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Unit Title: Maintain cellars and kegs

	URN: M/601/4909
	
	

	Credit Value: 3
	
	

	Level: 2
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Page number, Method
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Sign and Date

	You must be able to: 



	1. Be able to maintain cellars


	1.1 Make sure that cellar surfaces are free from dirt, rubbish, spillages and mould

	
	
	

	1.2 Make sure that the floors are clean and that drains, gullies and sumps are free from blockages

	
	
	

	1.3 Make sure that cellar equipment is clean and in good working order

	
	
	

	1.4 Use the recommended cleaning equipment and materials and store them correctly after use

	
	
	

	1.5 Maintain cellar environmental conditions in line with service operations

	
	
	

	1.6 Secure the cellar against unauthorised access

	
	
	

	2. Understand how to maintain cellars


	2.1 Describe safe and hygienic practices when maintaining cellars

	
	
	

	2.2 Explain why there are specific security procedures for going in and out of the cellar

	
	
	

	2.3 State why cellars should be secured against unauthorised access at all times
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	2.4 State why the cellar should be kept clean and tidy at all times

	
	
	

	2.5 State why the cellar must be kept at a recommended temperature and what that temperature should be

	
	
	

	2.6 Outline the types of unexpected situations that may happen when maintaining cellars and how to deal with them

	
	
	

	3. Be able to prepare kegs and gas for use


	3.1 Position the full keg or gas cylinder for convenience at the appropriate time

	
	
	

	3.2 Disconnect empty keg or gas cylinder using the recommended method

	
	
	

	3.3 Check that the new keg or gas cylinder contains the correct product and shows the correct date

	
	
	

	3.4 Connect keg or gas cylinder using the recommended method

	
	
	

	3.5 Check that new keg or gas cylinder is working properly

	
	
	

	3.6 Store used keg or gas cylinder ready for dispatch

	
	
	

	3.7 Deal with leakages in keg or gas cylinder effectively and inform the proper person where necessary

	
	
	

	4. Understand how to prepare kegs and gas for use
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	4.1 Describe safe and hygienic working practices when preparing kegs and gas cylinders for use

	
	
	

	4.2 Describe the risks of mishandling kegs and gas cylinders

	
	
	

	4.3 State why the correct and safe lifting techniques must be used

	
	
	

	4.4 State why gas cylinders for use must be chained or strapped to the wall

	
	
	

	4.5 State why and to whom any signs of damage to kegs/cylinders must be reported

	
	
	

	4.6 State why it is essential to turn off the gas supply before disconnecting the keg

	
	
	

	4.7 State what the safety considerations are in dealing with mixed gases

	
	
	

	4.8 Describe procedures in an event of an emergency

	
	
	

	4.9 Describe how to determine if kegs/cylinders are leaking

	
	
	

	4.10 State why it is important to check date stamp on stock

	
	
	

	4.11 Describe how to tell if stock is out of condition

	
	
	

	4.12 Outline the types of situations that may happen when preparing kegs and gas cylinders and how to deal with them
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