A Song of Deliverance
Book Club Kit

The Singing Silver Mine

-~

Donna Wichelman’s A SONG OF DELIVERANCE is a pure pleasure. If
you are looking for a love story that reminds us that love conquers all,
this is a must-read. The author combines history, romance, and
adventure in one tightly woven story that is sure to delight.
~ Jane M. Choate—Author of contemporary romantic suspense
published by Love Inspired Suspense and Best-Selling Author of
Publishers Weekly best-sellers list for her Love Inspired Suspense,
Secrets from the Past, and Rocky Mountain Vendetta.



About Donna Wichelman

Short Professional Bio

Weaving history and faith into stories of intrigue and redemption
grew out of Donna’s love of travel, history, and literature as a
young adult while attending the United World College of the
Atlantic—an international college in Wales, U.K. She enjoys
developing plots that show how God'’s love abounds even in the
profoundly difficult circumstances of our lives. Her stories reflect
the hunger in all of us for love, forgiveness, and belonging in a world that
often withholds second chances.

Donna received her master’s degree in mass communication/journalism
from San Jose State University and became a communications
professional before writing full-time. Her short stories and articles have
appeared in inspirational publications. She has two indie-published
Christian romantic suspense novels in her Waldensian Series—Light Out of
Darkness and Undaunted Valor, and her Gilded Age historical romance, A
Song of Deliverance, comes out in December 2024.

Donna and her husband of forty years participate in ministry at their local
church in Colorado. They love spending time with their grandchildren and
bike, kayak, and travel whenever possible.

Expanded Personal Bio

From her days in grammar school, writing for the school newspaper, Donna
was destined to write. Her true passion for writing fiction came to light at
the United World College of the Atlantic in Wales, Great Britain—an
international high school—where she focused on English Literature and
discovered her love of classics by authors such as Jane Austin and Charles
Dickens. Their works awakened a desire to delve into the issues that touch
the heart.

One of Donna’s most extraordinary adventures occurred while researching
Emily Bronté’s Wuthering Heights and visiting the Bronté parsonage in
Haworth, England. While walking the moors on a drizzly day, she
happened upon an old man with a cap and a cane whose ancestors knew



the Brontés. He delighted her with his stories and captivated her
imagination with his words. Tales like these from people Donna has met all
over the world have sparked the stories that come to life on the page.

Her personal essays, articles, and short stories have appeared in various
inspirational publications, including Focus on the Family

Magazine, Standard Publishing for Adult Sunday School papers, and LIVE
Magazine. Two of her devotionals also appeared in A Cup of Comfort
Devotional for Mothers and Daughters.

Donna’s romantic suspense, Light Out of Darkness, revolves around the
unique story of faith and courage found in the pre-reformation Christians of
the French and Italian Alps known as the Waldensians. The

sequel, Undaunted Valor, once again weaves Waldensian history around a
contemporary story of intrigue and suspense.

Donna and her husband of forty years live in Colorado and enjoy spending
time with their grandchildren. They participate in ministry at their local
church and travel, hike, and kayak when they can.

Social Media Buttons:

Website: www.donnawichelman.com

Historical Blog: www.hhhistory.com

Facebook: www.facebook.com/DonnaWichelmanAuthor
Instagram: https://www.instagram.com/donna.wichelman

X: https://x.com/DonnaWichelman

BookBub: https://www.bookbub.com/profile/donna-wichelman

Wichelman delivers a story set in the mining world that is rarely explored
with such depth of research. Readers will appreciate Wichelman’s
attention to detail and story where the hurts of the past meet the tragedy
of the present with a heart for community and hope for a better future.
Definitely check out this beautiful reflection of God’s love and provision
during unexpected and difficult times as soon as possible.” ~ Crystal
Caudill, Author of Counterfeit Love


http://www.donnawichelman.com/
http://www.hhhistory.com/
https://www.bookbub.com/profile/donna-wichelman

Reader Letter

Dear Reader,

Thank you for choosing to read A Song of Deliverance. | hope you enjoyed
Anna and Stefan’s journeys from hearts wounded by lies, prejudice, and
deception to a place where true love could grow in an atmosphere of
honesty, freedom, and forgiveness. | pray their stories have lifted your
hearts and reminded you that God “heals the brokenhearted and binds up
their wounds” (Psalm 147:3). He is never far from those who seek Him.

