLUB EVENT
LIL AC SIMPLE SYRUP
INGREDIENTS

INSTRUCTIONS

•

1 cup water

1. Heat 1 cup of water and 1 cup of sugar
until sugar is disolved.

•

1 cup lilac flower buds

2. Add 1 cup of lilac flowers and allow to
simmer on low heat for 10 minutes. If
desired, add a few blueberries for color or
use food coloring.

•

1 cup sugar

3. Drain syrup into a sealable glass jar through a filter in order to remove the
flowers. Let it cool, and then put in the
fridge.
4. Add syrup to tea, cocktails, or use as a
syrup.

Credit: tablespoon.com

LILAC GIRLS
M U S I C P L AY L I S T I N S P I R E D B Y T H E N O V E L

1. “O Come O Come Emmanuel” – Mary Elizabeth Kelly
(soundcloud)

13. “I’ve Got Nothing to do Today” – The Well Pennies (youtube)

2. “Rangers” – A Fine Frenzy (youtube)

14. “By My Side” – Kara Dunlevy and Mary Elizabeth Kelly
(soundcloud)

3. “Almost Lovers” – A Fine Frenzy (youtube)

15. “New Slang” – The Shins (youtube)

4. “Winter” – Joshua Radin (youtube)

16. “Pompeii” – Bastille (youtube)

5. “The Fear You Won’t Fall“ – Joshua Radin (youtube)

17. This never gets old. Always inspiring. For me, really captures what
Lublin, Poland went through in WWII.

6. His music was my original musical inspiration for the book way
back when I started writing it. My daughters and I met Joshua in
Paris and though already a fan, I became hooked for life.
7. “Here We Go“ – Joshua Radin (vimeo)
8. “We Are Okay“ – Joshua Radin (youtube)
9. “Little Child in a Manger” – Seaphic Fire & Patrick Dupre Quigley
(youtube)
10. Nothing captures the 1940s mood like Seraphic Fire. Love their
Christmas album.
11. “All My Loving” – The Well Pennies (soundcloud)
12. Great, fun songs for evoking the happier scenes.

18. “I Want the World to Stop” – Belle and Sebastian (vimeo)
19. “Jump Up Behind Me” – James Taylor (youtube)
20. Just because it’s amazing and evokes happiness like no other song.
21. “Skeleton Key“ – Margot and the Nuclear So and Sos (youtube)
22. Great for conjuring the feeling of a difficult relationship.
23. “Comptine d’un autre ete” – Yann Tierson (youtube)
24. “Winter Song” Sara Bareilles & Ingrid Michaelson (youtube)

LILAC GIRLS
I L L U S T R AT E D M A P S
THE JOURNEY
This map drawn by the wonderful Holly Hollon shows part of the
European research journey I took to research Lilac Girls. Though
Caroline Ferriday’s archive at her home in Bethlehem, Ct. was the
perfect starting place, traveling to Poland, France and Germany to see
my settings firsthand was invaluable.

LILAC GIRLS
I L L U S T R AT E D M A P S
CAROLINE’S NEW YORK
The map below is a reimagining of New York City, circa 1939, when
Lilac Girls opens. It features landmarks at which scenes in the book
take place, like The Plaza Hotel and Rockefeller Center, as well as
fictitious spots such as the Snyder and Goodrich Antique Shop and Le
Grenier Restaurant, both settings that live only in the book.
I hope it’s fun for readers who know New York to see how Caroline’s
fictitious world meets the real thing and hope it gives those who’ve
never stepped foot in Manhattan a frame of reference for how Caroline
moves about the city in the book.

LILAC GIRLS
I L L U S T R AT E D M A P S
K A S I A’ S L U B L I N
Kasia, the Polish main character in Lilac Girls, grows up in Lublin
Poland, as many of the women who were arrested in the underground
and sent to Ravensbruck Concentration Camp did. Below is a map
of her world as seen in the book. I love the details Holly Hollon has
given it–right down to Nadia’s orange door and her Felka curled up on
the front stoop. You can see many of these landmarks today in Lublin,
including the imposing Lublin Castle and Grodzska and Crakow Gates
and the Crown Court Building. It’s a lovely city still today!

