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DEAR READER,
I’m so pleased to introduce you to my novel Lady Be Good. Kitty Tessler
is a young woman who knows exactly what she wants—a place at the
top of New York society—until she meets a musician who turns her
calculated plans upside down. Ultimately, Kitty has to choose
between her dreams and the people she truly cares about. As she
travels through the vibrant and sometimes troubled cities of New York
City, Miami, and Havana of the 1950s, she learns more about herself
and the world beyond her hotel penthouse.
I hope these questions will enrich your book group’s experience,
and the recipes will make you feel like you’re sitting at the Tropicana by
Kitty’s side.
Sincerely,
Amber Brock

lady be good
READING GROUP GUIDE
1. Kitty claims she desires the “warm, cocooning protection of good breeding” (page 4). What does she mean by
this, and what kind of protection is she seeking? What is she seeking protection from?
2. What do you think prompted Kitty’s father to urge her to get married or start working? Do you think his offer
was unfair?
3. On page 87, Kitty notes that she prefers romance to love. How do you think Kitty defines those terms? How do
they differ?
4. Why do you think Max is so interested in Kitty? What about her sends a message that there’s more than
meets the eye?
5. Max says he likes Kitty best when she’s not trying to be anyone else. Who else is she trying to be? Is that person
fundamentally different from her true self?
6. Why does Hen care so much about what her mother thinks? Why do you think she can’t be honest with her
mother about how she really feels about Charles?
7. Does Kitty identify more with the level of privilege people like Hen have or that of people like Max and
Sebastian?
8. On page 129, Max says he can’t tell if Kitty is the “right” type of smart. What do you think he means by this?
What type of smart do you think she is?
9. Is it wrong for Kitty to care about social status? Would she miss any opportunities by being with someone like
Max as opposed to someone like Charles?
10. Kitty remembers her mother dying because a class-conscious doctor refused to see her. Her father later
clarifies that this wasn’t the case. Why do you think Kitty perceived it that way, and how has that shaped
her views?
11. Do you think Hen was right to have forgiven Kitty? Can she trust Kitty after her scheming?
12. Why do you think Kitty becomes so protective of Max and Sebastian?
13. How well do you think Max fits into Kitty’s world? How would being a part of it affect his life and Kitty’s?
Do you think their relationship will continue?

lady be good
RECIPES
things to sip and snack on, inspired by lady be good,
as you discuss the novel with friends
drinks

HEMINGWAY DAQUIRI

mojito

from the art of mixology

adapted from the art of mixology

Ingredients:

Ingredients:

1 ¾ oz. white rum
½ tsp. superfine sugar, dissolved in
1 tbsp. boiling water
1 ½ tsp. lime juice
1. Put cracked ice into a cocktail shaker.
2. Pour rum, sugar water, and lime juice over
the ice.
3. S
 train into a chilled cocktail glass and garnish
with a lime wedge. Serve immediately.

cuba libre
adapted from serious eats

Ingredients:
1 lime
2 ounces dark or anejo rum
Coca-Cola, or other cola
1. Squeeze a lime into a Collins or highball glass.
2. Drop half the spent lime shell into the glass and
muddle the oils into the lime juice.
3. Add ice and rum. Top with cola and stir briefly.

1 tsp. sugar syrup
6 fresh mint leaves, plus extra to garnish
juice of ½ lime
cracked ice cubes
1 ¾ oz. Jamaican rum (dark)
club soda
dash of Angostura bitters
1. P
 ut the sugar syrup, mint leaves, and lime juice into
an old-fashioned glass.
2. M
 uddle the mint leaves (a spoon works well if you
don’t have a muddler), then add cracked ice and rum.
3. T
 op with club soda.
4. F
 inish with the Angostura bitters and garnish with
the remaining mint leaves. Serve immediately.

lady be good
RECIPES
things to sip and snack on, inspired by lady be good,
as you discuss the novel with friends
snacks

tostones cubanos
Ingredients:
2 large green plantains
½–¾ cup vegetable oil
salt
1. S
 lice the plantains along the seams. Slide your
finger under the peel to release the fruit. Once the
fruit is peeled, cut into large chunks (about oneinch thick).
2. P
 lace the plantain pieces into hot oil. Flip when
the bottoms of the pieces are golden brown and
the fruit begins to soften. When the outside of the
pieces are golden brown all over, remove the fruit
to a plate.
3. U
 sing the bottom of a cup or can, smash the
pieces into flat circles (about half their original
thickness).
4. Return the plantain pieces to the hot oil and fry
until golden brown all over.
5. R
 emove the pieces to a plate covered with a paper
towel and salt to taste. Serve hot.

cuban sandwich
Ingredients:
Cuban bread
boiled ham
roast pork
Swiss cheese
yellow mustard
dill pickle chips
1. Place ham, pork, cheese, mustard, and pickles on
sliced bread. Top with another slice.
2. P
 ress the sandwich in a Panini press until cheese
melts. Serve hot.

