
Ingredien t s

3⁄4  cup butter, softened
1⁄2  cup white sugar
2  egg yolks
1 3⁄4  cups all-purpose flour
1⁄2  cup blueberry jam
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Direc t ions
• Preheat the oven to 375 degrees F. 

• In a medium bowl, cream together the butter, 
white sugar, and egg yolks. Mix in flour a little 
bit at a time, until soft dough forms. 

• Roll the dough into 1-inch balls. If the dough is 
too soft, refrigerate for 15 to 20 minutes. 

• Place the balls 2 inches apart onto ungreased 
cookie sheets. Use your finger or an instrument 
of similar size to make a well in the center of 
each cookie. 

• Fill each hole with 1/2 teaspoon blueberry jam. 

• Bake for 8 to 10 minutes, until golden-brown on  
the bottom. Remove from cookie sheets to cool  
on wire racks.

Direc t ions
• Preheat the oven to 375 degrees F. 

• In a medium bowl, cream together the butter, 
white sugar, and egg yolks. Mix in flour a little 
bit at a time, until soft dough forms. 

• Roll the dough into 1-inch balls. If the dough is 
too soft, refrigerate for 15 to 20 minutes. 

• Place the balls 2 inches apart onto ungreased 
cookie sheets. Use your finger or an instrument 
of similar size to make a well in the center of 
each cookie. 

• Fill each hole with 1/2 teaspoon blueberry jam. 

• Bake for 8 to 10 minutes, until golden-brown on  
the bottom. Remove from cookie sheets to cool  
on wire racks.

Direc t ions
• Preheat the oven to 375 degrees F. 

• In a medium bowl, cream together the butter, 
white sugar, and egg yolks. Mix in flour a little 
bit at a time, until soft dough forms. 

• Roll the dough into 1-inch balls. If the dough is 
too soft, refrigerate for 15 to 20 minutes. 

• Place the balls 2 inches apart onto ungreased 
cookie sheets. Use your finger or an instrument 
of similar size to make a well in the center of 
each cookie. 

• Fill each hole with 1/2 teaspoon blueberry jam. 

• Bake for 8 to 10 minutes, until golden-brown on  
the bottom. Remove from cookie sheets to cool  
on wire racks.

BLUEBERRY JAM BUTTER COOKIES BLUEBERRY JAM BUTTER COOKIES BLUEBERRY JAM BUTTER COOKIES

Source: www.penguinrandomhouse.com/books/550562/the-
marsh-kings-daughter-by-karen-dionne/9780735213012/

Source: www.penguinrandomhouse.com/books/550562/the-
marsh-kings-daughter-by-karen-dionne/9780735213012/

Source: www.penguinrandomhouse.com/books/550562/the-
marsh-kings-daughter-by-karen-dionne/9780735213012/

Helena ' s Helena ' s Helena ' s 



1 
• 

TA
H

Q
U

A
M

EN
O

N
 R

IV
ER

  
Th

e 
riv

er
 n

ea
r t

he
 c

ab
in

 w
he

re
 H

el
en

a 
fis

he
d 

 
as

 a
 c

hi
ld

. T
he

 O
jib

w
a 

ca
ll 

it 
 “r

iv
er

 w
he

re
 th

e 
 

w
hi

te
fis

h 
ar

e 
fo

un
d.

”

2 
• 

TA
H

Q
U

A
M

EN
O

N
 F

A
LL

S 
 

Th
e 

w
at

er
fa

ll 
w

he
re

 H
el

en
a 

se
es

  
an

ot
he

r f
am

ily
 fo

r t
he

 fi
rs

t t
im

e

3 
• 

G
R

EA
T 

M
A

N
IS

T
IQ

U
E 

S
W

A
M

P 
 

Th
e 

ar
ea

 Ja
co

b 
es

ca
pe

s 
to

 a
ft

er
 h

e 
ki

lls
 th

e 
gu

ar
d

4 
• 

FO
X

 R
IV

ER
   

W
he

re
 H

el
en

a’s
 fa

th
er

 is
 h

ea
di

ng
 to

 g
et

 to
 C

an
ad

a

5 
• 

M
A

R
Q

U
ET

T
E 

 
M

ar
qu

et
te

 B
ra

nc
h 

Pr
is

on
 a

nd
 L

uc
e 

Co
un

ty
 c

ou
rt

ho
us

e

6 
• 

M
A

C
K

IN
A

C
 B

R
ID

G
E 

 
Co

nn
ec

ts
 th

e 
U

pp
er

 a
nd

 L
ow

er
 P

en
in

su
la

s

1 
• 

TA
H

Q
U

A
M

EN
O

N
 R

IV
ER

  
Th

e 
riv

er
 n

ea
r t

he
 c

ab
in

 w
he

re
 H

el
en

a 
fis

he
d 

 
as

 a
 c

hi
ld

. T
he

 O
jib

w
a 

ca
ll 

it 
 “r

iv
er

 w
he

re
 th

e 
 

w
hi

te
fis

h 
ar

e 
fo

un
d.