With great appreciation,
Donna

Intrigue, danger, and loss blend with themes of forgiveness, hope, and
love in this charming series starter from the lyrical pen of author Donna
Wichelman, who transports readers to the Singing Silver Mine in the
rugged Rocky Mountains of Colorado. It’s a place where old-world
opulence meets wild-west innovation, people from different backgrounds
find opportunity, and communities come together after tragedy. The
delightful cast of characters and detailed research serve to draw readers
further into the story, and I'm confident A Song of Deliverance will
resonate with fans of the genre.
~ Candee Fick, Author, Editor, and Writing Coach - Her latest series is
the well-loved Within the Castle Gates series



Q & A With Donna Wichelman

. Where did you come up with the plot for A Song of Deliverance?

| came up with the basic plot during a family trip to Ireland. We had
hiked to a crest on the Dingle Peninsula overlooking the Atlantic Ocean,
and | imagined a poor Irish woman with no dowry who was destined to
emigrate to America. I'd been to Georgetown, Colorado, and | knew |
wanted to set the story in the nineteenth-century mining community.

. How much research went into writing the novel?

Research is one of my strengths as a historical fiction author. | spent
weeks researching various aspects of the novel—from the nineteenth-
century setting in Georgetown and the key people who settled the town
to understanding US History and Colorado’s part in it, to developing all
the characters, exploring their backgrounds and vocations.

. Did you travel to do your research?

| always travel to the places where my books are set if I can. While
virtual maps and reading history books can provide much of what | need
to know, | can get a better feel for the ambiance of a place and the
people who lived and breathed the same air. Also, it’s helpful to talk to
the experts and historians who may have some insights not found in
books. | visited Georgetown three times to scour the town, tour
museums, and talk to the historians.

. Did you know anything about silver mining in the nineteenth
century?

| knew nothing about the mining industry, either past or present, before |
wrote A Song of Deliverance. | spent many hours digesting books and
papers to understand how a nineteenth-century American mine operated
and to know what types of mining disasters could occur. During one visit
to Georgetown, a friend and | hiked a trail that led us up the mountain to
several famous, now ruined, and defunct mines from the nineteenth
century.

. How does faith play arole in the story?

In A Song of Deliverance, Anna'’s hopes for a better life in Colorado
crumble after a mining disaster kills her uncle. She must find the faith
and courage to create a new life for herself. But it's a day-by-day journey
of releasing prejudices from the past, which Laurel Thomas and Cecelia



Richards boldly challenge regularly. Their faith is a testimony to Anna on
how to walk life’s journey with faith and courage.

. What was your favorite scene to write in A Song of Deliverance?

| enjoyed writing the scene in Chapter 13 when Anna brings the finished
waistcoat to Stefan but has to wait until he returns from an appointment
with his lawyer. She takes the opportunity to get to know his
housemaid—a countryman of Anna’s. But the interaction between them
and Stefan when he returns is more lighthearted, invoking a rather
amusing scene.

. What was the most challenging scene to write?

The most challenging scene to write happens at the Harvest Ball when
Stefan confesses his sins to Anna. It’'s the first time he allows himself to
be genuinely vulnerable with her. But in Stefan’s eagerness to be
completely open about his past, he marginalizes the immediate need for
Anna to comfort Prudence’s teenage angst. Just before the scene, we
think Anna and Stefan will finally come together, but their conflict
escalates instead. It took several rewrites to get the scene right.

. Which secondary character is your favorite?

| love Laurel. She has the right amount of humility and grace, but she’s
also realistic, down-to-earth, and filled with practical wisdom that causes
us to respect her. So, when Anna should have followed mourning
customs for Uncle Liam, a man she never knew, Laurel says,
“‘Sometimes God’s children heap too many burdens upon each other ...
the letter of the law instead of the spirit of the law.” We immediately like
her, because she cares more about Anna’s actual need to be accepted
into the community rather than uphold man-made traditions.

A Song of Deliverance weaves together a love story between a man and
a woman from two different cultures, antagonists for generations: a poor
Irish lass and a rich English mining mogul. The catastrophic aspects of
mining and the greed of its mine owners drive this story forward.
Bringing lighthearted relief through her characters, the Author shares a
unique historical perspective gained through her rich research and
travels. Bravo! ~ Ruth Trippy, award-winning Author of The Soul of the
Rose and other historical romance novels.



Hosting a Themed Book Club

Here’s an idea for your book club that could turn it into a fun experience. If you
read A Song of Deliverance (and hopefully you are since you’re attending the book
club), you know three special celebrations took place—Laurel and Anna’s Tea
Party, the Harvest Ball, and Christmas at the Hamill House. Choose one of those to
make your book club a themed event. You can make it as elaborate or simple as
you wish. Invite friends to enjoy the party. Here are some ideas to get you started.

