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Seviche chef/owner Anthony Lamas 

tells why he decided to get sober.

Into (and Out of) the Drink
By Ashlie Stevens

Photo by Mickie Winters

t’s gray in Central California. Not 
all the time, but it’s almost October 
in 1983 and thick tule fog hovers 
over the dry agricultural landscape, 
blocking out the sun. A young An-

thony Lamas and his friends retrieve cans of 
Coors Light from an ice chest. Lamas takes 
his frst sip of alcohol around the freshly 
opened metallic tab. It burns. He doesn’t 
much like the taste, but as he drinks he likes 
the feeling it brings. Afterward, he realizes 
the clichéd “liquid courage” also eliminates 
the shame of not having a “real” father. 

So he keeps going back, propping himself 
against a dusty lakeside knoll with four or 
fve older boys who are 18 and 19. Fishing 
and drinking until normal things are made 
fun and they all laugh until their sides ache. 
Because what else do you do when you’re 
14 years old and you fnd out your stepfa-
ther — the man who raised you but never 
once hugged you or went to any of your ball 
games — is not your real dad? And you’re 
unaware that the buzz you keep reaching for 
would become a way of life?

“It usually took two beers and I was 
buzzed,” Lamas says today, more than 30 
years later. “I drank until I got that buzz, 
even at that young age — I was reaching 
for that certain thing, that high. You forgot 
things for a while.” 

n a late-summer day when I walk 
into Seviche, Lamas’ restaurant in 
the Highlands, I expect him, as the 
chef and owner, to burst through 

the swinging kitchen doors dressed in white 
pants and a chef ’s coat as pristine and 
unblemished as the dining-room tablecloths. 
Instead, he just wanders out from a mint-
green side hallway — the walls decked with 
photos, awards and framed magazine covers 
(Esquire, Southern Living, Bon Appétit) — 

wearing faded blue jeans, black-and-white 
Vans (his pick for kitchen shoes) and a red 
“Southern Heat” T-shirt that had been print-
ed up a few weeks prior in anticipation of the 
release of his cookbook: Southern Heat — My 
Life Trough Food.

“So, where would you like to talk?” I ask, 
turning my back to the bar — unconsciously 
so, I guess, given that Lamas knew the reason 
I was here. We’d talked about this meeting 
of and on for a little over a month since he 
had announced in mid-July via Facebook 
that he was getting sober. 

We settle on the dark couches in the 
speakeasy-style lounge that shoots of from 
the main restaurant. Lamas, 45, takes a sip 
from a plastic take-out cup flled to the brim 
with water. He fags down a waiter who is 
preparing the adjoining private dining room 
for an event. “Could you get her some water, 
please?” Lamas says, motioning to me, then 
pauses. “Well, unless you want something 
other than water. Cofee? Tea?” As the waiter 
walks of, Lamas runs a hand through his 
spiky black hair and smiles. “I guess I just 
jumped to water since it’s what I’ve been 
drinking most lately. In the meantime, let 
me show you something.” He pulls out his 
phone and ficks to Facebook; there’s a mes-
sage pulled up. 

Lamas reads the words of a female mu-
sician in Nashville who had reached out to 
him: “‘How did you make this decision to 
stop drinking? How did you stick with it? I 
drink every night, typically three glasses of 
straight whiskey — and I’m usually function-
al. I can work all throughout the day.’”

Lamas looks up briefy. “Tat sounds like 
how I was,” he says, before resuming his 
reading: “‘But I would wake up and feel like 
shit, but then today I woke up and. . . .’” At 
this point, the chef starts scrolling faster. Te 
woman had peed in her bed and showed up 

late for work, then had to leave because she 
kept throwing up. “She says, ‘But, now that 
my head feels better, all I want is another 
drink. I can’t go one night, and I wasn’t sure 
if you might have some insight?’” 

Lamas says he has received hundreds of 
messages like this one from friends, ac-
quaintances and strangers who had either 
seen or heard about his decision via social 
media, telling him that they are inspired, if 
not somewhat shocked, by his openness. “I 
didn’t do this for that reason,” Lamas says. 
“But people do know who I am; I am in the 
public eye. You know, whether it is good or 
whether it is bad. I am chef Anthony Lamas, 
and here I am.” 

