
the sharper the knife the less you cry
The Sharper the Knife the Less You Cry: Unlocking a Kitchen Secret

the sharper the knife the less you cry — it’s a phrase many home cooks and
professional chefs swear by, but have you ever stopped to wonder why it’s true? If you’ve
ever found yourself tearing up while chopping onions, you’re not alone. The connection
between knife sharpness and eye-watering is rooted in science, technique, and a bit of
kitchen wisdom. In this article, we’ll explore why a sharp knife can make your cooking
experience more enjoyable, how it affects the way you chop, and practical tips to keep your
blades razor-sharp. By the end, you might just reconsider your dull old kitchen knife and
embrace a sharper edge.

Why Does Chopping Onions Make Us Cry?

Before diving into the benefits of a sharper knife, it’s important to understand what causes
the tears in the first place. Onions contain sulfur-containing compounds that, when cut, are
released into the air. These compounds react with enzymes in the onion’s cells to form a
volatile gas called syn-Propanethial-S-oxide. When this gas reaches our eyes, it reacts with
the moisture to form a mild sulfuric acid, irritating the eyes and triggering tear production
as a defense mechanism.

The intensity of this reaction depends largely on how much of this gas is released, which
brings us to the role of the knife.

The Sharper the Knife the Less You Cry: How
Sharpness Affects Tear-Inducing Compounds

Using a dull knife crushes and damages the onion’s cells more aggressively. Instead of
clean cuts, you get ragged edges that release a larger quantity of the sulfur compounds.
This means more syn-Propanethial-S-oxide gas gets released into the air, creating a
stronger irritation to your eyes.

In contrast, a sharp knife slices through onion cells cleanly and precisely, minimizing the
rupture of those cells and the subsequent release of irritants. The smaller amount of gas
produced means less eye irritation and fewer tears.

Sharpness and Cutting Technique: A Perfect Pair

While the knife’s sharpness plays a crucial role, your cutting technique also matters. Using
a sharp knife allows for smooth, controlled slicing, which further reduces cell damage. In
comparison, a dull knife forces you to apply more pressure and sometimes a sawing
motion, leading to more crushing and bruising of the onion layers.



Additional Benefits of Using a Sharp Knife in the
Kitchen

Beyond keeping your eyes dry, sharp knives bring a host of other advantages that enhance
your cooking experience and safety.

Precision and Efficiency

Sharp knives glide effortlessly through ingredients, giving you cleaner cuts and more
uniform pieces. This precision is especially important in dishes where texture and
presentation matter, such as salads or finely chopped herbs. A sharper blade also speeds
up prep work, saving time and reducing frustration.

Safer Handling

It might sound counterintuitive, but sharp knives are actually safer than dull ones. When a
knife is sharp, you use less force, which reduces the chances of slipping and accidental
cuts. Dull knives require more effort and often lead to uncontrolled movements, increasing
the risk of injury.

Preservation of Ingredient Quality

Clean cuts made by sharp knives help preserve the integrity of fruits, vegetables, and
meats. Crushing or tearing with dull blades can cause ingredients to lose moisture, flavor,
and texture, resulting in less appetizing meals. Sharp knives help maintain freshness and
enhance taste.

How to Keep Your Knives Sharper for Longer

If you’re convinced that a sharp knife is your best kitchen companion, the next step is
learning how to maintain that sharpness. Regular care and proper sharpening techniques
ensure your knives perform at their best and continue to protect your eyes from onion-
induced tears.

Regular Honing

Honing is the process of realigning the knife’s edge rather than removing metal. Using a
honing steel before or after each use can keep your blade straight and sharp. It’s a quick
and effective way to maintain edge quality without needing frequent sharpening.



Sharpening Tools and Methods

When honing isn’t enough, it’s time to sharpen your knife. Here are some popular methods:

Whetstones: Considered the gold standard for sharpening, whetstones allow for
precise control over the angle and sharpness of the blade. They come in various grits
for different stages of sharpening.

Electric Sharpeners: Convenient and fast, electric sharpeners are great for busy
cooks who want consistent results without much effort.

Manual Sharpeners: These devices guide the knife through preset angles, offering a
balance between control and ease of use.

Whatever method you choose, aim to maintain an angle between 15 to 20 degrees for most
kitchen knives.