1. Laurel and Anna’s Tea Party

Set the ambiance.
o Interior Day: Anna arranged the last of six place settings with floral china plates and
tea cups on top of a white brocade tablecloth around Laurel’s dining room table ...
Laurel whisked in and set a basket of scones and a platter of tea cakes in the center of
the table.

e Wear the Dress
o Women in the 1870s wore bustled day dresses. You might choose to make or rent
dresses from the Victorian era, but you don’t have to. Tell your guests you want to
make it a slightly dressed-up affair, no jeans.

e Serve the Food
o Small Quiches (modern)
Cucumber Sandwiches (traditional)
Chicken Salad Sandwiches (modern)
Scones with Devonshire Cream, Raspberry Jam, and Lemon Curd (traditional)
Tea Cakes (traditional)
Short Bread
Chocolate Crackle Cookies
Tea—TFavorites include Assam, Darjeeling, Earl Grey

O O OO0 OO0 O

2. The Harvest Ball

Typical Victorian Balls began at 8 p.m. and sometimes later and continued into the wee hours of
the morning. Without electricity, as many as three hundred candles were set across the ballroom.
Musicians in black coattails played chamber music while guests mingled on the sidelines or
danced the Viennese Waltz, the Galop, Mazurka, Cotillon, the Boston, or the Tango. Food was
never allowed in the ballroom. Drinks and snacks were readily available in another room.
Usually, a meal was served between 11 p.m. — 1 a.m., consisting of heavier dishes such as sliced
ham, roasted lamb, veal, or poultry, brothy or white soups, mushrooms, meat pies, fruit tarts,
waffles, savory cakes, and various fruits such as grapes, peaches, raspberry or lemon ices.




If you decide to mimic the Harvest Ball, you can choose to make your event as elaborate or
simple as you wish. Here are some suggestions.

e Set the ambiance.

o Exterior Day: Anna admired the décor as she approached the front porch steps. Off
to the sides of the portico, squashes of every size—green, yellow, orange—and
baskets of chrysanthemums in burgundy, rust, and bumblebee sat strategically placed
on bales of hay stacked at varying heights. Ivy had been hung along the scalloped
cornice of the portico and strung around the two supporting columns on either side.
Similar squashes and baskets of chrysanthemums lined the sides of the steps leading
up to the small porch.

o Exterior Night: Anna feasted her eyes on the Barton House, the outside décor she
had seen earlier in the day now illuminated by lantern light. Pastor Thomas reigned in
the horses as they waited in the queue to disembark and allow the valets to park the
carriage. When it was their turn, Anna stepped out with her two companions and
followed the lanterns up the steps to the door.

o Interior Day: Anna walked a few paces inside, gasping and gawking. She didn’t
know how the hotels in New York City might dazzle, but the interior had been
transformed into a sunburst of harvest colors, reaching every corner of the
establishment. Not that anything about the decoration was tasteless, as Laurel had
predicted. It delighted the eyes, like an Irish autumn countryside—only this was
Georgetown, and it shone with its tawny radiance.

o Interior Night: All aglow in harvest gold, the inn appeared even more spectacular at
night, with people milling about in merriment and a string orchestra playing music
that filtered down the stairway from an upper room. (You can use any streaming
service or CD to play chamber music in the background.)

e Wear the Dress

Anna looked at her image in Laurel’s cheval mirror, her eyes dazzled
by the seafoam and ivory lace gown Laurel had rendered from her
trunks. She’d never had the opportunity to attend a society ball—never
worn such an elegant gown with its ruffled bustle trailing behind her
and a ruched front panel that showed off her curves. Nor had she styled
her hair with so many twists and beads. (This is the dress | imagined
Anna wearing, only in the color of seafoam to compliment her hair.)




The man exuded self-confidence, his broad shoulders and narrow waist,
filling out the black coattail, white silk shirt, and ascot in perfect form.

e Serve the Food and Drink
O He [Stefan] ... cupped her elbow and propelled her toward the table set with bowls of
punch and lemonade.

=  Punch
= |emonade
= Sliced meats and cheeses
= Stuffed Mushrooms
®  Fruit or Fruit Salad
= Cherry or Lemon Pie
=  Chocolate Cake

3. Christmas at the Hamill House—Some Ideas to get you started

e Set the Ambiance
o A manservant handed out glasses of wine, and another offered hors d’oeuvres from a
silver tray. An abundance of greenery, candles, and bows in colors of red and silver
and gold spread Christmas cheer throughout the room. At the center, an unlit tree
graced a fireplace, with its crackling fire warming the room.

e Set the Ambiance After Stefan Reveals What Caused the Mine

Disaster

o “l'want to thank Mr. Hamill for allowing me this opportunity. I hope you will indulge me
this year. | want to change our traditional wassail by offering an English blessing ...”
The assembled elevated their glasses ...

“Let us continue in the parlor for the Christmas tree lighting ceremony.” Mr. Hamill led
the way, showing Anna and Stefan to two chairs near the Christmas tree. He waited until
the musicians were ready, then rose to light the candles ... and the guests erupted in song.

Wear the Dress

o Victorian-era 1870s dresses were the fashion. Here’s an example of what Anna wore
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to the Hamill House Celebrations:

Sara helped Anna remove her cloak. “But don’t you look different tonight,
Miss Sullivan—a proper elegant lady in your shimmering green gown.”

