
CHRISTOPHER AHN




PROFILE

Always excited about food and seek to further expand knowledge, 
techniques, and skills in all areas related to the industry. 


EXPERIENCE

Server, Chinchikurin; Los Angeles, CA — Jul 2022-Oct 2023

• Established knowledge of menu and drink items.


• Kept workstation organized and fully stocked at all times.


Server, Daikokuya; Los Angeles, CA — Dec 2022-Jul 2023

• Developed a friendly environment to welcome new and existing customers.


• Oversaw takeout orders while meeting customers requests and 
multitasking restaurants needs.


Prep Cook, Yardbird Southern Table & Bar — Jul 2019-Mar 2020

• Prepped daily produce, sauces and various ingredients consistently and 

efficiently. 


• Operated kitchen machinery such as, tilt skillet and meat cutter with skill 
and caution.


Manager, Marugame Udon — Oct 2017-May 2019

• Cross-trained staff in all areas of kitchen in order to maintain an organized 

working environment.


• Created weekly schedules for 40+ staff.


• Communicated with vendors and placed orders for inventory.


Kitchen Staff, Tsujita LA Artisan Noodle — Feb 2017-July 2022

• Followed preparation guidelines promptly and accurately.


• Maintained strict cleaning routines above standard sanitation guidelines.


• Delivered meals properly in high-stress, high-volume setting.


SKILLS

POS System, BOH/FOH, valid CA food handler’s card, can carry 50+ pounds.


REFERENCES UPON REQUEST

310-882-8770

ahnchris.92@gmail.com


65 Palatine #317

Irvine, CA 92612
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