Proper Storage and Handling

Knives can lose their sharpness quickly if stored improperly. Avoid tossing your knives into
drawers where they can chip or dull against other utensils. Use knife blocks, magnetic
strips, or blade guards to protect the edges. Additionally, avoid cutting on hard surfaces like
glass or granite; instead, use wood or plastic cutting boards.

Beyond Onions: Other Reasons to Embrace a
Sharp Knife

While the phrase “the sharper the knife the less you cry” often relates to onions, the
benefits of sharp knives extend well beyond tear-free chopping.

Enhanced Cooking Experience

Cooking is an art and a joy when your tools work with you, not against you. A sharp knife
makes food preparation smoother and more enjoyable, reducing fatigue and frustration. It
also encourages better knife skills, which can inspire confidence in the kitchen.

Better Presentation and Flavor

Clean, precise cuts not only look better but also cook more evenly. Whether you’re slicing



vegetables for a stir-fry or carving meat for a roast, sharp knives help you achieve
consistent thickness that cooks uniformly, enhancing both flavor and texture.

Economic and Environmental Benefits

Sharper knives reduce waste by cutting food more precisely and minimizing damage.
You’re less likely to peel away excess or throw out bruised pieces. Plus, maintaining your
knives well means fewer replacements, saving money and reducing environmental impact.

Final Thoughts on Why the Sharper the Knife the
Less You Cry

The next time you find yourself tearing up over an onion, remember that the solution might
be closer than you think—a sharper knife. By investing a little time into choosing quality
blades and maintaining their sharpness, you can transform your cooking routine. Not only
will you chop onions tear-free, but you’ll also enjoy safer, faster, and more precise food
preparation.

So sharpen your knives, protect your eyes, and discover how a simple kitchen upgrade can
make a world of difference.

Frequently Asked Questions

What does the phrase 'the sharper the knife, the less
you cry' mean?
The phrase means that having better tools or skills can make difficult tasks easier and less
painful, similar to how a sharp knife cuts more cleanly and causes less tearing, resulting in
less crying while chopping onions.

Is there any scientific truth behind 'the sharper the
knife, the less you cry' when cutting onions?
Yes, a sharper knife causes less damage to onion cells, releasing fewer irritant compounds
like syn-propanethial-S-oxide, which are responsible for causing eye irritation and tears.

How can I keep my knives sharp to reduce crying while
chopping onions?
Regularly sharpen your knives using a whetstone, sharpening steel, or electric sharpener.
Proper maintenance and honing keep the blade edge fine, reducing cell damage in onions
and minimizing eye irritation.



Are there any other methods besides a sharp knife to
reduce crying when cutting onions?
Yes, other methods include chilling onions before cutting, cutting under running water,
using a fan to blow away fumes, wearing goggles, or using onion varieties with lower sulfur
content.

Can the phrase 'the sharper the knife, the less you cry'
apply to situations outside cooking?
Absolutely. It is often used metaphorically to suggest that being well-prepared or having
better tools and skills can reduce difficulties and emotional stress in various challenges
beyond cooking.

Additional Resources
The Sharper the Knife the Less You Cry: Exploring the Science and Practicality Behind This
Culinary Wisdom

the sharper the knife the less you cry is a phrase often repeated in kitchens worldwide,
hinting at a culinary truth that has intrigued chefs and home cooks alike. At first glance,
this saying may seem like simple advice for reducing tears when chopping onions, but it
actually encompasses a range of factors involving knife quality, cutting technique, and the
chemistry of the ingredients involved. This article investigates the scientific reasoning and
practical implications behind the concept, offering insights into why a well-maintained,
sharp blade not only improves kitchen efficiency but also enhances the cooking experience
by minimizing the discomfort associated with onion preparation.

The Relationship Between Knife Sharpness and
Eye Irritation

The core of the phrase "the sharper the knife the less you cry" lies in the interaction
between the blade’s sharpness and the onion’s cellular structure. Onions contain sulfur-
containing compounds that, when released into the air, stimulate the lachrymal glands in
the eyes, leading to tearing and irritation. When an onion is cut, its cells are ruptured,
releasing these volatile compounds—primarily syn-propanethial-S-oxide—which evaporate
and reach the eyes.

