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DEAR READER,
Several years ago, my husband and I took a leisurely drive
along Northern California’s coast, and discovered the Moss
Beach Distillery perched on the edge of a cliff just north of
Half Moon Bay. We ducked inside, seeking reprieve from the
rainy weather, and were illuminated by tales of the Blue Lady—
a ghost that haunts the restaurant. As the story goes, over
seventy-five years ago, the woman (who always dressed in blue)
fell in love and had an affair with the distillery’s piano player.
But she was already married to another. She was allegedly
murdered while walking along the beach below the distillery,
and the case has never been solved. It is said that the Blue
Lady haunts the restaurant because she is searching for her
lost lover—and they still reserve her favorite table there.
I immediately fell in love with the story, the mystery of it all,
and was inspired by the affair and the lies. Upon visiting the
area more frequently, book ideas began to stir. The Monterey
cypress grove exists as it does in the novel, tucked between a
quiet suburban area and the rocky coast. Hiking trails lead to
tide pools, sheltered beaches, and a marine life sanctuary. The
ocean in this area can be tumultuous and angry, the weather
overcast and dreary. I tried to honor the area as much as I
could, while still satisfying the needs of the plot.
While I’ve taken creative liberty and changed even the core of
the story, a hint of the Blue Lady remains in the novel.
I humbly thank her spirit for the inspiration, and the Moss
Beach Distillery for holding a candle to her memory.
Happy reading!
Sincerely,
Kristin Miller

DISCUS SION QUESTIONS
1. Discuss Colleen’s relationship with her fiancé, Michael.

6. What did you think of Colleen’s attempts to make

How does their relationship change over the course of the
novel? Do you believe they are in love?

Ravenwood “her” home? What did you think of
Ravenwood? Did you find it easy to picture?

2. How did your perception of the characters change

7. The novel has a “ripped from the headlines” feel to it. Did

throughout the book? Are any of them reliable narrators?
Whom did you trust the most?

any similar news stories come to mind as you read? Why do
you think we find these kinds of stories intriguing?

3. How did privilege and wealth play into the story and

8. When it comes to matters of the heart, why do you think

the characters’ choices?

people overlook “red flags?” What concerns were each of the
characters willing to ignore?

4. Did you understand Joanna’s choices? Did you
empathize with her? Why or why not?

9. What components do you think are essential to writing a
good thriller? In what ways did the writer surprise you?

5. Discuss the secrets the characters kept from one
another and how these impacted their lives. How could
things have been different if they had told each other the
truth? When is hiding a secret better than telling it?

10. What do you see happening next for each of the characters?

RECIPES
VIRGIN STRAWBERRY DAQUIRI

ARTICHOKE SCRAMBLED EGGS BENEDICT

Tips

Time: 5 minutes I Serves: 1 serving

Time: 30 minutes I Serves: 4 servings

Ingredients

Ingredients

• 2 large strawberries, hulled

• 8 canned artichoke bottoms (1-1/2
cans), rinsed (see shopping tip)

• 2 tablespoons nonfat plain yogurt

•4
 teaspoons extra-virgin olive oil,
divided

• 1 teaspoon water

Shopping: Artichoke
bottoms can be purchased in
14-ounce cans usually found
near other canned vegetables. If unavailable, substitute
two 14-ounce cans rinsed and
halved artichoke hearts.

• 1/4 cup white sugar
• 1 tablespoon lemon juice
• 3 /4 cup chilled lemon-lime soda
• 4 cubes ice
Directions
In a blender, combine the strawberries, sugar, lemon
juice, and lemon-lime soda. Add the ice and blend
until smooth.
Pour into a fancy glass to serve.
Source
allrecipes.com/recipe/107945/
virgin-strawberry-daiquiri/

• 3 teaspoons chopped fresh oregano, divided, plus 4 sprigs
for garnish
• 1/3 cup chopped pancetta
• 2 tablespoons reduced-fat
mayonnaise

• 2 teaspoons lemon juice
• 6 large eggs
• 4 large egg whites
• 2 tablespoons reduced-fat cream
cheese, (e.g., Neufachâtel)
• 1/4 teaspoon salt

Directions

Cut down on dishes:
A rimmed baking sheet is
great for everything from
roasting to catching accidental drips and spills. For
effortless cleanup and to keep
your baking sheets in tip-top
shape, line them with a layer
of foil before each use.

1. Preheat oven to 425°F.
2. T
 oss artichoke bottoms with 2 teaspoons oil and 2 teaspoons oregano. Then place them top-side down
on one half of a large baking sheet. Spread pancetta in an even layer on the other half. Roast until the
artichokes are just beginning to brown and the pancetta is crispy, 12 to 14 minutes.
3. M
 eanwhile, whisk mayonnaise, yogurt, lemon juice, and water in a small bowl until smooth. Beat eggs
and egg whites in a large bowl.
4. H
 eat the remaining 2 teaspoons oil in a large nonstick skillet over medium-high heat. Add the eggs and
cook, folding and stirring frequently with a heatproof rubber spatula until almost set, about 2
minutes. Remove from the heat and fold in cream cheese, the remaining 1 teaspoon oregano, and salt.
5. T
 o serve, divide the artichoke bottoms among 4 plates. Top each artichoke with equal portions
scrambled egg, crispy pancetta, and creamy lemon sauce. Garnish with oregano sprigs, if desired.
Source
eatingwell.com/recipe/249638/artichoke-scrambled-eggs-benedict/

