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about the book 
Against a backdrop of loss and exhaustion, in 
the searching tradition of Walden, Bluets, and 
Pilgrim at Tinker Creek, the speaker of Solstice 
to Solstice to Solstice chronicles the in-breaking 
of day in a quest to see and to be seared by 
seeing, to know what can be known, to find 
truth sturdy as clapboards and joy robust 
enough to get her through each coming day. 
Allison Boyd Justus’ collection of freeform 
and prose poetry captures every sunrise 
during the 2009-10 solar year—from solstice 
to solstice and back to solstice—and each 
cyclical dawn brings something new and 
fresh, bursting with color, internal com-
passes, and astronomical guides. Through it 
all, beauty, introspection, hope, and felicity 
remind us to embrace every day in its new 
light. 
 

  about the author 
Allison Boyd Justus’ poetry has appeared in Penwood Review, 
Nibble, Eunoia Review, Madcap Review, Quail Bell, Calliope, and 
Contemporary American Voices. A 2015-16 Middle Tennessee Writ-
ing Project Fellow, Allison teaches language arts and serves as 
the gifted education facilitator for Eagleville School. 
 
	  
	  
	  
	  
	  
	  



	  

discussion questions 
	  
1. Who do you think is the main character or narrator in these poems? 
 
2. Would you consider the narrator to be an observer or a participant? 
 
3. Do you think the observations are shaped by the narrator’s view of her sunrise and 
the day, or do you think it is the other way around, that the person is shaped by the 
observation? 
 
4. Do you think there are breaks or segues in style or thought between groups of 
poems as the narrator continues through the year? Do you feel a sense of growth or 
change in direction or style or thought that comes through in different clusters of 
poems? 
 
5. What do you get from the reader’s relationship to nature? How does this 
relationship evolve for the narrator, and what effect does that have on you, as the 
reader? Did you feel your own relationship to nature change, and if so, how? 
 
6. How did you read this collection, all at once, or day by day, or in some other 
sequence? 
 
7. Why do you think it is important to observe and comment on nature? What do 
you think this adds to the world? 
 
8. How did the poems affect you throughout the day, or cause you to look at the 
world differently? 
 
9. How did you feel the poems flowed together as a group, thematically and/or 
individually, and did you find an arc or flow that was beneficial to reading the pieces 
or to the concept of the book as whole? 
 
 
 
 
 
 
 



 
 
 
 
 
 
10. Were there any lines or reoccurring ideas or concepts that particularly stuck out 
to you? 
 
11. Were there any lines or ideas that you grappled with? 
 
12. What central themes did you pull from the book? What do you think is an overall 
message, if there is one for you? 
 
13. Halfway through the book, the author moved from McMinnville, Tennessee, to 
Nashville, providing a different view of the sunrise. Did you find that this affected 
the phrasing, themes, outlook, or worldview? If so, how? Did you get any sense of 
new direction from this life change and poem change? Did the poems or voice 
become more urban, more city-oriented? 
 
14. How is the poetry in this book different from other nature poetry? How is it 
similar? 
 
15. How is the concept different from other poetry books? How is it similar? 
 
16. Would you consider these poems to be therapeutic? Did you get a sense that the 
narrator was working through anything internal of her own in the cataloging of each 
sunrise, and if so, what? 
 
17. What lingering thoughts do you have after you close the book? A day later? A 
week later? 
 
18. What does this book tell us about the value of perception, and the relationship 
between perception and truth? About what is permanent and immoveable vs. what is 
temporary and changing? 
 
 
 
 
 
 
	  



décor	  

For décor, we recommend candles, since they evoke calming, 
delightful sights, as well as provide fragrance, enticing the 
reader to use all her senses, just as poetry does. We recom-
mend a Yankee Candle in Sunrise scent, or a candle for each 
season. 
 

For autumn, we 
recommend Yankee 

Candle’s Crisp Morning 
Air, November Rain, or 

Autumn Bouquet.  
 
 
 
For summer, we 

recommend Yankee Candle’s Blue Summer Sky, 
Summer Wish, or Summer Storm. 
 