Some days, Lamas would begin drinking 
while he was preparing for parties or events 
at the restaurant, to calm his nerves, then try 
the wine for each course as it went out. In 
between courses he would order bourbon — 
Pappy Van Winkle for special occasions, Old 
Forester for everyday. On typical days, how-
ever, Lamas says he wouldn’t start drinking 
until 9 p.m. when he had left the kitchen for 
the night. He would sit with regular custom-
ers at the Seviche bar and have a drink with 
each of them, typically wine or bourbon. “It 
was really easy because one person would get 
up, so I would socialize with someone else, 
and before you know it, you have nine drinks 
down,” he says.

After Lamas went public, a lot of people 
contacted him, saying they didn’t think of 
him as an alcoholic. “I was the fun drunk,” 
he says. “I don’t get mean, I didn’t fght with 
my wife, and I am very loving. But people 
see that, and they didn’t see the three or four 
hours after they went home. Even if I went 
home, I would have a bottle of wine with 
my wife, and she would have one glass, but I 
would have three from that bottle and open 
up another bottle after she went to bed.” 

I

O

28-33 DEPT.indd   29 10/17/14   5:45 PM



30  LOUISVILLE MAGAZINE     11.14

gocards.com

 “I didn’t drink every day,” Lamas says. 
“Tankfully, my body wouldn’t let me drink 
every day. Tere was something telling me, 
‘Whoa, stop, slow down.’ But then, after 
a day or so, I would need a drink. I really 
would use it to calm my nerves; I would use 
it before I would get onstage. In the middle 
of an important dinner, by the time the 
second course came around, I was already 
sipping whiskey in the kitchen.”  

He points to the staf in the dining room. 
“My staf is not allowed to drink, but when 
you’re the boss you can do whatever the hell 
you want. I wasn’t setting an example, frst of 
all, but I was still able to function. I was still 
able to be successful.” 

You only need to turn on the TV to realize 
that chefs have reached rock-star status in our 
society, with the Food Network, the Cooking 
Channel, and each cable channel seem-
ingly having at least one culinary-themed 
show (Lamas has been on several himself ). 
Looking into that mint-green hallway at 
Seviche, I realize that Lamas has gotten more 
than a taste of fame. He has cooked at the 
famed James Beard House in New York fve 
times, and he was honored as a semifnalist 
for the James Beard Foundation’s “Best Chef: 
Southeast” award in 2010 and 2011. Gwen 
Pratesi, an Atlanta-based food writer and 
the publisher behind Lamas’ cookbook, says 
the chef ’s menu isn’t “Latin or Southern, 
but rather inspired by where he grew up and 
trained on the West Coast. . . . He has a way 
of layering favors that make your taste buds 
sing.”

So amid all his successes, what made him 
realize that he wanted to give up alcohol? 
Tat’s a little more complicated. At 37 days 
sober, Lamas doesn’t really identify as being 
an alcoholic, although he does admit to mak-
ing mistakes about his intake. In April 2013 
Lamas was arrested for a DUI. “It wasn’t a 
career-breaker, but it changed some things,” 
he says. “I was honest with myself; this time I 
got caught. I drove drunk many times when 
I shouldn’t have, but there are many people 
who do that who drink. And the thing 
is, I was in my driveway. I was speeding, 
stepped out of my car, and the cop pulls up. 
He smelled me and asked, ‘Have you been 
drinking?’”

Lamas says that while he was of the street 
and could have tried to fght it, it was a 
reality check that he didn’t want to drink and 
drive again. 

But the restaurateur says his decision to 
stop drinking isn’t about the DUI. He says 
that for some, rock bottom is getting that 
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DUI, or getting into a fght with a spouse, or 
ofending someone while drunk. “It wasn’t 
anything like that for me,” Lamas says. “Did 
anything big happen? Not really. Sure, I got 
wild and I acted diferently. And maybe some 
people thought I was crazy, but it’s really easy 
to be judged. And that is not the reason I 
made the decision to get sober.

“For the past few years, even before the 
DUI, I knew that this day was going to 
come. I saw what it was making me feel like. 
You know, I would drink, and drink, and 
drink, and then I would wake up and feel 
like shit. Ten I wouldn’t drink for a day and 
a half, and then I would drink again.”  

have been drinking longer than I 
have not been drinking. It is part 
of my cultural defnitely, the Latino 
culture,” Lamas says. “I am not 

trying to ofend anyone by saying Latinos are 
a whole bunch of drunks, but alcohol is part 
of our culture. Even the comedian George 
Lopez, who recently got sober, makes fun of 
it. We don’t handle our alcohol well; we cry, 
we get emotional. You know, all my uncles 
always drank — it was always a party. At 
every event, someone fell down, someone got 
drunk, and someone gets laughed about. Te 
next morning you are telling stories to some-
one about them — and they don’t remember. 
And that started to become me.” He likens it 
to an episode of adult Blue’s Clues, where he 
would wake up the next morning and have 
to piece together what he had done the night 
before. He would check his garage to make 
sure he didn’t drive; check his phone to make 
sure he hadn’t texted or posted something 
embarrassing. 

