
Let Me 
Tell You 
Something
Life as a Real Housewife,  

Tough-Love Mother, and  

Street-Smart Businesswoman

Caroline Manzo
with Kevin Dickson



Carolinisms

Here’s a dictionary of all things Manzo  
that will definitely help you understand what  

I’m saying if we ever meet in person!

Chunkamonk—a term of endearment that Al started calling me 
years ago and now we call the kids chunkamonk. It means “I 
love you.”

Bubbies—a woman’s breasts
Chuckie—vagina
Peepee—penis
Cavone—a stereotypical male Italian. When you say someone 

is a cavone, it’s not a compliment—it means they’re obnox-
ious and loud.

Schkeeve—dirty or disgusting
Azzo—(pronounced “ah-tso”) means “oh my God, are you kid-

ding me?”
Monkey—another term of endearment
Guido—typical chain-around-the-neck musclehead kind of guy
The City—New York City
GWB—the George Washington Bridge between Jersey and New 

York City
Route 80—The highway that runs east/west across northern 

New Jersey
The Tunnel—The Lincoln Tunnel, from Hoboken to New York 

City
The Mall—Garden State Plaza, a mall on Route 17
The Shore—the seaside of New Jersey—Point Pleasant, Seaside 

Heights, Cape May, Lavallette
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Route—the highway. It’s a Jersey thing. We say “route” and 
then the highway number. Route 80. Route 46. And so on.

The diner—If you say “the diner,” depending on where you are, 
people know exactly which diner you’re talking about—if 
you’re in Wayne, you mean Wayne Hills Diner. If you’re in 
Clifton, you mean the Tick Tock Diner on Route 46. They’re 
famous and everybody goes to them.

The Brownstone—my husband’s function center in Paterson, 
New Jersey

Cafface—my daughter’s makeup and tanning business in 
Franklin Lakes, New Jersey

BLK—my sons’ line of mineral-infused water
The kids—someone’s children. My mother still calls us all “the 

kids” when she talks about us, and I’m fifty-one.
Sunday dinner—pasta, sauce, antipas—every Sunday, we all 

sit down. If someone asks you to Sunday dinner, you know 
exactly what you’re going to eat.

Fuhgeddaboudit—I’m over it.
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Star Soup

This is so simple, but one of my kids’ 

all-time favorites to this very day!

½ lb. “pastina” pasta, cooked and drained

1 can College Inn chicken broth (14½ oz.)

Salt and pepper, to taste

Grated cheese (optional)

Return the cooked, drained pasta to the pot 

and add the broth, salt, and pepper, and heat to 

desired temperature. DONE! I told you it was easy!

Albie is a grated cheese addict, so he always 

adds cheese to his soup; Lauren and Christopher 

are fine with it as is!

ServeS about 3 (How convenIent!)
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Sunday Gravy
Olive oil for browning meat (about 4 to 5 tablespoons)

8 cloves garlic, crushed

1 small onion, chopped

2 pounds Italian sausage (I use 1 pound sweet, 1 pound hot)

3 veal neck bones

3 pork bones (ribs are fine)

1 beef braciole (recipe below)

3 28-oz. cans crushed or whole tomatoes

2 6-oz. cans tomato paste

1½ cups red wine

Handful of fresh basil leaves or 3 bay leaves (your choice)

Salt and pepper

In a large pot simmer the olive oil over medium 

heat. Add the garlic and onion and sauté for about 

a minute, but don’t let it burn! Add the sausage, 

bones, and braciole. Let meat simmer for a bit and 

turn until all sides are browned, about 5 minutes.

Add the tomatoes along with the tomato paste 

to the pot and simmer for about 10 to15 minutes; 

we want to blend all the flavors. Once the sauce 

begins to bubble a bit, turn down the heat and add 

the wine.

Add the basil/bay leaves, and salt and pep-

per, to taste, keeping the pot on low heat, stirring 

occasionally. We don’t want the sauce to stick to 

the pot and burn. Let the sauce simmer for about 

2½ hours.

