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Unit 223: Keep stock on sale at required levels in a retail environment
Handout 2: How to replenish stock on sale
In order to replenish the stock on sale, you will need to make sure that there is enough stock available in the stock room. If you are responsible for ordering replacement stock, either from the supplier or a central warehouse, you will need to use a stock control system to identify how much stock to order. 
Stock control

Your stock control system may be:

· Electronic. Stock is ordered using the EPOS data generated by sales 

· Manual stock checks. The amount of stock available is checked daily, weekly or monthly and replacement stock ordered as required

· Staff using their experience to order stock as necessary. This should be the responsibility of a senior member of staff as it is easy to make a mistake and under-ordering or over-ordering can be very costly
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When stock is received it is important to prepare it for sale. The preparation needed will depend on the type of stock. Examples of the way that different types of stock are prepared for sale are:
· Frozen food must be stored at a temperature of at least -18°C, so this will need to be put into freezers in the stock room if it is not to be moved to the shop floor immediately

· Dry goods will usually arrive in cartons or outers and should be stored in a dry area until taken to the shop floor where they are removed from the outers and placed on the shelves

· Clothing is usually unpacked in the stock room and transferred to the shop floor, often on hanging rails

· White goods are usually kept in their protective packaging until delivered to the customer, except for any to be used as display models

Packaging should be disposed of carefully and in accordance with company policy on recycling and disposing of waste. Cardboard, plastics and polystyrene should be separated and placed in the appropriate container.

Moving and placing stock

When moving stock to the shop floor, new stock should always be placed behind or below the existing stock. This is particularly important in the case of stock with ‘best before’ or ‘use by’ dates as this encourages customers to buy the stock nearer its expiry, reducing wastage, but is also a good idea with all stock as the longer it is on the shelves the more likely it is to get damaged or look tired. 
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When placing stock on the shelves, try not to get in the way of customers who are trying to buy the stock. Place trolleys or cages that you have used to transport the stock in the middle of aisles so that customers can pass either side and, if a customer wants stock that you are putting out, pass the stock to them rather than expecting them to reach round you. 
The demand for different items of stock can change because of seasonal factors, competition or fashion and you may be the first to be aware of this as you find you need to replenish stock more or less often than in the past. You may decide to approach your supervisor with suggestions for changes to the levels of stock carried. Make sure you have facts to back up your case; examples of running out of stock on the shop floor or even in the stock room, or of regularly having to write off stock which has reached its ‘use by’ date. 
