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Apple Music:https://music.apple.com/ca/playlist/what-you-never-knew/pl.u-

vxy6Pm3F8eBxjj 
Spotify:https://open.spotify.com/playlist/2gvOKsiDuQ4tUvcmdvDUHH?si=_t037pMhTYqhUGJmaB

Aixg  
 
These are songs and artists that are directly mentioned in the book as well as some 
songs that are just necessary for a good cottage playlist.  

1. Crazy Love by Van Morrison 
2. Corcovado by Stan Getz and Joao Gilberto 
3. Ruby Tuesday by The Rolling Stones 
4. So Long, Marianne by leonard cohen 
5. Feeling good by nina simone 
6. Summertime by miles davis 
7. Milestones by miles davis 
8. The girl from Ipanema by stan getz and joao gilberto 
9. At last by etta james 
10. My favourite things by Julie Andrews 
11. Yesterday by the beatles 
12. Fly me to the moon by frank Sinatra 
13. I fall to pieces by patsy cline 
14. And it stoned me by van Morrison 
15. Blackbird by the beatles 
16. Take five by the dave Brubeck quartet 
17. River by joni Mitchell 
18. Blue rondo a la turk by the dave Brubeck quartet 
19. A Sunday kind of love by etta james 

WYNK Playlist 
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How cottage savvy are you? Would you survive on avril island on 
your own like June did? or would you hightail it back to the 
mainland as soon as you could? Take the quiz below and see how 
you do (answers at the end of the guide). 
 

1. If there is no running water in the cottage you must do what to the pump to get it going? 
a) Fill the pump 
b) Prime the pump 
c) Churn the pump 

2. Once the water is running you can get a glass of it to drink straight from the tap:  
True or false 

3. You’re sound asleep in the middle of the night and a loud thud wakes you.  What do you do? 
A) Get out the Ouija board 
B) Pull the covers up over your head 
C) Get up and go check that the windows and doors are all locked 

4. When docking your boat, you should go into the wind or current: True or False 
5. Composting at a cottage is a good idea: True or false 
6. IT’s sunset, you head down to the dock to watch it.  What drink should you take with you? 

A) White wine spritzer 
B) Glass of full-bodied red to match the sunset 
C) A beer from a local craft brewery 
D) All of the above 

 

Cottage Quiz
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1. In the beginning of the novel, despite talking about her mother’s illness, may says, that 
she thinks her mother finally got what she wanted, “our undivided attention, daily 
displays of love, and deep concern for her well-being. She couldn’t have chosen a more 
suitable and satisfying exit from the world.” (pg. 1) What does this tell you about her 
mother and their relationship? Did you think May was being cold hearted in saying this?  
 

2. Do you believe in ghosts?  If you do, have you had any of your own experiences with them? 
 

3. Who do you relate to more, May or June and why? 
 

4. May thinks that in death she has been assigned to June.  Do you think this is a possibility? 
Who would you be assigned to in your death? 
 

5. June arrives at Avril Island feeling lost, grief stricken and not capable enough to take on 
the abandoned island herself.  How did she change and evolve from when she arrived, to 
the end of the novel?  Have you ever experienced a life changing event like June did, that 
caused you to change? 
 

6. When June first arrives back in the small lakeside town of Avril Island she says, “How 
different everything feels now as an adult—smaller, less shiny, less hopeful and full of 
possibility but all the more valuable.” (pg. 28) Why does she feel that things are more 
valuable even though they have lost their shine and possibility? When have you felt 
nostalgia as an adult and how did you feel about it? 

Discussion Questions
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7. June was in the dark about a lot of the bad things happening around her during her 

childhood and learning about them as an adult was shocking and painful.  Do you think it 
was right that May kept all of it from June? Was she protecting her or hurting in the 
end? 
 

8. “Mothers are not always good just because they’re mothers and fathers are not always 
good just because they’re fathers.  Wives are not always faithful, husbands are not always 
honest, daughters cannot be perfect, and sisters cannot be saviours.  The sooner we accept 
those variables and forgive people for them, the sooner we heal.” (pg. 90) 

     Do you agree with this sentiment of May’s? Why or why not? 
 

9. June shows empathy for her mother even after she finds out all of the horribly 
destructive things that April did.  June says, her mother lived her life in “survival mode” 
(pg. 287) and then wonders if it was because of her mother’s childhood with two alcoholic 
parents or if she came to it naturally.  How much of April’s behaviour do you think is a 
case of nurture and how much of it is a case of nature? Were you able to feel any empathy 
at all for April in the end? 
 