A blunt or dull knife tends to crush and tear the onion cells rather than slicing cleanly
through them. This mechanical damage causes more cellular rupture, releasing a higher
concentration of irritants into the air. Conversely, a sharp knife produces a cleaner cut,
minimizing cell damage and thereby reducing the amount of irritants released.



Scientific Studies on Knife Sharpness and Tear
Production

Several studies have attempted to quantify how knife sharpness affects tear production
when chopping onions. For example, research published in food science journals has
demonstrated that the use of sharp knives can reduce the release of syn-propanethial-S-
oxide by up to 50% compared to dull blades. This reduction translates directly into less eye
irritation and fewer tears.

Moreover, the angle and technique of cutting also play a role. Professional chefs often
recommend slicing onions lengthwise with a sharp blade, which further limits cell damage.
These findings emphasize why investing in high-quality knives or regularly sharpening
kitchen knives can be crucial for both culinary precision and comfort.

Understanding Knife Sharpness: What Makes a
Knife Sharp?

Knife sharpness is a combination of blade geometry, edge angle, and the quality of the
steel used. A sharper knife has a finer edge angle—typically between 15 to 20 degrees per
side for kitchen knives—allowing it to slice smoothly through food with minimal resistance.

Blade Materials and Maintenance

The material of the knife blade significantly influences its sharpness retention. High-carbon
stainless steel knives are favored for maintaining sharp edges longer and resisting
corrosion, which is essential for consistent slicing performance. Ceramic knives, while
exceptionally sharp, tend to be brittle and require careful handling.

Regular maintenance through honing and sharpening is critical. Honing realigns the blade’s
edge, while sharpening grinds the blade to restore its angle and remove dull metal.
Neglecting these practices leads to edge dulling, resulting in crushing rather than cutting,
and therefore more eye irritation when chopping onions.

Practical Implications: Choosing and Using Knives
to Minimize Tears

For home cooks and culinary professionals alike, understanding the connection between
knife sharpness and tear production can influence both knife selection and kitchen habits.

Invest in quality knives: Opt for knives made with durable steel that hold an edge
well.



Regular maintenance: Employ honing rods frequently and schedule periodic
sharpening sessions.

Proper cutting techniques: Use slicing motions rather than chopping straight down
to prevent crushing the onion cells.

Use additional protective measures: While the sharper the knife the less you cry,
factors like chilling onions before cutting or cutting near running water can also help
reduce tear-inducing vapors.

Comparing Knife Types for Onion Preparation

Different types of knives perform uniquely in kitchen tasks:

Chef’s Knife: Versatile, typically 8-10 inches long, with a broad blade that excels at1.
slicing onions cleanly.

Paring Knife: Smaller and precise, suitable for peeling but less efficient for large2.
onion chopping.

Santoku Knife: With a thinner blade and slight curvature, it allows for smooth slicing3.
motions, enhancing sharpness usability.

Among these, the chef’s knife is generally preferred for its balance and ability to maintain
sharpness, making it the ideal choice for minimizing tearing when cutting onions.

Beyond Onion Tears: Additional Benefits of Sharp
Knives

While the focus here is on reducing eye irritation, sharp knives offer broader advantages
that enhance overall kitchen safety and food quality.

Improved Safety and Control

Contrary to popular belief, a sharp knife is safer than a dull one. Dull blades require more
force and can slip more easily, increasing the risk of accidental cuts. Sharp knives allow for
controlled, precise cuts with less effort.



Enhanced Food Presentation and Texture

Clean cuts preserve the integrity of ingredients, preventing bruising or crushing. This is
especially important in professional cooking where presentation matters. Moreover, clean
slicing can influence cooking times and flavor release, as crushed cells can alter the texture
and taste of foods.

The Sharper the Knife the Less You Cry: A
Balanced Perspective

While the adage holds significant truth, it is important to recognize that knife sharpness is
one of several factors influencing tear production when cutting onions. Other elements such
as the onion variety, room ventilation, cutting techniques, and personal sensitivity to onion
vapors also play crucial roles.

For instance, sweet onions tend to cause less irritation due to lower sulfur content, and
chilling onions before cutting can reduce the volatility of irritants. Additionally, some chefs
recommend wearing protective goggles or using onion cutters designed to contain vapors.

