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DISCUSSION QUESTIONS

1.	 Which era of the yellow house would you most 
like to visit? 

2.	 Which of its residents (permanent or 
temporary) would you have liked to spend 
more time with?

3.	 Novels often follow the same characters 
through different settings; North Woods follows 
the same setting through different characters. 
What was this reading experience like for you?

4.	 For some characters, the yellow house is a place 
of refuge and inspiration, for others, an isolated 
site of captivity. Discuss how the house and its 
remoteness affected its residents.

5.	 Daniel Mason employs myriad points of view, 
writing styles, and genres to tell this story 
across the centuries. How did these shifting 
voices affect the narrative? 

6.	 What is the significance of the catamount?

7.	 The best and worst of human behaviors and 
experiences are on display in North Woods: 
love, murder, betrayal, yearning, generosity, 
madness, envy. What did you make of this? 

8.	 What role do the ghosts play throughout the 
novel? Does this role change? Discuss.

9.	 How does Mason bring the local flora and 
fauna into the novel? What did you make of 
beetles and spores and seeds sharing the stage 
with human characters?

10.	Who do you imagine the first residents of your 
home were? Who do you imagine will come  
after you?



TIMELINE
An Incomplete Catalog of Residents of the Yellow House, North Woods

The 
Puritan
Couple

The Puritan girl 
as an old woman, 
the Nightmaids 
writer and her 
child; the three 
English soldiers 

The Apple Trees

Charles 
Osgood 

Charles, Mary, 
and Alice 
Osgood

Mary 
and Alice 
Osgood

The Seeds Spread: 
red clover, groundsel, 
spurrey, trefoil, meadow 
fescue, dandelion, hedge 
parsley, nonesuch, 
plantain, Scotch thistle, 
Queen Anne’s lace

Esther 
and her 
child; 
Phalen

William Henry 
Teale and family; 
with visits from 
Erasmus Nash

William 
Henry Teale 
and Nurse 
Ana

Karl and Emily 
Farnsworth; 
with a visit from 
Anastasia Rossi

The 
Blight 

Karl and Emily’s 
daughter Lillian S., 
her son Robert and 
daughter Helen

Elm bark 
beetle

Lillian S. and her dog 
Charlie, with visit 
from Harlan Kane 

Helen S. 

Morris 
Lakeman

1700 20001800 1900

Charles 
Osgood 
again

Nora

The 
Future

The 
Catamount 

Jack Dunne’s 
reporting



PLANT IDENTIFICATION GUIDE
How many of these foreign-turned-native plants from North Woods can you find in your own yard?

Red Clover Groundsel Spurrey Trefoil

Meadow Fescue Dandelion Hedge Parsley Nonesuch

Plantain Weed Scotch Thistle Queen Anne’s Lace 



APPLE PIE RECIPE
For a novel comprising so much of American history, what treat is more fitting than an apple pie?

Ingredients

Dough

•	 2 ½ cups all-purpose flour
•	 4 teaspoons sugar
•	 ¼ teaspoon fine salt
•	 14 tablespoons cold butter, diced
•	 1 large egg, lightly beaten with 2 tablespoons 

cold water

Filling

•	 2 tablespoons freshly squeezed lemon juice
•	 3 pounds baking apples like Golden Delicious, 

Cortland, or Mutsu
•	 ⅔ cup sugar, plus more for sprinkling on the pie
•	 ¼ cup unsalted butter
•	 ¼ teaspoon ground cinnamon
•	 Generous pinch of ground nutmeg
•	 1 large egg, lightly beaten



APPLE PIE RECIPE
Continued

1.	 To make the dough by hand: In a medium bowl, whisk together 
the flour, sugar, and salt. Using your fingers, work the butter into 
the dry ingredients until it resembles yellow corn meal mixed with 
bean sized bits of butter. (If the flour/butter mixture gets warm, 
refrigerate it for 10 minutes before proceeding.) Add the egg and 
stir the dough together with a fork or by hand in the bowl. If the 
dough is dry, sprinkle up to a tablespoon more of cold water over 
the mixture.