10. At the end of the book June says, “that place can be taken from you, but the imprint of 
place is tattooed on the inside of your soul, making it yours forever.” (pg. 292) 

     Do you agree with her sentiment?  Is there a place that has had that effect on you?  
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Dinner 
The Perfect burger: https://weekendatthecottage.com/juicy-burgers/ 
INGREDIENTS: 2 pounds medium ground beef, 1 pound ground pork, 1 zucchini, grated, 1 cup onion, chopped, 1 egg, 
1 tablespoon Dijon mustard, 1 teaspoon curry powder, 1 tablespoon Worcestershire sauce, ½ teaspoon Tabasco sauce 
½ teaspoon each, salt and pepper, 1 tablespoon butter 

 

DIRECTIONS: Preheat barbecue or grill on high heat/ Melt butter in saucepan over medium heat and sauté chopped 
onions until soft and golden. Remove from heat and allow to cool/ In a large bowl, mix together the ground beef, 
ground pork, grated zucchini, sautéed onion, egg, curry powder, Dijon mustard, Worcestershire sauce, Tabasco sauce, 
salt, and pepper/ How to make burger patties: Measure out 10-ounce portions of mixture and press to form each into 
a patty shape. Remember to press an inch-wide divot into the centre of each patty to help them maintain their shape 
while they cook/ Barbecue burgers for 5 minutes per side on the hot grill. Add cheese or other toppers during the 
final minute of cooking. 

 

Warm Potato Salad: https://weekendatthecottage.com/warm-potato-salad/ 

INGREDIENTS: 2 pounds baby red potatoes, 2 tablespoons extra virgin olive oil, 1 French shallot, quartered and 
finely-chopped, 2 tablespoons Pommery Dijon mustard 2 tablespoons apple cider vinegar, juice of half a lemon, 1 cup 
sour cream, 1 cup celery, roughly-chopped (leaves included), 2 green onions, roughly-chopped, 3 red radishes, 
halved and thinly sliced, salt and pepper to taste 
 
DIRECTIONS: Scrub potatoes then, place into a medium-sized pot. Cover with water and bring to a boil. Reduce to low 
and cook for 12-15 minutes. Drain and cool/ Heat a medium-sized skillet on medium-high heat. Once the skillet is 
hot, add oil and move about until it shimmers. Add chopped shallot and cook until it softens. Add mustard, vinegar and 
lemon juice, stir and cook for about two minutes. Add sour cream, stir and cook until bubbling. Remove from heat/ 
Cut potatoes in half and place into a large bowl. Add celery, scallion and radish. Pour dressing over vegetables, stir 
and add salt and pepper to taste. Serve warm. 
 

Food and Drinks Ideas
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Cottage Caesar Salad: https://weekendatthecottage.com/homemade-caesar-salad-recipe/ 

INGREDIENTS: 2 large heads romaine lettuce, 1 pound smoked slab bacon, thick-cut, 1 cup garlic croutons, For the 

dressing: 6 oil-packed anchovy fillets, patted dry, 2 cloves of garlic, chopped, 1 teaspoon Dijon mustard, 1 large egg, 
room temperature, juice from ½ lemon, seeds removed, 1 tablespoon capers, ¼ cup vegetable oil, 2 tablespoons extra 
virgin olive oil, 1 cup Parmesan cheese, fresh-grated, divided in two, dash Worcestershire sauce,dash of hot sauce, 
salt and fresh-ground black pepper to taste, wedge of lemon for garnish, optional 
 
DIRECTIONS: Preheat oven to 425°F/ Slice slab bacon into ¼-inch strips and lay onto a baking sheet fitted with a 
roasting rack, allowing ample room between each strip. Sprinkle with fresh-ground black pepper. Transfer to oven 
and bake until bacon is crispy, about 10-15 minutes. Remove from oven and place onto paper towels to absorb fat. Chop 
into bite-sized pieces/ Remove discoloured or wilted leaves from the romaine lettuce and discard. Chop usable leaves 
into ½-inch bite-sized pieces. Rinse, spin and dry/ MAKE DRESSING: Place garlic, anchovies, egg, capers, Dijon 
mustard, lemon juice, oils, hot sauce and Worcestershire sauce into canister of a conventional or immersion blender 
and process until smooth. Add ½ cup of fresh-grated Parmesan cheese and pulse to combine. Season to	taste with salt 
and pepper/ Transfer lettuce into a large attractive service bowl. Add half the dressing and toss. Taste and add more 
dressing if desired. Add bacon, croutons and the rest of the cheese. Toss and serve immediately. Garnish with lemon. 

 

 

Dessert 
 
Warm toasted Smores Bars: https://celebratingsweets.com/easy-oven-smores-dip/ 

Ingredients: 1 ¼ cups semisweet chocolate chips, ¼ cup milk, 15-20 marshmallows halved, Graham crackers 
and fruit for dipping. 

