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AudioFile magazine for the second year in a 
Why My Third Husband Will 

not only won them an Earphones Award, but it 

A Conversation with Lisa Scottoline 
and Francesca Scottoline Serritella 

What is it like for you to write together? Do you critique 
each other?

Lisa: I loved writing this book with Francesca, but we don’t 
write together, per se. The whole point is for each of us to 
tell a story from her own unique perspective, which we hope 
is similar to the perspectives and experiences of our read-
ers. I generally send Francesca my columns to read, and she 
sends hers to me, but we don’t get involved in each other’s 
writing process. Every mom wants her child to find her own 
voice in life, and Francesca’s voice is clear and strong. And it 
has been, since the age of one!

Francesca: I’m lucky, my mom has always allowed me the 
space I need to find and develop my own writing voice. And 
although her emotional support is so important to me, I’m 
careful not to turn her into an editor. The world is full of 
critics, but you only get one mother, and mine is fantastic. 
So even though we talk about ideas and the writing process, 
I try to keep her as just “Mom.” 

Francesca, which of your mother’s stories is your favorite? 
Lisa, which of Francesca’s is your favorite? Why?

Francesca: Ah, that’s too hard! I have to pick two. My first 
favorite is “Amoeba,” because it’s just so true—I’ve always 
kidded her about being an “amoeba” and getting too wired 
from one cup of coffee, but I never in a million years 
thought she would cop to it, much less put it in writing! She 
never acknowledges I’m right in person, just in our books 
[laughs]. But a lot of my mom’s columns really touch me, 
and one in particular that moved me was “A Picture Saved.” 
I honestly didn’t know that she found those saved cards, but 
I’m so happy it showed her how much I appreciate her, and 
that daughters can be sentimental, too.

“The world is 
full of critics, 

but you only get 
one mother. . . .” 
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Lisa: I love all of her stories, but my favorite is “Love and 
Meatballs.” It has all the things I love—Francesca, Mother 
Mary, and food! Every word of it is so true, and I remember 
that day, with the two of them cooking away in the kitchen, 
and I didn’t realize how many layers of love were in that 
story until I read it, in print. And I feel so touched, deep 
inside, to see the connection between my daughter and my 
mother. They both bask in each other’s love, and they make 
each other laugh, all the time.

Instead of an actress or professional reader, you both were 
asked to read your own stories for the audiobook version 
of this book. Were you surprised?

Lisa: When Francesca and I wrote this, I felt that we, and 
not an actress, however talented, would have to record 
the audiobook as well. That isn’t to say a talented actress 
couldn’t have done it, but it’s about our real lives, as 
well as our real relationship to each other and to Mother 
Mary, and it just seemed fitting that it be in our own 
voices. Philly accents and all. 

Francesca: While I hope my perspective is relatable to a 
lot of young women, actresses among them, I never imag-
ined anyone but myself reading it aloud. These essays are 
written in our own voice, the tone is conversational, it’s 
really the way we talk to each other, so it felt more natu-
ral that way. Plus it was so fun to record it! I don’t want 
to give that job away.

NOTE: Lisa and Francesca have won an Earphones 
Award from AudioFile magazine for the second year in a 
row. Their first collection, Why My Third Husband Will 
Be a Dog, not only won them an Earphones Award, but it 
was chosen as a Best Audiobook of the year.
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“I write to 
connect with 
others, that’s 
what I think 

books do. . . .” 

The book is so personal, yet so relatable. What has the 
reaction been from readers?

Lisa: Thankfully, the reaction has been amazing from both 
critics and readers. I always love to tour for my books 
because I get to wear fancy shoes and hug and talk to my 
readers, and to listen to what they think about my stories. 
And let them share some of their own. Touring for these 
nonfiction books has been an especially moving and enlight-
ening experience. I laughed with many readers, and cried 
with many others. I feel truly honored that people would 
share what is in their hearts with me, and it is a privilege for 
me. I write to connect with others, that’s what I think books 
do, and so I’m in heaven when I see it, in fact. 

