
This summer, I picked up a book that had been 
recommended to me by Alice.  Alice is a fl y fi shing 
guide who lives in West Yellowstone, and someone 
I don’t really know.  She is simply a friend of a 
friend, and after we hit it off over wine and cheese, 
she encouraged me to read The Sharper Your Knife, 
the Less You Cry, by Kathleen Flinn.  I believe 
Alice provided this suggestion due to the fact that 
she understood two things about me: I love food 
and I had been laid off from my job a 
few months prior to our meeting.

In The Sharper Your Knife, the Less 
You Cry, the author is propelled into 
living a lifelong dream after being 
sacked from her corporate gig.  She 
shuns her mother’s advice, “You 
have to get another job immediately, 
or you’ll never get hired anywhere 
ever again,” in favor of advice from 
her new boyfriend – that she should 
cash in her savings and attend Le 
Cordon Bleu in Paris, as she 
has always dreamed of doing.  
This adventure provides the 
bones for Flinn’s book.  It also 
teaches the reader a few things 
about doing one’s best to live 
an inspired life.

Flinn’s work prior to attending the world’s most 
prestigious culinary institute included professional 
writing, but what she was accomplishing at the time 
that she was laid off made her “feel like a sellout 
and, worse, a fraud.”  Her corporate work had her 
living in London and performing assignments that 
left her feeling empty and unfulfi lled.  I have to 
admire Flinn’s pluck – her decision to live a dream, 
and to do so using base college French (she was by 
no means fl uent) took courage and a great deal of 
hope.  I think many of us, in times such as these, 
could use a story like this one.

I found my own parallel to Flinn’s experience 
in how my life had changed during the past 
year.  Fifteen years of corporate experience had 
garnered me a well paying job at one of the valley’s 
architectural fi rms.  Did I fi nd it fulfi lling?  More 
about that later.  The fact is, this well paying 
position was terminated on the Monday after 
Thanksgiving, 2008.  I, along with several other 
employees, were laid off and on the street.  I 
contemplated commuting to Jackson, but to offer 
my talent and experience to any design/build fi rms 

during this economic meltdown would have been 
fruitless.

I did not have large cash reserves.  A savings 
account that would have sent me to Le Cordon 
Bleu was non-existent.  I did what I had to and 
fi led for unemployment.  My husband and I got 
by.  As the months wore on, our fi nancial situation 
worsened.  The funny thing is, my disposition had 
vastly improved since losing my job.  I had one 

great thing going for me.  Losing that 
job – and even that career fi eld – didn’t 
bother me.  This incident did not equate 
the loss of my passion in life.  It wasn’t 
my passion. 

Kathleen Flinn uprooted herself from 
the “normalcy” of her life by moving 
to a city where she didn’t even speak 
the language.  She immersed herself in 
classic French culinary training, where 
– between the language barrier and the 
technical diffi culty – disaster promised 

to strike often.  Through it all, 
she remained resolute.  She 
garnered strength from her 
late father and Cordon Bleu 
alumnus Julia Child.  Child 
was the quintessential late 

bloomer.  She came to her famed culinary career in 
her 40s.  

Flinn drew strength as well from her love of 
cooking.  The meals she is trained to prepare 
throughout The Sharper Your Knife, the Less You 
Cry, are life lessons in patience and skill.  Some 
readers might not enjoy her gruesome description 
of how to properly butcher a rabbit, but there are 
gems of culinary delight in this book.  I especially 
enjoyed her ongoing intimation of the importance 
of sauces in French cuisine.  At the completion of 
each chapter, the reader is treated to a recipe that is 
related to her narrative.

In the end, this book made me feel like anything 
is possible.  I can certainly appreciate the feeling of 
loss that comes with the termination of one’s job.  
What occurs after – how an individual recovers 
from that loss – may defi ne the course of the rest of 
your life.  I’ve taken chances since my lay-off.  This 
column is one of them.  And by the way, it is worth 
mentioning that I have found my passion.  I want 
to be a writer.  The Sharper Your Knife, the Less 
You Cry made me feel like I can make it happen.  
Thanks goes to Alice.
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Eat, Drink, Mingle
•PIZZA•ELK STEAK•THAI•BBQ•FISH•DESSERT•TAKE OUT•CURRY•GRILLED•CHEESE PLATTER•BEER•WINE•SHIRLEY TEMPLE’S•FISH&CHIPS•NOODLE BOWL•SPICEY•SOUP•POTATO SKINS•FRIES
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Love, laughter and tears in Paris at the world’s 
most famous cooking school

A tale for the not yet inspired


