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Introduction
Antipasti
Tomato sauce
Meat sauce on pasta illustration
Preparing a meat sauce
Meatballs
Bracciole
Meat platter illustration
Chicken Cacciatore
Fresh pasta
Lasagna
Eggplant Parmesan
Oso buco
Meatball sandwich
Stuffed artichokes
Escarole and beans
Minestrone
Faux veal cutlets
Maness
Fritattas
Egg drop soup
Stewed prunes
Farina
Pasta fazool
Spinach sausage bread
Roasted red peppers
Lemon turkey collards
Sausage and mushrooms
Maple glazed stuffed pork chops
Italian sausage, potatoes & sweet potatoes
Lentil soup
Vegetables
Squash blossom fritters
Stuffed peppers
Soufritte
Swiss steak
Unstuffed cabbage rolls
Faux veal stew
Rapinni and Italian Sausage
Wedding soup
Stuffed Zucchini
Tuscan kale and sausage soup
Wheat pie
Christmas cookies
The Grandpa Monaco Breakfast
Peanutbutter and banana sandwich

6
12
14
16
18
20
22
24
26
28
30
32
34
36
38
40
42
44
46
48
50
52
54
56
58
60
62
64
66
68
70
72
74
76
78
80
82
84
86
88
90
92
94
96
98
100

The Recipes
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102	First and foremost a big shout out to Cameron Caporale, my
grandson and professional chef, who spent the month of
November 2022 with me learning my motherʼs recipes, lest
they be lost and forgotten. It seemed that everyone in the
family wanted to know the secret of how to make Momʼs
spaghetti sauce and Cam was no exception.

His arrival sparked a deep dive into the many varied recipes
of my mother who learned them from Noni and once we
started, it just seemed natural to photograph each meal and
create a cookbook to share with the rest of the family.

Apologies to Mom and to my readers for slipping in a couple
recipes of my own, namely my own derivation on Osso Buco
and the Tuscan soup, and for my warped sense of humor by
including “The Grandpa Monaco Breakfast” and my fatherʼs
childhood peanut butter and banana sandwich.

Thank You, to the contributors who helped me refine and
confirm the recipes. Janet Knapp Caporale, my ex and
lifelong friend, contributed to the baking and scoured her
recipe file to get the exact recipes that my mother had given
her, and to my sister, Carolyn Arias, who also researched her
recipe file, providing the images of Noniʼs handwritten recipe
index cards for inclusion and being available on the phone to
confirm that my memory of the recipes was correct before
committing to print.

Lastly to my good friend, Liz Chuday, for proofreading the
cookbook and providing the spelling and typography
revisions for my computer-weary eyesight and assuming the
mantle of blame otherwise due me for any insufficiency
regarding my literacy. All the hyphens are hers.

My uncle Eddie with Noni in front of Caporale's Food Fair around 1980.