« “You are too kind.” Anna straightened the reticule on her arm. So much
§ had changed since their first meeting, allowing Anna to splurge on making
% 3 forest green gown of lustrous silk that shimmered in the light. The dress
. featured a square neckline trimmed in black ruffled lace, black lace
overlays on the bodice and skirt, and a long curving train. Anna had

| completed the outfit with black lace gloves and a green and black feathered
hat.

Stefan’s eyes sparkled with light and love. She couldn’t move, couldn’t
breathe, her stomach all aflutter, her eyes fixed on the one man who had
become the center of her life. Oh, how exquisite he appeared in his formal
black tail and white shirt.

The picture is an example of a formal coattail Stefan could have worn.

e Serve the Food and Drink
o Your favorite hors d’oeuvres “offered from the tray.” May include:
= Small Quiches
= Chicken Salad Sandwiches
= Bacon Wrapped Dates
= Melon balls
= Petite White Chocolate Cranberry Scones
= Olives
= Short Bread
= Chocolate Cake
= Champagne
=  Punch

= Wassail—A traditional drink made from apple cider, orange juice, sugar, and
mulling spices.

This novel shines from impeccable research. Without needless
description, rich historical details transport the reader to life in a
Colorado mining town in the 1870s. Vivid characters keep the pages
turning fast. It’'s a sweet romance laced with faith, action, and mystery. A
lovely book from start to finish! ~ Gretchen Carlson, Author of the award-
winning young adult historical fiction novel, More Than Grit
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Recipes For Themed Book Club Events

Food

Ham, Tomato, and Onion Mini Quiches

This modified version of Mary Pielenz Hampton’s recipe in A Tea for All Seasons is
easy and delicious. Mary uses tartlet pans and a pastry recipe. But | use a regular
muffin pan, lining each cup with Pillsbury pie dough cut to size.

Ingredients

6 eggs

3 cups half and half

1 teaspoon salt

% teaspoons pepper

1 % cups gruyere or cheddar cheese*

1 cup country ham chopped into % inch squares
1 cup Roma tomatoes, thinly sliced

1 Sweet Vidalia Onion, chopped into small pieces*
Y4 cup fresh chives

2 rolls Pillsbury Pie Dough (I Package)

*Tips:
e Gruyere is a tasty substitute for cheddar cheese.
e The original recipe did not call for onions, but | found adding thin slices of Vidalia onions
added a layer of flavor to the quiche.

Preheat oven to 350 degrees F. Using a cup or bowl 4 inches wide at the top, cut out 14 round
pieces of pie dough and line the muffin cups with the dough. In a large bowl, whisk together the
eggs, half and half, salt, and pepper. Sprinkle the cheese, ham, and several pieces of onion on
the bottom of the uncooked crust, and top with the tomato. Pour the egg mixture over the
cheese and sprinkle a pinch of the chives over the top. Bake 40 — 45 minutes until the top is
golden brown.
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Easy Scones

Traditional scones use butter and eggs, but my husband and | found this recipe at the
Cliff Manor Bed & Breakfast during a bike trip with friends on the Katy Trail in Jefferson
City, Missouri. My family has made it ever since with one small change. Instead of using
only unbleached flour, | use half unbleached flour and half cake flour to make the
scones lighter.

Ingredients

1 % cups flour ( % cup regular unbleached, % cup cake flour)

1/3 cup sugar

2 teaspoons baking powder

% teaspoon salt

1 cup heavy whipping cream

1 cup dried fruit of your choice (raisins, cran-raisins, dried apricots cut into pieces, etc.)
Granulated Sugar

Preheat oven to 350 degrees. Move oven rack to middle position.

In a large mixing bowl, combine the first four ingredients. Add the dried fruit. Make a well in the
center of the dry ingredients and add % cup of the whipping cream. Stir the mixture until it
comes together.

Lightly flour the counter surface and hands and gently knead the dough until it forms a ball. Roll
or pat out the dough into an 8-inch circle. Brush the remainder of the whipping cream onto the
circle of dough and sprinkle with granulated sugar. With a pizza cutter, cut the circle into 8
sections.*

Transfer the dough wedges onto an ungreased cookie sheet, 1 inch apart, and bake 18 minutes
or until the scones are golden brown on top and bottom. Serve warm with Devonshire Cream,
strawberry or raspberry jam, or lemon curd.

*Traditional scones are cut into triangles, but sometimes, we use a cookie cutter to make
seasonal shapes.

Basic Scones
Scones are easy to make, and you can add all kinds of dried fruits and flavorings to
them. Here is a basic recipe to whet your appetite.