Though I throw some meatballs in midway so 

they absorb all the flavors of the gravy, I do keep a 

fair number out too, since Al and the kids like them 

fried without sauce.

Once the sauce is done, remove from the heat 

and discard the bones. Serve over pasta of your 

choice. Get yourself some good grated cheese and 

Italian bread and enjoy!
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Braciole
Lean beef slices—buy one flank steak and slice it into thin pieces

1 cup grated Locatelli Pecorino-Romano or Parmesan cheese

Salt and pepper, to taste

5 cloves garlic, minced

½ cup fresh chopped parsley

Lay the beef slices out on a cutting board. 

Sprinkle with the grated cheese, salt and pepper, 

garlic, and parsley.

Roll up each beef slice and secure with string or 

toothpick to create a bunch of little beef roll-ups.

Nutella Pizza
1 lb. pizza dough (you can make your own, but you can 

cut the prep time in half by buying fresh pizza dough 

from the refrigerator section of your local supermarket 

or pizzeria)

¼ cup flour for prepping the dough

¼ cup melted butter

1 jar chocolate-hazelnut spread, I prefer the Nutella 

brand. You don’t have to use the entire jar, but it’s 

good to spread it on thick.

(continued)
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2 cups fresh fruit of choice—I generally use sliced 

bananas, sliced strawberries, halved raspberries, 

and blueberries

1 sprig fresh mint, to taste, for garnish (optional)

Confectioners’ sugar, for garnish

Raspberry sauce, to taste (optional, you can purchase 

raspberry sauce at your local supermarket or see my 

recipe below)

Heat oven to 450°F.

Line a heavy large baking sheet with parch-

ment paper. Lightly dust the pizza dough with the 

flour and roll out onto the prepared baking sheet. 

Make little indentations in the dough by working it 

with your fingers. Brush the dough with the melted 

butter, then bake until the crust is a light golden 

brown, about 20 minutes.

Remove the pizza from the oven and spread de-

sired amount of hazelnut spread onto crust. Don’t 

go crazy, a nice even layer is enough, you don’t 

want it too thick!

Slice the bananas and strawberries and spread 

them evenly over pie. Add other berries as desired.

You can add a couple of sprigs of fresh mint if 

you’d like, if not, no big deal.

To finish it off you can either sprinkle a little 

confectioners’ sugar on top or drizzle a fruit glaze. 

My favorite is raspberry; again, don’t go crazy, just 

a light drizzle.
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Fruit Glaze

Below is an easy recipe for a raspberry glaze, but if 

you’re not in the mood to make it from scratch, you can 

find tons of different glazes in your local market.

2 cups raspberries, fresh or frozen

2 Tbsp. fresh lemon juice

6 Tbsp. sugar

Puree the berries in a blender with the lemon 

juice. Slowly add the sugar until blended. Strain 

through a fine strainer, pressing with a rubber 

spatula to release the juices and eliminate seeds.

Spaghetti Aglio e Olio

This is my boys’ favorite dish. It’s so simple,  

but it’s really delicious. You can feed a 

family of five for under ten dollars!

1 lb. spaghettini or angel hair pasta, cooked and drained

½ cup olive oil

4–5 large cloves garlic, smashed, not chopped

¼ cup minced parsley

3 Tbsp. chicken stock

½ cup grated Locatelli Pecorino-Romano cheese (or fresh 

Parmesan)

Hot pepper flakes to taste

(continued)
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Cook the pasta according to the directions on 

the package. Drain.

Heat the oil in a skillet, over medium heat. Add 

the garlic and sauté gently until it starts to brown. 

Remove the skillet from the heat immediately.

Pour the olive oil and garlic over the pasta. Add 

the parsley and chicken stock. Toss and serve im-

mediately.

Top with the cheese and pepper flakes to taste.

ServeS 4.

Pork Chops, Potatoes,  
and Vinegar Peppers

Our traditional Sunday dinner always has a 

main course after the pasta. Here is a recipe for 

Christopher’s absolute favorite dish that I cook.

