
https://www.facebook.com/103527268361817/posts/pfbid02GKqLKfbvghTdhvjDw1WdNh1wgvN

bpiPv9quR2XsDRFi6YiYS3RwEimDMbEmkH71pl/?mibextid=Nif5oz 

13 JANUARY 2023 

 

https://www.facebook.com/103527268361817/posts/pfbid02GKqLKfbvghTdhvjDw1WdNh1wgvNbpiPv9quR2XsDRFi6YiYS3RwEimDMbEmkH71pl/?mibextid=Nif5oz
https://www.facebook.com/103527268361817/posts/pfbid02GKqLKfbvghTdhvjDw1WdNh1wgvNbpiPv9quR2XsDRFi6YiYS3RwEimDMbEmkH71pl/?mibextid=Nif5oz


 

 



 

 

Translation 

IMPACT FARM takes pride in its commitment to offer premium-quality, healthy ingredients to city 

dwellers  

Paul Kanjanapas, chief executive officer of Bangkok Land Public Company Limited, has started 

an organic farm to not only support local farmers but also promote healthy eating to city dwellers 

through the consumption of organic produce. IMPACT FARM has been founded based on a 

company’s CSR initiative that will make an impact and give back to the community.  



“I want to support local farmers and let them make more incomes through supplying high quality 

organic vegetables to our restaurants. I met an organic producer and active member of a local 

organic farming community center in Mae Taeng District, Chiang Mai: Ms. Phathum Suriya. Due 

to age-related health conditions, she didn’t want to continue farming and sold her 25 rai land to 

me. I let her manage my business, and she sends organic produce to me in Bangkok.  

Ms. Prathum Suriya prides herself on growing environmentally sustainable produce and the 

founder of the local organic farming community center in Mae Taeng District, Chiang Mai. With 

over 2 decades of dedication to organic farming principles, Ms. Phathum leads the local organic 

farming community center while steering the team as well as new comers towards organic farming 

practices,” says Paul.   

He continues, “chefs told me that our rice was too mushy, so I figured out the right way to cook 

rice (not too much water.) For eggs, we purchased them from a reputable producer who can 

supply top-quality eggs. Seasonality also influences the availability of products. Seasonal 

ingredients can come with a hefty price tag, and I don’t mind paying a little more to get better 

quality products. Working in a farm is a great way to rejuvenate your soul. I noticed that Ms. 

Phathum and her team members are quite calm and peaceful, and I really wanted them to enjoy 

a peaceful and happy life; that’s why I buy produce from them to let them make some money. 

They might have to sell their land if they don’t have any income.”   

Most produce used in our restaurants comes from their farms and is mostly seasonal. Many in-

season fruits and vegetables are fresher and more nutritious than non-seasonal ones. We’re 

figuring out ways to ensure year-round availability.  

Working in a farm is hard work. It requires patience and the love of farming since mother nature 

dictates the farming timetable. Let nature take its course.      

“IMPACT restaurants are like home. We invite friends and family over to our house and cook the 

best meals for them. Mostly, our income comes from venue rentals not food business. To stay 

competitive in food business, you must be able to deliver value to your customers. All the 

vegetables and fruits we buy from them allow our chefs to create authentic and modern cuisine 

that is exceptionally pleasing to every palate, and that’s how I value my customers,” added Paul.  

Visit our IMPACT FARM store at the 3rd floor of the Portal Lifestyle Complex, Hong Kong 

Fisherman, Tsubohachi, Breeze Café and Bar, and IMPACT Catering.  

 


