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There comes a time when you want more. You want truth.  
You want passion, self-expression, and the confidence 

 that only comes as you walk your Feminine Genius path.  
That time is now.

]
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Welcome, Feminine Genius!

I am delighted and honored that you and a group of women will be 
journeying through this book together.

When one woman reads this book, sparks will fly.

Where two or more women gather to read this book together, get  
ready for a bonfire.

As Margaret Mead said, “Never doubt that a small group of thoughtful, 
committed citizens can change the world; indeed, it’s the only thing  
that ever has.”

Whether you want to change the world, change the ways you go about 
your days, or change your feelings about yourself, I wrote this book  
for you.

On the days when I doubted myself and didn’t know what to write, I 
imagined you. You, gathering around a café table, cozying up on couches, 
or phoning in from distant points on the globe. 

I imagined you whispering your ripe truth into the waiting ears of a sister. 
I imagined you laughing a lot, crying some, hugging too. And over it all, 
I imagined your bright smile and your eyes flashing with the undeniable 
light of a woman who no longer feels deficient, crazy, or wrong, but  
feels just right.

Please share pictures of your book club on the Feminine Genius Book Club 
Facebook page. Come share which parts of the book are blowing your 
skirt up, which guiding questions are making your tail wag, and, of course, 
which snacks are making your Oracle purr. 

To your Feminine Genius,

https://www.facebook.com/femininegenius/posts/1887135454862223
https://www.facebook.com/femininegenius/posts/1887135454862223
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Guidelines for Your Feminine Genius Book Club

Here are my best practices and guidelines for creating and leading a Feminine Genius Book 
Club in which everyone feels safe, inspired, and self-expressed. They are congruent to the 
teachings in the book itself—allowing you to move from theory to practice, so you can bring 
Feminine Genius into your daily life.

G E T T I N G  S T A R T E D

 • You’ll need a Creator. (If you’re wondering if that’s you, it probably is!) Your energy 
 and commitment will keep the club together so your role is a powerful one.

 • You’ll also need a Leader. The Creator can lead, but you might want to split up 
 the roles to make it more fun and manageable. More on leading the book club 
 in a moment.

 • As Creator, you’ll take the initiative to create the book club, recruit the participants, 
 schedule gatherings, and keep the container of the group intact. 

 • I suggest scheduling all the meetings in advance, at a regular, recurring day and  
 time, whether they will be every week, every other week, or each month. I have  
 noticed over the years that if meetings are scheduled one at a time, the group can  
 more easily fall apart.

 • Arrange a place to gather. If this is in person, it could be a home, café, library,  
 or community space. If it’s a virtual space, I suggest a conference phone line like  
 freeconferencecall.com or a video conference platform like Skype.com or Zoom.com.

 • Send out a reminder email or text one day before the scheduled gathering.
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C R E A T I N G  A  S A F E  S P A C E

From the list below, pick and choose what works best for your group. Ask each participant to 
verbally agree to the guidelines—so that you’re all on the same page as you get started and  
maintain your book club.

S U G G E S T I O N S :

 • Maintain confidentiality around everything that happens and is said in your book 
 club. Confidentiality means you can speak about YOUR OWN experience to  
 anyone outside this book club, but you will NOT share anyone else’s experience  
 or their identifying details with anyone outside this book club.

 • Prioritize the gatherings and be in clear communication with as much advanced  
 notice as possible if you are unable to attend.

 • Arrive early, so the gathering can start on time.

 • Maintain your gathering as a coaching-free, opinion-free, and advice-free zone: 
  • If you want coaching, an opinion, or advice, you are welcome to ask for it.  
  • If you want to GIVE coaching, your opinion, or advice, please ask the  
     sharer for their consent first.  
  • First provide appreciation, then feedback. Actively find what’s right,  
     beautiful, and interesting about the person sharing and what they are  
     sharing (rather than finding faults or the places you disagree). 
  • Make it a practice to verbally appreciate the other participants’ shares,  
     unique gifts, beauty, and ways they have touched you. And definitely  
     appreciate the participant who shared before you. 

 • Share what you (not another) are experiencing, discovering, questioning, wanting, 
 needing, or requesting.

 • Be honest and don’t hold back; support others in doing the same.

 • Take responsibility for yourself. If you get confronted or “triggered” by another 
 participant, you can say to them, “In this mirroring universe, when you said or  
 did ________________ it brought up ________________ in me. And what I  
 am discovering about myself is _______________.”

 • Flex your asking muscles and ask for support or space when you need it.

 • Ask yourself periodically, “How can I make this moment more pleasurable for  
 myself?” and bring your findings to the group. 
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L E A D I N G  ( O R  C O - L E A D I N G )  Y O U R  B O O K  C L U B

 • Help the group start on time and end on time.

