
anthony bourdain appetites cookbook
review
anthony bourdain appetites cookbook review offers an insightful exploration
of one of the culinary world’s most captivating figures and his signature
cookbook. This review delves into the unique blend of storytelling, recipes,
and cultural insights that make the "Appetites" cookbook a standout in the
genre. Anthony Bourdain’s approach to food transcends mere cooking
instructions, reflecting his adventurous spirit and deep appreciation for
global cuisines. The book captures his passion for bold flavors and
straightforward techniques, making it accessible to both novice cooks and
seasoned chefs. This article covers the cookbook’s content, recipe variety,
writing style, and its contribution to culinary literature. Readers will gain
a comprehensive understanding of why "Appetites" remains a beloved resource
for food enthusiasts. The following sections will guide you through the
cookbook’s highlights and critical analysis.

Overview of Anthony Bourdain’s "Appetites"

Recipe Selection and Variety

Writing Style and Presentation

Usability and Audience

Cultural Impact and Legacy

Overview of Anthony Bourdain’s "Appetites"
Anthony Bourdain’s "Appetites" is more than a conventional cookbook; it
embodies his philosophy of food as a gateway to culture and experience.
Published during the height of his career, the book showcases his distinctive
voice and culinary ethos. It is structured to reflect a meal progression,
starting with appetizers and moving through to more complex dishes. The
cookbook integrates personal anecdotes and practical advice, creating an
engaging reading experience. This section examines the general structure,
thematic focus, and artistic elements of the cookbook.

Concept and Structure
"Appetites" is organized around the concept of sharing food with others,
emphasizing conviviality and bold tastes. The recipes are grouped by meal
courses rather than ingredient types, which encourages readers to think about



the flow of a meal. Bourdain’s emphasis on rustic simplicity and robust
flavors is evident throughout. The structure supports a natural progression
of cooking techniques and intensity of flavors.

Visual and Design Elements
The cookbook features striking photography and a clean layout that highlights
the recipes without distraction. Images are carefully chosen to complement
the rustic and approachable style of the dishes. Typography and spacing
contribute to an easy-to-navigate format, supporting both casual browsing and
focused cooking sessions.

Recipe Selection and Variety
The recipe collection in "Appetites" reflects Bourdain’s extensive travels
and culinary experiences. It includes a diverse range of dishes that span
multiple cuisines and cooking styles. This section analyzes the scope and
diversity of the recipes, as well as their accessibility for home cooks.

Diverse Culinary Influences
The recipes draw from French, Italian, Asian, and American influences,
showcasing Bourdain’s global palate. Signature dishes like grilled lamb with
herbs, Asian-inspired noodles, and classic French sauces appear alongside
simpler, comfort-food recipes. This diversity makes the cookbook appealing to
a broad audience.

Recipe Difficulty and Ingredients
Recipes vary in complexity, ranging from quick appetizers to more elaborate
main courses. Ingredient lists are generally straightforward and emphasize
fresh, readily available components. The balance between adventurous and
familiar dishes allows cooks of different skill levels to engage with the
book.

Sample Recipes Included

Grilled Lamb with Rosemary and Garlic

Asian Noodle Salad with Sesame Dressing

Roasted Chicken with Herbs de Provence

Classic French Onion Soup



Simple Lemon Tart

Writing Style and Presentation
Bourdain’s writing in "Appetites" is distinctive for its candid, no-nonsense
tone and vivid storytelling. This section explores how his narrative style
enhances the cookbook’s appeal and sets it apart from typical recipe
collections.

Authentic and Engaging Voice
The text is infused with Bourdain’s personality—witty, direct, and
passionate. His commentary on food culture and personal experiences adds
depth, making the cookbook as much a memoir as a culinary guide. This
authenticity resonates with readers seeking more than just recipes.

Instruction Clarity and Detail
Recipe instructions are clear and concise, designed to guide cooks through
each process without overwhelming them. Bourdain’s emphasis on technique and
timing helps users achieve reliable results. Notes and tips sprinkled
throughout provide invaluable insights into flavor balancing and preparation.