Nevertheless, the sharper the knife the less you cry remains a practical and accessible
piece of advice, emphasizing the importance of maintaining sharp blades not only for
culinary excellence but also for a more comfortable cooking experience.

In professional kitchens and home cooking alike, a sharp knife is more than a tool—it is an
enabler of efficiency, safety, and sensory comfort. Whether you are a seasoned chef or a
casual cook, investing time and care into your knives can transform the seemingly
mundane task of chopping onions into a tear-free, enjoyable process.

The Sharper The Knife The Less You Cry
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  the sharper the knife the less you cry: The Sharper Your Knife, the Less You Cry
Kathleen Flinn, 2008-09-02 ...engaging, intelligent, and surprisingly suspenseful. —Elizabeth Gilbert,
author of Eat, Pray, Love The unforgettable New York Times best-selling journey of self-discovery
and finding one's true calling in life Kathleen Flinn was a thirty-six-year-old middle manager trapped
on the corporate ladder - until her boss eliminated her job. Instead of sulking, she took the
opportunity to check out of the rat race for good - cashing in her savings, moving to Paris, and
landing a spot at the venerable Le Cordon Blue cooking school. The Sharper Your Knife, the Less
You Cry is the funny and inspiring account of her struggle in a stew of hot-tempered, chefs,
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competitive classmates, her own wretchedly inadequate French - and how she mastered the basics
of French cuisine. Filled with rich, sensual details of her time in the kitchen - the ingredients,
cooking techniques, wine, and more than two dozen recipes - and the vibrant sights and sounds of
the markets, shops, and avenues of Paris, it is also a journey of self-discovery, transformation, and,
ultimately, love.
  the sharper the knife the less you cry: The Sharper Your Knife, the Less You Cry
Kathleen Flinn, 2012-10-06 In 2003, Kathleen Flinn, a thirty-six-year-old American living in London,
returned from holiday to find that her corporate job had been terminated. Ignoring her mother's
concern that she get another job immediately or never get hired anywhere ever again, Flinn cleared
out her savings and moved to Paris to pursue a dream - a diploma from the famed Le Cordon Bleu
cooking school. THE SHARPER YOUR KNIFE, THE LESS YOU CRY is the touching and remarkably
funny account of Flinn's transformation as she moves through the school's intense programme and
falls deeply in love along the way. More than two dozen recipes are interwoven within this unique
look inside Le Cordon Bleu amid battles with demanding chefs, competitive classmates, and her
'wretchedly inadequate' French. Flinn offers a vibrant portrait of Paris, one in which the sights and
sounds of the city's street markets and purveyors come alive in rich detail. The ultimate wish
fulfilment book, her story is a true testament to pursuing a dream.
  the sharper the knife the less you cry: Season to Taste Caroline J. Smith, 2023-05-18 2024
Honorable Mention Recipient for the Emily Toth Award for the Best Single Work by One or More
Authors from the Popular Culture Association Between 2000 and 2010, many contemporary
US-American women writers were returning to the private space of the kitchen, writing about their
experiences in that space and then publishing their memoirs for the larger public to consume.
Season to Taste: Rewriting Kitchen Space in Contemporary Women’s Food Memoirs explores
women’s food memoirs with recipes in order to consider the ways in which these women are
rewriting this kitchen space and renegotiating their relationships with food. Caroline J. Smith begins
the book with a historical overview of how the space of the kitchen, and the expectations of women
associated with it, have shifted considerably since the 1960s. Better Homes and Gardens, as well as
the discourse of the second-wave feminist movement, tended to depict the space as a place of
imprisonment. The contemporary popular writers examined in Season to Taste, such as Ruth Reichl,
Kim Sunée, Jocelyn Delk Adams, Julie Powell, and Molly Wizenberg, respond to this characterization
by instead presenting the kitchen as a place of transformation. In their memoirs and recipes, these
authors reinterpret their roles within the private sphere of the home as well as the public sphere of
the world of publishing (whether print or digital publication). The authors examined here explode
the divide of private/feminine and public/masculine in both content and form and complicate the
genres of recipe writing, diary writing, and memoir. These women writers, through the act of
preparing and consuming food, encourage readers to reconsider the changing gender politics of the
kitchen.
  the sharper the knife the less you cry: Food Lit Melissa Brackney Stoeger, 2013-01-08 An
essential tool for assisting leisure readers interested in topics surrounding food, this unique book
contains annotations and read-alikes for hundreds of nonfiction titles about the joys of comestibles
and cooking. Food Lit: A Reader's Guide to Epicurean Nonfiction provides a much-needed resource
for librarians assisting adult readers interested in the topic of food—a group that is continuing to
grow rapidly. Containing annotations of hundreds of nonfiction titles about food that are arranged
into genre and subject interest categories for easy reference, the book addresses a diversity of
reading experiences by covering everything from foodie memoirs and histories of food to extreme
cuisine and food exposés. Author Melissa Stoeger has organized and described hundreds of
nonfiction titles centered on the themes of food and eating, including life stories, history, science,
and investigative nonfiction. The work emphasizes titles published in the past decade without
overlooking significant benchmark and classic titles. It also provides lists of suggested read-alikes
for those titles, and includes several helpful appendices of fiction titles featuring food, food
magazines, and food blogs.



