
HENRY KIRSCH 
henry.kirsch@temple.edu                           https://community.mis.temple.edu/hkirsch/ 

Education
Temple University – Philadelphia   

Bachelor of Science: Computer Science   
 

August 2019 – May 2020 

 

Temple University – Philadelphia   

Major: Management Information Systems 

Minor: Entrepreneurship  
August 2023 – PRESENT

Skills 

• SQL in MySQL Workbench  

• Tableau Data Visualization   

• Microsoft Excel Data Management 

• Marketing Collateral Development 

 

• HTML & CSS 

• Java Programming 

• Python Programming 

• JavaScript Programming  

  

Work History 

Soldier/Signal Support Systems Specialist  November 2013 – November 2025 

Pennsylvania Army National Guard – Fort Benning, GA  |  Fort Gordon, GA  |  Fort Indiantown Gap, PA

• Installed software, modified, and repaired 

hardware and resolved technical issues 

• Operated and maintained communications 

equipment during live operations 

• Combat Lifesaver Certified 

• SECRET SECURITY CLEARANCE 

• Maintained accountability 100% of sensitive 

equipment  

• Trained for chemical, biological, and nuclear 

attacks 

• Expert Rifleman (40/40 on U.S. Army Rifle 

Qualification Test)

 

 

Sales Agent & Merchandiser    

     Sufficient-C                                                                                                                August 2021 – May 2023 

• Skillfully promoted quality of products 

• Inquired for customer satisfaction 

• Strategically offered discounts for 

multiple sales 

• Thoroughly recorded sales in Excel 

• Effectively communicated delivery times with 

customers 

• Negotiated purchases of product 

• Managed inventory based on sales trends 

Wine Inventory Manager   

Lambertville Station Restaurant – Lambertville, NJ                                                      August 2016 – April 2019 

• Skillfully promote items, beverages, specials, and 

main menus 

• Provide hospitality while greeting and 

establishing rapport with guests 

• Inventory Management and Planning 

• Demonstrated thorough knowledge of the food, 

beverages, and ingredients 

• Effectively listen to and clarify guest concerns and 

issues 

• Provide quality service at a fast pace

 