Francesca: It has been such an overwhelmingly positive 
experience to open up and share with our readers, because 
it invites our readers to open up and share with us in return. 
When I write about a difficult or emotional experience, the 
lovely e-mails and kind words I get from readers mean so 
much to me. And it’s such a treat at the signings to get to 
meet the mothers and daughters that came together. It’s fun 
to commiserate with the other daughters and gripe about 
our overprotective moms, but what really binds us is how 
much we all value that special relationship.

How is writing memoir different from writing fiction?

Francesca: I always aim to be vulnerable and genuine in my 
writing but certainly when you are writing about your own 
personal experiences in an honest way, it takes that vulner-
ability to a new level. You feel more exposed and even a 
little embarrassed to share some things, but that is exactly 
what allows me to make an immediate, and hopefully, lasting 
connection with the reader.

Lisa: For me, I don’t think there is much of a distinction. 
I think that voice is a very powerful and important part 
of writing, and my voice remains the same whether it is in 
fiction or nonfiction. Especially more recently in fiction, 
I’ve been writing about what it really means to be a mom 

Save Me, is the perfect 

The 
 says “Scottoline’s subject is 

 

Save Me at the end of this 
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The book is so personal, yet so relatable. What has the 
reaction been from readers?

Lisa: Thankfully, the reaction has been amazing from both 
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much we all value that special relationship.

How is writing memoir different from writing fiction?

personal experiences in an honest way, it takes that vulner
ability to a new level. You feel more exposed and even a 
little embarrassed to share some things, but that is exactly 

connection with the reader.

Lisa: For me, I don’t think there is much of a distinction. 
I think that voice is a very powerful and important part 
of writing, and my voice remains the same whether it is in 
fiction or nonfiction. Especially more recently in fiction, 
I’ve been writing about what it really means to be a mom 

while exploring the power of a mother’s love and testing the 
boundaries of that love. Ironically, that has come at a time 
when my nest is empty, and I think that is because I’ve had 
more time to reflect on my role as mother now that I’m not 
handling the daily tasks of raising a child. My nonfiction has 
reflected that transition, which is why I thought the title of 
this book was so appropriate. If your writing comes from the 
heart, it will all be connected, soul-level. 

NOTE: Lisa’s most recent novel, Save Me, is the perfect 
example of her exploration of what it means to be a mother, 
and what lengths a mother will go to protect her child. The 
New York Times Book Review says “Scottoline’s subject is 
the most emotional of all relationships, mother and child. 
Scottoline knows how to keep readers in her grip.”  

Look for an excerpt from Save Me at the end of this 
Reading Group Gold Guide.  
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Lots of requests have come in for Mother Mary’s delicious 
pasta dinner recipe, and although she wouldn’t give it to 
Francesca, she was willing to give it up for all of you. For those 
who don’t have quite enough time for the slow-cook tomato 
sauce, Lisa has her own super-delicious and super-quick 
tomato sauce. Of course, you can never go wrong with a good 
dessert, so those are included too. Enjoy!

Mother Mary’s Sauce  

Writes Mother Mary: This is a recipe I invented for tomato 
sauce. Because I’m the best cook in the family. 

Ingredients:
½ cup virgin olive oil
1 large can diced tomatoes
1 large can tomato purée
2 cans tomato paste
6 cups water
4 TB salt
4 TB black pepper (or white)
4 TB onion powder
4 TB garlic powder
4 TB sweet basil 

In a large pot, put in the oil then heat. Cover pot over 
medium flame. Cook tomatoes for ½ hour. Stir. Add purée 
and tomato paste. Add 4 cups of water. Turn flame on high 
and cover. Bring to a boil. Stir and scrape bottom free. Cover 
pot over low flame. Cook 1 ½ hrs. Stir. Add 2 cups more of 
water. Add all the seasonings. Cook ½ hour more, cover, stir. 

not run cold 

Recipes 
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Food for 
Thought

Lots of requests have come in for Mother Mary’s delicious 
pasta dinner recipe, and although she wouldn’t give it to 

who don’t have quite enough time for the slow-cook tomato 
sauce, Lisa has her own super-delicious and super-quick 

dessert, so those are included too. Enjoy!