Usability and Audience
"Appetites" caters to a wide range of home cooks, from beginners eager to
learn new cuisines to experienced chefs looking for inspiration. This section
evaluates the cookbook’s practical usability and its suitability for
different skill levels.

Accessibility for Home Cooks
While some recipes require more advanced skills, the majority are
approachable and use ingredients that are easy to source. The conversational
tone lowers the intimidation factor often associated with gourmet cooking.
Step-by-step guidance encourages experimentation and confidence in the
kitchen.

Guide to Meal Planning
The book’s course-based organization assists in meal planning, making it



simple to assemble a coherent menu for gatherings or everyday meals.
Bourdain’s suggestions on wine pairings and serving tips further enhance the
dining experience.

Cultural Impact and Legacy
Anthony Bourdain’s "Appetites" has left a lasting imprint on culinary
literature and food culture. This section addresses the broader significance
of the cookbook and its role in shaping contemporary food narratives.

Influence on Food Enthusiasts
The cookbook has inspired countless readers to explore bold flavors and
embrace adventurous eating. Bourdain’s storytelling bridged cultural gaps,
encouraging respect and curiosity for diverse culinary traditions.
"Appetites" remains a touchstone for those seeking authentic food
experiences.

Contribution to Culinary Literature
"Appetites" stands out for combining memoir, travelogue, and cookbook
elements, influencing how food writing is approached today. It set a
precedent for chefs and authors to share personal narratives alongside
recipes, enriching the genre with context and emotion.

Frequently Asked Questions

What is 'Appetites' by Anthony Bourdain about?
'Appetites' is a cookbook by Anthony Bourdain that combines his love for
bold, flavorful food with personal stories, featuring recipes that reflect
his adventurous culinary style.

How has the 'Appetites' cookbook been received by
critics?
Critics have generally praised 'Appetites' for its engaging storytelling and
approachable yet sophisticated recipes, highlighting Bourdain's unique voice
and passion for food.

Are the recipes in 'Appetites' suitable for home



cooks?
Yes, many reviewers note that the recipes in 'Appetites' are accessible for
home cooks, with clear instructions and ingredients that can be found in most
supermarkets.

Does 'Appetites' include any signature Anthony
Bourdain dishes?
Yes, 'Appetites' features some of Bourdain's favorite recipes and dishes he
was known for, showcasing his bold flavors and global culinary influences.

What kind of cuisine does Anthony Bourdain focus on
in 'Appetites'?
The cookbook offers a diverse range of cuisines, reflecting Bourdain's
extensive travels, with an emphasis on robust, flavorful dishes from around
the world.

Is 'Appetites' more than just a cookbook?
Yes, beyond recipes, 'Appetites' includes personal anecdotes and reflections
from Bourdain's life, making it part memoir and part cookbook.

How does 'Appetites' compare to Anthony Bourdain's
other cookbooks?
Compared to his other works, 'Appetites' is noted for its intimate tone and
focus on home-style cooking inspired by Bourdain's own experiences and
tastes.

What makes 'Appetites' stand out among celebrity
chef cookbooks?
Bourdain's genuine storytelling, adventurous palate, and no-nonsense approach
to cooking make 'Appetites' distinctive and relatable among celebrity chef
cookbooks.

Are there any standout recipes recommended from
'Appetites'?
Many reviewers recommend the French Onion Soup, Spicy Fried Chicken, and
Bourdain's take on classic meat dishes as standout recipes in 'Appetites'.

Is 'Appetites' a good gift for food lovers?
Absolutely, 'Appetites' is highly recommended as a gift for food enthusiasts



who appreciate bold flavors and the narrative behind the dishes.

Additional Resources
1. Appetites: A Cookbook by Anthony Bourdain
This is the original cookbook by Anthony Bourdain that showcases his love for
bold, flavorful dishes. It features a mix of simple and complex recipes
inspired by his travels and personal experiences. Readers appreciate its
candid storytelling combined with practical cooking tips.