 
 

 
 

For spring, we 
recommend 

Yankee 
Candle’s April 

Showers or 
Flowers in the 

Sun. 
 

 
 
 
 
 
 
 



 
 

For Winter, we recommend Yankee Candle’s Winter 
Glow or Winter Garden. 
 
These all evoke the sense of both the sunrise and sur-
rounding nature, as well as the individual seasons the 
book takes us through. 
 
For added discussion, you can explore the scents, what 
visuals of nature they present to the participants, and 
how those senses pertain to the writing in the book. How 
is scent important to the words? What do you smell 
through the poetry? 

 
 
 
 
Plasticware, tablecloths, paper plates, cups, and napkins in shades of yellow, orange, 
gold, and blue will add an extra colorful touch. For best results, mix the colors to get 
an array of morning sunshine in a dawning blue sky. 
 
 
 
 
 
 
 
 
 
 
 
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  



	  
	  
To stay in tune with the themes, visuals, and scents of 
nature, we recommend flowers. A simple arrangement of 
yellow Gerbera daisies in white bottles or tall 
vases would be a lovely spring or summer 
mix. For fall, we recommend marigolds in 
golds, yellows, and reds, and for winter 
events, we recommend wisteria or lavender, 
to  evoke  the  moody, 
dark morning skies. 
	  
	  
	  
	  
	  
	  

	  
	  
	  
For quick food ideas,  
bowls of candy corn or  
lemon drops make a 
complementary sweet 
snack, and for a salty 
solution in a pinch, we 
recommend Sun Chips 
in Harvest Cheddar. 
Sliced orange wedges 
and blackberries make a 
healthy treat and look 
delicious piled in a bowl. 
Pair your food items with 
homemade lemonade, 
lemon-lime punch, Cherry 
Lemon Sun Drop, coffee, 
lemon tea, or breakfast tea. 
	  
	  
	  
	  
	  
	  



recipes 
Summer Sun 

Sugar Cookies 
 
Ingredients: 
½ cup butter, softened 
½ cup confectioners sugar 
½ cup sugar 
½ cup vegetable oil 
1 large egg 
2 ¼ cups all-purpose flour 
½ teaspoon vanilla extract 
½ teaspoon baking soda 
½ teaspoon cream of tartar 
 
Directions: 
Preheat oven to 350 degrees. In a bowl, combine sugars and oil at medium 
speed with an electric mixer, until smooth. Beat in eggs and vanilla. In 
another bowl, combine flour, baking soda, and cream of tartar, and slowly add into creamed 
mixture. Mix ingredients at low speed until combined. Scoop out tablespoons of dough and roll into 
balls. Place 2 inches apart on baking sheets lined with parchment paper. Flatten cookies slightly. 
Bake 10 to 12 minutes until lightly browned around edges. Let cool. Add icing when cool. For 
added sunspots, try butterscotch chips in a circle around the edges. 
 
To make your own glaze: 
2 cups confectioners sugar 
2-3 tablespoons milk 
A few drops yellow food coloring 
In a medium bowl, combine confectioners sugar and milk until smooth. Add a few drops of food 
coloring until you’ve reached desired color. Spread glaze evenly over cookies and set aside until 
glaze firms. 
 
Out of time? Pick up a package of fresh round sugar cookies, a container of premade cookie icing, 
and yellow food coloring from your local grocer. Dye the icing yellow and spread evenly on the 
cookies. Grab your book. Run out the door. 
 

Recipe adapted from Country Sampler Magazine and 
Savvy in the Kitchen, and modified by Leah Angstman 

 
 
 
 
 



 

Candy Corn 
Macarons 

 
Ingredients: 
1 cup powdered sugar 
½ cup finely ground almond meal/flour 
Egg whites of 2 eggs (60 grams) 
1/3 cup granulated sugar 
 
Directions: 
Preheat oven to 310 degrees. Line two 
baking sheets with parchment paper 
and have a pastry bag with a plain ½-
inch tip ready. Combine the powdered sugar with the almond powder. With an electric mixer, beat 
the egg whites until they begin to rise and hold their shape. While whipping, beat the granulated 
sugar until very stiff and firm, about 2 minutes. 
 