  the sharper the knife the less you cry: Read My Plate Deborah R. Geis, 2019-05-29 Whether
perusing a recipe or learning what a literary character eats, readers approach a text differently
when reading about food. Read My Plate: The Literature of Food explores what narrators and
characters (in fiction, in performance, and in the popular genre of the “food memoir”) cook and eat.
Beat poet Allen Ginsberg, the inmates of the Terezin concentration camp, performance artist Karen
Finley, novelist Jhumpa Lahiri, playwright Suzan-Lori Parks, and the celebrated
chef-turned-travel-journalist Anthony Bourdain are just a few examples of the writers whose works
are discussed. Close readings of the literal and figurative “plates” in these texts allow a unique form
of intimate access to the speakers’ feelings and memories and help readers to understand more
about how the dynamics of race, ethnicity, gender, religion, and social class affect what the
narrators/characters eat, from tourtière to collard greens to a school lunch bento box.
  the sharper the knife the less you cry: Food and Masculinity in Contemporary
Autobiographies Nieves Pascual Soler, 2017-12-12 This book is concerned with food
autobiographies written by men from the 1980s to the present. It concentrates on how food has
transformed autobiographical narratives and how these define the ways men eat and cook
nowadays. After presenting a historical overview of the place of food within men ́s autobiography,
this volume analyzes the reasons for our present interest in food and the proliferation of life
narratives focused on cooking. Then it centers around the identities that male chefs are taking on in
the writing of their lives and the generic models they use: the heroic, the criminal and the hunting
autobiographical scripts. This study gives evidence that autobiographies are crucial in the
redefinition of the new masculinities emerging in the kitchen. It will appeal to readers interested in
Food Studies, Autobiographical Studies, Men's Studies and American Literature and Culture.
  the sharper the knife the less you cry: Going Places Robert Burgin, 2013-01-08 Successfully
navigate the rich world of travel narratives and identify fiction and nonfiction read-alikes with this
detailed and expertly constructed guide. Just as savvy travelers make use of guidebooks to help
navigate the hundreds of countries around the globe, smart librarians need a guidebook that makes
sense of the world of travel narratives. Going Places: A Reader's Guide to Travel Narratives meets
that demand, helping librarians assist patrons in finding the nonfiction books that most interest
them. It will also serve to help users better understand the genre and their own reading interests.
The book examines the subgenres of the travel narrative genre in its seven chapters, categorizing
and describing approximately 600 titles according to genres and broad reading interests, and
identifying hundreds of other fiction and nonfiction titles as read-alikes and related reads by shared
key topics. The author has also identified award-winning titles and spotlighted further resources on
travel lit, making this work an ideal guide for readers' advisors as well a book general readers will
enjoy browsing.
  the sharper the knife the less you cry: The Kitchen Counter Cooking School Kathleen
Flinn, 2012-09-25 The author of the New York Times bestseller The Sharper Your Knife, The Less
You Cry tells the inspiring story of how she helped nine others find their inner cook. After
graduating from Le Cordon Bleu in Paris, writer Kathleen Flinn returned with no idea what to do
next, until one day at a supermarket she watched a woman loading her cart with ultraprocessed
foods. Flinn's chefternal instinct kicked in: she persuaded the stranger to reload with fresh foods,
offering her simple recipes for healthy, easy meals. The Kitchen Counter Cooking School includes
practical, healthy tips that boost readers' culinary self-confidence, and strategies to get the most
from their grocery dollar, and simple recipes that get readers cooking.
  the sharper the knife the less you cry: Book Lust to Go Nancy Pearl, 2010-06-01 Adventure
is just a book away as bestselling author Nancy Pearl returns with recommended reading for more
than 120 destinations — both worldly and imagined — around the globe. From Las Vegas to the Land
of Oz, Naples to Nigeria, Philadelphia to Provence, Nancy Pearl guides readers to the very best
fiction and nonfiction to read about each destination. Even within one country, she traverses
decades to suggest titles that effortlessly capture the different eras that make up a region’s unique
history. This enthusiastic literary globetrotting guide includes stops in Korea, Sweden, Afghanistan,



