


12 ounces cream cheese softened, 1 1/2 blocks

6 green onions finely chopped

5 tablespoons mayonnaise 1/4 cup plus 1 tablespoon

2 6-ounce cans crabmeat 12 ounces total, drained

1 teaspoon garlic powder

1 teaspoon salt

1 cup shredded white cheddar cheese or mozzarella

sliced green onions for garnish

crackers, chips, or crostini for serving

Remove from oven and let sit 5-10 minutes before serving. The dip will be very hot.

Ingredients

Instructions

Preheat oven to 350 degrees.

In a medium bowl, combine the cream cheese, onion, mayonnaise, crabmeat, garlic

powder, salt, and 1/2 of shredded cheese. Stir until very well combined.

Spread into a small 6-inch cast-iron skillet or 1 quart baking dish. Top with other

1/2 cup cheese.

Bake for 20 minutes in the preheated oven or until bubbly.

Turn broiler on and broil until cheese on top is browned in spots.

Serve with: blue corn tortilla chips, pita chips, buttery crackers, or homemade

crostini

The Summer House

By Lauren K. Denton

Crab Dip

http://l.thrv.me/40ap7-primal-kitchen-avocado-oil-mayo
http://l.thrv.me/40aprons-thrive-market-garlic-powder


Ingredients

16 ounces cream cheese (I used 2 8 ounce blocks, softened at room temperature)

14 ounces sweetened condensed milk (1 can)

1/3 cup lime juice (2 large limes was enough for me, but get some extras just in case)

zest of 1 lime divided (leave 1/3 for garnish)

graham cracker crust (10-inch, store bought)

Instructions

Add softened cream cheese, sweetened condensed milk, lime juice and 2/3 of the

lime zest to a large mixing bowl, and beat on high until smooth and creamy (about

4 minutes).

Transfer to a graham cracker crust.

Sprinkle reserved lime zest in top, and refrigerate until filling is set, about 3 to 4

hours.

Serve chilled, and garnish with extra lime slices, if desired.

Key Lime Pie



Lily Bishop finds a kind of fresh start in the shady streets and welcoming

neighbors of Safe Harbor Village. Have you ever experienced a season of life

when you had to start over from scratch? If so, what or who helped you through

it?

What defines “home” for you? Has it ever been something other than the place

where your family resides? Discuss the idea of finding “home” in a person or

people instead of in a physical place. 

Lily tells Rose her life feels unraveled, as if the death of her mother pulled a

string, and each painful event after has yanked the string a little bit more. Can

you relate to the idea of painful events or struggles seeming to come in waves?

Rose is surprised to find that her brother, Jim, is willing to “forgive and forget."

How do you think he was able to do that? Should he have required more from

her before he asked her to sit at his kitchen table? Have you ever had an old

wound you chose to forgive because you missed the person more than you were

angry at him or her?

Coach tells Rose, “I have sore spots you can’t imagine,” and Rose begins to

realize she has not given a lot of thought to hurting neighbors around her. Do

you have people hurting that you have forgotten about? What is one way you

can serve someone hurting? How do you share your own “sore spots” with those

around you? 

1.

2.

3.

4.

5.

Discussion Questions



1/2 cup real bacon bits

Ingredients

I5 green onions chopped

8 ounces cheddar cheese shredded

1½ cups mayonnaise

1/2 cup slivered almonds

Instructions

Add green onions, cheddar cheese, mayonnaise, bacon bits, and slivered almonds to

a small bowl.

Mix until combined and chill for at least 2 hours.

Serve with your favorite crackers.

The War that Saved My Life

By Kimberly Brubaker Bradley

Million Dollar Dip



1 cup all-purpose flour

1/2 cup brown sugar (light or dark)

1/2 teaspoon cinnamon

1/8 teaspoon nutmeg

1/2 teaspoon salt

1 stick unsalted butter, cold and cubed

1/2 cup old-fashioned oats

6 medium peaches, peeled and sliced

1/4 cup granulated sugar

1 tablespoon cornstarch

1 tablespoon fresh lemon juice

Ingredients

For the Topping

For the Filling

Instructions

Preheat oven to 375 degrees and butter a cast iron skillet.

For the topping: In a large bowl, combine flour, brown sugar, cinnamon, nutmeg

and salt together. With a pastry cutter or with two knives, cut the cold cubed butter

into the flour mixture until it's the size of small peas and is incorporated into the

flour. Stir in oats. Stick this mixture in the refrigerator while you make the filling.