 • Consider lighting a candle to signify the beginning of the meeting and blowing it  
 out at the end. 

 • Begin with a brief grounding practice. Circular Waterfall Breathing or the Oracle   
 Meditation from the book work great!

 • Remind everyone of the safe space guidelines selected from the list on page 3. 

 • If you wish, use the questions in this book club kit to frame your discussions.

 • Consider a dance break in the middle or at the end. Each participant can move  
 or not move as they wish, but encourage everyone to take time to get out of  
 their head and into their body.

 • Consider beginning and/or ending with brief check-ins, ah-has, or takeaways to  
 give everyone a voice. Encourage each participant to appreciate something about 
 themselves or another participant (whichever is more of a stretch for them).

 • Set up and clean up the space. 

 • Ask for support with any roles or tasks so you are not doing it all yourself, alone,  
 superwoman-style!

Borrow.  Adapt.  Enjoy!
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DISCUSSION QUESTIONS

T O  B E G I N  T H E  C O N V E R S A T I O N

1. What does Feminine Genius feel like to you? If you were to describe it in one word or   
 phrase, what would it be? 

 

P A R T  1 :  G O I N G  T O  T H E  S O U R C E

2. On the very first page, I offer this perspective: “You can’t see all the ways the world is  
 wacky because you marinate in them—literally stew in them—day in and day out . . .  
 the insanity becomes part of your bones, your blood, and your DNA.” 

 Since reading Feminine Genius, what new observations can you share of cultural  
 messages aimed at woman and how women internalize and act upon them?

3. In Chapter 3 (“My Story, Our Story”), I share my Act One—the moment I started to  
 become a conflict-fixing, people-pleasing perfectionist (on a night that I chased after  
 my mom in the snow to “fix” the fight she had with my dad). 

 What was your Act One and the restrictive belief that resulted from it? What is the  
 script that you would like to rewrite? 
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P A R T  2 :  N A V I G A T I N G  Y O U R  D A R K

4. In Chapter 5 (“Dying to Live”), I speak about how the C-section delivery of my son  
 gave me the opportunity to climb down from my high horse and feel a greater  
 connection to women everywhere. 

 What is a moment when you became more connected with women through a  
 challenge, disappointment, or unexpected twist of events? How has that helped  
 you to feel more rooted?

5. In Chapter 6 (“Living with Your Cycles”), I translate the classic Hero’s Journey to  
 the Heroine’s Journey where, “All players, enemies, and helpers alike are internalized  
 in the heroine herself. They are all parts of her . . . and by trying to defeat the enemy,  
 you are only defeating a part of yourself.” 

 How does the Heroine’s Journey honor the Feminine Genius quality of connectivity?  
 How can you put it to work in your everyday life?

6. “I feel, therefore I am.” (From Chapter 7, “Feel It, All of It”) 
 The lifespan of an emotion is between 2 and 20 minutes. Often, when you feel it fully and  
 drink in the wisdom it contains, it passes on its own accord. But, when you deny it, wallow  
 in it, or reacquire it, the emotion can stay dug in for a lifetime. 

 What is your go-to strategy for encountering emotions? Can you think of a time in which  
 you let an emotion (or the “story” about that emotion) dig in too deeply? Is it still there?

7. “On the path to wholeness, your soul (also known as Feminine Genius) won’t stand for  
 any bypassing and will instead route you deliberately through your shit.” (From Chapter 8,  
 “Going Down.”)

 In my “year of hell,” I visited the dark night of the soul and emerged stronger and more  
 whole. In our culture we have resistance to going down and in; we instead look for the  
 quick fixes. What opportunities does gazing into your shadow offer?
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P A R T  3 :  E M B O D Y I N G  Y O U R  G E N I U S

8. Here, we dig into the original meaning of words that have taken on new meanings  
 and negative connotations in our modern culture: Demon comes from “daemon,”  
 your voice of inner knowing; whore is one who desires; and virgin is whole, as in,  
 complete unto oneself. 

 How does this insight change your understanding of women’s history and your  
 perception of these words in their wholeness?

9. In Chapter 11 (“Sex Re-Education”) I suggest that sexual education get a makeover, and  
 that we as adults reach into our own history and bring back what many of us felt as young  
 girls: that pleasure is as natural as breathing, that it is good to feel what we feel, and that it  
 is safe to know what we know. 

 How does your Feminine Genius guide you to see sexual energy as life-force energy—the 
 sensual experience of being alive—and that women are sacred vessels versus  
 sexual objects?

10. In Chapter 12 (“An Oracle of One’s Own”), I assert that each of us has a piece of the  
 Divine that resides within us. I call this your Oracle—actually “the Oracle Between  
 Your Thighs.” This spot on your body—the “headquarters” of your Feminine Genius— 
 is the place where your inner knowing, sensuality, passion, prescience, and divinity  
 all meet. 

