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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 cooking is a
means of communicating with
Thaiart, historyandculture.
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EDUCATION

1995 2001 2011

The College of Dramatic Arts 
Highschool, Ballet

Pramanda Nijjanukroh School
Primary school

Chulalongkorn University
Bachelor's degree, Fine and Applied Arts

Le Cordon Bleu, Sydney
Certificate, Cuisine

2005



2016- PRESENT  Chief Executive Officer 
DINE CO., LTD. 

2018 - 2019  
Restaurateur & Chef  YeloCafé 
FounderKinaree.bkk

2013 ς2018 Co-founder & Restaurateur & Chef
The never ending summer

2010 ς2013Finance Manager
Bangkok FanatixCo.,Ltd.

2011 ς2012 Manager of Marketing
Hurricane & Monsoon restaurant

2008 ς2011 Service Staff
Thaifoonrestaurant - Sydney, Australia

2007 ς2008 Flight attendant
Orient Thai Airlines

2004 ς2007 Fitness supervisor & Pilates instructor
California Fitness : 
Top Trainer Thai, Hong Kong, South Korea

2000 ς2002 Ballet & Jazz dance instructor
KPN Music Academy

1999 ς2000Young news Reporter
ITV

1997 ς1999 Young publication department
Koo-KaengPublisher

WORK EXPERIENCE



WORK EXPERIENCE

Food Consultant

Cheftable

Chef &Foodstylist

Project Manager

Food & Beverage Director
Dine

Product Designer
Dinbkk

Advisor for New Products Development
Daisho(THAILAND)CO., LTD

Menu Developer



Overseas Work Experience

Location:

- London - GiglingSquid Restaurant Group

- Shanghai - Simply Thai Restaurant
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Invited
Speaker
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- ĿŉŐŅŒĵŀŐŃŏŀŚğŇĳŁņŐňĳŁŦ
ĢıŎĿķŖŇŀņŐňĳŁŦ
ĢıŎķŒŚĵņņŐňĳŁŦ

- ňĴŐĸŏķğŐŁĦŏĲğŐŁĹŏīīŐľŒŅŏİķŦ(PIM) 

- ğŐŁŞĽĽţŐĻŢŐŀĺŃŒĳ(ğĻĺΦ)
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Future Food Trend
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άhƴŜ {ǘƻǇ {ƻƭǳǘƛƻƴ ǿƛǘƘ 
professional services for 
wŜǎǘŀǳǊŀƴǘ  aŀƴŀƎŜƳŜƴǘΦέ

Å Menu Preparation

Å Food Styling and Food  Presentation

Å Food and Drink Creation

Å /ƘŜŦΩǎ ¢ŀōƭŜ

Å Cooking  and Food Workshop

Å Restaurant Management Consultant

Å Functions

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

Å Catering Services

Looking for your Restaurant Consultant, Function 

or Catering?

IŜǊŜΩǎ Ƴȅ ǎŜǊǾƛŎŜǎ ǘƘŀǘ ŀǾŀƛƭŀōƭŜ
exclusively for you.
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What a food stylist can do?

From sourcing raw ingredient and food to

preparationtechniques. How foodswill hold and
for how long to preserve maximum freshness
andbeauty.

..stretch food beyond its boundaries..

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