For the filling: Peel and slice peaches and add them to a bowl. Toss with sugar,

cornstarch and lemon juice until it's all combined and then pour into buttered

skillet.

Remove the topping from the refrigerator and sprinkle on top of the peaches. Bake

for 35-40 minutes or until golden brown on top. Serve warm with ice cream and

enjoy!

Skillet Peach Crisp



As Susan shows compassion, respect, and care for Ada, Ada begins to question

who she is and how she sees herself in the world—her identity. How is this

frightening for Ada? What did Ada mean when she said, “At home I knew who

I was” (p. 58)? Have you experienced a feeling like this yourself or seen it in

anyone close to you?

On page 258, Ada said, “there was a Before Dunkirk version of me and an After

Dunkirk version.” Do you have something like this in your life? A “turning

point” that led to dramatic change in your personality, choices or identity?

As Ada felt cared for and understood by Miss Smith, how did Ada’s thoughts

about who she was, her capabilities, and how she belonged in the world begin

to change? How did she change physically? Emotionally? 

How do our experiences, or lack of experiences, shape our identity—or how we

see ourselves? How do Ada and Jamie teach us this? 

Is Ada’s clubfoot to blame for her suffering? Are individuals to blame for her

suffering? Is society to blame for her suffering? How do we explain suffering in

today’s world?

How do role models change the way we see ourselves and the way we see the

world?

Why do you think Kimberly Brubaker Bradley decided to title the book The

War That Saved My Life? In what ways did Susan save Ada’s and Jamie’s lives?

How did Ada and Jamie save Susan’s life?

1.

2.

3.
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Discussion Questions



Stand All the Way Up
By Sophie Hudson

Ingredients

3 russet potatoes, Scrubbed clean

1 tablespoon vegetable oil, Canola or Olive Oil work as well

Salt/Pepper, to taste

2.5 cups cheddar cheese, shredded

6 slices bacon, uncooked

1 tablespoon Italian Seasoning

2 green onions, diced

Instructions

Preheat oven to 375 degrees. Take out the bacon and set it aside for 5 minutes (this

makes it crispier).

Cut the potatoes into 3/4 inch slices. Use a pastry brush to lightly coat the tops with

oil. Flip and repeat. Season with salt and pepper.

Bake the slices on a baking sheet in the oven for 25 minutes.

As the potatoes bake, cook the bacon over low heat. Use kitchen tongs to flip them

periodically for even cooking. Set them aside once finished, leave the bacon

drippings.

Remove the potato slices from the oven and lightly brush with bacon drippings. Flip

and repeat. Bake for 10 more minutes. Meanwhile, crumble the bacon.

Decrease the heat to 350 degrees. Top the potatoes with grated cheese and crumbled

bacon. Place back in the oven until the cheese is melted, about 5 minutes.

Remove the slices from the oven. Sprinkle with Italian seasoning, then top with

green onions. Serve with sour cream and enjoy!

Baked Potato Slices



Ingredients

3/4 cup butter softened

1/4 cup sugar

3/4 cup brown sugar

1 (3.4 oz) box instant vanilla pudding dry

2 eggs

1 teaspoon vanilla

3 sheets graham crackers finely crushed

1 teaspoon baking soda

2 cups flour (may need to add up to an additional 1/4)

1/2-2/3 cup mini marshmallows

1 cups chocolate chips (I use semi-sweet)

 

Instructions

Cream butter and sugars together. Add in pudding mix and beat until well

incorporated.

Beat in eggs and vanilla until well blended.

In a small bowl, stir graham cracker crumbs, baking soda and flour until evenly

mixed.

Add the dry ingredient mixture to the wet ingredients and beat until well

incorporated.

Stir in chocolate chips and mini marshmallows until evenly mixed in. Add more if

desired.

Bake at 350 degrees for 8-10 minutes. You want these cookies to be slightly

undercooked. 

S'more Pudding Cookies

http://www.chef-in-training.com/ingredient/butter/
http://www.chef-in-training.com/ingredient/sugar/
http://www.chef-in-training.com/ingredient/brown-sugar/
http://www.chef-in-training.com/ingredient/instant-vanilla-pudding/
http://www.chef-in-training.com/ingredient/vanilla/
http://www.chef-in-training.com/ingredient/graham-crackers/
http://www.chef-in-training.com/ingredient/baking-soda/
http://www.chef-in-training.com/ingredient/flour/
http://www.chef-in-training.com/ingredient/mini-marshmallows/
http://www.chef-in-training.com/ingredient/chocolate-chips/


What “gates” are you facing right now or have just walked through? What was

hard about that gate? What did you learn and how are you applying that in

your everyday life?

