
As children in Germany, Millie, David, Harry, and Theo suffered similar persecution. How can you
explain their widely different attitudes to the Occupation and the German people?

Do you think their treatment when they arrived in the U.S. further shaped and hardened their
reactions?

Early in the novel, a near riot occurs over a dollhouse, which, like the Biedermeier breakfront in
Millie’s apartment, may or may not have been appropriated from the homes of Jews who were sent
to the camps. How do we, who were not there, sort out guilt, complicity, and innocence? Do we
have a right to condemn or to forgive?

Determining guilt, innocence, and the degrees of complicity between them are dicey matters. How
do you deal with someone like the German who was probably a Nazi sympathizer but now claims a
clearly imaginary Jewish fiancée? The woman whose autistic son was murdered in an institution?
Fraulein Weber, whose father and older brother were killed by the Nazis and whose younger brother
was killed by the Americans or British in battle, and who, along with her mother, was raped by the
Russians? 

Frau Kneff was obviously wrong to “kidnap” Elke, but she had saved her during the war and she
loved her. Do you think it was in Elke’s best interest to be torn away from the only mother she’d
ever known?
 
While she’s at Bryn Mawr, Millie goes home on two separate
weekends with two friends whose families are very different.
She finds both experiences unsettling. Discuss the differences
between the families and the diverse effects they have on Millie.

Fleeing Nazi persecution, Millie and David encounter Jewish
prejudice against Black people on the ship, antisemitism in
America, and after the war, rules preventing Jews from serving
in the Occupation. Were American policies and beliefs hypocritical?
Do you think they have changed? 
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Millie’s friend Mary Jo believes that neither she nor her parents are antisemitic. She has even fallen
in love with a Jewish man. Yet she is shocked that his family would be as offended by his marrying
her—a Christian—as hers is by her marrying him. Discuss the subtleties and blindness of her
assumptions. 

After Millie discovers Harry is Jewish, she sees him differently. Is this another form of prejudice? And
what of Harry’s insistence that though he’s not a believer, as long as there are disadvantages to
being a Jew he’ll be one? 

David talks about how the Occupation forces prefer dealing with the nice clean, blond, blue-eyed
Germans rather than the survivors of the camps, who are plagued by lice, TB, and other diseases and
have been turned almost feral by brutality. What does this say about human nature and the ability
to feel compassion? 

What makes Millie suddenly see the Biedermeier breakfront with new eyes?

The GIs and the Frauleins who took up with them were young. The men had lived through a war; the
girls had never known a world without it. Do you sympathize with them for grasping at pleasure? 

Millie is consumed by survivor guilt which, due to her actions in the railroad station, takes the form
of shame. Late in the novel she muses on this:

“Loss can be consoled. Pain can be solaced. But there is no
comfort for shame. Because shame is not the result of a wrong
suffered but of a wrong committed. Nothing can breech the
isolation of that. Not sympathy. Not sex. Not even love.”

 
Do you think the love she found with Harry will breech the shame?
Do you think the fact that he too is haunted by survivor guilt will
make overcoming the shame easier or more difficult for each of them?
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A note from the author...
 

In Occupied Berlin, five different nationalities–the French, English, Russians, Germans, and
Americans–met and mingled riotously. Since each brought its own culinary culture, the list of foods
to accompany any discussion of The Living and the Lost is head-spinningly varied.

The staples of the mid-twentieth century American palate were available at bargain prices in the
PX, which Millie calls “that wondrous outpost of American prosperity.” Take an imaginary stroll
through the aisles of a PX, past M&Ms, tootsie rolls, Mike & Ikes, and Turkish taffy. Turn into
another aisle for Ritz crackers spread with Skippy peanut butter, or cook up a miniature version
(slider) of that enduring American favorite, a hamburger. The PX also featured every brand of
cigarette, which was the currency of the Occupation and which I don’t recommend, and a wide
variety of whisky, beer, and wine, which I do.

Though food shortages in Occupied Berlin were dire, German bakeries gradually began to tool up.
Apfelkuchen (a yellow cake with apple pieces), Black Forest Cake, and Bienenstich (Bee Sting Cake)
featuring a creamy pudding filling with a caramelized almond crust, which is often sold in German
bakeries by the slice, would be the perfect, if sinful, accompaniments to discussion. Or for fewer
calories and even more indulgence, try the two extravagances Soviet officials served their American,
British, and French counterparts – Russian caviar and vodka.

Nostrovia! Cheers! Bottoms up! A votre santé. Prost. And bon appetite!
 

See the next page for fun recipes to try with your book club!
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Classic Beef Sliders
Makes approx. 12

Directions:

Step 1: Preheat oven to 400 degrees F (200 degrees C).

Step 2: Grease the bottom and sides of a 9x13-inch baking dish or a 9-inch springform pan.

Step 3: Beat 2 1/4 cup flour, milk, 1/4 cup sugar, yeast, 6 tablespoons butter, vanilla extract, and 1
pinch salt in a large bowl with an electric mixer on high until dough is smooth, about 5 minutes;
spread into baking dish and press dough up the sides. Press apple slices into dough.

Step 4: Mix 1 cup sugar, 3/4 cup flour, candied lemon peel, cinnamon, nutmeg, and 1 pinch salt in a
bowl. Cut in 1/2 cup butter with a knife or pastry blender until mixture resembles coarse crumbs;
sprinkle over apples. Allow dough to rise for 30 minutes.

Step 5: Bake in preheated oven until cake is golden brown and apples are tender, about 35 minutes.

1 ½ lbs ground beef
Salt
Pepper
Oil
Slider buns
Toppings such as lettuce, ketchup, tomato,
onion, and relish

Ingredients: Directions:

Step 1: Form 1 ½ lbs of ground beef into 3-inch
patties.

Step 2: Season with salt, pepper, and any
additional spices you’d like to include.

Step 3: Cook in an oiled skilled over medium-
high heat, 3 to 5 minutes per side. 

Step 4: Place on slider buns and top with your
favorite hamburger toppings!

2 ¼ cups sifted all-purpose flour
1 ⅛ cups warm milk 
¼ cup white sugar
1 (.25 oz.) package active dry yeast
6 tbs softened butter
1 tbs vanilla extract
1 pinch salt
3 large apples – peeled, cored, and sliced

1 cup white sugar
¾ cup sifted all-purpose flour
2 oz. candied lemon peel, chopped
½ tsp ground cinnamon
¼ tsp ground nutmeg
1 pinch salt
½ cup butter

Apfelkuchen
Serves approx. 12

Ingredients


