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Dearest Book Club Reader,

I love a good book club almost as much as Leo loves his Italian heritage. Thanks for 
considering Love and Agita for your book club event. Romantic comedies aren’t always a 
good fit for in-depth discussions, but I promise you that Leo’s transformation and family 

strife is worth discussing. 

So many of us have struggled with outdated cultural views and old-school family rules. 
There is plenty to discuss and learn from Leo’s journey. And if you don’t, at least you’ll 
have had a fab Italian-inspired cocktail and/or something wrapped in bacon or stuffed 

with gabagool. I mean, who doesn’t love bacon? And if you’ve never had gabagool, you’ll 
love that, too!

This guide offers some amazing food and drink options for your gathering, as well as 
some interesting questions and background information on the writing of and stories 

behind Love and Agita. I hope your club meeting is a success! 

Thank you for reading.

Grayson Avery



Drink Recipes-
Il Bombardino
(for diehards or 
holiday season)

Ingredients
• 3 cups frozen peach slices (1 lb bag of frozen peach 

slices)
• 3 cups Prosecco or Sparkling Wine of your choice
• ⅓ cup Peach Schnapps (80ml)
• 2 Tablespoons sugar

Instructions
• Combine all ingredients in blender, making sure 
mixture is very well-combined.
• Pour into a chilled champagne glass.
• Garnish with a slice of fresh peach.

Drink Recipes-
The Bellini

Ingredients
• 1.5 ounces brandy, such as Vecchia Romagna Brandy
• 3 ounces egg liqueur, such as Zabov Zabaglione
• Whipped cream
• Cinnamon

Instructions
• Warm the egg liqueur in a small saucepan. Pour the 

brandy in a glass mug.
• When the egg liqueur is hot (but not yet at boiling 

point), slowly add it to the brandy. Stir well to 
combine.

• Top the cocktail with a generous amount of whipped 
cream, and finish it with a sprinkling of cinnamon.



Appetizer Recipes-
Bacon-Wrapped 

Figs

Ingredients

• Twelve amazing bacon strips
• Twenty-four dried figs
• ¼ cup cream cheese, softened
• ¼ cup packed brown sugar
• Two tablespoons cocoa chile powder (if desired)
• One teaspoon ground cinnamon

Instructions

• Preheat oven to 325 degrees F
• Thank creator or universe for bacon and cut in half.
• Cook over medium heat until partially cooked, drain.
• Cut a slit in fig. Fill with ½ tsp cream cheese.
• Mix sugar, chile powder, and cinnamon. 
• Dip one bacon side into mixture and wrap fig, mixture 

side out. Secure with toothpick. Pump fist.
• Place fabulously-wrapped figs in baking pan. Bake 12-

15 minutes or until bacon is crisp. 
• Enjoy fabulousness. Add Nonna to your holiday card 

list.



Appetizer Recipes-
Stuffed Meatballs

Ingredients

• 1 pound 80/20 beef
• 1 pound 93/7 beef
• 5 large eggs
• 2 cups seasoned breadcrumbs
• 1 cup grated Parmesan
• 2 tablespoons dried parsley
• 2 teaspoons garlic powder
• 1 teaspoon salt
• 1 teaspoon black pepper
• 1 cup shredded mozzarella
• 15 slices spicy capicola (gabagool), diced

Instructions

• Preheat the oven to 350 degrees F.

• Combine the ground meat with the eggs and mix 
well. Add the meat mixture and breadcrumbs to the 
bowl of a small stand and mix until well combined. 

• Add the Parmesan, parsley, garlic powder, salt and 
pepper and mix on medium speed for 3 minutes (do 
not over mix). 



Appetizer Recipes-
Stuffed Meatballs

(continued)

Instructions (page 2)

• Scoop out 18 meatballs using an ice-cream scoop (or 
form the meatballs to ice-cream-scoop size). 

• Mix the mozzarella and capicola/gabagool in a mixing 
bowl. 

• Stuff each meatball by making a hole in the middle 
and placing 1 tablespoon of the meat-and-cheese 
mixture in the center. Seal the meatballs well by 
pinching them back together. 

• Bake, covered with foil, 45 minutes.

• Serve and enjoy fabulousness. Be grateful you got 
Nonna’s meatball recipe ‘cause you ain’t gettin’ the 
sauce!



Dessert Recipes-
Sufganiyah

Ingredients

• 1 cup warm water, heated to about 110°F 
• 1 tablespoon instant/rapid-rise active dry yeast
• 3 cups all-purpose flour, leveled-off
• ¼ cup confectioners' sugar, plus more for coating
• ¾ teaspoon salt
• ½ teaspoon ground nutmeg
• 2 large egg yolks
• 2 tablespoons vegetable oil, 2 quarts more for frying
• 1 teaspoon vanilla extract
• 1 cup jam or jelly (or custard, Nutella, pudding, apple butter)

Instructions

• Combine the water and yeast and let sit until foamy (5 min)
• In a large bowl, combine the flour, confectioners' sugar, salt, 

and nutmeg. Whisk to combine and set aside.
• Add the egg yolks, 2 tablespoons of oil, and vanilla to the 

water/yeast mixture and whisk with a fork until combined.
• Add the liquid mixture to the flour mixture and stir with 

rubber spatula until the dough comes together. It should be a 
bit sticky. Cover the bowl with plastic wrap (no need to clean 
it first) and let the dough rise on the countertop until 
doubled in size, 1 to 2 hours.