8 medium-size Yukon Gold potatoes, washed, peeled, and 

cubed

4–6 center-cut 1-inch-thick pork chops (on or off the bone)

1 cup milk

2 cups bread crumbs

1 cup flour

¼ cup canola oil

1 large onion, sliced

(continued)
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1 12-oz. jar of sliced red, green, and yellow vinegar 

peppers (I prefer Cento brand, but any brand will work.)

Salt and pepper to taste

Preheat the oven to 350°F.

Cook the potatoes in 4 to 6 cups of boiling water 

until tender, about ten minutes. Drain and set aside.

Rinse the pork chops and set aside. Prepare two 

medium bowls; fill one with the milk and the other with 

the flour and bread crumbs (mix well). Generously 

coat the pork chop in the milk and then place in the 

flour and bread crumb mixture. Set aside on a plate. 

Repeat with each chop until all pork chops are done.

Meanwhile, in a large skillet, heat the oil over me-

dium heat. Add the sliced onions and cook for about 

three minutes. To the skillet, add the pork chops and 

cook for two minutes per side, or until both sides are 

golden brown. (You’re not cooking them through but 

just enough to brown them.) Remove the chops from 

the skillet to a plate. Do not toss away the juices from 

the pan, you will need them later.

In a large roasting pan, add the pork chops, 

potatoes, jar of peppers (liquid and all), and 4 to 5 

tablespoons of the cooking juices from the skillet. 

Season with the salt and pepper to taste and mix 

well.

Cover your pan with aluminum foil and bake for 

½ hour. Remove the foil from the pan and mix with 

a wooden spoon.

Raise the oven temperature to 375°F and cook 

for approximately 15 minutes longer.

ServeS 6.
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Meatballs

Al says he married me for my meatballs. 

These are so good, and they’re really easy to make.

9 slices white bread, divided

1½ pounds meat loaf mixture (a combination of ground 

beef, pork, and veal; ask your butcher)

1 egg

A large handful Locatelli Pecorino-Romano grated cheese

6–8 large cloves of garlic, ground fine in a food processor

1 cup milk

Salt and pepper, to taste

Vegetable oil, for shallow frying

Pulse 6 slices of the white bread in a food 

processor to make homemade bread crumbs. In a 

large mixing bowl, combine the homemade bread 

crumbs with the meat, egg, cheese, garlic, milk, 

and salt and pepper, to taste in a large bowl.

Cut the crusts off remaining 3 slices of bread. 

Break the pieces up with your hands and combine 

with the meat mixture. The mixture should be very 

loose.

Using two soup spoons, form the meat into balls 

and fry the balls in the oil until they are brown, 

about five minutes.

ServeS 6.
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Italian Garden Tomato Salad

Put those Jersey tomatoes to use! 

Here’s a simple quick recipe for an old-time family favorite.

5–6 large Jersey tomatoes (or fresh local farm stand 

tomatoes, the tastiest you can find!), cut into wedges

1 cucumber, sliced with skin on

1 green pepper, sliced

1 small red onion, thinly sliced

1 long hot pepper (optional), thinly sliced

Fresh basil, to taste

¼ cup extra virgin olive oil

Kosher salt and fresh ground pepper, to taste

Combine the tomatoes, cucumber, pepper, 

onion, and hot pepper in a salad bowl. Season with 

the fresh basil, extra virgin olive oil, kosher salt and 

fresh ground pepper to taste.

Nondiet watchers out there: make sure you have 

a nice loaf of Italian bread paired with this salad. 

Delicious!
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Pasta e Fagioli

Albie can’t get enough of this dish. 

If he had his way, I’d make it every time he visited.

3–4 Tbsp. extra virgin olive oil

2 small celery ribs, chopped

4–5 garlic cloves, chunked

A handful of diced pancetta, optional

5–6 fresh plum tomatoes, diced (or 1 16-oz. can diced 

tomatoes)

1 can chicken broth

1 16-oz. can cannellini beans with liquid

2-inch rind from block of Pecorino-Romano or provolone 

cheese

1 box ditalini or small shells pasta, cooked and drained

Salt and pepper, to taste

Parmigiano-Reggiano cheese, to taste

Heat the olive oil in a pan over low to medium 

heat. Add the celery, garlic, and the optional pan-

cetta. Sauté until the garlic browns a bit and the 

celery becomes transparent.

