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Enjoy and happy reading!

Dear Reader

Alix

Thank you for choosing THE LAST LIGHT OVER OSLO for 

your book club.  To help with your evening, I ’ve put together 

some ex tras to make it as fun and informative as possible . 

Included in this guide is an author ’s note ,  to give you a 

peek into what inspired me to write the book as well as a 

deeper dive into the history behind this f ictional account of 

Daisy Harriman. I ’ ve also made sure to include discussion 

questions to get the conversation f lowing.  And last ,  but 

never least ,  there are some tast y recipes for treats and 

drinks to l iven up the book par ty.
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Author’s
Note

                      Who knew that sitting down on a Sunday 
evening to watch the latest PBS offering would lead 
to a book, but this was the case in the summer of 2021 
when I first spotted the unidentified gray-haired 
woman warning Norway’s Crown Princess Martha 
of the coming confrontation with Germany. Who 
was this smart, savvy diplomat? It turned out to be 
Florence Harriman, known to her family and friends 
as Daisy.
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She was born into the Gilded Age 
New York splendor of Astors and 
Morgans ,  Vanderbi l ts and Whit-
neys . Later,  as the wife of J.  Bor-
den Harriman, she attached her-
sel f to one of the wealthiest and 
most  prominent  fami l ies in the 
nation. L ike many women during 
this new progressive era , she cut 
her teeth on the pressing social 
issues o f  the day such as pr is-
on re form, the labor movement , 
and womens suffrage. In 1912 , she 
moved f rom New York to Wash-
ington D.C .  as  par t  o f  Wi lson ’s 
Federal Industrial Labor Commis-
sion where she found her foot-
ing amid the political whirl .  From 
her home at Uplands , she hosted 
repor ters ,  diplomats , poli t icians , 
judges ,  cab ine t  members ,  and 
fore ign and domest ic  g l i t terat i 
at  dinners that  became famous 
among Washington’s eli te .

During WWI, Daisy ’s activism in-
creased; f irst as par t of the Red 
Cross Motor  Corps ambulance 
operating in France then, follow-
ing the Armist ice in 1918 ,  as an 
obser ver  to  the peace ta lk s  in 
Paris and a staunch campaigner 
for  Wi lson ’s  League o f  Nat ions 
as a member o f  the Inter-Al l ied 
Women’s Conference . This l i fe of 
public service made her eventual 
tagging by President FDR in 1937 
as the U.S. minister to Norway, an 
easy choice . 

There is a danger to te l l ing the 
s tor y o f  someone who took the 

time to tell their own story. Flor-
ence (Daisy)  Harr iman was a 
prol i f ic  wri ter,  comple t ing two 
memoirs: From Pinafores to Pol-
i t ics and Mission To The Nor th. 
These books were crucial read-
ing material , both in establishing 
the history behind this amazing 
woman’s  growing s igni f icance 
in American poli t ics , but also in 
o f fer ing me a window into her 
incredible adventure in Norway 
that culminated in her acting as 
escor t to Crown Princess Martha 
and her children. Where I could , 
I have incorporated Daisy ’s own 
words into my story, but for any-
one wanting to learn more about 
the facts behind my fiction, I rec-
ommend both books as highly 
en te r ta in ing  and  in fo rmat i ve 
glimpses into the adventures of 
an inf luential  and wit t y woman 
who wrung ever y last drop out 
of a long and active l i fe . 

As much as Daisy offered up an 
almost  dai ly  record o f  her  ex-
periences , my book is historical 
f ic t ion which ,  by i ts  nature ,  is 
a reshaping of the facts into an 
enter taining narrative .  In doing 
so, an author may have to stray 
off  the path on occasion. While 
Daisy ’s adventures from Oslo to 
Stockholm then Finland on her 
way home is all based on the his-
torical record; there were par ts 
of the stor y that I  al tered ,  con-
densed ,  or  emphasized for the 
sake of clari t y,  pacing ,  charac-
terization, or plot .



