
Inventory management

Keeping up with your inventory can help streamline your re-ordering process as

well as your weekly inventory counts. To get the most accurate inventory

information, you will want to add inventory as you are placing the order or as

kegs get delivered.

It is important to whoever adds the inventory for the business to make sure that

they are trained on the app for this process.

First, click on the “Inventory” section of the App.

Any back-up keg you have in your physical cooler, you want on this page. Again, to “Change

Different”, “Modify a Queue” or do a “Keg Correction” you will need to have inventory added

to this page.
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Cooler

This page is your virtual keg cooler. From the cooler page you will see the option to view the

page in Tile View or List View like the “On-tap” page. The squares icon shows

tile view, and the vertical lines show list view.

You can filter the information that you want to see on the cooler page by

clicking the filter icon.

The filtering option allows to see a specific keg size at a time to view

information. Click APPLY once you have selected the keg sizes you want

to filter or click RESET to return to default settings.

Tile View

You see each beverage categorized by the size of the keg.

Here you see it starts with 1/6 BBL,

then ¼ BBL,

European keg,

½ BBL and so on.
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On the right side of each beverage tile, you see the number of kegs you have in inventory

under “QTY” with a plus or minus icon on each side.

This shows me that I have 8- 1/6
BBL’s of 1-800 Tropics

The negative icon brings you to a pop up with the

option to select the kegs you want to delete by

checking the box on the left.

Once you have selected your kegs, the box highlighted in orange with a drop-down arrow

allows you to choose the reason for deletion. Your options are:

Sold-If you sold an entire keg to a guest from your
virtual inventory.

Infected- Off flavors or the keg is bad
Empty- The keg is empty or “kicked”
Mistake- You made a mistake adding the keg to
your virtual inventory.
Expired- The keg is past its “best by” date.

Once you have selected your reason, click the orange tab once more that says

to delete the selected kegs.

You will see a green box pop-up at the bottom of the page confirming the kegs were deleted.

Click the “X” at the top of the pop-up to close the page once you are finished.
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Positive Icon- Add inventory by clicking the icon. That easy!

Adding a new beverage to inventory

If the beverage is not already in your inventory or if you are using the app to add inventory for

the first time, click on the “Add Inventory” tab at the top of the page in orange.

This takes you to “My Beverages” page. “My Beverages” is your data base of every beverage

ever created on your app specifically.

Scroll down or use the “Search Beverage” section at the top of the page to find your beverage.
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Once you find your beverage, click on the beverage tile for that beverage and it will bring you

to a pop-up to select the keg size by using the drop-down arrow.

Use the plus/minus option under “Quantity” to select the number of

kegs you want to add into your cooler.

At the bottom of the pop-up, add your keg cost

and par level. Adding a Par level will let you know

how many kegs you need to order at the end of the

week under the “Ordering tab”.

List View

List view allows you to

quickly scroll down to see

the total kegs and total cost

of the inventory. You can

also see the size of the keg

and add or delete kegs by

clicking the + or – button.

You can see the queued

kegs for each line.

Ordering

Next, I am going to click on the “Ordering” tab at the top of the page (to the right of the

“Cooler” tab). The ordering page is where setting your par level comes into play. You can see

the inventory that you currently have on-hand in list view and also see what you will need to

order based off of your par level.
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1. On the left-hand side of the page,

you can see the “Product”

information including:

Beverage Name

Producers Name

Keg Size

You can also use the search

section to quickly find the

beverage you are looking for.

2. In the center of the page, you can see the “Stock-on-hand” section.

On-Tap- This will show you the amount of inventory you have
for each tapped keg.

Inventory- The number of kegs you have in your cooler.

Total- Of both “On-Tap” and your “Inventory” combined.

3. In the Re-Ordering section, you see:

Kegs per day- This is the amount you are using
per day.
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Days left- How many days until re-ordering.

Par- The standing number of kegs you want to keep in inventory.

Target- Whether you are above or below the target number of kegs for your par.

Order Qty- The number of kegs you will need to order to get back up to your par.

History

The Keg history page is where you can see any past keg that has “kicked” in the app.

You can run a report for a specific duration of time to see the data for each individual

beverage. Use the search section at the top of the page to type in the beverage then click the

drop-down menu in the “Period” section to see the options. If you want to see all your

beverages, then do not type anything in the search section.

You can run a report for:

Yesterday

This Week

Last Week

This Month

Last Month
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Year-to-Date, or Custom if you want to put in a specific date range or a ¼ of the year.

Once you have selected the date range for your keg history report, your data will update

immediately on the screen. I am going to select “Last Month” for an example.

You can see your “Product” information on the

left-hand side of the screen including the beverage

name, producers name and the keg size.
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In the center of the report, you can see the inventory for the last month.

Starting- The number of kegs you started with

in the last month.

Purchased- Any inventory (kegs) added to the

app in the last month.

Poured-The number of kegs poured per

beverage.

Ending- The ending number of kegs.

Volume Poured (gal)- The amount poured in

gallons in the last month.

On the right side of the report, you see the “Financials” section.

You can click the download icon to get your report

exported to an excel file.

Total Cost- The amount of money you spend on the purchase or

production of the beverage.

Total Revenue- The average sale price times the number of

units sold.

AVG Pour Cost- The cost of the beverage divided by its sale

price.
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