2. Kitchen Confidential: Adventures in the Culinary Underbelly
While not a cookbook, this memoir by Bourdain offers an insider's view of the
restaurant world. It complements "Appetites" by providing context to
Bourdain's approach to food and cooking. Fans often find it a compelling read
that deepens appreciation for his culinary perspective.

3. Anthony Bourdain's Les Halles Cookbook: Strategies, Recipes, and
Techniques of Classic Bistro Cooking
This cookbook is a deep dive into French bistro cuisine, reflecting
Bourdain’s time working at Les Halles. It contains detailed recipes and
cooking techniques, perfect for those who loved the bold flavors in
"Appetites." The book balances professional insights with accessible
instructions.

4. Medium Raw: A Bloody Valentine to the World of Food and the People Who
Cook
Another memoir-cookbook hybrid by Bourdain, "Medium Raw" revisits his
culinary journey with updated insights and recipes. It offers a raw and
honest look at the food industry post-"Kitchen Confidential." Readers
interested in Bourdain’s evolving views will find it engaging.

5. Blood, Bones & Butter: The Inadvertent Education of a Reluctant Chef by
Gabrielle Hamilton
This memoir by chef Gabrielle Hamilton shares a similar raw and personal
storytelling style that fans of Bourdain appreciate. It explores the
challenges and triumphs of becoming a chef, with recipes interwoven
throughout. The book’s candidness resonates with readers of "Appetites."

6. Eat Like a Man: The Only Cookbook a Man Will Ever Need by Anthony Bourdain
This collection features hearty, no-nonsense recipes that reflect Bourdain’s
straightforward approach to food. It’s a great companion for those who
enjoyed the robust flavors and practical advice in "Appetites." The book
emphasizes bold cooking and eating with gusto.

7. The Food Lab: Better Home Cooking Through Science by J. Kenji López-Alt
Though stylistically different, this cookbook appeals to readers who
appreciate detailed explanations and well-tested recipes. It offers a
scientific approach to mastering cooking techniques, complementing the
experiential style of Bourdain. It’s ideal for those looking to deepen their
culinary skills.



8. My Last Supper: 50 Great Chefs and Their Final Meals by Melanie Dunea
This book pairs interviews and stories from chefs, including Anthony
Bourdain, about their favorite final meals. It provides insight into chefs’
personal tastes and culinary inspirations, enriching the understanding of
Bourdain’s food philosophy. Fans enjoy the intimate glimpse into chefs’
lives.