”

2 
• 

TA
H

Q
U

A
M

EN
O

N
 F

A
LL

S 
 

Th
e 

w
at

er
fa

ll 
w

he
re

 H
el

en
a 

se
es

  
an

ot
he

r f
am

ily
 fo

r t
he

 fi
rs

t t
im

e

3 
• 

G
R

EA
T 

M
A

N
IS

T
IQ

U
E 

S
W

A
M

P 
 

Th
e 

ar
ea

 Ja
co

b 
es

ca
pe

s 
to

 a
ft

er
 h

e 
ki

lls
 th

e 
gu

ar
d

4 
• 

FO
X

 R
IV

ER
   

W
he

re
 H

el
en

a’s
 fa

th
er

 is
 h

ea
di

ng
 to

 g
et

 to
 C

an
ad

a

5 
• 

M
A

R
Q

U
ET

T
E 

 
M

ar
qu

et
te

 B
ra

nc
h 

Pr
is

on
 a

nd
 L

uc
e 

Co
un

ty
 c

ou
rt

ho
us

e

6 
• 

M
A

C
K

IN
A

C
 B

R
ID

G
E 

 
Co

nn
ec

ts
 th

e 
U

pp
er

 a
nd

 L
ow

er
 P

en
in

su
la

s

1 
• 

TA
H

Q
U

A
M

EN
O

N
 R

IV
ER

  
Th

e 
riv

er
 n

ea
r t

he
 c

ab
in

 w
he

re
 H

el
en

a 
fis

he
d 

 
as

 a
 c

hi
ld

. T
he

 O
jib

w
a 

ca
ll 

it 
 “r

iv
er

 w
he

re
 th

e 
 

w
hi

te
fis

h 
ar

e 
fo

un
d.

”

2 
• 

TA
H

Q
U

A
M

EN
O

N
 F

A
LL

S 
 

Th
e 

w
at

er
fa

ll 
w

he
re

 H
el

en
a 

se
es

  
an

ot
he

r f
am

ily
 fo

r t
he

 fi
rs

t t
im

e

3 
• 

G
R

EA
T 

M
A

N
IS

T
IQ

U
E 

S
W

A
M

P 
 

Th
e 

ar
ea

 Ja
co

b 
es

ca
pe

s 
to

 a
ft

er
 h

e 
ki

lls
 th

e 
gu

ar
d

4 
• 

FO
X

 R
IV

ER
   

W
he

re
 H

el
en

a’s
 fa

th
er

 is
 h

ea
di

ng
 to

 g
et

 to
 C

an
ad

a

5 
• 

M
A

R
Q

U
ET

T
E 

 
M

ar
qu

et
te

 B
ra

nc
h 

Pr
is

on
 a

nd
 L

uc
e 

Co
un

ty
 c

ou
rt

ho
us

e

6 
• 

M
A

C
K

IN
A

C
 B

R
ID

G
E 

 
Co

nn
ec

ts
 th

e 
U

pp
er

 a
nd

 L
ow

er
 P

en
in

su
la

s

HE
LE

NA
’S

 G
UI

DE
 T

O 
TH

E 
UP

PE
R 

PE
NI

NS
UL

A

HE
LE

NA
’S

 G
UI

DE
 T

O 
TH

E 
UP

PE
R 

PE
NI

NS
UL

A

HE
LE

NA
’S

 G
UI

DE
 T

O 
TH

E 
UP

PE
R 

PE
NI

NS
UL

A

So
ur
ce
: w

w
w

.p
en

gu
in

ra
nd

om
ho

us
e.

co
m

/b
oo

ks
/5

50
56

2/
th

e-
m

ar
sh

-k
in

gs
-d

au
gh

te
r-

by
-k

ar
en

-d
io

nn
e/

97
80

73
52

13
01

2/

So
ur
ce
: w

w
w

.p
en

gu
in

ra
nd

om
ho

us
e.

co
m

/b
oo

ks
/5

50
56

2/
th

e-
m

ar
sh

-k
in

gs
-d

au
gh

te
r-

by
-k

ar
en

-d
io

nn
e/

97
80

73
52

13
01

2/

So
ur
ce
: w

w
w

.p
en

gu
in

ra
nd

om
ho

us
e.

co
m

/b
oo

ks
/5

50
56

2/
th

e-
m

ar
sh

-k
in

gs
-d

au
gh

te
r-

by
-k

ar
en

-d
io

nn
e/

97
80

73
52

13
01

2/