Ingredients

2 cups flour

ltablespoon baking powder

2 tablespoons sugar

4 teaspoon salt

Lemon zest of one whole lemon

6 tablespoons butter out of the refrigerator
% cup buttermilk

1 egq, lightly beaten



13

Mix dry ingredients. Cut in 6 tablespoons of butter until the mixture resembles coarse cornmeal.
Make a well in the center and pour in buttermilk. If you don’t have buttermilk, use regular milk.
Mix until dough clings together and is a bit sticky—do not overmix. Turn out dough onto a
floured surface and shape into a 6 60 8-inch round about 1 Y2 inches thick. Cut into pie wedges.
The secret of tender scones is minimum handling. Place on an ungreased cookie sheet about
an inch apart. Brush with egg for a shiny, beautiful brown scone. Sprinkle granulated sugar over
the egg wash if you want.

Petite White Chocolate Cranberry Scones
These bite-sized scones are the perfect confection for afternoon teas.

Ingredients

2 cups all-purpose flour

1/3 cup sugar

2 teaspoons baking powder

1 teaspoon freshly grated lemon zest
% teaspoon salt

% cup butter, refrigerated

¥ cup whipping cream

¥ cup sweetened cranberries, coarsely chopped
1 % cups white baking chips

2 teaspoons butter, room temperature

Heat oven to 400 degrees. Combine flour, sugar, baking powder, lemon zest, and salt in a large
bowl; cut in butter with a food processor until the mixture resembles coarse crumbs. Stir in
whipping cream; mix until dough holds together. Stir in cranberries and % cup white baking
chips.

Turn dough onto a lightly floured surface; knead 5 to 10 times or until dough is smooth. Divide
dough into 4 equal pieces; shape into an 8-inch log. Cut each log into 4 (2-inch) pieces; cut
each piece in half diagonally to form small triangles.

Place scones 1 inch apart on an ungreased baking sheet. Bake for 9 to 11 minutes or until
golden brown around the edges. Cool.

Combine the remaining ¥ cup baking chips and butter in a small microwave-safe bowl.
Microwave on MEDIUM (50% power) for 30 seconds. Stir. Microwave and stir every 30 seconds
until the chips are melted and smooth. Drizzle scones with melted chocolate.

Mock Devonshire Cream

Devonshire Cream is almost impossible to find in the United States unless you find an
authentic British-made goods store. For one thing, the US has many restrictions on food
products coming into the United States. Also, the people of Devon hold dear their
closely guarded recipe even in Great Britain. So, Americans have developed Mock
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Devonshire Cream to approximate the taste. Most recipes combine some portion of
heavy cream, cream cheese or butter, sour cream, and sometimes confectionary sugar
to add sweetness to the cream. However, authentic Devonshire Cream isn’t very sweet.
The Pioneer Woman, Taste of Home, and Confessions of a Baking Queen have recipes
online if you want to make your Devonshire Cream more traditional.

Lemon Curd

Lemon curd is a tart and tasty spread that can be found on your favorite grocery store
shelf. | recommend Bonne Maman and Tiptree Lemon Curd by Wilkin & Sons, Ltd. But if
you want to make authentic lemon curd that competes with the brands, it's fun and easy
to do.

Ingredients

Grated peel of 4 lemons

1 cup lemon juice (about 4 lemons)
4 eggs beaten

% cup butter, cut into small pieces
2 cups sugar

Combine lemon peel, lemon juice, eggs, butter, and sugar on top of a large double
boiler. Place over simmering water and stir until the sugar dissolves. Continue to cook,
stirring occasionally, until thickened and smooth. While hot, pour into hot, sterilized 1/2-
pint canning jars, leaving about 1/8 inch for headspace. Run a narrow spatula between
lemon curd and the side of the jar to release air. Top with sterilized lids; firmly screw on
bands. Cool and refrigerate. The lemon curd is best used within the first two weeks of
making.

Sandwiches

Where did the Sandwich come from anyway?

Sandwiches were the ingenious invention of Great Britain’s fourth Earl of Sandwich, who,
because of his sometimes days-long gambling sessions, needed to satisfy another great urge—
the hunger in his stomach, came up with a fast and simple solution. Put a slice of meat between
two pieces of bread, and one could get back to business. They say that after the Earl scarfed
down his first sandwich, he won ten thousand pounds. Also of note, Captain James Cook
named the Sandwich Islands after the Earl of Sandwich.

Traditional Cucumber Sandwiches

Peel a cucumber and slice into paper-thin slices. Sprinkle the slices with vinegar and salt. After
a half hour, rinse and drain the excess cucumber juice in a sieve. Lightly butter two slices of


https://www.thepioneerwoman.com/food-cooking/recipes/a87002/how-to-make-mock-devonshire-clotted-cream/
https://www.tasteofhome.com/recipes/easy-mock-devonshire-cream/
https://confessionsofabakingqueen.com/mock-clotted-cream/
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brown bread, then cover one slice with two layers of cucumbers and top with the other slice of
bread. Apply firm pressure with the palm of your hand. Slice off the crusts and cut into three
rectangles.