9. Save Me the Plums: My Gourmet Memoir by Ruth Reichl
Written by a former editor-in-chief of Gourmet magazine, this memoir shares
the passion and challenges of food journalism. It complements Bourdain’s work
by highlighting the food world from a different but equally compelling
perspective. Readers interested in food culture and storytelling will find it
rewarding.
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  anthony bourdain appetites cookbook review: Appetites Anthony Bourdain, Laurie Woolever,
2016-10-25 Written with the no-holds-barred ethos of his beloved series, No Reservations and Parts
Unknown, the celebrity chef and culinary explorer’s first cookbook in more than ten years—a
collection of recipes for the home cook. Anthony Bourdain is a man of many appetites. And for many
years, first as a chef, later as a world-traveling chronicler of food and culture on his CNN series
Parts Unknown, he has made a profession of understanding the appetites of others. These days,
however, if he’s cooking, it’s for family and friends. Appetites, his first cookbook in more than ten
years, boils down forty-plus years of professional cooking and globe-trotting to a tight repertoire of
personal favorites—dishes that everyone should (at least in Mr. Bourdain’s opinion) know how to
cook. Once the supposed bad boy of cooking, Mr. Bourdain has, in recent years, become the father of
a little girl—a role he has embraced with enthusiasm. After years of traveling more than 200 days a
year, he now enjoys entertaining at home. Years of prep lists and the hyper-organization necessary
for a restaurant kitchen, however, have caused him, in his words, to have morphed into a psychotic,
anally retentive, bad-tempered Ina Garten. The result is a home-cooking, home-entertaining
cookbook like no other, with personal favorites from his own kitchen and from his travels, translated
into an effective battle plan that will help you terrify your guests with your breathtaking efficiency.
  anthony bourdain appetites cookbook review: Appetites Anthony Bourdain, Laurie
Woolever, 2016 This is Anthony Bourdain's first cookbook in ten years.
  anthony bourdain appetites cookbook review: Consumption and the Literary Cookbook
Roxanne Harde, Janet Wesselius, 2020-11-18 Consumption and the Literary Cookbook offers readers
the first book-length study of literary cookbooks. Imagining the genre more broadly to include
narratives laden with recipes, cookbooks based on cultural productions including films, plays, and
television series, and cookbooks that reflected and/or shaped cultural and historical narratives, the
contributors draw on the tools of literary and cultural studies to closely read a diverse corpus of
cookbooks. By focusing on themes of consumption—gastronomical and rhetorical—the sixteen
chapters utilize the recipes and the narratives surrounding them as lenses to study identity, society,
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history, and culture. The chapters in this book reflect the current popularity of foodie culture as they
offer entertaining analyses of cookbooks, the stories they tell, and the stories told about them.
  anthony bourdain appetites cookbook review: The Ultimate Guide to the Top 100
Cooking & Food Books Navneet Singh, Introduction Cooking is both an art and a science,
combining creativity, tradition, and technique. The best food books teach us not only how to cook
but also the history, culture, and science behind food. This book highlights 100 must-read cooking &
food books, offering summaries, author insights, and why each book is influential. Whether you're a
home cook, professional chef, or food enthusiast, this guide will help you explore the most essential
reads in the culinary world.
  anthony bourdain appetites cookbook review: Kitchen Confidential Anthony Bourdain,
2000-05-22 A New York City chef who is also a novelist recounts his experiences in the restaurant
business, and exposes abuses of power, sexual promiscuity, drug use, and other secrets of life
behind kitchen doors.
  anthony bourdain appetites cookbook review: The Joy of Eating Jane K. Glenn, 2021-11-05
This volume explores our cultural celebration of food, blending lobster festivals, politicians' roadside
eats, reality show chef showdowns, and gravity-defying cakes into a deeper exploration of why
people find so much joy in eating. In 1961, Julia Child introduced the American public to an entirely
new, joy-infused approach to cooking and eating food. In doing so, she set in motion a food
renaissance that is still in full bloom today. Over the last six decades, food has become an
increasingly more diverse, prominent, and joyful point of cultural interest. The Joy of Eating
discusses in detail the current golden age of food in contemporary American popular culture. Entries
explore the proliferation of food-themed television shows, documentaries, and networks; the
booming popularity of celebrity chefs; unusual, exotic, decadent, creative, and even mundane food
trends; and cultural celebrations of food, such as in festivals and music. The volume provides depth
and academic gravity by tying each entry into broader themes and larger contexts (in relation to a
food-themed reality show, for example, discussing the show's popularity in direct relation to a
significant economic event), providing a brief history behind popular foods and types of cuisines and
tracing the evolution of our understanding of diet and nutrition, among other explications.
  anthony bourdain appetites cookbook review: The Nasty Bits Anthony Bourdain,
2007-05-01 The best-selling author of Kitchen Confidential and A Cook's Tour shares a candid and
outrageous collection of his worldwide culinary misadventures, from scrounging for eel in backstreet
Hanoi, to quarreling with raw-food activist Woody Harrelson, to revealing the less than glamorous
aspects of making television. Reprint.
  anthony bourdain appetites cookbook review: Anthony Bourdain's Les Halles Cookbook
Anthony Bourdain, Jose de Meirelles, Philippe Lajaunie, 2004-10-19 Provides a collection of French
bistro style recipes, including lobster bisque, coq au vin, and a warm potato and goat cheese tart.
  anthony bourdain appetites cookbook review: Book Review Index Cumulation Dana
Ferguson, 2005-09 Book Review Index provides quick access to reviews of books, periodicals, books
on tape and electronic media representing a wide range of popular, academic and professional
interests. The up-to-date coverage, wide scope and inclusion of citations for both newly published
and older materials make Book Review Index an exceptionally useful reference tool. More than 600
publications are indexed, including journals and national general interest publications and
newspapers. Book Review Index is available in a three-issue subscription covering the current year
or as an annual cumulation covering the past year.
  anthony bourdain appetites cookbook review: Lustful Appetites Rachel Hope Cleves,
2024-11-18 We take the edible trappings of flirtation for granted: chocolate covered strawberries
and romance, oysters on the half shell and desire, the eggplant emoji and a suggestive wink. But
why does it feel so natural for us to link food and sexual pleasure? Rachel Hope Cleves explores the
long association between indulging in good food and an appetite for naughty sex, from the
development of the Parisian restaurant as a place for men to meet with prostitutes and mistresses,
to the role of sexual outlaws like bohemians, new women, lesbians and gay men in creating



