
HF: Xin anh t„m tæt v“ c´ng vi÷c hi÷n tπi cÒa
m◊nh

§ng Karb: T´i hi÷n Æang Æi“u hµnh c´ng
ty Karb Style- mÈt c´ng ty chuy™n cung c†p
c∏c dfich vÙ v“ tπo phong c∏ch trong »m th˘c
vµ dπy ngh“. ß©y lµ c´ng ty Æ«u ti™n Î Th∏i
Lan v“ loπi h◊nh nµy. 

T´i gi˜ hai vai trfl ch›nh trong c´ng ty nµy.
Th¯ nh†t lµ phÙ tr∏ch m∂ng quan h÷ c´ng
chÛng: cÈng t∏c vÌi TV, b∏o ch› chuy™n
ngµnh. T´i cÚng lµ ng≠Íi tπo phong c∏ch »m
th˘c cho c∏c tπp ch› chuy™n v“ lËi sËng nh≠
Marie Claire, Living etc., Casaviva, Hello and
Yoga Journal. T´i lµ ng≠Íi h≠Ìng d…n v“ n†u
®n cho r†t nhi“u s∂n ph»m cÒa c∏c h∑ng nh≠
Samsung, Electrolux, Au Bon Pain, Volvo vµ
cÒa D˘ ∏n Hoµng gia Th∏i Land.

Th¯ hai, t´i cung c†p c∏c dfich vÙ t≠ v†n cho
c∏c l‹nh v˘c cÒa ngµnh th˘c ph»m mµ c«n

Æ’n tπo phong c∏ch. Kh∏ch hµng ch›nh cÒa t´i lµ Dunkin
Donuts, Nestle, Spy Wine Cooler, Marriot Courtyard Hotel,
The Regent Hotel, Jim Thompson's House Restaurant, ....

HF: Anh tıng Æ≠Óc Æµo tπo v“ qu∂n trfi kinh doanh. Nh≠ng b©y
giÍ anh lπi  lµ mÈt chuy™n gia v“ tπo phong c∏ch »m th˘c. Khi
nµo anh bæt Æµu c´ng vi÷c nµy. C∏i g◊ Æ∑ th´i thÛc anh lµm vi÷c
Æ„?

§ng Karb: T´i th˘c s˘ kh´ng Æfinh h‰c v“ qu∂n trfi kinh
doanh, tuy nhi™n ngµnh nµy Æ∑ dπy t´i v“ t›nh th˘c t’ v“ vi÷c
t˘ qu∂n l˝ mÈt doanh nghi÷p. RÂi khi mµ m◊nh Æ∑ y™u ngh÷
thuÀt vµ »m th˘c th◊ h∑y n™n bi’n n„ thµnh mÈt ngh“ Æ” c„
th” lµm suËt ÆÍi. T´i t˘ h‰c bªng c∏ch Æ‰c s∏ch, Æi du lfich vµ
tham gia c∏c c´ng vi÷c trong ngµnh Æ„. T´i th˘c s˘ may mæn
Æ≠Óc g∆p ngµi Chiratorn Chirapravati- ng≠Íi tπo phong c∏ch
»m th˘c hµng Æ«u cÒa Th∏i Lan. Sau 10 n®m cÈng t∏c vµ tÀp
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s˘ vÌi ´ng, t´i quy’t Æfinh thµnh lÀp
Karb Studio Æ” chuy™n cung c†p c∏c
dfich vÙ cho ngµnh »m th˘c. MÙc
ti™u lµ Æ” ph∏t tri”n »m th˘c Th∏i,
Vi÷t Nam vµ c∏c n≠Ìc ch©u É kh∏c.

HF: Hi÷n anh lµ mÈt chuy™n gia
chuy™n thi’t k’ vµ lµ ng≠Íi d…n
ch≠¨ng tr◊nh n†u m„n ®n Vi÷t Nam
tπi Th∏i Lan?

§ng Karb: Tı thuÎ †u th¨, t´i
th≠Íng dµnh thÍi gian ch¨i vÌi mÈt
sË bπn Vi÷t Nam. ß∆c bi÷t t´i r†t
th›ch khu nhµ b’p v◊ n¨i Æ©y t´i Æ∑
Æ≠Óc ®n vµ h‰c n†u ®n c∏c m„n ®n
Vi÷t Nam. T´i th›ch nh†t lµ dfip T’t
(N®m mÌi Î Vi÷t Nam) khi Æ„ b‰n
trŒ con chÛng t´i Æ≠Óc ®n r†t nhi“u
m„n ®n ngon.