Albania, Parma, Patagonia, Texas, and Timbuktu. Book Lust To Go connects the best fiction and
nonfiction to particular destinations, whether your bags are packed or your armchair is calling. From
fiction to memoir, poetry to history, Nancy Pearl’s Book Lust to Go takes the reader on a
globetrotting adventure — no passport required.
  the sharper the knife the less you cry: Great Food Jobs 2 Irena Chalmers, 2013-10-11 Great
Food Jobs 2: Ideas and Inspirations for Your Job Hunt, ?winner of the the 2013 Gourmand Special
Award of the Jury, is an almanac of eminently useful career guidance mixed with tasty bites of
utterly useless gastronomical nonsense, including weird sushi combinations and odd names of
bakeries such as “Nice Buns.” A companion to the award-winning Food Jobs: 150 Great Jobs for
Culinary Students, Career Changers and Food Lovers, this second volume describes an abundance of
careers in the food industry in and out of the kitchen. In an era of ‘txt msgs,’ Chalmers’ Great Food
Jobs 2 is refreshingly erudite, urbane, wry, witty,and consummately British. This sparkling,
extraordinary compendium will astonish and amuse, inform and make you laugh out loud!
  the sharper the knife the less you cry: Lucky Girl Mei-Ling Hopgood, 2025-05-01 In a true
story of family ties, journalist Mei-Ling Hopgood, one of the first wave of Asian adoptees to arrive in
America, comes face to face with her past when her Chinese birth family suddenly requests a
reunion after more than two decades. In 1974, a baby girl from Taiwan arrived in America, the newly
adopted child of a loving couple in Michigan. Mei-Ling Hopgood had an all-American upbringing,
never really identifying with her Asian roots or harboring a desire to uncover her ancestry. She
believed that she was lucky to have escaped a life that was surely one of poverty and misery, to grow
up comfortable with her doting parents and brothers. Then, when she's in her twenties, her birth
family comes calling. Not the rural peasants she expected, they are a boisterous, loving, bossy,
complicated middle-class family who hound her daily—by phone, fax, and letter, in a language she
doesn't understand—until she returns to Taiwan to meet them. As her sisters and parents pull her
into their lives, claiming her as one of their own, the devastating secrets that still haunt this family
begin to emerge. Spanning cultures and continents, Lucky Girl brings home a tale of joy and regret,
hilarity, deep sadness, and great discovery as the author untangles the unlikely strands that formed
her destiny.
  the sharper the knife the less you cry: Your Job Survival Guide Gregory Shea PhD, Robert E.
Gunther, 2008-08-11 Selected by IBM Competitive Edge Book Club Selection. The beauty of this
book on top of its life-saving timeliness is its capacity to give the reader concrete steps to live the
good life and enjoy it. The book made me understand that work can be more fun than fun.” –Warren
Bennis, Ph.D., University Professor, University of Southern California, coauthor, Judgment: How
Great Leaders Make Winning Calls and Transparency: How Leaders Create a Culture of Candor
Change. It’s your job. It just won’t stop. It’s relentless. It keeps coming at you like never-ending
rapids in a permanent whitewater river. Change will burn you out if you don’t learn how to handle it.
This book is not, however, about mere survival. It is about thriving amidst the challenges of your
permanent whitewater world at work. •Protect your career, improve your resilience, and seize the
opportunities in turbulent times •Take charge, learn to pace yourself, set your own course, and lead
others in ad-hoc teams •Ride the rapids and rediscover play and adventure in today’s demanding
work environment •Learn from research and the experiences of hundreds of professionals in
industries from energy to telecommunications to financial services to health care There’s nothing
abstract or cute about the way this book talks about change: This is practical, grounded knowledge
for managing your life in a business world that’s churning with change. Gregory Shea, Ph.D. and
Robert Gunther show how to keep your working life on course instead of being pushed beyond your
limits...find fun and fulfillment...regroup and rebound from failure...protect yourself from events you
can’t predict...take charge of your life, an your future!
  the sharper the knife the less you cry: Burnt Toast Makes You Sing Good Kathleen Flinn,
2015-08-25 A delicious new memoir from the New York Times bestselling author of The Sharper
Your Knife, the Less You Cry A family history peppered with recipes, Burnt Toast Makes You Sing
Good offers a humorous and flavorful tale spanning three generations as Kathleen Flinn returns to