“People were always like, ‘You were so fun-
ny last night; you got naked and went down 
the slide at a pool.’ And I’d be like, ‘I did?’” 
Lamas’ voice lowers for the frst time in our 
conversation. “Yeah, I did. It’s just been an 
easy vice; it’s legal, and it’s there. I have never 
been a drug person. I have a very addictive 
personality. I love food, I love to eat, I love 
passion, I love women, I love to gamble — 
everything I did, I did with enthusiasm. And 
people would say, ‘Oh, that’s Anthony.’ But 
it’s scary.”

Lamas was born in California to parents 
of Mexican and Puerto Rican descent. Being 
Latino has played a part in the favors that 
he’s developed — bright, bold tastes, initially 
on a tight budget. “We didn’t have a whole 
lot of money growing up; my mother raised 
us by herself for a while, so we learned to use 
cheaper cuts of meat, which are very popular 

“I
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now because they are more favorful. But I 
learned (as a boy in his mother’s kitchen) how 
to marinate and tenderize them, which taught 
me how to favor ingredients before they’re 
even cooked,” Lamas says. His mother worked 
various ofce jobs, and eventually met and 
married Lamas’ stepfather, who was an engineer 
and a musician. 

In addition to being infuenced by his heri-
tage, farm life played a big part in his desire to 
become a chef. Lamas was born in Los Angeles, 
and the family moved to Lindsay, California, 
an agricultural area, when he was 12, where 
he began work on a ranch. “I traded in my 
skateboard for a pair of boots and Wranglers,” 
Lamas says. To pursue his dream of becoming 
a professional chef, he worked with award-win-
ning chef Jef Tunks at the Loews Coronado 
Bay Resort, allowing Lamas to develop West 
Coast favors and really hone his palate.

While working in California, Lamas met a 
woman from Kentucky with whom he had his 
frst son, Nicolas Anthony Lamas. She moved 
back home in the early ’90s, and he followed. 
While they didn’t stay together, Lamas believed 
it was important to remain involved in his son’s 
life, given that he had so acutely felt the lack 
of an involved father fgure. It was then that he 
became enamored of Southern cuisine and be-
gan working his way through Louisville kitch-
ens before fnally opening Seviche in 2005. 

Now that he’s given up alcohol, Lamas says 
he misses the feeling he got for the frst two to 
three hours after he would start drinking. He 
liked feeling buzzed, but inevitably he couldn’t 
stop. He would try, but going out for a drink 
with friends would end with CityScoot coming 
to get him at the bars for $70 a pop. “I was 
going out three nights a week” — he does the 
math in his head — “so that’s $210 dollars a 
week. Money that is for me and my family, and 
guess what: When I was the drunk guy, I had 
friends who would come around, because guess 
who was buying the drinks? Me.” 

Lamas says he gave up drinking for the feel-
ing of being sober. It’s been 37 days without a 
hangover, 37 days without waking up dehy-
drated and — Lamas illustrates the phenom-
enon with a prolonged airy gasp — having to 
ask someone to get him some water. He feels 
good. He’s lost seven pounds, and he’s getting 
solid sleep. “Te way I started looking at it was 
that I have so many great things going for me 
that I don’t want to miss,” he says. “My son 
just turned 11, my other son just turned 5, 
and then I have an older son following in my 
footsteps.” 
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Nicolas Lamas is working for famed Japanese 
chef Masaharu Morimoto in Napa, California. 
When Nicolas lived in Louisville, he would 
drive his father home from drinking to the 
family’s home in the Springhurst area. “As soon 
as he got his license, he was my little designat-
ed driver, and it was the best thing ever,” the 
elder Lamas says. “But when he moved I was 
like, ‘Oh, CityScoot is back.’” 

Lamas takes a deep breath and brings up his 
middle son, Ethan: “I only typically drank at 
work or out — and I had only been around 
him like that a couple times. But there was 
an event or two we were at, and I got to a 
blackout (stage), and he saw it, and he didn’t 
like it. As soon as I made the decision, I sat 
him down, and he was drawing. And I said, 
‘Hey, Ethan, I want to talk to you, buddy.’ 
And he was just sitting there drawing like a 
little 10-year-old; you never have their full 
attention. 

