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Chef Benz (Mr. Surasak Charoenchane)

EDUCATION & ACADEMIC
QUALIFICATIONS

|

FAJMANGALA UNIVERSITY OF
TECHNOLOGY KRUNTHEP, THAILAND

Jun 2009 — Alar 2012 Bachelor of Home
Economic Program 1n Food & Nutntion

Faculiy of Home Economic Prosram B H. Econ

INTEENALTIONAL WORK EXPERIENCE

Chef de Crisine
Anaptara Sathon Hotell [ roam tohar restaurant
Bangkok. Thailand
Jrani= 201 8- cPreseaty

Executive

Chef An Gwner
Carby Cafe Restaurant | Bangkok, THAILAND
Apr 2017 -Fresenk

Specialist Culinary Trainer And Tinfor ¢ Western Cuisine £ Conpetition,
Elajabhat Suansunandha edversity ) Bangkok, THAILAND
Mar 2017 -4Presenb

Freautive Chef
Fagesary Restagrant Thong-lar 11 Bangkek THAILAND
Apr 2015-Fresent

Specialist Culinary Tirter Europeen & Western Cutsineg
Rajmangala University of Technology Krunthep - Banglhol. THAIL AND
Mo 2018 - (Present

Executive Chef
Mamga Teee Beatsurant «€n The Riven Banghkek, THAILAND
Dec 2014 -Jan 2015

Seus Chef
Aston Dinimg Foom & Bar. Bangkolke THAILAKND

How 2003 =Dec 2014
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2018-2019, Chef de Cuisine Zoom Sky Bar & Restaurant
at Anantara Sathorn Bangkok Hotel.




2018-2019, Sous chef at Mandarin Orienten Hotel.
/2

N
MANDARIN ORIENTAL
THE HOTEL GROUP

A/

2018-2019, Chef de Cuisine Zoom Sky Bar & Restaurant at Anantara Sathorn Bangkok Hotel.

INTERMNALTIONAL WORK EXPERIENCE

Chef de Cuisine '
Anantara Sathon Hotel f zoom gkyhar restaurant
Bangkok, Thailand
June 2018 (Present

Executive Chefl And Owner
Carbu Cafe Restaurant ; Bangkol, THAILAMND
Apr 2017 —(Present

Specialist Culinary Trainer And Tutor ; Western Cuisine & Competition;
Rajabhat Suansunandha University - Banglok, THAILAND
IMar 2017 -¢Present

Executive Chef
Rosemary Restaurant Thong-lor 11 s Banghkok, THAILAND
Apr 2016 -Presenb

Specialist Culinary Tutor (European & Western Cuisine

Rajmangala University of Technology Krunthep s Bangkok, THAILAND
MNow 2013 —(Fresent

Executive Chef
Mango Tree Restaurant (On The Rivery: Eangkok THAILAND
Dec 2014 -Jan 2015

Sous Chef
Asten Dining Room & Bar : Bangkol, THAILAMD
Mowv 2013 —Dec 2014
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2018 copper Medal,
The third of world “Culinary World Cup 2018”




Thailand Best “Knock Out”
Free Style Culinary Challenge ( Professional)
i 1 Guanyssr 30,000 vm
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51 INTERNATIONAL COMPEITTION IN 19 COUNTRIES

o 2011 March 2011 May 2011
N 2011 08 =~ 1) March 2012
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2018
Gold Medal Gourmet team challenge

Food hotel Asia Culinary challenge Singapore 2018

2017 2l
Trophy professional chef award Q SaInNg,,

Thailand Ultimate Chef Challenge ituce thaifex)

2017
Gold medal (Winner Modern Presentation thai cuisine

Thailand Ultimate Chef Challenge tuce thaifex)

Gold medal ;Winner Main Course Duck o
|_~oocon Y

Thailand Ultimate Chef Challenge fuce thaifex) o t)

Gold medol (Winnery Lamp Main Course < oo dy

> EXPOGAST
Thailand Ultimate Chef Challenge fuce thaifex) 5\
7 Honorary Diploma -
Gold medal plated dessert western  asnsoencuv: )‘»,

Thailand Ultimate Chef Challenge ituce thaifex)

Silver Medol Main Course Seafood

Thailand Ultimate Chef Challenge (tuce thaifex)



2015

Gold Medal (Winner) Thailand Best Knock Out, Trafs

Gold Medal Shanghai, SAIL

Gold Medal (Winner) China International Top Chef Competition Sail, Shanghai

2014

Gold Medal (Winner) Thailand International Culinary Cup Type Of Free Style
Gold Medal (Winner) Queen SiriKit Royal Cup Type Of Set Menu
Silver Medal Food Hoteliers Expo Type Of Two To Tang & Thai Western Fusion

Bronze Medal ThailandUltimate Chef Challenge Type Of Main Course Meat
Bronze Medal Trafs Thailand Retail Food Type Of Main Course Meat
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dadzmsvannunserrins Modern Cuisine

Technical

Modern Authentic Culture

Science
Technical

!