Mother Mary’s Sauce  

sauce. Because I’m the best cook in the family. 

Ingredients:
½ cup virgin olive oil
1 large can diced tomatoes
1 large can tomato purée
2 cans tomato paste
6 cups water
4 TB salt
4 TB black pepper (or white)
4 TB onion powder
4 TB garlic powder
4 TB sweet basil 

In a large pot, put in the oil then heat. Cover pot over 
medium flame. Cook tomatoes for ½ hour. Stir. Add purée 

Mother Mary’s Gnocchi

Ingredients:
3 cups sifted flour
1 lb. Italian ricotta (not skim) 
2 eggs
½ cup water

Put flour and salt on work board (or kitchen table), make a 
hole in the middle. Put eggs and ricotta into the hole. Knead 
the mixture until smooth. Cover with a pot (or clean cloth) 
for about ½ hour.

Cut dough in half. Knead on the floured board. Cut off strips 
(enough to roll each into a foot-long piece), then cut each 
long strip into one-inch chunks.

Roll each chunk on the floured board by pressing down on 
each chunk under your index and middle finger.

Fill a large pot with water and 4 tablespoons of salt. Cover 
pot and bring water to a boil. Once water is boiling, drop all 
the gnocchi into the pot. Stir (slowly). Cover pot until water 
boils again, then lower the flame. Stir occasionally to prevent 
gnocchi from sticking to the bottom of the pot. Cook for 
15 minutes. Pour into a colander to drain. Do not run cold 
water over the gnocchi.

Put gnocchi in serving bowls, cover with sauce, and serve.
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Mother Mary’s Meatballs

Ingredients:
1 lb. ground sirloin meat (beef)
2 TB each of: 

salt
black pepper (or white)
onion powder 
garlic powder
ground sweet basil

3 cups of seasoned Italian bread crumbs
1 cup finely grated Locatelli parmesan cheese
2 cups water (or enough to moisten the mixture)

Step 1:

Break apart the meat into a large and deep mixing bowl. 
Pour in the bread crumbs and mix in the meat. Mix and stir 
in the eggs and 1 cup of water.

Pour the mix and water into the bowl. Stir. Knead it until the 
mix is workable (or add another ½ cup of water if needed). 
Mix well with both hands.

Keep a bowl of water by your side as you shape the mix into 
balls. Hands must be moistened regularly to shape the balls. 
Make each ball the size of a silver dollar. Place all on a large 
platter.  

Yield: 24 meatballs

Step 2:

Place ½ inch of virgin olive oil into a large frying pan and 
heat over low/medium flame. Place meatballs in it. Do not 
cover. Slowly fry the meatballs for ½ hour, then flip for 
another ½ hour on the other side. Cook until browned. 
Remove and place on a paper-towel-covered platter. 

-

-

-

-
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Mother Mary’s Meatballs

Ingredients:
1 lb. ground sirloin meat (beef)
2 TB each of: 

salt
black pepper (or white)
onion powder 
garlic powder
ground sweet basil

3 cups of seasoned Italian bread crumbs
1 cup finely grated Locatelli parmesan cheese
2 cups water (or enough to moisten the mixture)

Step 1:

Break apart the meat into a large and deep mixing bowl. 

in the eggs and 1 cup of water.

Mix well with both hands.

platter.  

Yield: 24 meatballs

Step 2:

Place ½ inch of virgin olive oil into a large frying pan and 
heat over low/medium flame. Place meatballs in it. Do not 
cover. Slowly fry the meatballs for ½ hour, then flip for 
another ½ hour on the other side. Cook until browned. 
Remove and place on a paper-towel-covered platter. 