Carefully fold the dry ingredients, in two batches, into the beaten egg whites with a flexible rubber 
spatula. When the mixture is just smooth and there are no streaks of egg white, stop folding, and 
scrape the batter into the pastry bag. (You can put a spoonful on a plate to test it. If it slowly flattens 
out, it’s perfect. If it runs, add a bit more almond flour/powdered sugar. If it just stays in a blob, give 
it a few more folds.) Use half your batter for white bottoms and half your batter for yellow tops. 
 
Pipe the batter on the parchment-lined baking sheets in 1-inch circles (about 1 tablespoon each of 
batter), evenly spaced 1-inch apart. Rap the baking sheet a few times firmly on the countertop to 
flatten the macarons. Leave out, uncovered, for 15 minutes, then bake for 15 to 20 minutes. Give the 
macarons a gentle shake with the tip of your finger to see if they’re done. You want them set but not 
firm. It’s better to undercook them. Let cool completely, then remove from baking sheet. 
 
For filling: 
You can make your filling from most any candy and food coloring. For a candy corn or fall flavor, 
try melting 10 Pumpkin Spice Hershey’s Kisses in the microwave at 50% power for about a minute, 
then adding enough powdered sugar to make a thick filling. Prefer a different candy? A little orange 
food coloring will do the trick. 
 
Out of time? Most grocery bakeries will have inexpensive macarons. You can mix and match a 
couple dozen in yellow, orange, pink, red, and brown, and make your own sunrise. Grab your book. 
Run out the door. 
 

Recipe adapted from Ottolenghi: The Cookbook and 
Barbara Bakes, and modified by Leah Angstman 

 
 
 
 
 
 



 
 
 

Lovely 
Lemon Bars 

 
Ingredients for crust: 
1 cup butter 
2 cups flour 
½ cup powdered sugar 
 
Directions: 
Mix all ingredients. Press mix 
into well-greased 9” x 13” 
pan. Bake at 350 degrees for 
20 minutes. Cool at least half 
an hour. 
 
Ingredients for filling: 
2 cups sugar 
4 tablespoons flour 
4 tablespoons lemon juice 
4 eggs, beaten 
 
Directions: 
Mix all ingredients. Pour over cool crust. Bake at 350 degrees for 25 minutes. Let 
cool. Sprinkle with powdered sugar. 
 
Out of time? Most grocery store bakeries have prepackaged lemon bars or lemon 
drop cookies that you could snatch up in a jiff. Grab your book. Run out the door. 
 

Recipe adapted from Michelle Hodge 
and Elaine Angstman 

 
 
	  
	  
	  
	  
	  
	  
	  
	  



	  
	  

Super Sunshiny 
Scones 

 
Ingredients: 
2 cups all-purpose flour 
1/3 cup sugar 
1 tablespoon baking powder 
½ teaspoon salt 
½ cup cold butter, cut into ½-inch cubes 
1 cup whipping cream, divided 
 
Directions: 
Preheat oven to 450 degrees. Stir together first 4 ingredients in a large bowl. Cut butter into 
flour mixture with a pastry blender until crumbly and mixture resembles small peas. Freeze 
5 minutes. Add ¾ cup plus 2 tablespoon cream, stirring just until dry ingredients are 
moistened. Turn dough onto wax paper. Gently press or pat dough into a 7-inch round. 
(Note: Mixture will be crumbly.) Cut round into 8 wedges. Place wedges 2 inches apart on 
lightly greased baking sheet. Brush tops of wedges with remaining 2 tablespoons cream just 
until moistened. Bake at 450 degrees for 13 to 15 minutes or until golden. For bite-sized 
scones: Pat dough into 2 (4-inch) rounds. Cut rounds into 8 wedges. Bake as directed for 12 
to 13 minutes. 
 
Adding delicious variations: 
Apricot-Ginger Scones: Stir in ½ cup finely chopped dried apricots and 2 tablespoons finely 
chopped crystallized ginger with the cream. Drizzle with vanilla glaze after baking. 
 
Blackberry-Vanilla Scones: Stir in ¾ cup finely chopped fresh blackberries and 1 tablespoon 
vanilla extract with the cream. 
 