Value added wovinsanelalydunss
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Food Stylist iineenuuveims

Food Stylish Food Design Food Presentation
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Food Stylist luynussveainanuasems uazdens o
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ART TO EAT

FOOD STYLING & FOOD DESIGN
WORKSHOP
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Food Stylist iineenuuveims
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How to be a professional food stylist
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Food Stylist nu mstawuaaa
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Food Stylist nu msaauas (Cutting Skill)
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msaauas (Cutting Skill)

Basic Knife Skills

Small Dice 7 '
1/4%[ Bmm Cubes! Medium Dice .Ifarge Dice
< 1/2°'/ 1.2cm Cubes 3/4" [ 2emy Cube

Bruno Albouzeoss S
wwwbrinoskitenen.ne

Jul_ienne 2 Batonnet ' y
18 M3mm Sticks” 1/4" . 6mm SthkS 112" | 1. 2em Sticks
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Food Stylist fu msdnesnilszney “n3on”
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Food Stylist nu msdauasvesmn (Lighting)
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Food Stylist nu ldea & Creative
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Food Stylist nu usstivaaleaAuaums (Inspiration)
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Sketching&Design Specification/Detail
MIANAG/MIVDNIVY M3a9TILazPeAtasMIOTLY
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e Sketching with Pen&Pencil msnasehnnuazauas

» Sketching on White/Black Paper minauunszanuvienrue s
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Sketching&Design Specification/Detail
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» Sketching with computer msnamunmeneuiiunes lusunsu Paint

Fresh Thyme

Home Dried Torato \\. J /5* Salad

/ Parmesan
/ //
NS o Tenderiom Steak
e 2
i /" Morel Sauce
2 ; :_ Yegetables )
¢ <
V. A

\_’ Paint

Char-Grilled Australian Beef Tenderlomn with Vorel Red Wine Sauce _:'. |
served with Stuffed Boulangere Potatoes and Rocket Balsamie Salad

Boulangens Po*ai’oc\‘s\..;w e U
a9 N »"\\\ ¥
Pesto M
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Young Spinack Soup with Guny CGream Crab Meat

Sweat Potato Chips

—— Fresh Thyme
Roasted Duck Rreast

Asparagus

Garlic Mashed Poiatoes

Red Current Sauce

Roasted Duck Breast with Ked Current Sauce

Alfalfa Sprouts Rasil
P e

Julienne Carrat. . Ruby Rell Pepper Sause
s Potata Chip

Ratatouille

Steamed Snow Fish wi{ﬁ 'Kué’ Bell Pam« §'aua served with Autumn qulaé/e Ratatouille

and Fried Potatoes
Red napper
Potato Chips Sugar Decoration
Balsamic Redaction Mixed Fxotic Fruifs Zz
~ Resemary o4 Sxolicr fria | //

Tomaio Salsa

Pan-Fried Red Snapper with Pumpkin Mashed Potatoes and Salsa

~

Boulangere Potatoes
Salsa Verde

Diced CaPsicum

Ratatouille

Pesto Oil

Girilled | amb | oin with Ratatouille and Salsa Verde

Green Tea Geluto
Creme Rrylee

Mint Leaf

Exotic Fruits Creme Brules with Green Tea Gelato

Micro Green

Honey Mustard

Tometo Salsa

Basil

Grilled Salmon

Sauteed Spinach

Grilled Salmon Steak with Honey Mustard Sauce

By Pmonaat Vitarat
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Sketching&Design Specification/Detail
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Plating Presented’s Evoluation

19605 TO 1¥70s
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. a5anas (Center) 5. wnaw (Circle)
. uualas (Curveline) 6. duea (S-Curve)
. w3 (Straight Line) 7. wenifluau (Separated)

. iduvuu (Parallet) 8. nou-nen (Yin Yang)
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(Fron View) (Side View)
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Cutting Scale
/ ;




Cutting Scale
(Tomato Salad)
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WARM
Red

Orange

Yellow - orang

Yellow

Violet

Yellow - green

COLD
Blue - violet
Blue
Blue - green
Green
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asuthving JUn3eeea
(Function ) (Good Form)
109 109U uazaulsznou NILUIUMIUTENDUDING
(Good&Match on Material) (Cook Method)
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“Normal Heat”
Cooking

“Sous-vide”
Cooking

v

flumsdzemsluganaiadniaeime (under vacum)
aegungia (low-temperature)
1 a .ﬂ [ CY =
FIBAIUAY TAWA 1HDTUNE Hazd

“Long time cooking” or “Slow Cooking”
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THANK YOU

for your attention