Step 3: 

Meatballs are ready to be put into the sauce either now, or 
later. Before you put them all in the sauce, remember to set 
some fried meatballs aside (without sauce) for cold meatball 
sandwiches!

Lisa’s Tomato Sauce for Busy People

Bottom line, I love to cook and eat, but my time is lim-
ited, and if yours is too, then make this as your new and 
improved tomato sauce recipe. You won’t be sorry, I prom-
ise. And with one slight variation, you can use the same 
recipe for winter or summer, like a jacket that’s reversible, 
only you can eat it.

So here’s the recipe for those winter nights, when you want 
hot food: Pour three tablespoons of olive oil in a sauté pan, 
then cut four tomatoes in thick slices, and throw them into 
the pan. Cover. Set stove to medium and sauté until the 
tomatoes are soft, but not dead. This takes 7–9 minutes. If 
you like garlic, throw in a few big cloves and they’ll mushify 
by themselves, in the same time period. 

YOU DON’T HAVE TO DO ANYTHING ELSE. 

When finished, dump the sauce over spaghetti, grate some 
Locatelli on top, and add a sprig of fresh basil. Eat two help-
ings. And in summer, forget the heat. Take four tomatoes, 
cut them in thick slices, and throw them in a food processor. 
Add three tablespoons of olive oil and a few cloves of garlic, 
then purée the sauce in the food processor for thirty sec-
onds. Take it out and dump it over hot spaghetti. 

YOU STILL DON’T HAVE TO DO ANYTHING ELSE.

Except try and stop eating at two helpings.

Mangia!
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Francesca’s Easy Banana Bread

I hate to waste food, yet I always end the week with extra 
bananas that have become too ripe and brown for me to 
enjoy as a snack. Well, overripe bananas are perfect for 
banana bread! This recipe is a cinch to make, and the 
banana bread comes out the best I’ve ever tasted—moist, 
but not sticky, and bursting with rich banana flavor.

Ingredients:
1 stick butter  
1 cup sugar
2 eggs
1 ½ cup flour
1 TSP baking soda
1 TSP salt
1 TSP vanilla
½ cup sour cream
1 cup mashed ripe bananas—this quantity is flexible. I like 
the bread very banana-y, so I generally use 3 to 4 bananas.  
Remember, the riper the better—even if the skin is nearly 
all brown, the fruit inside is prime for banana bread. 1 cup 
mix-ins such as nuts or chocolate chips to add to the batter 
(optional).

Preheat oven to 350 degrees. Mix butter, sugar, eggs, and 
vanilla in a large bowl. Consider these the “wet ingredients.” 
Mix “dry ingredients” together—flour, baking soda, and 
salt—in a separate bowl. In a third bowl, mash bananas 
until very runny (small clumps are okay). An eggbeater does 
the trick, but you could easily mash them by hand.

Add sour cream to wet ingredients, then add the dry 
ingredients, then add the bananas last, mixing after each 
addition. This is also the time when you want to add any 
mix-ins—I like to toss in some crumbled raw walnuts and 
chocolate chips, I just eyeball the quantity.

Pour batter into a greased tin and bake for 35–40 minutes, 
or, if you’re making them as muffins, bake for less time, 
roughly 30 minutes. Test with a toothpick or knife—if it 
comes out clean, the banana bread is done!  
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Laura’s Carrot Cake

If you eat carrot cake, does that count as a vegetable? Either 
way, it is a real crowd-pleaser.

Ingredients:
2 cups flour
2 cups sugar
1 TSP baking soda
1 TSP baking powder
1 TSP salt
1 TSP cinnamon
3 cups of minced carrots
1 cup of vegetable oil
4 eggs
Nutmeg (optional) 

Mix all the ingredients in a bowl. Pour into two 9-inch 
greased and floured cake pans. Bake at 325 degrees for 
40–60 minutes until toothpick comes out clean.