2.	 To make the dough in a food processor: With the machine 
fitted with the metal blade, pulse the flour, sugar, and salt until 
combined. Add the butter and pulse until it resembles yellow corn 
meal mixed with bean size bits of butter, about 10 times. Add the 
egg and pulse 1 to 2 times; don’t let the dough form into a ball 
in the machine. (If the dough is very dry add up to a tablespoon 
more of cold water.) Remove the bowl from the machine, remove 
the blade, and bring the dough together by hand.

3.	 Form the dough into a disk, wrap in plastic wrap and refrigerate 
until thoroughly chilled, at least 1 hour.

4.	 Make the filling. Put the lemon juice in a medium bowl. Peel, 
halve, and core the apples. Cut each half into 4 wedges. Toss the 
apple with the lemon juice. Add the sugar and toss to combine 
evenly.

5.	 In a large skillet, melt the butter over medium-high heat. Add 
the apples, and cook, stirring, until the sugar dissolves and the 
mixture begins to simmer, about 2 minutes. Cover, reduce heat to 
medium-low, and cook until the apples soften and release most of 
their juices, about 7 minutes.

6.	 Strain the apples in a colander over a medium bowl to catch all the 
juice. Shake the colander to get as much liquid as possible. Return 
the juices to the skillet, and simmer over medium heat until 
thickened and lightly caramelized, about 10 minutes.

7.	 In a medium bowl, toss the apples with the reduced juice and 
spices. Set aside to cool completely. (This filling can be made up to 
2 days ahead and refrigerated or frozen for up to 6 months.)

8.	 Cut the dough in half. On a lightly floured surface, roll each half 
of dough into a disc about 11 to 12 inches wide. Layer the dough 
between pieces of parchment or wax paper on a baking sheet and 
refrigerate for at least 10 minutes.

9.	 Place a rack in the lower third of the oven and preheat the oven to 
375°F 

10.	 Line the bottom of a 9-inch pie pan with one of the discs of 
dough, and trim it so it lays about 1/2 inch beyond the edge of 
the pan. Put the apple filling in the pan and mound it slightly in 
the center. Brush the top edges of the dough with the egg. Place 
the second disc of dough over the top. Fold the top layer of dough 
under the edge of the bottom layer and press the edges together 
to form a seal. Flute the edge as desired. Brush the surface of the 
dough with egg and then sprinkle with sugar. Pierce the top of 
the dough in several places to allow steam to escape while baking. 
Refrigerate for at least 15 minutes.

11.	 Bake the pie on a baking sheet until the crust is golden, about 50 
minutes. Cool on a rack before serving. The pie keeps well at room 
temperature (covered) for 24 hours or refrigerated for up to 4 days.

Directions

Source: foodnetwork.com/recipes/food-network-kitchen/apple-pie-recipe-2011423

http://foodnetwork.com/recipes/food-network-kitchen/apple-pie-recipe-2011423


CIDER RECIPE
Do not use an Osgood’s Wonder apple for this. They are not cider apples—

and don’t let Charles or Mary Osgood catch you thinking otherwise.

Ingredients

•	 10 large apples, quartered

•	 Water, to cover

•	 ¾ cup white sugar

•	 1 tablespoon ground cinnamon

•	 1 tablespoon ground allspice

Directions

1.	Place apples in a large stockpot; cover with water 
by at least 2 inches. Stir in sugar, cinnamon, and 
allspice. Bring to a boil over medium-high heat. 
Boil, uncovered, for 1 hour. Reduce heat to low; 
cover and simmer for 2 hours.

2.	 Strain apple mixture through a fine-mesh sieve; 
discard solids. Drain cider again through a 
cheesecloth-lined sieve.

3.	 Serve warm or refrigerate cider until cold.

Source: allrecipes.com/recipe/211772/homemade-apple-cider/

https://www.allrecipes.com/recipe/211772/homemade-apple-cider/