Modern Cucumber Tea Sandwiches

Peel and remove seeds from a cucumber. Slice thinly. Lightly butter and spread cream cheese
on six slices of whole-wheat bread. Place a layer of cucumbers on top of one slice. Salt lightly.
Top the cucumbers with the second slice of bread. Slice off the crusts and cut into four triangles.

*Note: A ¥4 cup of loosely packed mint leaves chopped fine can be mixed into the butter before
spreading onto the bread.

Chicken Salad Sandwiches
Many variations of this sandwich exist. Start with a good basic recipe, then add as many other
ingredients as you like.

Ingredients

2 Ibs. boneless, skinless chicken breast
6 cups low-sodium chicken broth or water
2 tablespoons salt

% cup good mayonnaise (not Miracle Whip)
2 tablespoons fresh lemon juice

1 teaspoon smooth Dijon mustard

2 celery ribs, chopped

1 small red onion chopped*

1 tablespoon minced fresh parsley

1 tablespoon minced fresh tarragon
Ground black pepper to taste

White or whole-wheat bread

*Optional: Substitute 1 minced shallot for the red onion

Dissolve the salt in chicken broth or water in a large pot or Dutch oven over medium-high heat.
Bring the water to a low boil, then add chicken to the water, reduce the heat to medium, and
cook for ten minutes or until the chicken registers 165 degrees. Transfer the chicken to a cutting
board and let cool for 30 minutes.

Whisk mayonnaise, fresh lemon juice, Dijon mustard, and pepper together in a large bowl.
Pat chicken dry and cut into % inch cubes. Add to the bowl. Add chopped celery, onion, parsley,
and tarragon. Toss to combine. Salt and pepper to taste.

Spoon chicken salad onto a slice of bread and cover with the second slice. Slice off the crust
and cut into two triangles. Note: small-size croissants can substitute bread.

Possible Ingredients to change up the mood:
Y4 cup craisins

Y4 roasted almond slivers

Chopped walnuts

Red grapes halved
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Green apple cut into small pieces
Curry Powder
Cayenne Pepper

Chocolate Crackle Cookies

Ingredients

2 cups all-purpose flour

¥4 cup cocoa powder

1 teaspoon baking soda

14 teaspoon salt

1 ¥ cups unsalted butter, room temperature
2 cups sugar, plus more for dipping

2 large eggs

2 teaspoons pure vanilla extract

Sift together the flour, cocoa powder, baking soda, and salt. Set aside.

In a large bowl, beat butter, 2 cups of sugar, and eggs on medium speed until light and fluffy, for
2 minutes. Add vanilla and mix to combine. Gradually add dry ingredients. Cover bowl with
plastic wrap and chill until dough is firm, 1 hour.

Preheat oven to 350 degrees. Lightly grease baking sheets. Roll dough into 1-inch balls. Dip top
of each ball into sugar. Place on prepared baking sheets about 1 inch apart. Bake until set, 8
minutes. Cool on baking sheets for 5 minutes before transferring to a wire rack to cool.
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Bacon-Wrapped Dates

So easy to make, Bacon-Wrapped Dates have become the quintessential yummy,
modern appetizer. It’s best to use long, thin (not thick) bacon that wraps easily around
the dates.

Ingredients

Pitted Dates

4 oz. log of goat cheese

12 to 24 slices of Thin cut Bacon

Preheat oven to 400 degrees. In the meantime, fill pitted dates with a generous amount of goat
cheese. Set aside. Place slices of bacon on a jelly roll pan and bake for 6 to 8 minutes until
bacon is pliable but not completely cooked. Cool and cut into pieces long enough to wrap once
around the dates. Use toothpicks to hold the bacon-wrapped dates together. Place the prepared
bacon-wrapped dates onto a 9X13 pan with a wire rack fixed over it to catch the bacon grease.
Bake until the bacon is fully cooked, approximately 8 to 10 minutes more. Serve on an appetizer
tray.

Stuffed Mushrooms

Ingredients

20 small white button mushrooms

2 tablespoons butter

2 tablespoons minced shallots

14 teaspoon Worcestershire sauce

% cup soft breadcrumbs (1 - 2 slices of quality white bread processed into crumbs in a food
processor)

14 cup shredded sharp Cheddar cheese
8 slices Thin-cut bacon torn into bits
Salt and pepper to taste

4 tablespoons of water

Preheat oven to 350 degrees. Select well-shaped round mushrooms with closed caps and deep
centers. Wash and drain on paper towels. Pull stems from the mushrooms and finely chop into
bits in a food processor. Melt butter in a small skillet over medium heat. Add finely chopped
mushroom stems and shallots. Sauté. Stir in Worcestershire sauce, soft breadcrumbs, cheese,
bacon bits, salt, and pepper. Fill mushroom caps with a heaping teaspoon of the sautéd mixture.
Put the water in a shallow dish and place the mushrooms in the dish. Bake for approximately 20
minutes. Serve hot.

