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LETTER FROM THE AUTHOR

Dear Book Clubber,

My mother often told me she had the best book friends ever. And if you've
made your way to this book club kit then there's a good chance you have a
whole club full of reading friends as well. Lucky you. There's no better way to
enjoy books than to share them.

My mother’s family settled on Martha's Vineyard in 1891 and The Martha'’s
Vineyard Beach and Book Club is based on the stories she told us about
growing up there during WWII. She and her book friends were voracious
readers and met on the beaches of Martha's Vineyard every summer to play
cards, eat egg salad sandwiches and homemade cookies, and share their
lives. Watching them in action was enthralling and I've always been envious
of her ability to hold her group of friends together with books and beach
time. Sitting in low-slung beach chairs, in their cotton floral swimsuits, shoulders
and arms tanned red-brown, they talked about everything under the actual
sun: books, kids, heartbreak, old fimes, but mostly | remember the laughter. It
was lovely bringing them back to life, however briefly, for one last book club
meeting.

| hope you enjoy the book and fravelling back to lovely Martha’s Vineyard

in the 1940s. There's a lot to unpack here—the gut-wrenching choice of
whether to choose country over friends, the complicated nature of family
bonds, and what really makes a family. And as the title suggests, the

book abounds with ideas for book clubs to dig into: How book clubs have
changed in eighty years. And how they've stayed the same. The delicate art
of choosing a new member. Does a book club need a greater mission or is it
mostly to serve as a gathering place for friends to socialize?

| hope this book club kit helps you have the most enjoyable book club
gathering ever and makes you feel like you're right there with the Smith
sisters, on Martha's Vineyard. And how lucky you are to have the best book
friends ever to share it with.

Warmly,

Martha Hall Felly



BEHIND THE BOOK

This is the farmhouse where my mother
Joanne Finnegan Hall grew up and it was the
inspiration for Copper Pond Farm in my new
novel, The Martha's Vineyard Beach and
Book Club. It still stands in the town of West
Tisbury on the island of Martha's Vineyard, off
the coast of Massachusetts. I've long had

a strong personal connection to this storied
island and a desire to bring its history to life.

My great grandparents Wiliam and Emma
Smith moved to the Vineyard and this house
in 1891, from New Bedford, where they met
working at the textile mills, and they started
a flower farm here—it was, according to

the Vineyard Gazette, a local landmark in
their day.

Their daughter, also named Emma, Emma
Louise, loved tending the flowers, but went
to school off-island, became a teacher
and married Christopher Finnegan, a
grocer from Keene, New Hampshire.

They had four children, including my
mother Joanne and moved home to

take care of her ailing mother during the

Depression.
My mother’s
mother, My mother talked a lot about growing up in this house—the
Emma Louise, .
in the garden round dining room table that her grandfather made, and
behind the how Emma Louise would serve Potato Bargain for dinner,
State Road

just potatoes and onions simmered in water, and would set
the table with her red linen tablecloth so the family wouldn’t
notice how simple the meal was. To make ends meet

after her husband died, Emma Louise sold her warm cider
doughnuts in front of the house to passersby—something

my Aunt Mary, a teen at the time, never got over the
embarrassment of—but my mother loved since it brought
people to that sleepy part of the island.

Once my mother was ready for high school, she and Emma
Louise moved to the nearby harbor town of Vineyard Haven
(the big city LOL) and my parents eventually sold the house.

Though | never lived there, the State Road farm sfill feels
like it's ours. My husband took a picture of me with the

house in the background as we stood in the adjacent
market's parking lot.

As we drove out of the lot, | asked my husband to drive
slowly by the house, and | tried to get a glimpse of the
dining room, where my mother once sat after driving the
cows home at twilight, and ate Potato Bargain at the
dining room table with the red linen tablecloth.

My mother, Joanne Finnegan

My mother as a child
and her friend Betty Gale

and her older sister Mary



DISCUSSION QUESTIONS

. The Martha’s Vineyard Beach and Book Club has a contemporary storyline—set in
2016—framing the story, but the majority of the novel follows the Smith sisters during
World War Il. Why do you think Martha Hall Kelly chose to add a contemporary thread to
the novel2 Were you surprised by how the two storylines came together in the end?2

. Many historical fiction novels set during World War Il are set in Europe. But The Martha's
Vineyard Beach and Book Club is set on US shores. Were you aware of war efforts
happening off the coast of Martha's Vineyard?2 Did it change your understanding of
American soldiers during this specific fime in history?2

. Kelly populates the book with very strong female characters. Which character’s journey
resonated with you the moste Why?

. The inspiring power of book clubs and storytelling is a big theme in the narrative. What
other overarching themes did you notice?

. How did the wartime book club that Cadence and Bess prompt change for women in
their community2 How do you think of the books they chose to read influenced these
changes?

. Bess, Cadence’s best friend and her brother Tom's girlfriend, comes from a wealthy
family but left that life of privilege behind to work the land and live with the Smith sisters
and Gram. Why do you think she did thate What did she learn?

. How does the arrival of the U.S. Army shake things up for the Smith sisters and their
neighbors on the island2 What are the consequences of the Smith family hiding the
mysterious soldier who washes up on their shorese

. Cadence’s love interest in the novel is a British serviceman, Major Gilbert. What secrets
are they both hiding from each other, and how did you feel their story was resolved?

. Briar has a great interest in submarines and is convinced that she's seeing them offshore
even though no one believes her. How does her interest in the war shape her actions
and decisions?

. What are some key moments of growth for the main characters? How do they change
throughout the novel¢

. What does the setfting of Martha's Vineyard symbolize for the characters in both time
periodse How does the island setting influence the story?

. What message do you think the author is trying to impart about female friendships and
familye

. If you've read Martha Hall Kelly's historical fiction previously, how did this novel compare
to her otherse
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Ingredients:

2 % cups apple cider or unfiltered apple juice

6 tbsp. unsalted butter
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; 3 % cups all-purpose flour, plus more for dusting Directions: Bring the apple cider to a boil in a large frying pan
3 tsp. ground cinnamon, divided over medium-high heat. Boil until reduced to L cup and syrupy.
2 or 4 teaspoons baking powder Remove from the heat, add the butter, then whisk until melted and
CSCopiSosher salt combined. Add the brown sugar and whisk until melted. Scrape the
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Add the wet ingredients to the dr ingredients. Scrape the cider

mixture into the flour mixture. Stir with a rubber spatula until a

sticky dough forms. Do not overmix.
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Roll the dough out until %-inch thick. Cut donuts out with a floured

donut cutter.
Fry in batches of 4 donuts. Gently place the donuts in the oil
and fry, flipping once, until puffed and golden brown. Drain off the

excess oil and place on the wire rack.

Immediately place the donuts one at a time in the reserved cinnamon

sugar and toss until well-coated, sgrinkling some of the sugar over

the donut and making sure the sides are well coated. Return to the

wire rack.

Fry the donut holes in 2 batches and coat in cinnamon sugar.




For more from Martha Hall Kelly
marthahallkelly.com
marthahallkelly.substack.com
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