Do you have a list of recent circumstances similar to Sophie’s? Have you seen

an unexpected grace at the end?

Can you think of a friend who fights battles with you?

Do you resonate with Sophie’s struggle with people pleasing? If so, how has that

impacted your relationships or work environment? If not, how do you maintain

a middle ground of genuine kindness but remain firm?

Have you ever experienced community like Sophie describes when she lost her

mom? If so, where do you find that community? Who are the people you are

“sitting down with” regularly? Where did you meet them?

Where do you have an opportunity to serve right now? Who benefits from your

service? 

1.

2.

3.

4.

5.

6.

Discussion Questions



8 tablespoons (1 stick) unsalted butter

2 tablespoons Worcestershire sauce

2 teaspoons seasoned salt, such as Lawry’s

1 1/2 teaspoons garlic powder

1 teaspoon onion powder

2 cups bagel chips

4 1/2 cups Rice Chex cereal

4 1/2 cups Wheat Chex cereal

3 cups bite-sized pretzels

Ingredients

1 cup roasted, salted peanuts

Instructions

Arrange 2 racks to divide the oven into thirds and heat the oven to 250°F. Line 2

rimmed baking sheets with parchment paper.

Make the seasoning mixture. Place 8 tablespoons unsalted butter in a medium,

microwave-safe bowl. Microwave in 10-second intervals, stirring between each, until

fully melted, 50 to 60 seconds total. (Alternatively, melt in a small saucepan on the

stovetop over low heat.) Add 2 tablespoons Worcestershire sauce, 2 teaspoons

seasoned salt, 1 1/2 teaspoons garlic powder, and 1 teaspoon onion powder, and

whisk well to combine.

(Cont.)

Parenting with Love and Logic

By Foster Cline, M.D. & Jim Fay

Baked Check Mix



Combine the Chex mix. Place 2 cups bagel chips in a large bowl and lightly crush

them with your hands into bite-sized pieces. Add 4 1/2 cups Rice Chex, 4 1/2 cups

Wheat Chex, 3 cups pretzels, and 1 cup peanuts, and lightly toss to combine.

Toss with butter. Pour half of the butter mixture over the Chex mixture and gently

toss to coat. Pour in the remaining butter mixture and gently toss again so all the

pieces are coated in butter.

Bake until lightly brown and crispy. Transfer the mixture onto the prepared baking

sheets and spread into an even layer. Bake, stirring every 15 minutes, until lightly

browned and crisp, 45 to 50 minutes total. Let cool for 10 minutes on the baking

sheets before serving.

Baked Check Mix (Cont.)

Pound Cake

4 eggs

3 c flour

1 c buttermilk (you can use almost 1 c regular milk with lemon juice or vinegar

added about 1 T and let it sit a minute or so)

Grease and flour a Bundt pan. Heat oven to 350 degrees and place a pan of water

on bottom rack.

 

2 sticks butter

3 c sugar

1 tsp almond

1/4 tsp soda

Instructions

Cream butter & sugar, add eggs and almond. Beat well. Add flour. Mix buttermilk

and soda together in a separate bowl or add the soda to the reg milk lemon juice

mix. Add to batter. Bake 1 hour. Test with toothpick.



What was your attitude about parenting prior to starting this book? Did you

have a parenting “strategy” you were already following?

How do you make sure you are in a healthy place as a parent? What fills you up

each day to be in a place to parent using these principles?

Discuss the V of love. Which “V” did you grow up in? Did you feel like that

was effective for you? Where do you find yourself and your children right now

in this “V”?

Of the “Rules for Giving Choices” which comes most naturally to you at this

point? Is this a totally new concept or have you already been using this in

parenting? What have you done that has worked and what hasn’t?

Do you tend to lean toward naturally occurring consequences like the book

discusses or do you have a hard time figuring out how to provide those

experiences to your child? What is your “go to” consequence right now in

parenting? Talk through scenarios that are repeatedly causing issues with your

children and brainstorm “Love and Logic” approaches to each scenario. 

Pick your favorite 2-3 “Pearls” and share with the group how they apply to your

child/children.

1.

2.

3.

4.

5.

6.

Discussion Questions


