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Costco’s suggested Book Club read provides 
insight into a selected novel, as well as an 
appropriate recipe (or two) to accompany 
your own book club’s discussion.

IN KAREN WHITE’S The Night the Lights 
Went Out, newly divorced mom Merilee 
Dunlop seeks a fresh start in Sweet Apple, 
Georgia, but all is not as it first appears in 
this small town. Sugar Prescott, Merilee’s 
landlord and the town’s irascible 93-year-
old matriarch, shares with Merilee stories 
of her colorful and disturbing past. And as 
Merilee is drawn into the world of Heather 
Blackford, a glamorous, SUV-driving 
mom from her daughter’s school, 
she gradually comes to under-
stand the secrets—and dan-
gers—lurking behind the town’s 
well-manicured exterior.

White suggests serving 
brownies and sweet tea for a 
book club discussion of her 
novel. “Home baking sepa-
rates and, ultimately, con-
nects the two protagonists: 

Sugar, whose nickname reflects her sweet 
food addiction, and Merilee. Sugar 
laments her inability to taste food as she 
did when she was younger, but she still 
bakes when she finds sugar on sale at 
Kroger. Her first overture to Merilee’s 
family is a hand-delivered plate of brown-
ies. This offering—and the scene that 
then unfolds—are the first inklings each 
woman gets that they might, just possibly, 
need each other.” 

White laments that cooking skills are 
disappearing from American kitchens. 
“My grandmother, aunts and mother took 
great pride in cooking when I was growing 

up,” she says. “I never knew what a 
mix or ready-made food 
tasted like. All those home-
made goodies were more than 
just food—it was like a little 
love pat with every bite. We’re 

losing something important 
with our reliance on quick and 
easy. Maybe we all need a Sugar 
Prescott in our lives to remind 
us that long and slow is some-
times the best route. You might 
not come in first, but you’ll enjoy 

the ride a lot more.” C

Judy Gelman and Vicki Levy Krupp are 
behind the cookbook and website The Book 
Club Cookbook (boolclubcookbook.com).

Sweet treat
Author serves up a slice of the South
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SUGAR’S BROWNIES
4 ounces 70% dark chocolate, chopped
2 ounces semisweet chocolate, chopped
½ cup (8 tablespoons) unsalted butter
½ teaspoon instant espresso powder
½ cup sugar
½ cup light brown sugar, lightly packed
2 large eggs plus 1 large egg yolk
1 teaspoon vanilla extract
½ teaspoon salt
½ cup plus 2 tablespoons all-purpose flour
1 tablespoon Dutch process cocoa powder
½ cup semisweet chocolate morsels
Heat oven to 350 F. Line an 8 x 8-inch baking pan 
with parchment paper.
Place dark and semisweet chopped chocolates, 
butter and espresso powder in a large micro-
wave-safe bowl. Microwave in 30-second bursts, 
stirring between each, until melted.
Whisk in sugars until completely dissolved. Allow 
mixture to cool to room temperature.
Whisk in eggs, yolk, vanilla extract and salt. Stir in 
flour and cocoa powder until just incorporated. 
Fold in chocolate morsels.
Pour the batter into the prepared baking dish. 
Bake for 25 to 30 minutes, or until a toothpick 
inserted into the center comes out batter-free.
Allow the brownies to cool completely in the pan. 
Remove the brownies from the pan by lifting out 
the parchment paper, and cut the brownies into 
squares before serving.  
Makes 9 large or 16 small brownies.
Recipe adapted from HosttheToast.com.

THECOSTCOCONNECTION
The Night the Lights Went Out (Item #1235027, 
3/27) is available in most Costco warehouses, 
along with food and drink to make these dish-
es and more for your book club.

BY JUDY GELMAN AND VICKI LEVY KRUPP

Karen White

SOUTHERN SWEET TEA
For her novel set in the South, “sweet tea is a sta-
ple on the table in almost every scene where the 
characters are eating,” notes White. This is very 
sweet tea, so adjust the amount of sugar to taste.
5 to 7 black tea bags (depending on how strong 

you like your tea)
1 cup sugar (see note)
Pinch of baking soda (optional; see note)
Lemon slice, for garnish
Mint sprig, for garnish
In a large saucepan, bring 2 cups of water to a boil. 
Remove from heat. Add tea bags and steep for 9 
minutes. (Don’t boil the bags!) Remove the bags, 
squeezing out the extra liquid. Pour the tea into a 
2-quart heatproof pitcher.
Add sugar and a pinch of baking soda, if desired, 
and stir until they have dissolved. Add 6 cups of 
cold water, and stir. Refrigerate for several hours. 
Serve with a lemon slice and/or a mint sprig. 
Makes 6 to 8 servings.
Note: Don’t add sweetener to cold unsweetened 
iced tea; the sugar won’t dissolve. Also, a pinch of 
baking soda can make the tea less bitter and 
remove the cloudiness.
Recipe courtesy of Karen White.
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