The most central of these is my Cleo storyline which is pure f ic tion from star t to f inish, 
including the thwar t ing o f  a German plot to k idnap the royal  family.  But whi le Cleo 
was born o f  my imaginat ion ,  many incidents in her s tor y are grounded in real- l i fe 
incidents , including her experiences as an American during the takeover of the resor t 
town of Zakopane , descriptions of the Germans’ arrival into Oslo, the battle at the farm 
in Midstagar ten,  and f inal ly the impor tant work o f  the Norwegian Refugee O ff ice in 
Stockholm which assisted with food , housing , and essentials for the f lood of incoming 
refugees .

While I invented Lieutenant Bayard , he is based—very loosely—on US Air Force 
Captain Rober t  Losey,  and Bayard ’s  arguments wi th Daisy over whether she 
should accompany him back into Norway to rescue the legation’s famil ies are 
taken from actual conversations between Losey and Daisy. Neither the real man 
nor his f ic t ional counterpar t were successful .  Sadly,  Captain Losey was ki l led 
in the Norwegian ci t y o f Dombås and is considered the f irst  o f f ic ial  American 
casualt y of WWII.
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Vice Consul Whitney is an amal-
gamation of many of the men Dai-
sy deal t  wi th during her t ime in 
public l i fe .  Journal ists f requent-
ly re ferred to her as a “granny ”. 
Fellow diplomats questioned her 
work ethic ,  despite the fac t that 
her gender meant she had to play 
the dual role of diplomat and dip-
lomat ’s wife . The concern of col-
leagues over  Daisy ’s  ex tensive 
travel as wel l  as the f r iend who 
wrote her a disapproving le t ter 
upon her appointment as ambas-
sador are both based on fac t as 
is  the ar t ic le descr ib ing Daisy ’ 
piano-playing diplomacy which 
Vice Consul Whitney f inds so of-
fensive . As he should.

More than once in her memoir, 
Daisy re ferred to the State De-
par tment  code book s  and her 

concern over keeping them safe , 
inc luding her  idea o f  shov ing 
them down her blouse in case 
she was stopped by the Germans. 
I  chose to play with this idea in 
the story by having them lost and 
then found; though it ’s Cleo who 
ends up using her blouse as a 
hiding place . 

Daisy spent t ime with Dr.  Fish-
wick o f  Bel levue Hospi ta l  and 
t h e  A m e r i c a n - S c a n d i n a v i a n 
Field Hospital which worked to 
bring medical assistance to the 
Norwegian bat t le f ront ,  though 
whe ther  the i r  t ra ined s ta f f  o f 
doctors, nurses, technicians, and 
ambulance drivers included an 
angry Norwegian doctor with a 
chip on her shoulder is anyone’s 
guess . 



As far as I know, Daisy did not keep up the steady correspondence 
with her sister-in-law Anne Vanderbilt that I indicate in the book . 
But the two were close throughout their l ives ,  and both women 
used their  weal th and posi t ions to promote progressive social 
causes . Anne’s death in Apri l  1940 from pneumonia while Daisy 
was on the run in Norway was a punishing blow. 

Last but cer tainly not least , Daisy ’s trusted dog Kim, while a chaser 
of wheels including a milk truck , did not inadver tently cause the 
death of a German soldier and was put to sleep before the events 
of 1940 due to age and i l lness . 

Over the course of writing this novel , I ’ ve had to repeatedly explain 
who Daisy was which saddens me when I realize how quickly she’s 
been forgotten. Florence “Daisy” Harriman was a soldier in my army 
of heroines with a l i fetime of experiences and accomplishments 
that truly put her in “a box seat at the America of her t imes . I ’m 
honored to offer readers a gl impse at this amazing woman and 
hope that by doing so, we bring her back to the world ’s attention 
for one more bow.   
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1 .  Daisy Harriman wore many hats over her long l i fe .  Suffragette . Social 
reformer. Government minister. Had you heard of her before reading the 
book? I f  not ,  what were your f irst impressions of her ? And i f so, did you 
learn any thing new after reading the book?

2 . What are your f irst impressions of Daisy and Cleo?