You can find more authentic British Tea recipes, including Tea Cakes, Lemon Curd,
Short Bread, and many others in The London Ritz Book of Afternoon Tea. Inside, you
will also find how the tradition of Afternoon Tea got started as a culinary and social
event and how to make the perfect cup of tea.



https://www.amazon.com/London-Ritz-Book-Afternoon-Tea/dp/0877958238/ref=asc_df_0877958238/?tag=hyprod-20&linkCode=df0&hvadid=693420791968&hvpos=&hvnetw=g&hvrand=1861910301401234409&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9028898&hvtargid=pla-570762865805&psc=1&mcid=0b891ec9d727378087190b2141988f81&gad_source=1&gclid=Cj0KCQjw3ZayBhDRARIsAPWzx8osY2IoKjxUrViks3ZOxS9jwM0u56nSHE7vQu8J9IIMVdp1WEdSW_saAliPEALw_wcB
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Drinks

Virgin Punch
This punch is a refreshing drink that everyone loves.

Ingredients

2 cans of concentrated pineapple juice

2 cans of concentrated orange juice

2 liters Gingerale*

Add an ice ring with cranberries, mandarine slices, and lime slices liberally spread throughout.
(optional)

Add pineapple or orange sherbert for a frothier drink (optional).

Mix all ingredients together, adding 3 cans of water per concentrated juice container as directed
on the packaging.

*For a spiked punch, substitute 2 cups of rum for the Gingerale

Wassail

Made from apple cider, orange juice, sugar, and mulling spices, Wassail has been the
English way of toasting to your health since the twelfth century. The word itself is an old
Norse word meaning “to health.” By the fourteenth century, the term wassail referred to
the hot beverage drunk at Christmastime we know today and was often associated with
caroling. There are numerous recipes, both traditional and modern, that one can find
online. Though many non-alcoholic versions of wassail exist, the traditional wassail
started with hard cider. Some modern recipes will add rum or some other spirit. Mulled
wine is another favorite holiday drink that uses most of the same spices. For a more
detailed history of the Wassail from a British point of view click here. To make a
traditional recipe from the same website, click here.


https://www.whychristmas.com/customs/wassailing
https://www.whychristmas.com/fun/recipe-wassail
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Book Study Discussion Questions

1. When Anna Sullivan gets the first glimpses of her new home in the Territory of

Colorado, nothing is what she expected it to be—from the grand peaks of the
Rocky Mountains to the minuscule size of Georgetown to Uncle Liam not
meeting her at the stagecoach stop. Then, the unthinkable happens when Uncle
Liam dies in the mine disaster. What is your first reaction to difficult trials and
circumstances when they don’t work out as expected? Anger/Frustration?
Resignation? Prayer?

Read: Psalm 55:22, Psalm 121:3 — 5, Isaiah 40:30 — 31, Romans 15:13,
Philippians 4.6 — 7

. While Anna waits with all the miners’ families for word about Uncle Liam’s
fate, Laurel encourages her. But at the end of Chapter Three, when Liam is
among the dead, Anna cries out in despair of being alone. In Chapter Four, she
expresses her feelings. “Was it too much to ask for a life of love, joy, and
contentment? Would she always be relegated to this lonely, utter despair?” Was
Anna truly alone? Have you ever felt alone in your circumstances? Health
issues? Grieving loss of a family member or divorce? What does God say?
Read: Joshua 1:9, Psalm 23, Isaiah 41:10, John 16:33, Romans 8:28, 35 — 39

. In Chapter Five, Laurel sympathizes with Anna’s unexpected circumstances
and encourages Anna to trust God’s providential plan. But Anna scoffs, saying
it was a poor plan from where she sat. Have you ever blamed God or accused
Him of creating poor plans for your life? What is God’s answer to your feelings
about Him?

Read: Job 38:1 — 4, 42:1 — 6, Jeremiah 29:11 — 12, Romans 8:28, 2 Peter 3:9

. We learn about Stefan Maier’s strengths and weaknesses as he responds to the
mine disaster. Our first real glimpse of Stefan’s need to see the truth about his
life is in Chapter Six, when Pastor Thomas challenges his perspective: “You
cannot expect God will grant you peace of mind as long as your heart in this
matter is corrupted by greed.” What do you think Pastor Thomas meant by that
statement? Are you willing to root out sin’s harmful effects on your life and the
lives of others around you?

Read: Psalm 51: 1 — 12, Romans 6:12 — 14, 23, Colossians 3:1 — 17, 1 John 1.7
-9
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. When the ladies gather to form the Christmas festival committee, Cecelia tells
her story of enslavement to freedom, finishing with the words, “I don’t look
down on anyone as if they don’t deserve a kindness. | reckon we all got
shackles we need to get freed from to get by in this life.” What does Cecelia
mean by shackles? What shackles have you had to get rid of in your life?

