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Quezon City, Philippines
0916 255 5943
abet.enderun@gmail.com


🔹 PROFESSIONAL SUMMARY
Operations-driven culinary professional with over 10 years of international hospitality experience across the Philippines, Malaysia, the United States, and Australia. Skilled in team supervision, inventory management, supplier coordination, cost control, and administrative operations.I offering strong organizational skills, documentation experience, and operational support expertise for food businesses and entrepreneurs.

🔹 CORE COMPETENCIES
Operations & Administration
· Staff scheduling & supervision
· Inventory monitoring & stock control
· Supplier coordination & purchasing
· Costing & budget tracking
· Event & banquet coordination
· Process improvement
· Documentation & compliance






Technical Skills
· Microsoft Word
· Microsoft PowerPoint
· Basic Microsoft Excel
· Google Workspace
· Email & calendar management
· Basic digital tools & online research

🔹 PROFESSIONAL EXPERIENCE
Owner / Chef – Chez Albert Catering Services
September 2021 – Present | Philippines
· Manage full business operations including client communication, scheduling, budgeting, and event coordination
· Handle supplier sourcing, pricing negotiations, and inventory planning
· Create costing sheets and track profit margins
· Oversee marketing coordination and customer relationship management
· Manage documentation, contracts, and service agreements

Sous Chef – Eastlake Clubs Canberra
March 2019 – March 2021 | Australia
· Supervised kitchen staff and managed shift scheduling
· Assisted in operational planning and workflow efficiency
· Monitored stock levels and coordinated supplier orders
· Maintained compliance documentation and food safety standards


Chef de Partie – Australia & USA
2014 – 2019
Worked in:
· Durham Castle Arms – Canberra
· National Gallery of Australia
· Bellucis Woden – Canberra
· Chateau on the Lake Resort & Spa – Missouri, USA
Key Responsibilities:
· Managed kitchen sections and trained junior staff
· Coordinated preparation schedules for high-volume service
· Assisted in banquet planning and event execution
· Maintained accurate inventory and ordering systems

Early Career Roles
Restaurant 101 Enderun Colleges
Traders Hotel Kuala Lumpur
Grandma Ruth’s Cinnamon Rolls
· Developed strong foundation in kitchen systems, workflow coordination, and multi-task management
· Gained international exposure in structured hospitality environments

🔹 EDUCATION
Enderun Colleges – Philippines
Bachelor’s Degree in Hospitality / Culinary (2009–2015)
Ateneo de Manila University
Reedley International School

🔹 TRAINING & CERTIFICATIONS
· HACCP & Food Safety Certification
· Smart Traders Training
· International Entrepreneurship Seminar – Singapore
· Food Handlers Permit

🔹 ADDITIONAL INFORMATION
· Fluent in English and Filipino
· International work experience (PH, Malaysia, USA, Australia)
· Highly organized and adaptable
· Experienced in fast-paced operations
· Strong communication and leadership skills