HF: ßi“u g◊ Æ∑ käo anh Æ’n Vi÷t
Nam h¨n 10 l«n rÂi?

§ng Karb: ß«u ti™n t´i muËn
t◊m hi”u xem m„n Vi÷t Î Vi÷t Nam
vµ Î Th∏i kh∏c nhau th’ nµo? Vµ t´i
ph∏t hi÷n ra n„ thÀt s˘ kh∏c bi÷t.
T´i ph∏t hi÷n ra ng≠Íi Vi÷t Nam r†t
th›ch nh˜ng mÔi vfi kh∏c nhau. H‰
Æ∏nh gi∏ cao nguy™n li÷u th¯c ®n
vÌi kh´ng nhi“u gia vfi. M„n ®n Vi÷t
Nam Î Th∏i th◊ nhi“u thµnh ph«n
gia vfi. Khi t´i Æ’n Vi÷t Nam, t´i
th≠Íng Æi chÓ s∏ng, n¨i ”†t d‘ ki’m
ÆÂ t≠¨i sËng. Nh˜ng n¨i mµ t´i y™u
th›ch nh†t lµ ßµ Lπt, Sapa vµ HÈi
An, n¨i Æ©y c„ c∏c nhµ hµng c„ ki’n
trÛc, m¸ thuÀt vµ phong c∂nh ÆÈc
nh†t v´ nhfi. T´i r†t th›ch th®m HÈi
An, v◊ n¨i Æ©y lµ mÈt thµnh phË cÊ
vµ c„ phong c∏ch r†t Æ∆c tr≠ng.

HF: Th¯c ®n Vi÷t Nam c„ nh˜ng th’
mπnh nµo cho vi÷c  thi’t k’ »m th˘c? 

§ng Karb: Mµu xanh cÒa rau
ch›nh lµ c∏i mµ lµm cho m„n ®n
Vi÷t Nam tr´ng ngon mi÷ng vµ Æãp
mæt, nh≠ng rau ph∂i thÀt t≠¨i vµ
sπch. Ph∂i hi”u r‚ gi∏ trfi cÒa nguy™n
li÷u t˘ nhi™n trong phong c∏ch tr◊nh
bµy ÆÂ ®n bÎi v◊ ki”u vµ mµu sæc
cÒa c∏c thµnh ph«n trong th¯c ®n
Æ„ng vai trfl quan tr‰ng trong vi÷c
m„n ®n tr´ng nh≠ th’ nµo. Sau khi
Æ∑ Æ≠Óc chu»n bfi, m„n ®n sœ Æ≠Óc

d‰n ra trong nh˜ng bÈ b∏t Æ‹a th›ch
hÓp. S˘ m™ ho∆c cÒa m„n ®n Vi÷t
Nam xu†t ph∏t tı gia vfi, th∂o mÈc
vµ c∏c loπi rau kh∏c nhau, nh˜ng
nguy™n li÷u Æ„ Æ“u nu´i c¨ th”
chÛng ta r†t tËt.

HF: Xin anh giÌi thi÷u c∏c t∏c ph»m
li™n quan Æ’n Vi÷t Nam cÒa m◊nh ?

§ng Karb: T´i Æ∑ xu†t b∂n cuËn
s∏ch Æ«u ti™n v“ m„n ®n Î HÈi An,
bÎi Æ©y lµ mÈt thµnh phË Æ≠Óc pha
trÈn bÎi nhi“u n“n v®n h„a. T´i
th≠Íng xuy™n vi’t v“ du lfich, th¯c
®n vµ v®n h„a Vi÷t Nam. Ngoµi ra,
t´i lµ kh∏ch mÍi cho ch≠¨ng tr◊nh
TV vµ Radio bµn v“ m„n ®n vµ du
lfich Vi÷t Nam. T´i tıng Æ≠Óc mÍi
Æ’n n„i chuy÷n v“ nh˜ng hi”u bi’t
v“ Vi÷t Nam tπi c∏c tr≠Íng ßπi H‰c
Î Bangkok. T´i lµm c∏c buÊi tr◊nh
di‘n n†u nh˜ng m„n ®n Vi÷t Nam
vµ dπy n†u tπi Karb Studio. ß∆c bi÷t
trong nh˜ng buÊi ti÷c Æ„n T’t Vi÷t
Nam t´i th≠Íng tham d˘ vµ trang
tr› cho nh˜ng buÊi ti÷c cÒa ßπi s¯
qu∏n Vi÷t Nam tπi Th∏i Lan. Vµ
cÚng th≠Íng xuy™n ÆÂng tÊ ch¯c
vÌi ng≠Íi bπn tËt nh†t cÒa t´i lµ chfi
Eat (t™n Vi÷t Nam lµ Nguy‘n Énh
Tuy’t). MÈt c´ng vi÷c ≠a th›ch n˜a
cÒa t´i lµ phÊ bi’n c´ng th¯c ch’
bi’n m„n ®n Vi÷t Nam, vµ dÔng
atiso nhÀp tı ßµ Lπt Æ” lµm thµnh
mÈt loπi b∏nh Atiso r†t ngon vµ c„
lÓi cho s¯c khoŒ. 