Read: Deuteronomy 5:6 — 7, Mark 8:14 — 21, Galatians 5:1 - 3, Hebrews 12:1 —
3

. At the beginning of the book, Anna believes forces beyond her control have
determined her life. One is the Irish system of land-holding that favored the
moneyed class. Social class differences in nineteenth-century Ireland made it
nearly impossible for Anna to marry well and find acceptance among her
higher-class peers, making her believe class differences would always dictate
her admission into social circles. How did Anna’s beliefs affect her perspective
of the world? How did her perspective jeopardize her relationship with Stefan?
Do class differences still exist today? What does God think in James 2:1, 9?

. Anna and Prudence Tucker experienced bullying by their peers. Instead of class
differences, Prudence suffers because she’s smart and maintains a moral code.
In Chapter Twenty-Six, how did Anna suggest Prudence should treat those who
persecuted her? Did Anna always follow her own advice? Have you ever been
bullied? Did it make you bitter? Have you forgiven those who bullied you?
What does the Bible say about loving your enemies and forgiving those who’ve
hurt you? Read: Romans 12:9 — 21, Luke 23:34

. In Chapter Eighteen, when Stefan realizes he is about to lose the Singing Silver
Mine and potentially his entire mining empire, Pastor Thomas’ words from
earlier in the book come back to haunt him. How does Stefan respond to his
responsibility for what’s happened? Why? What is his motivation? Who does
Pastor Thomas compare Stefan to in Chapter Twenty-One?

Read: Romans 7:24 and Romans 5:8

. Anna and Stefan’s attraction for one another grows during the Harvest Ball.
Yet, while Stefan wants nothing to do with the trouble between a starving
Native American boy and Elias Jones, he’s drawn by Anna’s compassion
toward Dakota. But later, during the dance, when Prudence disturbs Anna and
Stefan’s intense conversation about his past, and he has an opportunity to show
compassion toward Prudence, he disappoints Anna. How should Anna and
Stefan have handled their differences at the ball? What do you think about how
Anna and Stefan resolved their quarrel on Thanksgiving?
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10.We’ve explored several themes in A Song of Deliverance: love, forgiveness,
repentance, kindness, compassion, and impartiality. Can you name others that
you’ve thought of?

Thank you for choosing to read A Song of Deliverance for
your Book Club.

If you enjoyed A Song of Deliverance, Book One of the Singing
Silver Mine Series, and want more of the characters and
community of Georgetown, Colorado, stay tuned for Book Two,
Rhythms of the Heat
coming in December 2025 from Scrivenings Press.

And if you want more history, intrigue, and suspense in a
contemporary romantic suspense series filled with unexpected twists
and turns, you can find Donna’s Waldensian Series, Books One and

Two, Light Out of Darkness and Undaunted Valor, at Amazon.



https://www.amazon.com/Light-Out-Darkness-Waldensian-Book-ebook/dp/B07BX21GH9/ref=sr_1_1?crid=TJ30SYO1WPC4&dib=eyJ2IjoiMSJ9.IrTORL1SEW3-f_vIh6AgQh-K54H3vJe1it_Z1DDkwTW1U1_DF9OMVPFTQHhTNTdGH4vNf1WmeyrXkL6eqZ7epx5YCE1SihUJIW7vkyIXkR5NV5A60iwGJMb-pxjcpIGhvMTO6f4_nEeZrbqweawOQ8swAKmlawokZVCdq0sQYmXQEtA5y_mJg0FCvcyzncT3tEcDYVdQEUdQLXOC45iUmzE_-7uO7Xj4TvRepVW50iM.o_7CujYFXu6S3kMDTiGyxeuEuNixpFGIYDfnDB9fRcQ&dib_tag=se&keywords=donna+wichelman+books&qid=1715370313&sprefix=donna+wichelman+books%2Caps%2C140&sr=8-1
https://www.amazon.com/Undaunted-Valor-Waldensian-Book-2-ebook/dp/B07BYWRS2V/ref=sr_1_2?crid=TJ30SYO1WPC4&dib=eyJ2IjoiMSJ9.IrTORL1SEW3-f_vIh6AgQh-K54H3vJe1it_Z1DDkwTW1U1_DF9OMVPFTQHhTNTdGH4vNf1WmeyrXkL6eqZ7epx5YCE1SihUJIW7vkyIXkR5NV5A60iwGJMb-pxjcpIGhvMTO6f4_nEeZrbqweawOQ8swAKmlawokZVCdq0sQYmXQEtA5y_mJg0FCvcyzncT3tEcDYVdQEUdQLXOC45iUmzE_-7uO7Xj4TvRepVW50iM.o_7CujYFXu6S3kMDTiGyxeuEuNixpFGIYDfnDB9fRcQ&dib_tag=se&keywords=donna+wichelman+books&qid=1715370861&sprefix=donna+wichelman+books%2Caps%2C140&sr=8-2