epicurean culture in Britain and the United States. Taking readers on a gastronomic journey from
Paris and London to New York, Chicago and San Francisco, Lustful Appetites reveals how this
preoccupation changed the ways we eat and the ways we are intimate―while also creating stigmas
that persist well into our own twenty-first century.
  anthony bourdain appetites cookbook review: The Anthony Bourdain Reader Anthony
Bourdain, 2025-10-28 The definitive, career-spanning collection of writing from Anthony Bourdain,
including unpublished and never-before-seen material, with an Introduction by Patrick Radden
Keefe. Anthony Bourdain represented many things to many people – and he had many sides. But no
part of his identity was more important to him than that of a writer; it was one of the central ways he
saw himself. Revealing Anthony Bourdain's observant, curious and hungry mind, The Anthony
Bourdain Reader is a collection of Bourdain's best writing and touches on his many pursuits and
passions, from restaurant life to family life to the 'low life', from TV to travel through places like
Vietnam, Buenos Aires, Paris and Shanghai. With pointed opinions on the specific use of brioche
buns, the devastation of Western foreign policy and the pain and pleasure of hot pot, this new
collection encapsulates the unique brilliance of a once-in-a-generation mind and one of our most
distinctive writers. After Bourdain's years of travelling the globe in search of the very best of cuisine
and culture, The Anthony Bourdain Reader is a testament to the enduring and singular voice he
crafted, with eclectic and curated chapters, including visceral graphic novel excerpts, some of his
most well-loved recipes and never-before-published pieces. Edited by Bourdain's long-time agent and
friend Kimberly Witherspoon, and with a new Foreword by Patrick Radden Keefe, this is an essential
reader for any Bourdain fan as well as a vivid and moving recollection of his life and legacy.
  anthony bourdain appetites cookbook review: No Reservations Anthony Bourdain, 2007 No
Reservations is Anthony Bourdain's fully illustrated journal of his far-flung travels throughout the
world. From China to Argentina and everywhere in between, mixing beautiful, never-before-seen
photos and oddball mementoes with Bourdain's hilarious and outrageous tales of what really
happens when you give a bad-boy chef an open ticket to the world. Want to know how to get good
fatty crab in Rangoon? How to order your reindeer medium rare? How to tell a Frenchman that his
baguette is invading your personal space? This is your book. With his trademark wit and soulful
charm, Bourdain takes readers with him on a hell-for-leather world tour, eating, drinking, hazing his
producers, and generally getting in and out of international trouble. For any of Bourdain's growing
army of rabid fans, this is an indispensable opportunity to hit the road with the man himself.
  anthony bourdain appetites cookbook review: A Cook's Tour Anthony Bourdain, 2010-09-17
From the host of Anthony Bourdain: Parts Unknown and bestselling author of Kitchen Confidential,
this wonderful book sees Bourdain travelling the world discovering exotic foods. Dodging minefields
in Cambodia, diving into the icy waters outside a Russian bath, Chef Bourdain travels the world over
in search of the ultimate meal. The only thing Anthony Bourdain loves as much as cooking is
traveling, and A Cook's Tour is the shotgun marriage of his two greatest passions. Inspired by the
question, 'What would be the perfect meal?', Anthony sets out on a quest for his culinary holy grail.
Our adventurous chef starts out in Japan, where he eats traditional Fugu, a poisonous blowfish
which can be prepared only by specially licensed chefs. He then travels to Cambodia, up the
mine-studded road to Pailin into autonomous Khmer Rouge territory and to Phnom Penh's Gun Club,
where local fare is served up alongside a menu of available firearms. In Saigon, he's treated to a
sustaining meal of live Cobra heart before moving on to savor a snack with the Viet Cong in the
Mecong Delta. Further west, Kitchen Confidential fans will recognize the Gironde of Tony's youth,
the first stop on his European itinerary. And from France, it's on to Portugal, where an entire village
has been fattening a pig for months in anticipation of his arrival. And we're only halfway around the
globe. . . A Cook's Tour recounts, in Bourdain's inimitable style, the adventures and misadventures
of America's favorite chef.
  anthony bourdain appetites cookbook review: Kitchen Confidential Deluxe Edition
Anthony Bourdain, 2018-10-23 A new, deluxe edition of Kitchen Confidential to celebrate the life of
Anthony Bourdain. The book will feature a brand new introduction, a Q&A with Ecco publisher and



