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Learner Unit Achievement Checklist 

BIIAB Level 2 Award in Beer and Cellar Quality (Cask and Keg)
610/3737/0

BIIAB Level 2 Award in Beer and Cellar Quality (Cask and Keg)

Centre Name: ______________________________________   Learner Name: ______________________________________

Notes to learners – this checklist is to be completed, to show that you have met all the mandatory and required optional units for the qualification.

K/651/0216 Beer and Cellar Quality (Cask and Keg) - Mandatory Unit

	Assessment Criteria
	Evidence (Brief description/title)
	Portfolio Reference
	Date Completed
	Comment

	
1.1 State the ingredients used in beer production

1.2 Identify the characteristics ingredients contribute to beer

1.3 State what finings are and state their purpose

	
	
	
	

	
2.1 State the business benefits of serving beer correctly

2.2 Identify reasons for wastage


2.3 State what yield is and identify the factors which affect yield

2.4 State the key requirements for a perfect pint

	
	
	
	

	
3.1 State the characteristics of cask beer

3.2 State the characteristics of keg beer

3.3 State the characteristics of bottled and canned beer

3.4 State the recommended shelf life on sale for cask and keg products

	
	
	
	

	
4.1 State how the Food Safety Act 1990 applies to beer

4.2 State the key personal hygiene standards that apply to the cellar and bar

4.3 State how cellar and bar hygiene affects beer quality

4.4 State the process of cleaning equipment in the cellar

4.5 State the process of cleaning spouts and nozzles on the bar

	
	
	
	

	
5.1 State how to maintain cellar hygiene

5.2 State the cellar temperature and how to maintain it

5.3 State how temperature affects beer

5.4 State how to store beer in the cellar

5.5 State how to maintain cellar equipment

5.6 State the reasons and procedures for gas cylinder storage

5.7 Identify signs of a gas cylinder leak

5.8 State what actions to take if a gas cylinder leaks

5.9 State how to store empty cask and keg containers

	
	
	
	

	
6.1 State the reasons and procedures for checking deliveries

6.2 State the recommended best before dates for cask and keg on delivery

6.3 State minimum and maximum stock levels for cask and keg products

6.4 State the principles of stock control

6.5 State how to move stock and identify safe manual handling procedures

6.6 State the procedures for returning faulty beer

	
	
	
	

	
7.1 Identify what personal protective equipment should be used when line cleaning

7.2 State why lines should be cleaned regularly

7.3 Identify the procedures for cleaning cask and keg lines

7.4 Identify how to maintain empty beer lines

7.5 State how and why surplus chemical should be disposed of

	
	
	
	

	
8.1 State the process of cask conditioning

8.2 Identify the components on a cask container

8.3 State how to prepare a cask for conditioning

8.4 State the process of conditioning cask beer when container is in a horizontal position

8.5 State the process of conditioning cask beer when container is in an upright position

8.6 Identify the benefits and drawbacks of horizontal and vertical methods of conditioning

8.7 State the process of changing a cask

8.8 Identify and outline how to rectify conditioning problems

8.9 State the types of cask cooling equipment available and how to maintain it

	
	
	
	

	
9.1 Identify the components of a keg dispense system


9.2 State what top pressure gas is

9.3 State how to change a keg

9.4 State how to pour cask beer

9.5 State how to present beer

9.6 Identify and outline how to rectify dispense problems

	
	
	
	

	
10.1 State how and why the glass should be held when dispensing beer

10.2 State how to pour keg beer

10.3 State how to pour cask beer

10.4 State how to present beer

10.5 Identify and outline how to rectify dispense problems



	
	
	
	

	
11.1 Identify symptoms of poor glass-washing practices

11.2 State key hygiene standards for glass washing

11.3 State how to clean the glasswasher effectively

11.4 State how to use glass washing equipment correctly

11.5 State the reasons and methods of renovating glassware

11.6 State how to store glassware correctly

11.7 State the purpose and reasons for a water softener

11.8 Identify different glass washing methods

	
	
	
	




	TUTOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 



If chosen for sampling, Internal/External Moderators must complete the following:

	INTERNAL MODERATOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 

	EXTERNAL MODERATOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 



Please ensure these forms are copied and distributed to each learner.
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