The Culinary
Canvas.
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The Value Equatlon
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The 9 Dimensions of Culinary Art R
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The 5-Step Execution Process (nf 5 dauavaisavijoni)

Step 1: Design First Step 2: Keep it Simple Step 3: Balance Step 4: Perfect Step 5: Highlight the
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Plating Architecture (aa2Uagnssun1svad1u)

Western - Classic Clock Method Asian/Thai - Communal & Layered
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Modernizing Traditions
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Premium Garnish:
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Color Psychology Matrix (303ng13vov "91u")
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Jyound (Appetizing):

- 1V: NSEAUADIVDEN/QUINU

- IHd0V: dofivAugy/aala

- 10g2: gunw/sssusnfi/argnau

- ¥12: d=91a/Uasang/1iudakisikiau

aqansWid (Suppressing):

- Wa/uou: daunalrginulusuauio

- J2v: qluauosv/s:uvwe

- uw: Gniioadu (gnduldnuyavkou)
- IN1: D0B0/KOK
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Branding the Bite (ashvdaaulknusud)

Aad:uulG:oKso:auysaiinuu IoanAvaNIdcn "fas" ITuAurii

The Mascot The Perfect Shot

The Culinary Mascot: n1s{gnon1snau Chef Mascot The Perfect Shot: NM1sIRIUNUS:UNADINIULINDY
gouaswAowidudns WInwdne naziduniwInnivg n1sdnIduIazN1sn1eNIwnA (Lighting & Photography)
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The Pre-Serve Checklist 1I5naaanauidsw)

5 AnIUNUNJUKtNIONnauUaogonudldanAn:

[] The Star: ws:1onuavo1u (Main Ingredient) laaidungaudoxiagiv?
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|:] The Space: youdua:01a tazowunaw (Negative Space) wnangaxsalu?
[[] The Color: daumuustae "ns=Guaniuia” (Iildaanaweenn) tWlku?

[] The Function: sovanucy (Garnish) nngu fuldua=tasusasdosvy kSalu?

[] The Brand: mnanAdigsy mwiidativ "dadnuni” uusuduovisidonurdalu?
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