ALLOA Festival – Clearing up.
As with the construction we must try to be methodical and work safely.  All staff must be wearing the correct ppe.
During the clearing up the Festival Manager should be organising the activities of those clearing up and stowage of the equipment for efficient access next Festival.

All the tasks cannot be done in a sequential manner due to the time restrictions so when possible multi-tasking should be on-going but always bearing in mind the others around you and the consequences of your actions.

1. Empty all the casks.  Wash through cider pump on end bar. Dismantle the end bar, lift out the 2 middle boards which should be loose, remove the outer boards which are bolted together, turn it over and remove the bolts to go into the plastic box, the holding brackets to be taped together along with the box of bolts.  Take boards and scaffold frames out back for collection. Top polythene to bin.  Front to go outside for cleaning.
2. Starting at the stage end, disconnect lines at casks and using the hand pumps, pull through clean water until lines are clean then pull through until empty. 

3. Following behind, disconnect lines from hand pumps, unbolt and place on bar.  Pumps to be taken over to front door for eventual washing. Disconnect the lines at the pumps, tails from the cask end of lines, removing the John Guest fittings and put them and the tails into a bucket of fresh water.  The lines to go to the front door for eventual hosing down.
4. Once the hand pump work is clear start to carefully, remove the casks from the wall scaffold, starting at the stage end.  Knock in corks and old spiles and put them, grouped by brewery on the carpet by the back door. 
5. Dismantle the main bar, the 2 middle boards should be loose remove the outer boards which are bolted together, turn it over and remove the bolts to go into the plastic box, the holding brackets to be taped with the others along with the box of bolts – polythene top into bin and front to go by the front door for washing.  Bar top boards to go out back. Remove the casks to corner by back door knock in bungs and old spiles.
6. Dismantle the wall scaffold and place by front door to go in cellar last for safe keeping prior to collection.

7. Once all the scaffold and casks have been removed lift the floor boards and take out back. The spacers to go out front for washing.

8. When floor is clear, clean mats to remove all rubbish and beer etc.  Take mat outside, place used beer line on top along with the hand pumps and hose them down.  Try to remove excess water before taking the mat down into the cellar.  Stack everything considering future removal.
9. Remove the overhead beer label line and carefully roll it up taping all the bits together.  Remove the posters, banners etc. 
10. Clear the front office and tickets area which should be returned to its correct location – don’t scratch the floor, and remove all our equipment from the kitchen.  Sort out all the equipment and deposit the items in the cellar methodically.
11. Aluminium scaffold frames to go in the cellar for collection by the hire company.

12. Casks by the door should be collected by breweries for distribution to the owners.