Cranberry-Pistachio Scones: Stir in ¼ cup sweetened dried cranberries and ¼ cup coarsely 
chopped roasted salted pistachios with the cream. 
 
Rosemary, Pear, and Asiago Scones: Omit sugar. Stir in ¾ cup finely chopped fresh pear, ½ 
cup grated Asiago cheese, and 1 teaspoon chopped fresh rosemary with the cream. 
 

Adapted from Southern Living, 
and modified by Leah Angstman 

 
 
	  
	  
	  
	  



	  
	  
	  
	  

Southern Sunrise 
Buttermilk Biscuits 

 
Ingredients: 
2 cups unbleached all-purpose flour 
¼ teaspoon baking soda 
1 tablespoon baking powder 
1 teaspoon salt 
6 tablespoons unsalted butter, very cold 
1 cup buttermilk (approx) 
 
Directions: 
Preheat your oven to 450 degrees. Combine the dry ingredients in a bowl, or in the 
bowl of a food processor. Cut the butter into chunks and cut into the flour until it 
resembles course meal. If using a food processor, just pulse a few times until this 
consistency is achieved. Add the buttermilk and mix just until combined. If it appears 
on the dry side, add a bit more buttermilk. It should be very wet. Turn the dough out 
onto a floured board. Gently, gently pat (Do not roll with a rolling pin.) the dough 
out until it’s about ½” thick. Fold the dough about 5 times, then gently press the 
dough down to 1” thick. Handle the dough carefully and as little as possible, or you 
will have tough biscuits. Use a round cutter to cut into rounds. Place the biscuits on a 
cookie sheet. If you like soft sides on your biscuits, place them so they touch each 
other. If you like crusty sides, place them about 1” apart. Bake for about 10 to 12 
minutes, until the biscuits are a light golden brown on top and bottom. Do not 
overbake.  
 
Be sure to have a pat of butter ready for your readers, and we recommend getting a 
locally made honey and a jar of blackberry jam. 
 

Adapted from Food, and 
modified by Leah Angstman 

 
 
 
 
 
 
 
	  



	  
	  
	  
	  
	  
	  

The Gluten-Free, 
Dairy-Free Option 

 
Ingredients: 
1 cup peanut butter 
½ cup white sugar 
½ cup brown sugar 
1 large egg 
1 teaspoon vanilla extract 
 
Directions: 
Preheat oven to 350 degrees. 
Combine all ingredients and drop 
by teaspoonfuls on cookie sheet. 
Bake for 8 minutes. Let cool. 
 
For the perfect finish, ice the 
cookie with Simple Mills Organic 
Vanilla Frosting (or equivalent), 
which is gluten-free and dairy-free. A drop of yellow or orange food coloring will 
give you a glowing sunshine. Can’t find organic icing? Add a couple drops of yellow 
food coloring to creamy peanut butter and spread a small amount over each cookie. 
 
Out of time? Most grocery bakeries now have gluten-free dessert options, and some 
have both gluten-free and dairy-free options in premade quantities. Grab your book. 
Run out the door. 
 

Recipe by Leah Angstman 

 
 
	  
	  
	  
	  
	  
	  
	  



	  
	  
	  
	  
	  
	  
	  

recommended reading 
 
Pilgrim at Tinker Creek by Annie Dillard 
Teaching a Stone to Talk by Annie Dillard 
The Collected Works of Emily Dickinson 
Walden by Henry David Thoreau 
Bluets by Maggie Nelson 
All Movies Love the Moon by Gregory Robinson 
The Voyager Record: A Transmission by Anthony Michael Morena 
Sweetgrass by Micah Ling 
The Astronomical Almanac Online 
Almagest by Claudius Ptolemy 
“Life Cycle of a Star” by Amaryllis Place 
Wind, Sand, and Stars by Antoine de Saint-Exupéry 
“‘Sloppier Copier’ Surprisingly Efficient” on Phys.org (University of So. Cal.) 
Outside Over There by Maurice Sendak 
The Sun Today by C. Alex Young 
And the Sea by Christopher Buckley 
Star Apocrypha by Christopher Buckley 
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