 What about this is confronting for you, and what about this is great news?

11. “Desires need to be honed. Without opening the lid on your Pandora’s Box and examining  
 the content, you just don’t really know what kind of jewels—and what kind of challenges— 
 lie inside.” (From Chapter 14, “Your Very Own Pandora’s Box”)

 How can you use your surface desires (e.g., wanting to eat an entire chocolate cake, quit  
 your job, hop in the sack with the UPS guy) to excavate the deeper desire inside of them? 
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P A R T  4 :  C U L T I V A T I N G  Y O U R  L I G H T

12. “You can’t hear and heed your Oracle when you manhandle your way through life.”  
 (From Chapter 18, “Turning on Your Feminine Genius”)

 In what ways have you over-used your masculine strengths? What coping mechanisms  
 have you developed to “make it”? How can you engage your Feminine Genius to help your 
 light burn brighter?

13. “Being in a state of pleasure allows something deep within you to relax. An aspect of your 
 Feminine Genius becomes available. You connect the dots. You feel self-possessed. You  
 have foresight and larger vision. You feel like you’re having a great time . . . You clearly hear 
 your Oracle.” (From Chapter 18, “Turning on Your Feminine Genius”)

 We often turn down our light in order to uphold a sense of propriety in a system that is  
 broken. Can you think of a time when you chose to forego a pleasurable moment because  
 you feared you’d make others feel uncomfortable or disappointed, or you did not want to  
 swim upstream? What could you do differently the next time to devotedly enter into the  
 dojo called pleasure?

14. “You can absolutely learn to see women as co-conspirators rather than as the competition,  
 each as yet another dazzling expression of the Feminine Divine rather than as a threat to  
 your livelihood, lovability, and value.” (From Chapter 20, “Un-Damming Your Power”)

 This Feminine Genius Book Blub is a beautiful expression of letting other women in.  
 What can you do in your everyday life to continue to fuel your Feminine Genius and  
 to help cultivate the Feminine Genius of other women? How can you be the change that  
 unites, not divides, women?
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Feminine Genius Flair: Recipes, Drinks & Décor

Here are festive food and drink recipes selected for their distinct feminine touches—sweet, spicy, savory, 
tangy, sensual, you name it! You can also encourage your guests to contribute a Feminine Genius-
inspired dish or drink of their own. 

To create a soft and cozy ambiance, decorate with candles, fresh flowers, incense, and pillows, and select 
music for dance breaks. 

To further delight your senses, consider adding rose petals, edible flowers, pomegranate seeds, slices of 
oranges, berries, or sprigs of fresh herbs to any dish, drink, or table.  

A P P E T I Z E R S  &  D E S S E R T S

Goat Cheese Stuffed Dates with Walnuts and Mint

Source: Flavourandsavour.com

Ingredients (12 pieces)
12 soft Medjool dates
1/4 cup creamy goat cheese (or almond butter if vegan)
12 walnut halves, lightly toasted
12 fresh mint leaves

Preparation
1. Carefully make a small slice in the side of each date and remove the pit.
2. Stuff each date with a teaspoon of goat cheese.
3. Press a toasted walnut half and a fresh mint leaf into the goat cheese.
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Cucumber Cups with Dill and Smoked Salmon

Source: Cooking Light

Ingredients (17 pieces)
1/4 cup finely chopped green onions
2 tablespoons plain 2% reduced-fat Greek yogurt
2 tablespoons canola mayonnaise
2 tablespoons drained capers
1 tablespoon chopped fresh dill, divided
1 (12-ounce) package cold-smoked salmon, coarsely chopped
3 English cucumbers
1/8 teaspoon freshly ground black pepper

Preparation
1. Combine first 4 ingredients in a medium bowl. Stir in 2 teaspoons dill and chopped salmon.
2. Peel cucumbers in alternating vertical stripes. Cut cucumbers into 3/4-inch-thick slices, and
 scoop out seeds with a small spoon or melon baller, leaving bottom intact to form a cup.
3. Spoon about 1 tablespoon salmon mixture into each cucumber cup. Sprinkle cups evenly  
 with remaining 1 teaspoon dill and pepper.