Instructions: Preheat broiler and place a rack in the upper half of your oven (at least 5 inches from the 
broiler/ In a large microwave safe bowl, combine chocolate chips and milk. Heat in 15 second intervals for 
a total of one minute, stirring well between each interval. If the chocolate is not melted, heat in 10-
second intervals, stirring really well, until melted and smooth. The key is to heat the chocolate very 
slowly so that it does not overheat/ Pour the melted chocolate into an oven safe skillet or casserole dish 
(I used an 8-inch cast iron skillet, about 3 ½ cups volume). Top the melted chocolate with halved 
marshmallows and place under the broiler. Broil until the marshmallows are toasted and golden brown. 
This will happen fast, so keep a close eye on it. Serve immediately with graham crackers, cookies and/or 
fruit. 
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Cottage Cocktails 

 
 

Strawberry Watermelon sangria: https://www.foodnetwork.com/recipes/bobby-flay/watermelon-

strawberry-sangria-2437173 
Ingredients: 1 small seedless watermelon, rind removed, flesh cut into large chunks (about 4 cups, 1 pound 
strawberries, hulled and sliced, 1 cup reserved for garnish, 1 bottle rose wine-cold, 1 cup vodka,1 cup fresh orange 
juice, 1/2 cup orange liqueur, 1 orange, sliced, 1 lime, sliced  
*(for mocktail version, leave out alcohol and replace with club soda) 
 
Directions: Combine the watermelon and strawberries in a blender and blend until smooth; add a splash of the vodka if 
needed to get the fruit pureed/ Strain into a large pitcher; you will need about 4 cups total juice. Add the rose, vodka, 
orange juice and liqueur and stir to combine. Add the orange and lime slices, cover and refrigerate for at least 1 
hour and up to 24 hours. Just before serving, add the reserved strawberries. Serve in glasses over ice. 
 

Aperol Spritz: https://cookieandkate.com/classic-aperol-spritz-recipe/ 

Ingredients: Ice, 3 ounces (1 part) Aperol, 3 ounces (1 part) dry Prosecco, 1 ounce (a splash) club soda or 
unflavored sparkling water, Orange slice, for garnish. 
 
Directions: Add ice to a wine glass until it is nearly full. Pour in the Aperol (I usually eyeball this and pour until 
I’ve filled about one-third of the glass/ Pour in an equal amount of Prosecco. Top your drink off with a splash of 
club soda and add a slice of orange. Enjoy! 
 
 
 

Beer Shandy 

Ingredients: 6 ounces beer, 6 ounces lemonade, Garnish: lemon slice 
 
Directions: Fill a standard pint glass half-way with beer/ Fill remainder with lemonade/ garnish with lemon 
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Below are some answers from an interview that I did about the writing of the novel.  
 

1. What was the evolution of this story like for you? 
The seed of the story was planted while I was driving on the highway one day and imagined 
a sister being killed in a car accident, caused by her own negligence, and her last thought 
being of how angry her younger sister was going to be at her for dying.  The story just 
unfolded from there of the sister’s death being the catalyst for family secrets to surface.  
Another factor in the writing of this novel was the loss of my own family cottage due to 
conflict with my own mother and stepfather.  I had spent every summer of my life at my 
family cottage and so had my children up to that point, so it was very difficult to say 
goodbye to the place.  The writing of the novel helped me a lot through that hard time and 
I was able to write a lot of the visceral details of my own cottage, the building itself and 
the summers there, into the book, feeling in some kind of way as though I was preserving 
the memories.   
 

2. What should readers know about June Bennett? 

She is quite a damaged individual who has lived her life under the influence of other 
People, her mother, her older sister and her husband.  She allowed her mother to tell 
her who she was, and her husband to determine what she did with her life and then relied 
on her older sister to tell her what to do next.  She rebelled against it throughout her 
life, but it only made things messier for her, never actually freeing her. Only once she 
gets to Avril Island, alone, grief stricken and making some shocking discoveries, does she 
start to truly break away from those influences and make her own choices and find her 
own way.  

A bit about the writing 
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3. Why did you choose to start the novel with the death of a character and then use 

alternating points of view between a dead character and a living one? 
I was inspired to start the story with May’s death for the reasons mentioned in question 
4, essentially, it’s what started it all.  I wanted to write about two sisters but also the 
grief of losing one which is one of my greatest fears because I’m very close to my older 
sister. I needed May to die at the beginning of the novel, but I also needed her to be a voice 
in it which was a bit tricky and what eventually inspired the ghost protagonist element of 
the novel.  
 