Cream Cheese Icing

I like to double the icing recipe for more icing.

Ingredients:
1 3oz. cream cheese (at room temperature for easier mixing)
¼ cup butter (at room temperature for easy mixing)
1 TSP vanilla
2 cups of powdered sugar

Mix until ingredients are blended. It will seem very dry but 
will eventually blend. Wait until cake is cooled completely 
and frost.
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I hate to waste food, yet I always end the week with extra 
bananas that have become too ripe and brown for me to 
enjoy as a snack. Well, overripe bananas are perfect for 
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banana bread comes out the best I’ve ever tasted—moist, 
but not sticky, and bursting with rich banana flavor.
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2 eggs
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1 TSP baking soda
1 TSP salt
1 TSP vanilla
½ cup sour cream

Remember, the riper the better—even if the skin is nearly 
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Food for 
Thought
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I am a huge fan of book clubs because it means people are 
reading and discussing books. Mix that with wine and carbs, 
and you can’t keep me away. I’m deeply grateful to all who 
read me, and especially honored when my book is chosen 
by a book club. I wanted an opportunity to say thank you 
to those who read me, which gave me the idea of a contest. 
Every year I hold a book-club contest and the winning book 
club gets a visit from me and a night of fabulous food and 
good wine. To enter is easy: All you have to do is take a  
picture of your entire book club with each member holding 
a copy of my newest hardcover and send it to me by mail or 
e-mail. No book club is too small or too big. Don’t belong 
to a book club? Start one. Just grab a loved one, a neighbor 
or friend, and send in your picture of you each holding my 
newest book. I look forward to coming to your town and 
wining and dining your group. For more details, just go to 
www.scottoline.com. 

Tour time is my favorite time of year because I get to break 
out my fancy clothes and meet with interesting and fun 
readers around the country. The rest of the year I am a 
homebody, writing every day, but thrilled to be able to con-
nect with readers through e-mail. I read all my e-mail, and 
answer as much as I can. So, drop me a line about books, 
families, pets, love, or whatever is on your mind at lisa@
scottoline.com. For my latest book and tour information, 
special promotions, and updates you can sign up at  
www.scottoline.com for my newsletter. 

Ideas for Book Groups

The Wednesday Evening Ladies’ Literary Guild of Mineola, New York,  
submit their photo for Lisa’s book-club contest.
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Keep on
ReadingA Note from Francesca

I have a crush on book-club readers. Even if they’re 
women, I have a friend-crush on them. Book-club readers 
are brave enough to share their opinions, compassion-
ate enough to listen to others, and enough fun to make 
each meeting feel like a party. They’re friendly, gutsy, and 
smart—a self-selecting crew of awesomeness.
 
I think the book-club brain is more precious today than 
ever before. In this Internet age, opinions are given in 
140 characters or less, and the only choices are “like” or 
“dislike,” thumbs up or thumbs down, like a social-media 
version of a gladiator ring.  

The book-club reader knows that seeing something from 
another’s perspective is not admitting defeat. Friendship 
grows between complementary personalities just as often 
as a perfect match. And while gut instinct is important, 
insight is worth the time.

You are the crème de la crème, and it’s a privilege to  
be included in your book club. Thank you for allowing 
our stories to mingle with yours—we’ve never been in 
better company.
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Reading Group Questions

1.  Lisa is now an empty nester, if you don’t count her menag-
erie of pets. How do you think pets help people make the  
transition when there is one less person in the house, 
whether due to death, divorce, college, or a child moving 
away from home? How are men and women different when 
it comes to dealing with an empty nest? Does your nest 
have to be completely empty for you to feel the effects? 
How is a child leaving for kindergarten, a divorced par-
ent with shared custody, or a person who has to put their 
spouse in a nursing home similar? How is it different?

