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Naree a former choreographer,
IS an untiring advocate of
authenticThaicuisine

She highlights the abundanceof

- .our finest and rarest ingredients

and in searchof lost recipesfrom
. .
cookerymanuscripts

Her unique style of cookingis a
““means of communicating with
Thaiart, history and culture.
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EDUCATION

The College of Dramatic Arts Le Cordon Bleu, Sydney
Highschool, Ballet Certificate, Cuisine

Pramanda Nijjanukroh School Chulalongkorn University
Primary school Bachelor's degree, Fine and Applied Arts




2016 PRESENChiefExecutive Officer
DINECO,, LTD.

2018- 2019
Restaurateur & ChefYeloCafé
FounderKinaree.bkk

2013c 2018Cofounder & Restaurateur & Chef
The never ending summer

2010¢ 2013Finance Manager
BangkokranatixCo.,Ltd

2011¢ 2012Manager of Marketing
Hurricane & Monsoon restaurant

2008¢ 2011 Service Staff
WORK EXPE R IENCE Thaifoonrestaurant- Sydney, Australia

2007¢ 2008Flight attendant
Orient Thai Airlines

‘ ’ \ 2004¢ 2007Fitness supervisor & Pilates instructor
‘ /4- ‘ California Fitness :
Top TraineiThai, Hong Kong, South Korea

2000c 2002Ballet & Jazz dance instructor
KPN Music Academy

1999¢ 2000Young news Reporter
TV

1997¢ 1999Young publication department
KooKaengPublisher




WORK EXPERIENCE

Food& Beverage Director
Dine

Product Designer
Dinbkk

Advisor for New Products Development
Daisho(THAILANDLO., LTD

Menu Developer

Food Consultant

Cheftable

Chef &Foodstylist

Project Manager




Overseas WorkExperience
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- London- GiglingSquid Restaurar@Group 5, ™

- Shanghat Simply ThaRestaurant
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Training Course
Professionals

STATEMENT OF ATTAINMENT

This is to certify that

.
Naree Boonyakiat
has been assessed as having fulfilled the following requirements

Provide Responsible Service of Alcohol
THHBFBO09B

in partial completion of the following qualification:

Certificate 1l in Hospitality (Operations) THH21802

Date issued: 11/4/2008 Director: Brendan Garrod

This Statement of Attainment is recognised within the Australian Qualifications Framework
and is issued under authonity of the NSW Vocational Education and Training Act 2005

This Statement is issued without error or alteration

Staternent No CTCP1 000892
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Training Course Professionals Pty Ltd

ABN (7104 693 594 (National RTO ID o)

7th Floor, Dymocks Building 428 Ceorge Street
NATIONALLY RECOGNISED

Phone 02 9232100 Fax 029223 7261
www.tcptraining.com TRAINING
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CERTIFICAT
DE CUISINE DE BASE
DE L'ECOLE LE CORDON BLEU

La Direction de ~Ecole Le Cordon Bleu certifie que
Certifies that

Naree BOONYAKIAT

a suivi le cours de Cuisine de Base de I'Ecole Le Cordon Bleu et a passé
avec succes les examens luj conférant le Certificar de Cuisine de Base.
the award was conferred on the

29 Sl 2009
for seudies undersaken ar Le Cordon Bleu Sydney

CERTIFICATE [ IN HOSfITz\LlTY
(KITCHEN OPERATIONS) THH11102

¥ CORDON BLEU AUSTRALIA - NATIONAL FKOVIUER CODE: 4959
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Training Course
Professionals

CERTIFICATE OF ATTENDANCE
This is to certify that

Naree BoonyaKiat

has successfully completed
Coffee Skills

Date issued: 12/4/2008 Director: Brendan Garrod

CTCP4000118

Training Course Professionals Pty Ltd
ABN 17 104 693 594 (National RTO ID:91118)
7th Floor Dymocks Building 428 George Street
Phone: 02 9232 1010 Fax:02 9223 7261

www.tcptraining.com
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Yingchoroen Home Science School
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Certificate of Excellence for successfully completing the
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French pastry course of: 2. WNSLUEIUIYU 7. unadadnging 12. I1UBNTNLATAY

3. dnlneraan 8. sisanln 13. fhfudu

Modern French pastry
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Naree BoonyaKiat
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Thailand
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Invited
Speaker
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Future Food Trend
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‘..A Product photography for online
umipol merchandising
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By Noree Boonyakiot
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Future Food Trend
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PRESENTS BY

Naree Boonyakiat
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You order by 12 PM
We deliver by 4 PM
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Looking for your Restaurant Consultant, Function
or Catering?
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exclusively for you.
Menu Preparation
Food Styling and Food Presentation
Food and Drink Creation

N
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Cooking and Food Workshop

Restaurant Management Consultant

To To To Do To Do Do

Functions

(Party, Birthday, Launches , Corporate and etc.)

A Catering Services
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What a food stylist can do?

..stretch food beyond its boundaries..

From sourcing raw ingredient and food to
preparationtechniques How foodswill hold and
for how long to preserve maximum freshness
andbeauty.

..all food stylists are chefs,
but not all chefs are food stylists..
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