Bourdain’s long-time editor Daniel Halpern. Interior pages are hand-annotated by Anthony Bourdain
himself. The interior will also feature a brand new drawing by Ralph Steadman. Almost two decades
ago, the New Yorker published a now infamous article, “Don’t Eat before You Read This,” by then
little-known chef Anthony Bourdain. Bourdain spared no one’s appetite as he revealed what happens
behind the kitchen door. The article was a sensation, and the book it spawned, the now classic
Kitchen Confidential, became an even bigger sensation, a megabestseller with over one million
copies in print. Frankly confessional, addictively acerbic, and utterly unsparing, Bourdain pulls no
punches in this memoir of his years in the restaurant business—this time with
never-before-published material.
  anthony bourdain appetites cookbook review: World Travel Anthony Bourdain, Laurie
Woolever, 2021-04-20 'Terrific ... His love for his subjects – both the food and the cook – sings'
Telegraph 'Christ, could Bourdain weave words ... the guy wrote like a poet' Guardian A celebration
of the life and legacy of one of the most important food writers of all time – the inimitable Anthony
Bourdain Anthony Bourdain saw more of the world than nearly anyone. His travels took him from his
hometown of New York to a tribal longhouse in Borneo, from cosmopolitan Buenos Aires, Paris, and
Shanghai to the stunning desert solitude of Oman's Empty Quarter – and many places beyond. In
World Travel, a life of experience is collected into an entertaining, practical, fun and frank travel
guide that gives readers an introduction to some of his favorite places – in his own words. Featuring
essential advice on how to get there, what to eat, where to stay and, in some cases, what to avoid.
Additionally, each chapter includes illustrations by Wesley Allsbrook. Supplementing Bourdain's
words are a handful of essays by friends, colleagues, and family that tell even deeper stories about a
place, including sardonic accounts of traveling with Bourdain by his brother, Chris; a guide to
Chicago's best cheap eats by legendary music producer Steve Albini, and more.
  anthony bourdain appetites cookbook review: Kitchen Confidential Anthony Bourdain,
2013-05-01 After twenty-five years of 'sex, drugs, bad behaviour and haute cuisine', chef and novelist
Anthony Bourdain has decided to tell all. From his first oyster in the Gironde to his lowly position as
a dishwasher in a honky-tonk fish restaurant in Provincetown; from the kitchen of the Rainbow Room
atop the Rockefeller Center to drug dealers in the East Village, from Tokyo to Paris and back to New
York again, Bourdain's tales of the kitchen are as passionate as they are unpredictable, as shocking
as they are funny.
  anthony bourdain appetites cookbook review: Kitchen Confidential Annotated Edition
Anthony Bourdain, 2024-05-28 A deluxe, annotated edition of Kitchen Confidential to celebrate the
life of Anthony Bourdain, featuring new photo inserts Over two decades ago, the New Yorker
published a now infamous article, Don't Eat Before Reading This, by then little-known chef Anthony
Bourdain. Bourdain spared no one's appetite as he revealed what happens behind the kitchen door.
The article was a sensation, and the book it spawned, the now iconic Kitchen Confidential, became
an even bigger sensation and megabestseller. Frankly confessional, addictively acerbic, and utterly
unsparing, Bourdain pulls no punches in this memoir of his years in the restaurant business. Fans
will love to return to this deliciously funny, delectably shocking banquet of wild-but-true tales of life
in the culinary trade, laying out Bourdain's more than a quarter-century of drugs, sex, and haute
cuisine. Including a handwritten introduction and annotations done by Bourdain about a decade
after the book was originally published, this edition also features previously unpublished photos to
accompany the now-classic text.
  anthony bourdain appetites cookbook review: Bourdain Laurie Woolever, 2021-11-11
  anthony bourdain appetites cookbook review: Medium Raw Anthony Bourdain, 2010-06-07
Anthony Bourdain's long-awaited sequel to Kitchen Confidential, the worldwide bestseller.
  anthony bourdain appetites cookbook review: Anthony Bourdain boxset Anthony
Bourdain, 2011-06-01 A lot has changed since Kitchen Confidential - for the subculture of chefs and
cooks, for the restaurant business-and for Anthony Bourdain. Medium Raw explores these changes,
moving back and forth from the author's bad old days to the present. Tracking his own strange and
unexpected voyage from journeyman cook to globe-travelling professional eater and drinker,