the mix of food and memoir readers loved in her New York Times bestseller, The Sharper Your Knife,
the Less You Cry. Brimming with tasty anecdotes about Uncle Clarence’s divine cornflake-crusted
fried chicken, Grandpa Charles’s spicy San Antonio chili, and Grandma Inez’s birthday-only
cinnamon rolls, Flinn—think Ruth Reichl topped with a dollop of Julia Child—shows how meals can
be memories, and how cooking can be communication. Burnt Toast Makes You Sing Good will
inspire readers (and book clubs) to reminisce about their own childhoods—and spend time in their
kitchens making new memories of their own.
  the sharper the knife the less you cry: Pizza, Love, and Other Stuff That Made Me
Famous Kathryn Williams, 2025-08-22 Sixteen-year-old Sophie Nicolaides was practically raised in
the kitchen of her family's Italian-Greek restaurant, Taverna Ristorante. When her best friend, Alex,
tries to persuade her to audition for a new reality show, Teen Test Kitchen, Sophie is reluctant. But
the prize includes a full scholarship to one of America's finest culinary schools and a summer in
Napa, California, not to mention fame. Once on set, Sophie immediately finds herself in the thick of
the drama—including a secret burn book, cutthroat celebrity judges, and a very cute French chef.
Sophie must figure out a way to survive all the heat and still stay true to herself. A terrific YA
offering—fresh, fun, and sprinkled with romance.
  the sharper the knife the less you cry: The Little Book of Books Jennifer Worick,
2012-11-20 Bestselling author Jennifer Worick has put together an entertaining pocket-sized
collection of book-related quotes, facts, and lists. From Children's Classics Fit for Adults to Scary
Reads, any reader will find something new to explore or revisit. This purse-size, leather-bound little
book is a perfect companion for trips to the bookstore or library. This little book of books is packed
with quotes about classic titles and reading, book trivia, space for your own book notes, and dozens
of lists, including: 10 Books from Home School You Should Revisit Love Hurts Dystopian Reads
Guilty Pleasures The Sporting Life Short Stories Tragic-Comic Reads
  the sharper the knife the less you cry: Pogue's Basics: Life David Pogue, 2015-11-24 For
anyone who loved the irresistible tips in the first book of the series Pogue's Basics: Tech-here is a
new book of tips and shortcuts that simplify everyday life.
  the sharper the knife the less you cry: Out of Line Barbara Lynch, 2017-04-11 “If you have an
appetite for culinary adventure, you’ll devour the feisty and fun memoir” (Elle magazine) by James
Beard award-winning chef, restaurateur, and Top Chef judge Barbara Lynch as she recounts her rise
from her rough “Southie” childhood to culinary stardom. Celebrated chef Barbara Lynch—named
one of Time magazine's 100 Most Influential People in 2017—credits the defiant spirit of her
upbringing in tough, poor “Southie,” a neighborhood ruled by the notorious Whitey Bulger gang,
with helping her bluff her way into her first professional cooking jobs; develop a distinct culinary
style through instinct and sheer moxie; then dare to found an empire of restaurants ranging from a
casual but elegant “clam shack” to Boston’s epitome of modern haute cuisine. As award-winning
chef Ana Sortun raves, “Her heroic story inspires us to remain true to who we are and honor our
dreams with conviction.” One of seven children born to an overworked single mother, Lynch was
raised in a housing project. She earned a daredevil reputation for boosting vehicles (even a city bus),
petty theft, drinking and doing drugs, and narrowly escaping arrest—haunted all the while by a
painful buried trauma. Out of Line describes Lynch’s remarkable process of self-invention, including
her encounters with colorful characters of the food world, and vividly evokes the magic of creation in
the kitchen. It is also a love letter to South Boston and its vanishing culture, governed by Irish
Catholic mothers and its own code of honor. “Foodies will enjoy the vivid language used to describe
Lynch’s food exploits, and old neighbors will be treated to a trip around south Boston through the
eyes of a local” (Library Journal). Through her story, Lynch explores how the past—both what we
strive to escape from and what we remain true to—can strengthen and expand who we are.
  the sharper the knife the less you cry: The Mushroom Hunters Langdon Cook, 2023-08-08
“A beautifully written portrait of the people who collect and distribute wild mushrooms . . . food and
nature writing at its finest.”—Eugenia Bone, author of Mycophilia “A rollicking narrative . . . Cook
[delivers] vivid and cinematic scenes on every page.”—The Wall Street Journal In the dark corners of