“I said, ‘Do you know what an alcoholic is?’ 
and Ethan stopped and he said, ‘Yeah, why?’ 
I said, ‘Well, I can’t handle drinking, and I 
don’t like the way it makes me feel. It makes 
me diferent. And I decided that I am not 
going to drink anymore.’ And he said, ‘Really, 
Dad? It did make you diferent. I didn’t like 
you that way.’ And I said, ‘I know that. I know 
you used to take some of my drinks and try 
to hide them.’ And he said, ‘Yeah, and you 
were roughhousing me, and you just weren’t 
yourself.’ And that look in his eyes when I told 
him was like — wow. About two weeks ago he 
said, ‘I’m proud of you.’ From a 10-year-old. It 
almost made me cry.”

“How does your wife feel about all of this?” 
I ask. 

“It’s a little tough for her; she doesn’t want 
me to resent her because she continues to 
drink,” Lamas says. “She can have a little buzz, 
but she doesn’t black out. Tere’s nothing 
wrong with having a little buzz; that’s what 
alcohol is. Just because you get a buzz doesn’t 
mean you are an alcoholic. I still don’t know 
the term — I don’t know if I am an alcoholic. 
I just can’t handle it. I have not been able to 
handle it. As I said, I am taking it one day at 
a time. 

“Tere are a lot of people who asked, ‘Why 
are you putting it out there in the public? You 
are setting yourself up for failure and public 
ridicule.’ But when I make a decision, I stick 
to it.” 

Continued on page 162
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ap Cohen works as the general 
manager at Seviche and has spent 
50 to 60 hours per week in the 
restaurant since he began working 

there in 2010. He has seen Lamas through all 
of his highs and lows, but when asked about 
his boss’s alcohol dependence, Cohen furrows 
his brow and grows quiet. It’s 2 p.m. at the 
Seviche bar, and the restaurant is almost 
silent — the only sound is Lamas’ mumbled 
voice leading the staf through prep behind 
the kitchen doors.

Cohen isn’t sure that dependency is the 
right word, saying that drinking is simply 
part of the culture of the restaurant busi-
ness — chefs and staf work late hours, and 
the only places open for socialization at 
that point are bars. He furls and unfurls his 
fngers as he thinks. “Anthony wasn’t ever a 
wake-up-in-the-morning-and-have-a-drink 
kind of guy, but once he starts drinking, he 
has trouble putting it down,” Cohen says.

“When you are in a blackout state, typically 
your body, your voice, nothing responds really 

well. We’ve all seen someone inebriated, and 
Anthony is no diferent, in that the afterefects 
would be that there would be times that he 
would have fallen, or he would have missed a 
chair. Tat sort of thing.”  

Cohen adjusts his weight on the barstool 
and takes a deep breath. “It always added 
an extra part to our job description — like 
if you were closing late at night, you knew 
you needed to watch out and make sure that 
Anthony was OK. Most nights, CityScoot 
would come get him, or we put him in a 
cab a couple times. We’re a family here, and 
everyone always looked out for Anthony. You’d 
be lying if you said you didn’t know there was 
a problem.” 

Before Lamas announced his problem on 
Facebook, he gathered with his staf in a pre-
shift meeting to discuss his plans; soon after, 
the news was all over social media. “I remem-
ber talking to him probably two days after all 
the hubbub died down, and I told him, ‘Tis 
is either going to make it easier or harder, 
because now multiple thousands of people on 
Facebook and regular customers know that 
you have a problem with alcohol,’” Cohen 
recalls. “‘And if you relapse, it’s going to be an 
even harder fall because people know. I don’t 

know if that is brave or stupid, but I commend 
you for it either way.’”  

“Can you see a diference in him?” I ask. 
“Te thing about drinking a heavy amount, 

you wake up hung over,” Cohen says. “Any-
one’s work can be afected, their attitude 
can be afected, and their demeanor can be 
afected. Tere were a lot of peripheral efects 
of drinking that I think Anthony would be 
the frst to admit that he had. I fnd now that 
irritability is at a ‘1’ rather than a ‘10.’”

few nights later, Lamas steps into 
the private dining room of Seviche, 
followed by Tim Tibbitts, a visiting 
chef from Flying Fish, the acclaimed 

seafood restaurant on Grand Bahama Island. 
Te kitchen and front-of-the-house staf is 
split into two camps — those preparing dinner 
service for the regular customers and those aid-
ing in the preparation of a special dinner for 
18 who are due to arrive in about 10 minutes. 
Te nine-course “modern Caribbean” meal is a 
collaborative efort of the two chefs. 