Add the diced tomatoes, stir and let simmer for 

about 15 minutes.

Add the chicken broth, cannellini beans with 

their water, and cheese rind, and let simmer on me-

dium heat for about 25 minutes. (When cheese rind 

gets mushy, remove from the pot and set aside.)

Add the pasta, top with a drizzle of the olive oil, 

salt and pepper to taste and grated Parmigiano-

Reggiano cheese—DONE!

ServeS 4.
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Struffoli

This is an old family recipe that my grandmother 

used to make. We make it only on Christmas, 

and we usually fight over every last piece.

3 eggs

½ stick melted butter

Juice from ½ fresh orange

1 cup sugar

1 tsp. vanilla

3 cups flour

½ tsp. baking powder

2 cups Crisco

2 cups honey, or to taste

Candied sprinkles, to taste

In a medium mixing bowl, whisk together the 

eggs, butter, juice, sugar, and vanilla until well 

blended. Add the flour and baking powder to form 

a soft dough. Roll the dough into half-inch-wide 

ropes. Cut the ropes into 2-inch pieces. Melt the 

Crisco in the frying pan over medium to high heat. 

Cook dough pieces until golden brown and set 

aside. Pour as much honey as desired over the 

fried dough. Shake the sprinkles over the top and 

serve warm. Enjoy!
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Roasted Brussels Sprouts

This is Lauren’s ultimate side dish. 

It’s great to serve alongside chicken cutlets, or any grilled meat.

1 pound brussels sprouts, cut in half

3–4 Tbsp. olive oil

Kosher salt to taste

Fresh ground black pepper, to taste

Preheat the oven to 350°F.

In a mixing bowl, toss the brussels sprouts with 

the oil, and salt and pepper, to taste. Pour the 

mixture onto a cookie sheet and bake in the oven 

for 25–30 minutes.
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Affirmations

I love affirmations. Every time I read one that touches me, I print 
it out and pin it to a corkboard in my office. I look at that board all 
the time, and I find endless inspiration in these sentences. I hope 
you like them too!

My thoughts are under my control.

You gotta love livin’, baby, ’cause dyin’ is a pain in the ass.
—Frank Sinatra

Critics don’t bother me because if I do badly, I know I’m bad before 
they even write it. And if I’m good, I know I’m good. I know best 
about myself, so a critic doesn’t anger me. —Frank Sinatra

Happiness is an attitude. We either make ourselves miserable, or 
happy and strong. The amount of work is the same.

—Francesca Reigler

There is nothing wrong with making mistakes. Just don’t respond 
with encores.

Don’t let yourself forget what it’s like to be sixteen.

If you really do put a small value upon yourself, rest assured that the 
world will not raise your price.
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A f f i r m At i o n s

Every tomorrow has two handles. We can take hold of it by the 
handle of anxiety, or by the handle of faith.

Don’t let what you can’t do interfere with what you can do.

We come to love not by finding a perfect person, but by learning to 
see an imperfect person perfectly.

I love people who make me laugh. I honestly think it’s the thing I 
like most, to laugh. It cures a multitude of ills. It’s probably the 
most important thing in a person. —Audrey Hepburn

Nothing is impossible, the word itself says “I’m possible.”
—Audrey Hepburn

We have to dare to be ourselves, however frightening or strange that 
self may prove to be. —May Sarton

But better to be hurt by the truth than comforted with a lie.
—Khaled Hosseini

Life’s under no obligation to give us what we expect.
—Margaret Mitchell

Give thanks for what you are now, and keep fighting for what you 
want to be tomorrow. —Fernanda Miramontes-Landeros

Enjoy when you can, and endure when you must.
—Johann Wolfgang von Goethe

The three great essentials to achieve anything worthwhile are, first, 
hard work; second, stick-to-itiveness; third, common sense.

