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DREAMING ANASTASIA, Joy Preble, Sourcebooks

Discussion questions for DREAMING ANASTASIA:

1. At one point in DREAMING ANASTASIA, Baba Yaga tells Anne that “matters of blood are never simple.” How is blood a motif in this novel?

2. DREAMING ANASTASIA contains many “grrll power” aspects. How many can you think of? Be specific.

3. Anne first sees Ethan at a performance of Swan Lake. While there, she comments internally about Prince Siegfried, “Seriously, how stupid was this guy that he couldn’t tell a black swan costume from a white one?” How does this comment reflect throughout the story? That is, in what ways are characters’ perceptions incorrect or turned topsy turvy?

4. To follow up with question 3, Baba Yaga also tells Anne, “Nothing is as simple as it seems.” How many aspects of that idea of duality can you find in DREAMING ANASTASIA? For example, Ethan looks like a normal teenage boy, but he really is not at all what he seems on the surface.

5. Anastasia tells Anne about her magic doll, the matroyshka or nesting doll. The reader learns that in Russian, mat means mother. How is motherhood a running thematic throughout DREAMING ANASTASIA?

6. Look up information about Russian matroyshka dolls and lacquer boxes and see how those items are used in the novel.

7. How do you feel about the Anne and Ethan romance?

8. In what ways does DREAMING ANASTASIA work as a folk or fairy tale?

9. Research the real Russian Revolution and the assassination of the Romanovs. In what ways is DREAMING ANASTASIA an alternate history of those events?

Recipe: Early in DREAMING ANASTASIA, Anne and Tess eat a Chicago style deep dish pizza. Following is a recipe that Marc Malnati, of Lou Malnati’s pizza fame, shared with the Food Network for making Chicago deep dish in your own home.

Ingredients

Pizza Dough

· 16 ounces water 

· 1/8-ounce yeast 

· 1/2-ounce salt 

· 2 pounds bread flour

· 1/4 cup olive oil

· 1/4 cup cornmeal 

Toppings:

· 2 cups tomato sauce, jar or homemade 

· 2 cups shredded mozzarella 

· 1/2 cup sliced mushrooms 

· 1/2 cup spinach, shredded 

· 1/2 cup grated Romano 

· 1/2 cup sliced pepperoni 

· 1/2 cup grated Parmesan 

Directions

In a mixer combine the water and the yeast and allow the yeast to dissolve. Add the remaining ingredients except for the cornmeal and begin to mix the dough using a dough hook on low speed. Once a ball is formed mix on medium speed for 1 to 2 minutes until the dough becomes elastic and smooth. Remove from the mixer and place in a bowl coated with olive oil. Allow the dough to rest for approximately 4 hours. Once the dough is rested, place on flat surface and dust with some flour. 

Preheat oven to 425 degrees F. In a deep baking dish or deep dish pizza pan, spread the dough using your fingers at the bottom of the pan and make sure to have enough dough to come up the sides of the pan approximately 1/2-inch high. 

Begin by placing a layer of the mozzarella cheese on the bottom of the crust. Add the tomato sauce and all of the toppings. Place in the oven for 30 to 40 minutes until golden and crispy. 

Serve pizza straight from the oven to the table. 
Project Ideas:

On the Internet or in the library, research Russian lacquer boxes. Choose one of the folktales depicted on classic lacquer boxes. Find a copy of the tale on line and read it. Then, with a partner, create a comic book/ graphic novel version of the tale.

On the Internet or in the library, read at least three different folktales of the Russian folklore witch Baba Yaga. Create a power point that reflects the basic elements of those tales. Then create your own original Baba Yaga tale, using those elements.

On the Internet or in the library, read about Anastasia Romanov. Attempt to figure out what elements in DREAMING ANASTASIA are actual truth, and which are fictional, concerning her.

Web Links and Related Reads:

http://www.alexanderpalace.org/
http://www.treasuresofimperialrussia.com/e_home.html
http://www.pbs.org/treasuresoftheworld/faberge/fmain.html
http://www.endicott-studio.com/rdrm/rrBabaYaga.html
http://www.endicott-studio.com/rdrm/rrrussian.html
http://www.surlalunefairytales.com/
Play List

Yes, Anastasia by Tori Amos