“Tese table settings look real nice. Great 
job,” Lamas says, nodding toward the waitstaf, 
while running a fnger along the edge of the 
table. Tere’s another table of to the side of 
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the room covered in wine bottles, champagne 
futes and glasses, which glimmer against 
the softly lit amber walls. Chef Tibbitts’ wife 
Rebecca is a sommelier and chose the wine for 
each course tonight. She stands by, tallying the 
selections. 

Lamas moves back into the kitchen, where 
he lines up 18 narrow rectangular plates on a 
stainless-steel island. Tree assistants, all with 
tattoos peeping out from their short-sleeved 
shirts, study Lamas’ moves.

“Tis is how it’s to be done,” Lamas says. He 
starts at the left end of the plate and careful-
ly places fve small lumps of crabmeat, each 
about two inches apart, and then sprinkles 
a line of charred corn around and between 
them. Lamas motions for a set of small plastic 
bins flled with marinated and halved grape 
tomatoes, and then places them on the plate 
from left to right in a sort of color gradient 
— from marigold-hued to scarlet to plum-col-
ored. It’s a moment of concentrated precision 
amid the usual constant movement of the 
kitchen, and tonight it’s especially charged. 
Te three assistants begin to decorate the 
plates in a similar fashion while Lamas calls 
for black trufes to be sliced and shaved for 
his next course. He looks back to the plates 

and removes a small pod of corn kernels from 
one. “Tey need to look identical. Tis is too 
much,” he says. 

Within a minute the plates are whisked two 
at a time into the dining room. Lamas follows 
to introduce the dish. 

Te night continues at this frantic pace for 
the next three and a half hours. A blender 
breaks, a cutting board goes missing, the hol-
landaise has to be reheated, a heat lamp isn’t as 
clean as Lamas expects. He looks at me. “Tese 
are the nights that I used to get real nervous, 
and I would start to drink,” he says.

little more than 16 years ago, 
Samantha Gaddie fell for a friend 
of a friend. One night, she and a 
girlfriend were without a ride home. 

Te friend called the man she was dating, who 
was at a co-worker’s apartment — both men 
worked at (the now-defunct) Baxter Station — 
and the guys ofered to pick the women up. 

When Gaddie slipped into the car, she met 
Lamas. Teir newfound friendship quickly 
turned into a romance. Te two became en-
gaged six months later and married a year after 
that. “I was drawn to a lot about Anthony — 
his personality, defnitely. He always made me 

laugh when we spent time together. I loved 
his good looks, and we always had a good 
time,” Samantha Lamas says over a table at 
Starbucks. “Even though usually when we were 
out, we were out drinking.” A slight woman 
in a purple top, she sips from a tall plastic cup 
of water. She is giving up vices too — namely 
cafeine. 

Samantha never thought anything of her 
spouse’s partying lifestyle. She was right there 
beside him during many of his escapades. So 
she was shocked when she opened Facebook 
to read the notice that informed her, as well as 
thousands of other followers, that her husband 
was giving up drinking. “I told him, ‘I wish 
you hadn’t gone out with it in such a public 
way,’ but he said that was his only way to pull 
himself out of it. I understood that; I wish 
we could have talked about it too, but that’s 
his decision to make; it’s not my decision to 
make,” she says. 

And in a way she is glad he made the deci-
sion so suddenly. Tere were nights that she 
would wait by the phone just to make sure 
that Lamas didn’t get into an accident, that 
he hadn’t gotten behind a wheel. And there 
were the nights she took some small amount 
of comfort in the presumption that if he 

A
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didn’t call, it meant he’d turned to the habit of 
sleeping on one of the futons at Seviche after a 
night of drinking. “You know, for a long time, 
I just kind of dealt with (his heavy drinking). 
I would think, ‘Well, that’s just who he is,’” 
Samantha says. She takes a deep breath before 
continuing: “Deep down, I knew he was an 
alcoholic — a lot of people knew.

“But the best thing was that he came to the 
decision on his own. I told him, ‘Tis is the best 
way it could be. I have not told you, oh, I’m 
going to leave you if you drink. A court has not 
told you. Someone else has not told you that 
you have to stop drinking. You are doing it on 
your own,” she says. 