2.  When Francesca helps Lisa get ready for a blind date there 
seems to be a shift in their relationship, to where the nurtur-
ing has now become a two-way street. At what point do you 
think this starts to happen in a parent-child relationship? 
Do you think this dynamic is common in most families, and 
how does it change as you get older? How does this help 
strengthen the relationship, and what are the challenges?

3.  Daughter Francesca shares a very special relationship 
with Mother Mary. How important are grandparents in a 
child’s life? How is the relationship between parent and 
child and grandparent and grandchild different? Why do 
you think Mother Mary was reluctant to share her recipe 
with Francesca? What do you think Lisa used as a bribe, or 
threat, to get her to give it up for this book?

4.  Lisa and Francesca are each other’s best friend, but they  
also deeply value their other friendships. However, as Lisa 
mentions in “GNO,” making plans to go out with friends 
gets harder as lives get busier, and often women feel there 
must be a reason to go out. Why is this so? How is this  
different for men? Do you think men have the same need  
to justify time away from the family, or a need to go out  
and have fun? Why or why not?

 Women tend to talk about everything, or as Francesca 
points out, almost everything. What makes some top-
ics taboo, even with your closest friends? What are the 
things that you just won’t talk about? Which things will 
you discuss with your mother, but not your friends and 
vice versa? 

 Lisa feels that in order to truly connect, you must be 
honest, which has led her to sharing some very personal 
stories about the perils of getting older. Why does hear-
ing others talk about these subjects make us feel better 
about ourselves? How does Lisa’s use of humor make 
talking about them easier to hear, and easier to discuss 
with others? In what ways has the stigma of getting 
older lifted. And in what ways has the stigma itself  
gotten worse? 

 Quirks are what make us all individual and interesting. 
Francesca outed Lisa and some of her quirks. What 
differentiates a quirk from being cute and unique or 
annoying and unbearable? What are some of your most 
adorable quirks, and which ones drive your friends and 
family crazy?

 Lisa and Francesca’s stories from Why My Third 
Husband Will Be a Dog have been optioned for a TV 
series. Who do you think should play Lisa, Francesca, 
and Mother Mary? Who do you think Lisa, Francesca, 
and Mother Mary want to play them? Hint: Lisa hopes 
for Angelina Jolie, Mother Mary is holding out for Betty 
White, and Francesca is too modest to say. Who would 
play you and your family in the sitcom of your life?
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different for men? Do you think men have the same need  
to justify time away from the family, or a need to go out  
and have fun? Why or why not?

5.  Women tend to talk about everything, or as Francesca 
points out, almost everything. What makes some top-
ics taboo, even with your closest friends? What are the 
things that you just won’t talk about? Which things will 
you discuss with your mother, but not your friends and 
vice versa? 

6.  Lisa feels that in order to truly connect, you must be 
honest, which has led her to sharing some very personal 
stories about the perils of getting older. Why does hear-
ing others talk about these subjects make us feel better 
about ourselves? How does Lisa’s use of humor make 
talking about them easier to hear, and easier to discuss 
with others? In what ways has the stigma of getting 
older lifted. And in what ways has the stigma itself  
gotten worse? 

7.  Quirks are what make us all individual and interesting. 
Francesca outed Lisa and some of her quirks. What 
differentiates a quirk from being cute and unique or 
annoying and unbearable? What are some of your most 
adorable quirks, and which ones drive your friends and 
family crazy?

8.  Lisa and Francesca’s stories from Why My Third 
Husband Will Be a Dog have been optioned for a TV 
series. Who do you think should play Lisa, Francesca, 
and Mother Mary? Who do you think Lisa, Francesca, 
and Mother Mary want to play them? Hint: Lisa hopes 
for Angelina Jolie, Mother Mary is holding out for Betty 
White, and Francesca is too modest to say. Who would 
play you and your family in the sitcom of your life?

Keep on 
Reading
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