
Sofitel So Bangkok Reveals Star Chef Line-Up
For 3rd Annual So Amazing Chefs 2014

So Amazing Chefs 2014

Sofitel SO Bangkok will hold the annual So Amazing Chefs

event from 16th-19th October 2014, bringing top chefs from

around the world for a culinary showdown.

BANGKOK, THAILAND, September 11, 2014

/EINPresswire.com/ -- For the hotly-anticipated third

edition of the annual So Amazing Chefs event, Sofitel So

Bangkok will once again bring together nine top chefs

from around the world for four days of epicurean

exchange, gastronomic showcases and an exciting

culinary showdown from Thursday 16th to Sunday 19th

October 2014.

"It is the third year we are staging the So Amazing Chefs

event, and this one promises to be bigger and better

than ever. Gastronomy is one of our great passions, and the event provides a perfect

opportunity to be inspired by the talents of our guest chefs and highlight the richness of culinary

arts in this city's urban tapestry. We are again honored to host the series of dinners at our

restaurants, with additional cooking classes also included due to popular demand," says Yves

Mudry, General Manager of Sofitel So Bangkok.

As in previous years, the highlight of the So Amazing Chefs event will be the So Amazing Chefs

Culinary Showdown, which takes place on the evening of Friday 17th October 2014. After a

welcome cocktail, guests will have the opportunity to watch all nine chefs in action at individual

cooking stations as they go head-to-head in a friendly cook-off with Thai celebrity guest judges

on hand to rate their efforts. After the competition, guests will also enjoy the three-course

dinner as prepared by the chefs.  Proceeds from the Culinary Showdown will be donated towards

the CCF Foundation under the Royal Patronage of HRH Princess Maha Chakri Sirindhorn which

helps underprivileged children.

For more information and reservations, please call +66 (0) 2624 0000 or e-mail H6835-

FB3@SOFITEL.COM.

SO AMAZING CHEFS 2014

http://www.einpresswire.com
http://www.sofitel-so-bangkok.com/en
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http://www.sofitel.com/gb/asia/index.shtml
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CHEF PROFILES

Alain Caron (Amsterdam, Netherlands)

Famed for his role as one of the MasterChef judges (Netherlands), the Paris-born, Amsterdam-

based chef has worked for various three-Michelin-starred restaurants, including with the

Troisgros family and Chef Marc Meneau. Alain is also the organizer of international events

featuring other Michelin-star chefs.

Christophe Paucod (Tokyo, Japan)

Christophe is one of the leading French chefs in Japan and pays tribute to his hometown as chef-

owner of a one Michelin-starred traditional bouchon, offering authentic Lyonnais style cuisine in

the heart of the Japanese capital.

Daniel Hebet (Avignon, France)

A specialist in truffles, Daniel's passion for cooking was ignited at a young age by his love for

travel when he also discovered the world of flavors. He is the chef-owner of Le Jardin du Quai, a

one Michelin-starred restaurant in Provence where he showcases seasonal ingredients through

refined, simple cooking.

Didier Corlou (Hanoi, Vietnam)

Frenchman Didier has travelled the world, cooking for presidents in Africa, showbiz stars in Bora

Bora, royalty in Malaysia and in Cambodia. He is also chef-owner of La Verticale and Madame

Hien in Hanoi, president of Escoffier Vietnam, and co-founding member of the Village de Chefs

Association.

Laurent Peugeot (Burgundy, France)

Chef-restauranteur Laurent boasts no less than five culinary establishments that carry his name,

including Le Charlemagne, a one Michelin-starred restaurant in his native France. His many years

of experience in Japan are also evident in the culinary tradition and precision he uses to create

his signature Japanese-French artistry.

Patrick Jeffroy (Brittany, France)

Patrick draws on the sea and the earth of Brittany to create Breton gourmet cuisine that is

simple and natural. His culinary flair has seen him maintain two Michelin stars at his namesake

restaurant since 2002. He is also an award-winning 2011 seafood cookbook author, and member

of the Grand Tables of the World as well as the Village de Chefs Association. 

Paul Smart (Bangkok, Thailand)

In his illustrious career, the multiple award-winning Executive Chef of Sofitel So Bangkok has

cooked for Her Majesty Queen Elizabeth II and was awarded the UK Commis Chef of the Year

award. The Australian native is also The Winning Challenger Chef of Iron Chef Thailand™ TV

Programme in both 2012 and 2013. 



Stephane Bonnat (Voiron, France)

Hailed by critics as the “encyclopedia of chocolate”, Stephane is the maitre-chocolatier of Bonnat.

Established in 1884 in Voiron, France, the family-run company is the longest established

chocolaterie in the world. Bonnat's artisanal offerings include single-origin chocolates, some

dating back to the Incan Empire.

Stephane Vieux (Tokyo, Japan)

The creator of all things decadent, Stephane has been studying pastry and cuisine since the age

of 15 and winner of the France Champion of Dessert Junior in 1998. Starting out at several

Michelin-starred restaurants in his native France, followed by a stint in Bora Bora, he now runs

pastry consultancy Sweets Secrets from his base in Japan.

Sofitel, World Class Hotels & French Elegance

Sofitel is the only French luxury hotel brand with a presence on five continents with 120

addresses, in almost 40 countries (more than 30,000 rooms). Sofitel offers contemporary hotels

and resorts adapted to today’s more demanding and more versatile consumers who expect and

appreciate beauty, quality and excellence. Whether situated in the heart of a major city like Paris,

London, New York, Shanghai or Beijing, or nestled away in a country landscape in Morocco,

Egypt, French Polynesia or Thailand, each Sofitel property offers a genuine experience of the

French "art de vivre".

Press release courtesy of Online PR Media: http://bit.ly/1rY2K1v
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