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Book summary

July 1962. A Mi’kmagq family from
Nova Scotia arrives in Maine to pick
blueberries for the summer. Weeks
later, four-year-old Ruthie, the
family’s youngest child, vanishes. She
is last seen by her six-year-old
brother, Joe, sitting on a favorite rock
at the edge of a berry field. Joe will
remain distraught by his sister’s
disappearance for years to come.

In Maine, a young girl named Norma

grows up as the only child of an affluent family. Her father is
emotionally distant, her mother frustratingly overprotective.
Norma is often troubled by recurring dreams and visions that
seem more like memories than imagination. As she grows older,
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Norma slowly comes to realize there is something her parents aren’t telling her.
Unwilling to abandon her intuition, she will spend decades trying to uncover this
family secret.

Source: https://images.penguinrandomhouse.com/promo_image/9781646221950 10252.pdf

Meet the Author

Amanda Peters is a writer of Mi’kmaq and
settler ancestry. Her work has appeared in the
Antigonish Review, Grain Magazine, the Alaska
Quarterly Review, the Dalhousie Review, and
Filling Station Magazine. She is the winner of
the 2021 Indigenous Voices Award for
Unpublished Prose and a participant in the
2021 Writers’ Trust Rising Stars program. A
graduate of the Master of Fine Arts Program at
the Institute of American Indian Arts (lAIA) in
Santa Fe, New Mexico, Amanda Peters has a
Certificate in Creative Writing from the University of Toronto. She lives in the
Annapolis Valley, Nova Scotia, with her fur babies, Holly and Pook.

Source: https://images.penguinrandomhouse.com/promo_image/9781646221950 10252.pdf



https://images.penguinrandomhouse.com/promo_image/9781646221950_10252.pdf
https://images.penguinrandomhouse.com/promo_image/9781646221950_10252.pdf

The Berry Pickers

by Amanda Peters

Discussion Questions

1. Amanda Peters has said that the opening line "The day Ruthie went missing,
the blackflies seemed to be especially hungry" came to her, and the rest of the
book followed. How did this line set the scene? What expectations did it give you
for the story, and were those fulfilled?

2. When did you figure out the relationship between the two storylines, and how
did it make you feel?

3. Have you ever discovered a family secret? How did it change your relationship
with the people around you?

4. Did you prefer Joe's voice, Norma's, or the combination? Were there other
characters you wished could give their point of view?

5. After Ruthie goes missing, what do you think keeps the remaining family
members bound together? What do you think pulls them apart?

6. How does Ruthie's disappearance echo tragedies and atrocities in the broader
history of Indigenous peoples? Have you learned more since reading the book?

7. How does Norma's feeling of being stuck between worlds come out in the
story? In what ways might other characters feel a sense of duality or out of
placeness?

8. Why do you think art-making becomes so important in the story? Are there
other themes that jump out at you about making a meaningful life after loss?

9. In the end, why do you think Norma's mother did the very drastic thing she
did?
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10. You might say this story is ultimately about forgiveness. Are you able to find
all the major characters redeemable in some way, or are there any you cannot
forgive?

11. If you were going to write a novel based on stories of family history your
parents told you, as Amanda Peters has here, where would it be set and what
might it be about?

Source: https://images.penguinrandomhouse.com/promo_image/9781646221950 10252.pdf
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Recipes

Blueberry and Brie puff pastry bites
e 1 sheet frozen puff pastry, defrosted
e 1 wheel of brie
e 1/2 cup blueberry jam
e 1/2 cup fresh blueberries
e Rosemary, to garnish

Preheat oven to 350F and lightly grease a muffin tin.

Slice puff pastry into even squares, to cover the
base of each muffin tin.

Slice brie into 1/2 oz cubes, place on puff pastry.
Add jam and blueberries to each pastry and gently

fold the corners of the puff
pastry over the brie and jam.

Bake for 18 minutes until golden brown, let sit for 5 minutes and serve.

Source: https://thefeedfeed.com/thatcheeseplate/blueberry-brie-puff-pastry-bites
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Easy blueberry cobbler

e 1 cup Self-Rising flour (See notes)

e 1 cup Milk Full fat/whole milk
recommended

e 1 cup Sugar

e 1 stick Unsalted butter % cup + more for
greasing the baking dish

e 11/2 cups Blueberries (See notes)

e Turbinado or any coarse sugar — for
sprinkling on top optional (but highly
recommended)

7

Preheat the oven to 350 degrees F/ 180 degrees
C. Rinse the berries and set aside. Grease your
baking dish with butter and set aside.

In a deep mixing glass bowl, melt 1 stick of butter in the microwave.

To the melted butter, add 1 cup self-rising flour, 1 cup sugar, and 1 cup milk.
Whisk till completely mixed and smooth.

Pour the mixed cobbler batter into your square greased baking dish (I used 8 by 8
inch) and sprinkle with blueberries. Sprinkle the coarse sugar on top and place it
in the preheated oven.

Bake for 50-55 minutes till golden brown. Serve with a dollop of fresh whipped
cream or ice-cream or just as-is.

NOTES
If you don’t have self-rising flour, substitute it with 1 cup all-purpose flour mixed
with 1 and a 7 teaspoon baking powder and % teaspoon salt.

Feel free to use more or less blueberries according to your liking.
Source: https://kitchendocs.com/blueberry-cobbler/#recipe
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Strawberry mocktail spritzer
e 1 cupsliced fresh strawberries
e Juice of half alime
e 3-4 tablespoons honey (or more to

taste) i
e 4 cups unsweetened carbonated water b
e |ce cubes -
e 1/2 cup sliced fresh strawberries ’ -
e 1 handful fresh basil leaves

Puree one cup of strawberries with the lime
juice and honey in a blender.

In a large pitcher, combine the Perrier water
and strawberry mixture and mix very well to
incorporate all of the flavors.

Add the remaining half cup of sliced ‘ 4
strawberries and fresh basil leaves and place ‘

in the fridge for at least 20 minutes to allow flavors to combine.
When ready to serve, add desired number of ice cubes to each glass.
Give the mixture another good stir. Taste and adjust sweetness if desired. Serve

cold. You may wish to garnish each individual glass with extra strawberries and
basil when serving.

Source: https://www.hauteandhealthyliving.com/strawberry-basil-lime-spritzer/
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