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Notes from a Young Black Chef by Kwame Onwuachi is an ambitious chef chronicle as the story depicts his wobbly and rocky journey to victory. In an emotional debut memoir, Kwame, assisted by restaurant critic Stein and journalist, shows his improbable change from a bad boy (a gang member) to a successful chef at the age of twenty-seven, on his own classic restaurant located in Washington. Growing up in the Bronx was not as easy as his stay was miserable and full of punishments from his parents. As per the story, he moved between his mum's restricted apartment and his aggressive and sadistic dad's upscale home. His father fell into vicious rages and punished him mercilessly. Such beatings and punishments from their parents provoke the author's transformation and rebelliousness.
Meanwhile, his frustrated and upset mother took him to stay with his grandfather in a rural home- Nigeria. The author was purposely sent to his grandfather to learn respect. Such incidence depicts the role of elders in parenting. Therefore, there is a need to enforce traditional values to these young generations so as to learn how to behave well and respect their parents. All that jazz self –knowledge he obtained in Nigeria, although, didn't succeed in the violence-ridden Bronx schemes, where he got money as well as social status by engaging in drug trafficking. Kwame continued to do illegal businesses in college, where I could earn about $3,000 every week by pickpocketing from other students.
As per the story, he sold the stolen items to his dorm mates. Later, he was expelled from the college. This shows the consequences of bad behavior in our learning institutions, and such punishment is significant since it set a good example for other students who had such unexpected behaviors. Rootless and depressed but enamored by cooking, Kwame took "a sad-ass parade of short-lived menial tasks' in an eating place where he worked with his mother for a short time as a caterer.
As a caterer on a cleanup ship for the Deepwater Horizon Spill, Kwame becomes a well-known chef who attracted many customers because of his quality services. After some time, he joined the Culinary Institute of America to hone his skills. Meanwhile, he was operating his own catering company in order to cater to his fee expenses. His experiences as a worker at the Prestigious Eleven Madison Park and an externship at the famed Manhattan restaurant Per Se intensified his profession. Such experience eye-opened his cooking career. Kwame is forthright about the challenges he underwent. For instance, he faced kitchens "poisoned by racism," where Black Americans were expected or rather expected to cook only black foods. However, he was determined to achieve his goals of being a professional chef. He knew that in order to succeed, you have to hustle harder to get ahead. Defiance and grit in this story infuse a revealing self–portrait.   
Onwuachi is a chef giving more than notes in his remarkable story. His sincerity and refreshing point of view tell a real story of passion and gut from a cook who changes his knowhow, and readers can learn from such an informative and motivating story. The story is also a powerful testament that relates to the old wise saying, "it is not how hard you hit but how you hit but how you respond or react after being hit." Kwame remains to be a living legend of bouncing back when destructed and hit with obstacles and challenges.
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