—Thomas Edison

When you lose, don’t lose the lesson.
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A f f i r m At i o n s

Do not worry if you have built your castles in the air. They are 
where they should be. Now put the foundations under them.

—Henry David Thoreau

That’s the best revenge of all: happiness. Nothing drives people cra-
zier than seeing someone have a good fucking life.

—Chuck Palahniuk

If you believe in yourself, have dedication and pride and never quit, 
you’ll be a winner. —Paul Bryant

Life is full of surprises and serendipity. Being open to unexpected 
turns in the road is an important part of success. If you try to plan 
every step, you may miss those wonderful twists and turns. Just 
find your next adventure—do it well, enjoy it—and then, not now, 
think about what comes next. —Condoleezza Rice

Life is like one big Mardi Gras. But instead of showing your boobs, 
show people your brain, and if they like what they see, you’ll have 
more beads than you know what to do with. —Ellen DeGeneres

Sometimes life is going to hit you in the head with a brick. Don’t 
lose faith. —Steve Jobs

If it doesn’t feel right, don’t do it. That’s the lesson. That lesson 
alone will save you a lot of grief. Even doubt means don’t.

—Oprah Winfrey

If you have made mistakes, even serious ones, there is always an-
other chance for you. What we call failure is not the falling down 
but the staying down. —Mary Pickford

Success isn’t permanent, and failure isn’t fatal. —Mike Ditka
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A f f i r m At i o n s

We laugh a lot. That’s for sure. Sure beats the alternative, doesn’t it?
—Betty White

Laughter gives us distance. It allows us to step back from an event, 
deal with it and then move on. —Bob Newhart

Natural ability without education has more often raised a man to 
glory and virtue than education without natural ability.

—Marcus Tullius Cicero

[Kids] don’t remember what you try to teach them. They remember 
what you are. —Jim Henson
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This is me at two years old. 
Such a baby!

One of my favorite photos of me 
at school. I thought that butterfly 
pin was the coolest thing.

I’m about nine years old here—another 
classic school picture. Me and my brother Chris at our 

farmhouse in upstate New York. 
I’m about ten, and he’s six. 
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Oh my God. This outfit, this 
makeup, this hair. I don’t even know 
what to say.

Working in my father’s office in 1982. 
 I was twenty-one.

Al and me 
when we 
first started 
dating, at 
my house in 
Kinnelon, 
New Jersey.
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Albert and me 
with Aunt Josie, 
his favorite, at 
our wedding. 
July 7, 1984.

Giving Albie his first bath. 
May 1986.

Here I am with Christopher right 
after he was born. May 1989, 
Wayne General Hospital.
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I love this shot of all three of my kids. They’re four, five, and seven here.

Me with a young Lauren in the front door of 
our old house in Wayne, New Jersey. She’s 
waving good-bye to her daddy as he goes off 
to work.

Here is a full family portrait 
of all five of us on the steps 
of the house in Wayne. (And 
yes, Chris is here—he’s in 
my belly!)
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At the front 
steps of our 
new home 
in Franklin 
Lakes as it 
was being 
built.

The kids all dressed 
up in their costumes 
visiting Al at The 
Brownstone on 
Halloween.

A vacation snap from a 
family trip to Boston.
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Me and Lauren after Chris’s 
graduation. We all went into 
the city for dinner and ended 
up meeting Bill Clinton!

I love this pic of me and Albie. 
He has such a great smile.

Chris’s graduation 
from Ramapo High 
School. I’m such a 
proud mom!
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Lauren and I had a ball 
getting dressed up in our 
finest English lady’s hats for 
my brother Jamie’s wedding 
in Chicago.

Such a great experience getting the chance to 
visit the Rolling Stone offices with Albie and 
Christopher.

Me with my mom and dad at a family wedding.
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Can you believe a fan made this 
cake for a Real Housewives event that 
we did? It was so cool!

No explanation needed! Meeting Jay Leno and doing 
The Tonight Show was one of 
the greatest “pinch myself ” 
moments of my life.

Albert and I loved visiting Kathy Griffin 
backstage at her Broadway show.
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