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The novel’s primary theme—maintaining faith during difficult times—is one that still powerfully
resonates today. How do you reconcile what you know about God with the fact that bad things
happen?

How does the movie compare to the book? What are the major differences and similarities?
What insights did Angel’s struggle offer you about your own faith journey?

Michael Hosea prayed all his adult life for God to send him the right woman, the woman worth
waiting for. And God sent him Angel. Have you had a prayer answered in a way you didn't expect?

What finally draws Angel to Michael? What is it that ultimately breaks down the walls she’s put
up around her heart? What does that teach us about sacrificial love?

What experience did Michael have with rejection and betrayal? Contrast Michael’s and Angel’s
examples of coping with life’s circumstances. Describe a time when you were rejected or betrayed.

"To whom did you turn and why?

How did Angel’s most difficult experiences affect her faith and the direction of her life? How were

they transformative? How did her deepest wound become transformed into her greatest strength?

To which character in Redeeming Love did you relate the most? What was it about that character
that spoke to you?

In the epilogue, Sarah says, “I never want to forget where I came from and all God has done for
me.” Why would this be important? Do you feel it’s something you should do too? How can you
keep where you came from and all that God has done for you in the forefront of your mind? If you

were asked to share the heart of what God has done for you, what would you say?

. In the author’s note, Francine Rivers writes, “I used to believe the purpose in life is to find

happiness. I don't believe that anymore.” What do you believe is the purpose in life?




R
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CLAM CHOWDER

« 5 bs. of red jacket potatoes pealed and
diced
« 1 larg
+1 pound

¢ white onion, diced
tup and fried, Bring to genﬂe boil, then
simmer until potatoes are

of bacon, ¢W
cooked. ENJOY!
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« 2 tbs. flour ™
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