HF: Theo anh, xu h≠Ìng mÌi trong

ngh÷ thuÀt »m th˘c lµ g◊? C¨ hÈi cho
nh˜ng chuy™n gia trong khu v˘c v“
l‹nh v˘c nµy ra sao?

§ng Karb: M∆c dÔ chÛng ta
sËng Î ß´ng Nam É, nh≠ng quan
Æi”m cÒa chÛng ta lπi mang t›nh
toµn c«u. ChÛng t´i Æ≠Óc Æ∆t hµng
tı c∏c tπp ch› quËc t’, c∏c ch≠¨ng
tr◊nh th´ng tin Æπi chÛng v“ »m
th˘c vµ n†u ®n. ß∆c bi÷t lµ khi
mπng internet v“ »m th˘c
(foodnetwork.com) cung c†p th´ng
tin Æ” chÛng t´i bi’t nh˜ng ng≠Íi
kh∏c Î c∏c n¨i kh∏c Æang lµm g◊.
ChÛng t´i th≠Íng xuy™n g∆p gÏ
nh˜ng ng≠Íi cÔng ngµnh ngh“, v›
dÙ nh≠ c∏c b’p tr≠Îng, tÊng bi™n
tÀp c∏c tπp ch› vµ c∏c doanh nh©n.
ChÛng t´i cÚng xem xät nh˜ng v†n
Æ“ mang t›nh thÍi s˘ khi s∏ng tπo
c∏c phong c∏ch »m th˘c. V› dÙ:
thay ÆÊi kh› hÀu toµn c«u Æang lµ
v†n Æ“ b¯c xÛc hi÷n nay, chÛng t´i
cho rªng phong c∏ch »m th˘c n™n
dÔng ch†t li÷u th´ c„ mµu xanh.
Nh◊n chung, t†t c∂ chÛng t´i Æ“u
ÆÂng ˝ vÌi quan Æi”m rªng c∏c th˘c
ph»m nÊi ti’ng mang vŒ Æãp t˘
nhi™n vµ mÈc mπc.

HF: Anh c„ d˘ Æfinh g◊ trong t≠¨ng lai

§ng Karb: T´i muËn c„ mÈt tπp
ch› cÒa Karb Style. T´i sœ xu†t b∂n
c∏c s∂n ph»m v“ »m th˘c CÚng c„
th” t´i sœ mÎ nhµ hµng Th∏i ch›nh
hi÷u vµ hi÷n Æπi tπi Vi÷t Nam .

Th´ng tin c∏ nh©n

Ngh÷ nh©n Karb t™n thÀt lµ
Suthipong Suriya. NÊi ti’ng trong
n≠Ìc vµ khu v˘c v“ c´ng ngh÷ li™n
quan Æ’n »m th˘c vµ ngh÷ thuÀt.
§ng lµ Gi∏m ÆËc C´ng ty Karb
Style Co., Ltd.  §ng cÚng phÙ
tr∏ch Karb Studio- phflng tr≠ng
bµy kh∏i ni÷m v“ b’p vµ »m th˘c.
Lµ mÈt doanh nghi÷p ch›nh cung
c†p c∏c dfich vÙ v“ phong c∏ch »m
th˘c Î Th∏i Lan 

Website: www.karbstyle.com,
e-mail: karb@karbstyle.com,
tel: +66-81-612-8853
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HF: An expert in
food decoration and
design, you present
Vietnamese food in
Thailand.  What
made you interested
in Vietnam in the
first place? 