• Line a baking sheet with a few layers of paper towels. Line 
another baking sheet with parchment paper and dust heavily 
with flour. Generously dust a clean countertop with flour. 



Dessert Recipes-
Sufganiyah
(continued)

Instructions (page 2)

• Scrape the dough out of the bowl onto the counter and dust 
the dough with flour. Pat the dough into ¼-in-thickrectangle (it 
should be about 10 x 12-inches in size), making sure the 
bottom doesn't stick and adding more flour to the counter and 
your hands as needed. Using a pizza wheel or very sharp knife, 
cut the dough into 24 two-inch squares and transfer to the 
floured baking sheet, leaving a little space between the 
squares. Sprinkle the squares lightly with flour.

• Add enough of oil to a large Dutch oven or heavy pot to 
measure about 2 inches deep and heat over medium heat 
to 350°F. (If you don't have a candy/deep-fry thermometer, 
drop a 1-in cube of bread in the oil; if it takes about 1 minute 
to get golden brown, the oil is at the right temperature.) Place 
6 dough pieces in the oil and fry until golden brown, about 3 
minutes, flipping halfway through frying. Adjust the heat, if 
necessary, to maintain the oil temperature 
between 325°F and 350°F. Using a slotted spoon, transfer the 
donuts to the paper towel-lined baking sheet. Repeat with the 
remaining donuts.

• When the donuts are cool enough to handle, use a paring knife 
to puncture the side of each to form a pocket in the center. 
Place the tip of a squeeze bottle or piping bag into the pocket 
and squeeze 1 to 2 teaspoons of jam or jelly inside. 

• dust the donuts generously with confectioners’ sugar. 
• Serve warm.



Questions & 
Reflections

In Leo’s family, we see very strong family bonds that go 
generations deep, provided “the rules” are followed. Is 
this how you were raised? If yes, would you say there 

were positives and/or negatives to this type of 
upbringing? What were they? 

The expectations put on grown children in Leo’s family 
differ greatly. Do you have similar expectations 

throughout your family? Explain. Be careful if your book 
group is made up of family members! 😜

In Love and Agita, we see the idea of pleasing your family 
as much more important than doing something that feels 

right personally. Have you ever been in a situation like 
that? Which way did you go?

One thing I tried to do with Love and Agita was show 
how two people from different cultures can learn from 

one another. Have you ever found yourself in a situation 
with someone where you initially clashed, but then you 
learned otherwise?  How long did it take to get to that 

point? Were you surprised at the outcome?



Questions & 
Reflections
(continued)

Can you be proud of your heritage but not its outdated 
traditions? 

What was your favorite part of the book and why?

What scene has stuck with you the most?

What surprised you most about the book?

Who was your favorite character and why?

Was there a villain in the book? If so, who was it and why 
do you think that person was the villain?

Have you read my Sweet Water Circle Series? If so, how 
did it compare? If not, why not? Geez…

What were your favorite Italian and Jewish/Yiddish 
words?



Questions & 
Reflections
(continued)

Leo’s family has some funny traditions, like single men 
can’t sit near a corner of their dining table. What funny 

family traditions do you have? 

Do you have someone in your family that was treated 
like “Uncle Michael”? Have they ever been welcomed 

back into the family? Is it time you let bygones be 
bygones?

How do you know when your spaghetti is al dente?

The whole Natalia thing was crazy. I know, I created it, 
but it was still crazy. Do you think Leo made the right 

decision?

If Jean-Claude Van Dog could talk and offer some kibbles 
and bits of wisdom, who do you wish he would offer it to 

and what would the wisdom be?

Are you here just for the booze and snacks? You might 
have to dig deep for this one.



Book Background

I am half Italian on my mother’s side, so it’s more like 90%. You 
know the saying, “You are what you eat.” So, I’m really like 50% 
meatballs stuffed with gabagool and 40% spaghetti and sauce.

While my family is not nearly as crazy as Leo’s, my aunt still 
pinches my cheek as if she wants to take it home with her.

I have also been whacked by a wooden spoon (well, not that kind 
of whacked), but it’s been 35+ years. I still remember what I did 
to incite the onslaught. But I think it only happened that once, 

unless I’ve blacked them out…

My wife is Jewish, so it was fun to explore our cultures together, 
reminisce about great aunts and uncles, grandparents, and great 
grandparents that have since moved on to other realms, and the 

wacky things they said and did, and share our and their 
experiences with our own children.

