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“ The first thing in the service is to identifygsts’ need and want, then look into
the details of such expectations. At the momeat) Mery proud to say that my detail
attention skill is put sophisticatedly put onto gvelate | prepare. Although | am only a
cook helper, | never forget one thing is detaileotation on every dish that has to go
out to customer’s hands. | am learning everydayous techniques from our Chef so
that | can develop myself and my skill for the dretfuality work that | produce for the
guests. | think the happiness that arises fronh lsetvice provider and the guests, is so
called a good true service
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Khun Pornchai Mingkwan

Cook Helper
Kitchen Department