“And I’ve told him that if something hap-
pens, and there is a setback — a relapse — I’m 
here. I’m not going to walk away because I am 
disappointed in you. Tis is hard.” She pauses. 
“But there are a lot of positive things that can 
come of this. His career can take of; he can 
create. Tere’s something brighter at the end of 
this rainbow.”  

t’s now been more than 60 days since 
Lamas took his last drinks — Negronis 
at Doc Crow’s. Everyone tells him that 
he looks diferent, but he doesn’t see it 

yet. “I don’t know what that means exactly, but 
I’ve had so many people say that,” Lamas says. 
“Saturday night was so busy; it was a rough 
night after a 14-hour day. Tere were 60-some-
thing people in this room, 150 out there. We 
were just completely slammed. It was like 
Derby Week.

“But then I come out and there are these two 
regulars — they are sisters — and they are like, 
‘Chef, how are you?’ and they give me a hug. 
Ten one says, ‘I got to tell you something. 
You look so good and so fresh. You just look 
10 years younger.’ I was like, ‘Oh, my gosh, 
please.’” Lamas throws up his hand and then 
drops it, mimicking the embarrassment he felt 
that night. “But I will tell you, I feel fresh. I feel 
amazing. I do not miss a hangover. Tat has 
been the biggest motivation — how I feel. A 
hangover feels like shit, excuse my French . . . 
my Spanish . . . whatever,” he says with a laugh. 

He says he’s redefned how he socializes with 
other chefs. Te cooking scene in Louisville 
is tight-knit, and it used to be that if Lamas 
wasn’t drinking at events, festivals or in his own 
restaurant, he would stop by other local eateries 
after-hours (once he was already buzzed) to 
drink with the chefs there, often for free. 

“I had a couple of regular places,” he says. 
“Loop 22 was always a favorite because it’s on 
my way home. Hammerheads was great with 
Adam (co-owner Adam Burress was formerly a 
sous chef at Seviche), and sometimes I’d stop to 
see Bobby Benjamin at La Coop.” Lamas notes, 
however, that he recently was talking with Ben-

I
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jamin, who said, “You know, Anthony, I don’t 
really drink that much — and now that you’re 
not drinking, we can sit down and have some 
real conversation now.” 

When I speak with Burress, who also co-
owns Game, he says that Lamas was his favorite 
boss, to whom he owed more than a bit of 
gratitude, because it was under Lamas’ guidance 
that he developed the confdence to go out on 
his own. “As far as being a crazy alcoholic, it 
kind of comes with the territory,” Burress says. 
“In my eyes, I never thought my man had a real 
drinking problem. Maybe had some problems 
while drinking: Nothing like a few drinks to 
make you feel like you can juggle rocks glasses. 
As far as his decision to get sober, I wish him 
all the luck in the world. I know it won’t be 
easy, but he’s stubborn and strong-willed. Only 
Anthony knows what Anthony needs to do.”

Burress continues: “Since I left Seviche, An-
thony and I don’t get to kick it as often. But I 
could go years without seeing him and it would 
feel like no time at all. I’m totally going to miss 
getting drunk with that guy.” 

Lamas says he has started an accountability 
group with several chefs nationwide — one in 
Portland, Oregon, another in South Carolina, 
and one in North Carolina. Tey chat online at 
least once a week about the stresses of running 
a restaurant and how that afects their eforts 
to stay sober. However, it’s a lifestyle that he 
feels completely confdent that he will be able 
to maintain because he is, as he says, incredibly 
passionate about everything he does. 

“I’m kind of saying, watch out — if I can do 
what I’ve done while using alcohol, imagine 
what I can do with a clear mind. I have more 
to gain without alcohol and everything to lose 
with alcohol,” Lamas says. 

On day 60, he says — two months into the 
process of staying sober — he felt fooded with 
emotion. He’s not doing tokens, like the type 
you receive at Alcoholics Anonymous, but he 
wanted something to commemorate the day. 
He turns his phone to show me a poem he 
composed, and proceeds to read: “As of today 
it’s been 60 days since I took a drink. I am 
certainly not trying to preach, but for me, it’s 
what I had to do. I had to do it for my kids, 
who deserved a dad to be there for them with 
a clear focus — a focus on them. I had to do it 
for my wife, who deserved a husband who she 
could depend on to get things done, and not 
just want to sit at a barstool with friends having 
a good time. . . .”  

Ten he begins scrolling faster down the 
screen — pausing, fnger poised on a specifc 
line. He clears his throat to read: “I couldn’t 
throw it all away. I couldn’t keep up that 
lifestyle and be anything but — an alcoholic, 
alcohol-dependent. Because I would eventually 
lose everything.”
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