4. What was the genesis of your characters? What compelled you to explore them and did you 

have a favourite to write? 
The characters I write are usually a mash up of people I’ve known and experiences I’ve 
had with some entirely new bits thrown in there.  For April’s character I used the 
glamour and beauty of my maternal grandmother as inspiration. I also took some of the 
relationship struggles I’ve had with my own mother and magnified them to create the 
dysfunction that April creates with her own daughters.   
The close relationship of May and June was definitely inspired by my own relationship 
with my older sister although they’re very different to me and my sister as people, the 
dynamic is similar. I’ve always leaned on my sister for support, and I know she’s felt a 
maternal responsibility for me even from a young age.  
I was compelled to explore mostly the sister relationship and the mother daughter 
relationship because at the time I was writing the novel my sister and I were both 
experiencing upheaval and change in the relationship with our mother which meant we were 
relying on each other quite a bit.  Needless to say, the writing of this book was very 
therapeutic for me.    
My favourite character was April, just because she was so interesting to write. She was a 
very selfish and destructive character, but I had empathy for her because I do believe that 
people’s childhoods can cause them to develop survival strategies that cause them to do 
things throughout their entire lives that are damaging to themselves and others.  
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5. What was the biggest challenge in writing this novel? 
The biggest challenge writing this book was probably having a ghost narrator.  I had to 
make her character believable and creditable and necessary.  In the first draft my agent 
didn’t love the inclusion of May and I debated getting rid of her perspective, but I just 
couldn’t do it.  So, I had to work hard at revising her so that she worked and was crucial 
to the story.  Another challenge was staying motivated.  I’d already had two novels 
rejected and at times it felt like I was wasting my time writing a third.  It was my love of 
writing and the story though that kept me going and it paid off in the end.   
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Below are my answers to Some pretty random questions that will help you get to know me a bit 
better. Then share them around, just for fun! 

1. Who is your hero? Virginia Woolf 
2. If you could live anywhere, where would it be? Europe 
3. What is your biggest fear? Something happening to my children 
4. What is your favorite family vacation? Skiing in Quebec 
5. What would you change about yourself if you could? my inability to have sleep deeply 
6. What really makes you angry? Injustice, sexism and prejudice 
7. What motivates you to work hard? a Personal sense of achievement 
8. What is your favorite thing about your career? I get to write books 
9. What is your biggest complaint about your job? I don’t have one 
10. What is your proudest accomplishment? The relationship that I have with my children 
11. What is your favorite book to read? A good thriller of course, although I do love literary 

fiction as well 
12. What makes you laugh the most? I seem to laugh the most when hanging out with my sister 
13. What was the last movie you went to? What did you think? Tenet, it was great, made me 

think 
14. What did you want to be when you were small? A writer 
15. What is your favorite game or sport to watch and play? Basketball 
16. Would you rather ride a bike, ride a horse, or drive a car? Ride a bike, horses scare me 
17. What would you sing at Karaoke night? I don’t sing, for the sake of others 
18. If you could hire someone to help you, would it be with cleaning or cooking? Cooking 
19. If you could only eat one meal for the rest of your life, what would it be? Spaghetti 
20. Have you ever had a nickname? What is it? Jess the mess, just because 
21. Do you like or dislike surprises? Why or why not? I love surprises, they’re exciting 
22. In the evening, would you rather play a game, watch a movie, or read? read 

A bit about the author 
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23. Would you rather vacation in Hawaii or Alaska, and why? Hawaii, the warmth 
24. Would you rather win the lottery or work at the perfect job? Work at the perfect job 
25. Who would you want to be stranded with on a deserted island? My sister 
26. If money was no object, what would you do all day? Write books 
27. If you could go back in time, what year would you travel to? 1958 
28. How would your friends describe you? Supportive, bossy, fun, considerate 
29. What are your hobbies? Reading books, yoga, tarot card reading, moon gazing, exercising 
30. What is the best gift you have been given? A red vintage typewriter  
31. What is the worst gift you have received? A t-shirt from my husband that said chill out 
32. Aside from necessities, what one thing could you not go a day without? music 
33. List two pet peeves. Mess and inconsideration 
34. Where do you see yourself in five years? Promoting my fifth book 
35. How many pairs of shoes do you own? Maybe ten? 
36. If you were a super-hero, what powers would you have? Flying and invisibility  
37. What's your favorite zoo animal? I don’t really like zoos, but If I had to choose then, 

elephants 
38. If you could share a meal with any 4 individuals, living or dead, who would they be? 

Virginia Woolf, J.D. Salinger, Sylvia Plath, the Dalai lama 
39. What's the longest you've gone without sleep (and why)? 2 days, travelling to Australia 
40. What's the tallest building you've been to the top in? the cn tower 

 

 

Answers to Cottage quiz 

1. B 
2. False 
3. C 
4. True 
5. False 
6. d 


