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CONSIDERING LOVE IN THE
HOUSE OF WAR FOR YOUR

NEXT BOOK CLUB READ

BOOK CLUB

SCOTT MEEHAN

RESOURCE GUIDE



In a world torn by conflict and shrouded in the shadows of war, one man
stands at the crossroads of destiny. Staff Sergeant Ron Hawkins, a warrior
forged in the fires of battle, faces the ultimate test of courage and resolve.
Amidst the rugged mountains of Afghanistan, a tale of endurance,
sacrifice, and the unyielding spirit of a soldier unfolds. From the heart of
the ancient land, where echoes of history whisper through the valleys,
comes a story that will carve its mark into the annals of time. Prepare to
be taken on a journey through the eyes of a soldier, where every decision
can alter the course of history. This is not just a mission; it's a passage
through the heart of the House of War.

WORD COUNT: 38,500

PAGE COUNT: 152

KEY WORDS: Military Romance | Historical Fiction

DEMOGRAPHICS: Readers who enjoy adrenaline-pumping stories with twists, suspense,
and elements of crime or espionage

COMP BOOKS: A Floating Life by Simon Elegant | The Lacquer Screen by Robert Van Gulik

ISBN: 978-1-64456-741-8 [PAPERBACK]
ISBN: 978-1-64456-742-5 [KINDLE]
ISBN: 978-1-64456-743-2 [EPUB]

LCCN: 2024911716



Kabul Nightfall

Ingredients:

* 1 oz vodka, symbolizing the Russian influence

* 1 oz pomegranate juice, representing the Afghan landscape
1/2 oz rose water, for the beauty amidst conflict

Sparkling water, to capture the rugged terrain

A dash of cardamom powder, reflecting the local spice

* Ice cubes

* Pomegranate seeds and a rose petal for garnish

Preparation:

* In a shaker, combine vodka, pomegranate juice, rose water, and
cardamom powder with ice.

* Shake well until chilled.

* Strain into a glass filled with ice cubes.

* Top with sparkling water.

* Garnish with pomegranate seeds and a delicate rose petal.

SIGNATURE DRINK



Enjoy a literary culinary adventure and add a delightful twist to your discussions.

Afghan Appetizer: Bolani, a traditional Afghan stuffed flatbread, reflecting the setting of the story.

For detailed steps and measurements, you can check out the full recipes here, here, and here.

Commando Cuisine: Shashlik kebabs, skewered and grilled meat, symbolizing the military aspect of the novel.
* Beef Kabobs: Marinate beef with olive oil, lemon juice, garlic, dill, and bay leaves for 4-6 hours.
[Find Recipe Here]
* Grilled Beef: Season with red wine vinegar, oil, onion, garlic, cumin, and cinnamon. [Find Recipe Here]
* Pork Shashlik: Use pork shoulder, onions, and spices of choice. [Find Recipe Here]

Dessert of the Hindu Kush: Firni, a fragrant Afghan rice pudding, to end the meal with a sweet note from the

region’s cuisine.
For detailed steps and measurements, you can check out the [Find Recipe Here]

THEMED MEAL SUGGESTIONS


http://www.afghankitchenrecipes.com/recipe/potato-bolani-fried-afghan-flatbread/%22%20%5Ct%20%22_blank
https://www.pickuplimes.com/recipe/bolani-afghan-stuffed-flatbread-684%22%20%5Ct%20%22_blank
https://www.mycookingjourney.com/boulanee-katchalu-afghani-bolani-potato-spring-onions-and-cilantro-stuffed-flatbread/%22%20%5Ct%20%22_blank
https://natashaskitchen.com/tender-beef-kebabs-shashlik-recipe/%22%20%5Ct%20%22_blank
https://natashaskitchen.com/tender-beef-kebabs-shashlik-recipe/%22%20%5Ct%20%22_blank
https://www.sweetandsavorybyshinee.com/pork-kebabs-russian-pork-shashlik/%22%20%5Ct%20%22_blank
https://www.vegrecipesofindia.com/phirni-recipe-punjabi-phirni-recipe/%22%20%5Ct%20%22_blank

Book Playlist
on Spotify

SPOTIFY MUSIC RECOMMENDATIONS


https://open.spotify.com/playlist/3kVH28uW4FUp9iex1MGbgl?si=93bc5c364dd248d0

THIS GUIDE CONTAINS POSSIBLE
SPOILERS FOR THIS BOOK IN
THE DISCUSSION SECTION.

WARNING



Character Analysis: How do the experiences of Captain Viktor Tamarov shape his character throughout the
novel?

Setting Influence: In what ways does the Afghan setting contribute to the overall mood and themes of the story?

Conflict and Resolution: Discuss the various conflicts in the novel. How are they resolved, and what do they
reveal about the characters?

Cultural Impact: How do the cultural differences between the characters influence their relationships and
decisions?

Themes of War: What are the main themes related to war that the author explores, and how do they relate to
current events?

Personal Struggles: How do the personal struggles of the characters reflect the larger political and social issues
presented in the book?

Moral Dilemmas: What moral dilemmas do the characters face, and how do they navigate them?
Historical Accuracy: How well does the book reflect the historical context of the Soviet-Afghan War?
Symbolism: Are there any symbols used in the novel that stand out to you, and what do they represent?

Reader’s Perspective: How did the book affect your understanding of the complexities of war and its impact on
individuals and societies?

DISCUSSION QUESTIONS



Scott Allan Meehan is an American educator, advocate, and author
known for his military-themed works that span supernatural, science
fiction, suspense, romance, and fantasy genres, each infused with a
spiritual element. Born to missionary parents, Meehan's diverse
cultural experiences include living in seven states and four countries.
He served in the U.S. Army from 1980 to 2005, retiring as a Major
after deployments in Operation Desert Storm and Operation lIraqi
Freedom. Meehan holds degrees from Southeastern University,
Florida Southern, and a MA in Computer Resources and Information
Management, as well as an MBA. He began his writing career in
2009 with "Prince of Babylon".

ABOUT THE AUTHOR

PURCHASING OPTIONS:
4 AMAZON

FOLLOW SCOTT ON FACEBOOK # MULTI-SITE OPTIONS

OTHER BOOKS: Millennial Girl | Silence in Heaven


https://www.facebook.com/AllanScottMee
https://amzn.to/3Y1RDZh
https://books2read.com/u/3kwedL
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