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Anthony Bourdain  - A Life Without Borders 

As a restaurateur, author, TV host, food critic, and

world traveler, Anthony Bourdain has earned himself the title

that his ego reins over. His quick witted, sarcastic and

loathsome attitude turns many off; however most chef’s look

up to Bourdain as he is a one of a kind chef with a long and

drawn out history in the culinary world. He has worked in

some of the top restaurants in the country, and has traveled

across the world sampling the traditions and cuisines of other cultures. Many look up to him, 

envy him, because he has done what so few others have, and so many have not and want to. 

Anthony was born to Pierre and Gladys Bourdain on June 25, 1956 in New York City, 

New York. Pierre was a record company executive, and Gladys, a copy editor for the New York 

Times. Bourdain started in the kitchen business in his late teens. Afterwards, he moved to New 

Jersey. He attended Vassar College in the early 1973-1975, and then graduated from the CIA 

(Culinary Institute of America) in 1978. He dropped out of Vassar due to his dislike of the 

school, and decided he would work at The Dreadnought, a restaurant in Massachusetts. Soon 

after, he attended the CIA and began his life long journey of cooking in Manhattan, and later on 

across the world.

Many people know Bourdain for his drug abuse, alcoholism, and fraternization with the 

wrong types of people. His first job, a restaurant called Work Progress, was where  began his 

drug and alcohol abuse. He soon fled the failing restaurant and continued on to a venue that was 

filled with drug dealers, criminals, and addicts. He felt at home there, however like most cooks, 



he moved on.  This time, into writing. He wrote two books, both fictional and set in the kitchen 

world. After this, he set his sights on his first French restaurant, Brasserie Les Halles. While 

working, he wrote two more books. One being Kitchen Confidential: Adventures in the Culinary 

Underbelly, a bestseller about what really happens in kitchens, through thick and thin. This book 

gave him his first taste of notoriety. 

In Kitchen Confidential, Bourdain tells of his many experiences and big struggle to the 

top;  from being a dishwasher to being a sous chef. He put much emphasis on the kitchen life, the

language and nuances that come with working in a real kitchen. He also spent lots of  time 

talking about his drug use and alcoholism at the same time and how he worked through all the 

chaos. "Better to find out early if someone can handle the pressure of the kitchen by yelling at 

them, than to discover they freak out on the first busy Saturday night a few weeks in.” 

In 2007, he  remarried and had a daughter. His daughter’s birth inspired him to quit his 

cigarette habit. Other than the occasional drink, Bourdain had been a clean man since then. He 

also ended up taking back quite a bit of what he had said in his book, Kitchen Confidential, due 

to the fact that cooking was now a popularity contest. Most recently, he released a book titled 

Medium Raw: A Bloody Valentine to the World of Food and the People Who Cook in 2010. The 

book is a follow-up to Kitchen Confidential, where he writes about his travels across the world 

and “dissects what he's seen, pausing along the way for a series of confessions, rants, 

investigations, and interrogations of some of the most controversial figures in food.” 

Bourdain struggled with depression throughout his life. He was very down to earth but also very 

introspective about life, his life, our purpose here on earth. On June 8, 2018, Bourdain was found

dead in his hotel room in Kaysersberg, France, after committing suicide. He was in the area 

working on an episode of his Parts Unknown series.



"It is with extraordinary sadness we can confirm the death of our friend and colleague, Anthony 

Bourdain,”, friend and CNN correspondent Anderson Cooper said in a statement. "His love of 

great adventure, new friends, fine food and drink and the remarkable stories of the world made 

him a unique storyteller. His talents never ceased to amaze us and we will miss him very much. 

Our thoughts and prayers are with his daughter and family at this incredibly difficult time."

Comprehension Questions:

1. Why do you think so many people admired Anthony Bourdain?

2. What can we do to help people who are struggling with depression?
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