3. Daisy talks about an “army of heroines” — women who answered the 
call when times demanded i t .  Can you think of any current women who 
might be added to that l ist ? This could be someone famous or someone 
in your own neighborhood working to make things better.

4 .  Cleo s tar ts the s tor y seeing the war in Europe as someone else ’s 
problem. Did you understand her reasons? At what point do you feel 
that begins to change? 

5 .  Daisy confronts misogyny throughout the book f rom smal l  s l ights 
to outr ight host i l i t y.  But when questioned , she admits that for al l  her 
barrier-breaking , she was sti l l  a woman of her t ime. Do you agree with 
her assessment? What do you feel has changed for women since Daisy ’s 
t ime? What remains the same?

6. Petra begins the book , resenting Cleo and believing her to be spoiled 
and self ish. Cleo thinks Petra is cold and dull .  Do you feel their opinions 
of each other were justi f ied? What moments brought them together ?

Discussion Questions



1 . 	 Make the Apple Fennel Salad: 
Combine all ingredients in a 
medium bowl and stir gently. 
Season to taste with salt .  (Apple 
Fennel Salad can be made up to 
24 hours in advance and stored 
tightly covered in the refrigera-
tor.)

2 . 	 Make the Horseradish Cream: 
Combine creme fraiche and 
horseradish together in a small 
bowl. Season to taste with salt 
and pepper. (Horseradish Cream 
can be prepared 24 hours in 
advance and stored tightly cov-
ered in the refrigerator.)

3 .	 Assemble the toasts: Top each 
Rye Toast with smoked salmon, 
a li t t le Apple Fennel Salad and 
a dollop of Horseradish Cream.  
Garnish each toast with a dill 
sprig and serve.

Smoked Salmon, Apple Fennel Salad, and 
Horseradish Cream Rye Toasts

Makes 12 small toasts
(taken from www.norwegianamerican.com from 
Norway House. Publisher: Ragnar Meyer-Knutsen)

•	 One package (4 oz .) cold-smoked salmon
•	 Apple Fennel Salad
•	 Horseradish Cream
•	 12 Rye Toasts or rye crispbread
•	 Dill  sprigs for serving

For the Apple Fennel Salad:

•	 One granny smith apple, cored and cut
•	 into thin matchsticks
•	 2 tbsps . of f inely chopped fresh fennel
•	 1 tbsp. lemon juice
•	 1 tbsp. ex tra-virgin olive oil
•	 Coarse salt to taste
•	 Dill  sprigs for serving

For the Horseradish Cream:

•	 ¼ cup creme fraiche
•	 1 tbsp. prepared horseradish
•	 Coarse salt and freshly ground pepper to taste
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Scandinavian-inspired 
Drinks and 
Treats



Stuffed Eggs 
(recipe from The Norwegian Kitchen 

by Kokkenes Mesterlaug 
 & Kjell E. Innli)

•	 4 Hard-cooked eggs
•	 1½ Tbsp chopped ham, tongue, 

anchovy f illets ,  or smoked 
salmon

•	 1 Tsp but ter
•	 3 Tbsp grated cheese

1 .	 Peel the eggs and halve 
lengthwise.

2 .	 Remove the yolks and combine 
with the  
remaining ingredients .

3 .	 Stuf f the egg whites with the 
mix ture.

Almond-Cardamom Thumbprints with 
Lingonberry Preserves

Adapted from Food & Wine, December 2013 and 
Modern Scandinavian Baking by Daytona Strong

•	 1 cup f ine almond f lour
•	 1 cup all-purpose f lour
•	 1/2 teaspoon ground cardamom
•	 1/4 teaspoon kosher salt
•	 1 stick (8 tablespoons) unsalted but ter,  sof tened
•	 1/2 cup sugar
•	 1 large egg
•	 1 teaspoon pure vanilla ex tract
•	 Approximately 1 cup lingonberry preserves

Preheat oven to 350 degrees F and line two baking 
sheets with parchment paper.