As far as the book goes, I am a strict outliner and spend a lot of 
time on character planning. Benny and Frankie were deviations 

from my process. I had names and physical descriptions, but 
their stunadity came alive as I started writing. It was a fun, easy 

process, and is one of my favorite outcomes from Love and Agita.

I loved writing the conversational narration by Leo. It was 
probably the most fun I’ve had writing out of my six books so far.

I have never worked in a print shop, but I would like to have a 
wooden sword fight in one. 



Book Background
(continued)

A lot of people ask me if I have an Uncle Michael in my family or 
a Natalia. The answer is…no. They were figments of my 

imagination. I wanted Leo to see a path for himself via Uncle 
Michael, but also make that path wrought with family challenges 
amplified by Natalia and their complications. Did Leo make the 
right decision? I guess it depends on who you ask, but he made 

what he thought was the right decision for him.

My family never did the whole seven fishes thing. I didn’t 
actually know it was a thing until I was an adult. I don’t know 

what I’d do if my Nonna kept an eel in the bathtub! But I do love 
calamari and eel (at least in sushi), too!

It was fun to write the locations in the book. Some are real like 
Coney Island, others fictional, but based on real places.  I’ve 

spent tons of time from Manhattan out to the Hamptons, as I live 
in between the two. It was cool to share some real places with 

readers.

Sadly, there is no Jean-Claude Van Dog in real life, but Volpinos
are a real Italian dog breed.

As fun as the book was to write, I really wanted Rae’s struggle to 
be realistic, not only from her family perspective, but also from 
her career perspective. I wanted to highlight the challenges that 
women often have in balancing work and a personal life, and to 

be taken seriously by some men’s antiquated views of a woman’s 
value in the workplace. I hope I did her justice!



Q&A 
With Grayson

How did you get started writing? My first interest was 
after reading The Catcher in the Rye and wrote a knock off at age 
seventeen. Sadly, it took way too long for me to publish anything. 
And oddly enough, I read Catcher at thirty and hated it…

Where do your ideas come from? Mainly out of thin air. 
But some ideas do come from my life…with a healthy dose of 
exaggeration and embellishment. Many of the cultural oddities 
of the Donati family are based on my own.

What is your writing process like? I wish I could tell you 
some unique, elaborate process that churns out award-winning 
literature, but that’s not my style. Some people write beautiful 
prose. I write inappropriate humor on my couch for two to three 
hours every night after my kids go to bed. I am pretty methodical
about how I outline each book and build from that and it’s 
gotten more intensive as my career has progressed. I’m not a 
pantser (write by the seat of my pants) as they say in the author 
community. Sometimes I don’t even wear pants while I’m 
writing. Actually, I’m not wearing pants while I write this.

How do you find time to write? It’s just like anything 
else. You make time for the things that are important. We all 
have the same twenty-four hours. It’s a cliché, but it’s true. I 
choose to make sure I write every day. Now, exercise, I don’t 
have time for that. 



Q&A 
With Grayson

(continued)

If you could tell your younger writing self anything, 
what would it be? Have confidence in yourself. I didn’t 
publish my first novel until I was forty (so my slightly younger 
self). I didn’t think I was good enough. I wrote a lot of short 
stories and a few screenplays, but never the big one…If you read 
my first book, Project Kaitlyn, it was her transformation that 
most mirrors my own. I’m more Leo now, though.

Why do you write? Writing is a passion of mine. I think my 
head would explode if I didn’t put the stories in my brain down 
on paper. I love making people laugh and hearing from readers 
who love my stories, so don’t be a stranger! For so many people, 
reading is a chore or something they don’t even do, so I try to 
write stories that transform that experience for them.

What’s your family’s weirdest Italian tradition?  
That’s tough. There are so many! We’re a bunch of weirdos. I’d 
say probably burying a statue of St. Joseph in the front yard 
when the family wants to sell the house. Or perhaps it’s the 
superstition of avoiding brooms when you’re single, or maybe it’s 
never placing a loaf of bread upside down…see? Too many. I have 
more, but I can’t give too many of them away. I need ideas for a 
Love and Agita 2!



Author Bio

Grayson Avery is the author of Love and Agita, and The 
Sweet Water Circle series, a romantic comedy series that 

focuses on childhood friends in their 30s and 
40s as they help each other navigate the 

stormy waters of dating, marriage, divorce, 
and a whole lot of inappropriate, naughty, 

and downright hysterical situations.

Besides writing fun, snarky, and inappropriate humor, 
Grayson love spending time with family, coaching his kids’ 

various sports, and successfully turning seemingly 
unsandwichable things into spectacular sandwiches, 

while also claiming that he never eat carbs. He assures 
you, it’s not easy to do. 

Grayson’s goal with his writing is to engage readers with 
fun, adventure, and depth. With so many competing 

forms of entertainment available, he tries to provide a 
reading experience like no other.