Strawberry Brownie Kebobs

Source: SweetTooth.com

Ingredients (24 kebobs)
1 box brownie mix
2 16-oz packages of large strawberries
1 bag marshmallows
2 squares of Baker’s melting chocolate
Wooden skewers, cut in half
Mini muffin tins

Preparation
1. Preheat oven to 350 degrees and spray mini muffin tins with non-stick spray. 
2. Prepare the brownie batter according to the package’s instructions and divide batter among 
 muffin tins. Bake for 15-20 minutes, or until cake tester comes out clean. Allow brownies to 
 cool in the pan for 5 minutes, then transfer to a wire rack to cool completely.
3. Clean, dry, and cut the strawberries so both ends are flat. 
4. Layer the strawberries, brownies, and marshmallows on the skewers and lay them out on a 
 wax paper-lined cookie sheet. 
5. Completely melt the chocolate in a microwave-safe bowl in 30 second intervals. Transfer to 
 a piping bag or Ziploc bag with the corner snipped off and drizzle each kabob. 
6. Transfer to the fridge to allow the chocolate to set and until ready to serve.
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Spicy Popcorn

Source: Health.com

Ingredients (1 large bowl)
1 teaspoon chili powder
1/4 teaspoon paprika
1/4 teaspoon salt
2 tablespoons vegetable oil
1 cup popping corn
2 tablespoons unsalted butter, melted

Preparation
1. Combine chili powder, paprika, and salt in a small bowl. 
2. In a large covered pot over medium-high heat, warm oil. Add a few kernels of corn and shake 
 until they pop. Add remaining kernels, cover and cook, shaking pot often, until 4 to 5 seconds 
 lapse between pops.
3. Remove from heat and shake until popping stops. (Time varies depending on how fresh the  
 corn is, what size pot you use, and amount of heat. Watch carefully to prevent scorching.)
4. Immediately pour popped corn into a large bowl and toss with melted butter. 
5. Place spice mixture in a small sieve and sift over buttered popcorn. Toss and serve.

M O C K T A I L S  &  C O C K T A I L S

Orange Earl-Grey Iced Tea

Source: Eatingwell.com

Ingredients (8 servings)
1/4 cup loose Earl Grey tea, or 12 Earl Grey tea bags
Peel of 1 orange, plus orange wedges for garnish
4 cups boiling water

Preparation
1. Steep loose tea (or tea bags) and orange peel in boiling water for 3 to 5 minutes. 
2. Strain the tea (or remove tea bags and orange peel) and pour into a large pitcher. 
3. Stir in orange juice and sugar until the sugar is dissolved. Add cold water. 
4. Refrigerate until chilled, about 2 hours. Serve over ice with orange wedges, if desired. 
 (Make Ahead Tip: Refrigerate for up to 1 week.)
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Cucumber, Mint, and Basil Soda

Source: Adapted from Food52.com

Ingredients (12 servings)
1 ½ cups sugar (or 1 cup agave, or 40 drops of liquid Stevia)
1 ½ cups water
1/2 cucumber, thinly sliced plus more for garnish
24 fresh mint leaves, plus more for garnish
12 fresh basil leaves, plus more for garnish
1 liter soda water

Preparation
1. To make simple syrup put the water and sugar together in a saucepan and heat on medium  
 until sugar dissolves. Let it boil and then remove from the heat. Add cucumber slices, mint,  
 and basil. Let steep for 30 minutes then strain into a jar, pressing on the solids. 
2. When you’re ready to serve fill a 12 ounce glass with ice. 
3. Add 2 tablespoons syrup and top with about 1/2 cup soda. 
4. Stir to combine and garnish with cucumber and mint.

 

Pomegranate Lime White Wine Spritzer

Source: Nutmeg Nanny

Ingredients (2 servings)
1/2 cup seltzer water
1 cup white wine
1 tablespoon pomegranate seeds
1 lime wedge

Directions
1. Add ice to a glass. 
2. Add wine, top with seltzer. 
3. Add pomegranate seeds and lime wedge. 
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W I N E  &  S P I R I T S

Sofia Blanc de Blancs

A light, sparkling wine with an elegant, feminine flair.

Sofia Rosé

A fragrant perfume of fresh strawberries and lavender, this rosé explodes with 
ripe, juicy flavors of cherry, raspberry, and citrus zest.

Sia Scotch Whiskey

Woman-created, and woman-branded to challenge the idea that scotch is  
“your grandfather’s drink.”
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#FeminineGenius:  Spread the Word!

Thank you for engaging in this book and inviting women in your community to join you!

To share your Feminine Genius experience, consider buying the book for a friend to:

• Celebrate a birthday

• Honor a milestone event like a baby shower or promotion at work

• Support a big challenge or time of transition

• Add spice to a bachelorette party

To share your book club experience, please go to the Feminine Genius Book Club  
Facebook page to: 

• Post your photos 

• Post your ah-ha moments 

• Post your Feminine Genius-inspired recipes

• Use the hashtag #FeminineGenius

Whereas I used to believe I would only be loved and accepted when I was 
perfect, I now know that the true measure of success is threefold: how vibrantly 
and sensually alive I am, how clearly I can hear my inner voice, and how much 

courage I have to follow my inner voice.
]

https://www.facebook.com/femininegenius/posts/1887135454862223
https://www.facebook.com/femininegenius/posts/1887135454862223