Whisk almond f lour, all-purpose f lour, cardamom, and salt together in a bowl to combine. In large 
bowl, beat the but ter and sugar using an electric mixer for three minutes , until  i t  becomes light 
and f luf f y.  Beat in the egg and vanilla ex tract ,  then turn down the speed to low and mix in the 
dry ingredients , just until  incorporated. Turn out the dough onto your work sur face and knead it 
a few times, forming it into a ball . 

Shape dough into li t t le balls using a tablespoon measure and arrange them on the baking sheets 
about an inch apar t .  Make an indentation in the center of each, and bake until  slightly f irm, about 
10 minutes . Reinforce the indentation in each cookie one more time and return the cookies to the 
oven until  they star t to turn lightly golden and feel dry to the touch. This should take about seven 
more minutes .

Immediately transfer the cookies to a rack . When completely cool ,  stir the lingonberry preserves 
in a small bowl to create a smoother jam (it ’s okay to leave the berries intact) ,  then carefully 
spoon a li t t le into the center of each cookie.
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Scandinavian-inspired 
Drinks and 
Treats



GLØGG (non-alcoholic)
(courtesy of Cheap Recipe Blog)

•	 32-ounce container of juice (red 
grape juice, currant juice, or combo 
of dark red juices)

•	 Peel from one orange
•	 5 whole cloves
•	 7 whole allspice berries
•	 2 cinnamon sticks
•	 4 whole cardamom pods
•	 1 knob of ginger, peeled
•	 2 thick orange slices (save the rest of 

the orange for garnish)
•	 1/2 cup slivered almonds
•	 1/2 cup raisins 

1 . 	 Place cloves , allspice berries , and 
cardamom on a cut ting board and 
smash with the back blade of a knife .

2 . 	 Place all  ingredients in a heavy-bot-
tom ket tle .  Heat to a low simmer. 
Allow to cook for 15 to 20 minutes , 
allowing the f lavors to combine. 

3 .	 Turn of f heat ,  strain out spices , and 
add almonds and raisins . Serve warm 
with sliced oranges for garnish.Gar-
nish with lemon slices , apple slices 
and cinnamon sticks

Nordic Summer Cocktail 
(courtesy of The Moody Mixologist)

•	 1-1/2 oz aquavit
•	 1oz l ime juice
•	 1oz Aperol
•	 ice 

1 . 	 Chil l  a coupe glassStrain into a glass. 

2 . 	 In a cocktail shaker, combine ice, aquavit , 
l ime juice, and aperol .

3 . 	 Shake to chil l

4 . 	 Strain into glass

Viking Mule
(Courtesy of www.cocktailsofcopenhagen.dk)

•	 1 .5oz Aquavit
•	 .5oz elder f lower liqueur
•	 .5oz lime juice
•	 Ginger beer

Mix ingredients together over ice. Top with 
slice of cucumber and sprig of dill

Aquavit Punch
(courtesy of www.cocktailclub.com)

•	 14oz Botanical Aquavit
•	 30oz Apple Juice
•	 4oz Sugar syrup
•	 4oz Lemon juice
•	 Lemon
•	 Apple
•	 Cinnamon stick
•	 Ice 

1 . 	 Fi l l  your punch bowl half full  of ice

2 .	 Pour the l iquids in the punch bowl

3 .	 Stir

4 .	 Garnish with lemon slices, apple slices 
and cinnamon sticks
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Scandinavian-inspired 
Drinks and 
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Critically acclaimed author of historical f ic tion, Alix Rickloff ’s family 

tree includes a knight who fought during the Wars of the Roses (his 

brass rubbing hangs in her dining room) and a soldier who sided 

with Charles I during the English Civil War (hence the family ’s hasty 

emigration to America).  With inspiration l ike that ,  what else could 

she do but star t writ ing her own stories? She lives in Maryland in a 

house that ’s seen its own share of history so when she’s not writing , 

she can usually be found tr ying to keep i t  f rom fal l ing down. THE 

LAST LIGHT OVER OSLO is her latest release .
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Author 
Bio


