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THE STORY
OF THAI CELADON

BEHIND this modern stoneware from Thailand is a story that goes back more
than two thousand years in time. Celadon is known as the aristocratic oriental
ancestor of the pottery family and takes its name from the elegant glaze
developed by the master potters of the northern China to duplicate their
beloved opaque jade. The stoneware that arrived in the Near East was
credited with miraculous powers. In this ever-turbulent part of the world where
violence was a part of daily life, it was believed that poisoned food would
change color when it was served on Celadon...

LONG before this happened, however, around the 14th century, a King of
Siam visited China and brought back some 300 potters. Kilns were established
and from them emerged the fabulous Siamese Celadons that were known as
“Sankaloke”. For several generations, large quantities of "Sankaloke” were
shipped to the Philippine Islands, Borneo, India, Persia and Egypt. But the Kilns
of Siam had to be abandoned, too...at about the time China were destined
to give up their craft. For some 600 years, piece of the famous Celadon
stoneware was produced.

ONLY recently, this ancient art was revived in Thailand...with a duplication
of the old methods using the same raw materials. No synthetic, commercial
dyes or clays are used in the production of modern Thai Celadon. All of the
elements needed for this stoneware are from the earth and the jungles, and
each piece is finished by hand.

This is how our Thai Restaurant became CELADON






Chef Chapornpat Dapachutisan (Chef Jib) - Thai Chef at Celadon, The Sukhothai Bangkok

Chef Chapornpat Dapachutisan, affectionately known as Chef Jib, joined Celadon, the
award-winning Thai restaurant at The Sukhothai Bangkok, in late 2024, bringing over
19 years of culinary expertise to our renowned establishment.

Her culinary journey began in 2005 with an apprenticeship at OHAB, where she laid the
foundation of her career. Her passion for culinary excellence led her to earn Certificates
1, 2, and 3 in French cuisine from the esteemed Le Cordon Bleu in London and Australia.
This grounding in French technique, combined with her deep love for traditional Thai
flavors, has shaped her signature style-one that balances precision and authenticity.

Chef Jib’s menus are inspired by her Southern Thai roots, where bold, spicy flavors are a
defining element. At Celadon, she honours Thai dining culture by presenting meals meant
to be shared-offering a variety of dishes such as appetizers, salads, soups, and main
courses served at the same time, and finishing with a shared or individual dessert. While
her dishes stay true to authentic spice levels, she thoughtfully adjusts the heat to suit
each guest’s preference, ensuring an experience that is both genuine and enjoyable.

With her refined technique, deep cultural understanding, and eye for detail, Chef Jib
invites diners to discover the depth and diversity of Thai cuisine through every beautifully
craffed dish.

It is our pleasure to share the flavours of Thailand with you

Thank you for dining at Celadon.
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