America’s forests grow culinary treasures. Chefs pay top dollar to showcase these elusive and
enchanting ingredients on their menus. Whether dressing up a filet mignon with smoky morels or
shaving luxurious white truffles over pasta, the most elegant restaurants across the country now
feature one of nature’s last truly wild foods: the uncultivated, uncontrollable mushroom. The
mushroom hunters, by contrast, are a rough lot. They live in the wilderness and move with the
seasons. Motivated by Gold Rush desires, they haul improbable quantities of fungi from the woods
for cash. Langdon Cook embeds himself in this shadowy subculture, reporting from both rural
fringes and big-city eateries with the flair of a novelist, uncovering along the way what might be the
last gasp of frontier-style capitalism. Meet Doug, an ex-logger and crabber—now an itinerant
mushroom picker trying to pay his bills and stay out of trouble; Jeremy, a former cook turned
wild-food entrepreneur, crisscrossing the continent to build a business amid cutthroat competition;
their friend Matt, an up-and-coming chef whose kitchen alchemy is turning heads; and the woman
who inspires them all. Rich with the science and lore of edible fungi—from seductive chanterelles to
exotic porcini—The Mushroom Hunters is equal parts gonzo travelogue and culinary history lesson,
a fast-paced, character-driven tour through a world that is by turns secretive, dangerous, and
quintessentially American.
  the sharper the knife the less you cry: Murdergram - Part 1 Nisa Santiago, 2014-12-20
Knock, Knock. Four broke girlfriends go into a Long Island church looking for a job. Four trained
assassins come out. The Cristál Clique is born when these young killers are immersed in the intense
underworld of murder-for-hire. But with youth comes naiveté. When heartache, betrayal, and
revenge lurk behind every door, these Brooklyn girls must remain on point if they want to stay alive.
  the sharper the knife the less you cry: Taste Barb Stuckey, 2013-03-26 Whether it's a grilled
cheese sandwich with tomato soup or a salted caramel coated in dark chocolate, you know when
food tastes good. Now here's the amazing story behind why you love some foods and can't tolerate
others. Whether it's a salted caramel or pizza topped with tomatoes and cheese, you know when food
tastes good. Now, Barb Stuckey, a seasoned food developer to whom food companies turn for help in
creating delicious new products, reveals the amazing story behind why you love some foods and not
others. Through fascinating stories, you'll learn how our five senses work together to form flavor
perception and how the experience of food changes for people who have lost their sense of smell or
taste. You'll learn why kids (and some adults) turn up their noses at Brussels sprouts, how salt
makes grapefruit sweet, and why you drink your coffee black while your spouse loads it with cream
and sugar. Eye-opening experiments allow you to discover your unique taster type and to learn why
you react instinctively to certain foods. You'll improve your ability to discern flavors and devise taste
combinations in your own kitchen for delectable results. What Harold McGee did for the science of
cooking Barb Stuckey does for the science of eating in Taste--a calorie-free way to get more pleasure
from every bite.
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