Bourdain compares and contrasts what he's seen and what he's seeing, pausing along the way for a
series of confessions, rants, investigations, and interrogations of some of the most controversial
figures in food. And always he returns to the question: 'Why cook?' Or the harder one to answer:
'Why cook well?' Beginning with a secret and highly illegal after-hours gathering of powerful chefs
he compares to a Mafia summit, Bourdain, in his distinctive, no-holds-barred style, cuts to the bone
on every subject he tackles.
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Riverstone community – reflecting the style and personality of the neighborhood. With unmatched
views, every detail of the dining experience
Anthony’s at Spokane Falls | Anthony's Restaurants Anthony’s at Spokane Falls is located in the
heart of downtown Spokane and overlooks the Spokane River and upper falls. Specializing in fresh
Northwest seafood and produce, the view
About Us | Seafood Dining | Anthony's Restaurants Since 1973, Anthony’s Restaurants has been
inspired to provide diners opportunities to create shared memories with remarkable dining
experiences. What started as a steak and lobster
Anthony’s Pier 66 Anthony’s Pier 66 is a premier Northwest seafood restaurant with panoramic
views of the Seattle waterfront, Mt. Rainier, and Elliott Bay
Anthony’s at Columbia Point - Richland | Anthony's Restaurants Anthony’s at Columbia Point
is located on the Columbia River which offers a spectacular backdrop for a dining experience. At
Anthony’s, we are proud to offer our vineyard room with a
Anthony’s at Point Defiance - Anthony's Restaurants Anthony’s at Point Defiance offers a fast-
paced, high-energy dining experience with fresh Northwest seafood in casual and fun preparations.
It’s a perfect spot for the whole family, and
Anthony’s Beach Cafe Anthony’s Beach Café is a casual neighborhood restaurant serving lunch
and dinner daily. The menu features fresh Northwest seafood in lively and fun preparations
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