Mr.Karb: My
hometown is an
area where Indochinese ethnic
groups live together in harmony.
During my visits with their families, I
usually got involved in activities in
the kitchen and I first fell in love with
Vietnamese food. I particularly
enjoyed Tet when kids were given
plenty of delicious food and desserts.  

HF: What are the strong points
about Vietnamese food that help
with food presentation?

Mr.Karb: The charm of
Vietnamese food is in its nourishing
spices, herbs and various vegetables.
The green of vegetables is what
makes Vietnamese dishes look
appetizing. One must appreciate the
nature of all raw materials used in
food styling, since forms and colors
play significant roles on how a dish
will look. Raw materials that are
treated and processed beyond
recognition often yield unsightly
dishes. The quality of all ingredients
must be optimal, as it determines
how a dish will look. 

HF: What attracted you to visit

Vietnam more than
10 times?

Mr. Karb: First, I
wanted to find out if
authentic
Vietnamese food
differed from
Vietnamese dishes
available in Thailand.
I discovered that
Vietnamese people

enjoy the taste of the food
differently. They appreciate raw food
without using many condiments.
Vietnamese food in Thailand has
many add-on ingredients, which
obscures the real flavor of raw
ingredients. In Vietnam, I often visit
morning markets where fresh
produce is available. 

HF: What are your major works
related to Vietnam?

Mr.Karb: My very first publication
was on Vietnamese food from Hoi
An and I regularly write articles for
various magazines that deal with
tourism, food and culture of
Vietnam. I have also been a guest on
TV and radio programs dealing with
Vietnamese food and tourism as well
as a guest speaker on Vietnamese
cuisine at various universities in
Thailand. I run Vietnamese food
cooking shows. I also offer
Vietnamese cooking classes and food
packaging services, available at Karb
Studio. I often get invited to handle
party decoration at the Vietnamese
Embassy in Thailand for Tet and I

FASHION FOOD

Personal Info
Mr. Suthipong Suriya, also known as Karb,
is the managing director of Karb Style Co.,

Ltd.  He also runs a kitchen and food
concept place called Karb Studio.

www.karbstyle.com
Tel: +66-81-612-8853.
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provide consultancy services to
Vietnamese restaurants in Thailand
dealing with modern menu design
and food styling. Finally, I formulate
food recipes, such as artichoke
cookies using artichoke imported
from Dalat.  

HF: Briefly about your current work.

Mr.Karb: I run a business, Karb
Style Co., Ltd., that offers
comprehensive services for food
styling. This is the first of its kind in
Thailand, inspired by Martha Stewart
of the US and Donna Hay of
Australia. I have two roles in this
business. First, I get involved in
activities that expose me directly to
the public. Second, I provide
consultancy services to food
businesses in need of styling such as
restaurants, food packaging, food
publication design, recipe
development, cooking class and food
photo rental service. My clients
include Dunkin' Donuts and Nestle.

HF: Although you were trained in
business management, now you
design food. What inspired you to
make this career shift?

Mr.Karb: I did not actually plan to
study business management, but
fortunately, these classes taught me
about the real world. Since I love art
and food, I wanted to pursue a
profession that made me happy.
Though I did not have any formal
training in arts, I really enjoy
aesthetic work. I am self-taught
through reading, traveling and
interacting with people in the field
such as the leading food stylist of
Thailand, M.L. Chiratorn
Chirapravati. After serving as his
apprentice for about 10 years, I
decided to open Karb Studio with the
goal to develop Thai, Vietnamese
and other Asian cuisines.

HF: What are new trends and
possibilities in this field? 

Mr.Karb: Though we live in
Southeast Asia, our frame of mind is
universal. We use the internet and
other multimedia such as
international magazines on food and
cooking. We regularly get together
and share information with
colleagues such as chefs, magazine
editors and business owners. We also
take current issues into consideration
when we do food styling. For
example, global warming is such a
pressing issue these days that we
argue food styling should use raw
materials of green color. 

HF: What are your plans for the
near future?

Mr.Karb: I want to run a
magazine by Karb Style and make
kitchen products available to the
domestic and international market.
Finally, I want to run a joint venture
with Vietnamese entrepreneurs to
operate a modern Thai restaurant in
major cities in Vietnam.


