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Step 5

Performance Monitoring
Guide and Checklist

Performance
Recognition Guide 

Event Planning Calendar

Links to on-going
ideas and advice

this section includes

Step Five: Monitor Performance – Motivate Change

The hard work is now complete.  

The Risk of foodborne illness has been assessed and actions taken
to manage the key factors.

Hand hygiene frequency targets have been established at individual
and team level.

Optimization of processes, equipment and supplies is progressing
based on a prioritized plan.

All employees have been trained.

There are three signals that a top athlete is serious about being the
best in their game:

They quantify and track achievement against target.

They adhere to ongoing training to build consistency.

They commit to best practices to achieve the best result. 

After completing this section the Person-In-Charge will:  

Be equipped to quantify, measure and record hand hygiene behavior 
at individual and/or team level

Be in a position to recognize good performance and address 
poor performance as it happens 

Have on-going access to performance enhancing techniques 

Have a HACCP compliant hand hygiene system in operation

Now is the time

to get serious about

performance
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Motivating Team Performance

Step Action Date

One Handwash & Sanitizing stations are in place

Two Dispensers are ALL equipped with counters

Three Base of handwash frequency determined

Four Employee Training complete

Five Individual and team frequency targets in place

Six Zoning of employees to HH stations complete  (optional)

Seven You are leading by example every time you enter operation

Eight Dispenser counts are on line check sheet and captured daily

Nine Handwash frequency numbers are calculated 

Ten Performance is graphed against base and target and 
reported each day and/or week

Finally Success is recognized at individual and team level 

Step-by-step guide

to monitoring

& motivating

team performance
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Performance Recognition Guide

Progress in improving hand hygiene practices doesn’t occur, and
cannot be sustained, in the absence of an effective recognition 
system.  The best recognition systems address all levels of individual
and team performance:

Performance that consistently exceeds frequency targets must be recognized by
both the PIC and senior managers/owners.  Use existing recognition tools 
to highlight performance (ie. newsletters, bulletin boards, websites, 
staff meetings, bonus pay, etc). 

Performance that meets and occasionally exceeds frequency targets should be 
recognized by the PIC with particular attention given to those times when
goals are exceeded.  Again the use of existing recognition systems is best.

Performance that occasionally does not meet frequency targets should be
addressed immediately by the PIC and a dialogue should be initiated on why
performance does not meet target and what options exist to correct the 
problem.  Remember that not all issues are employee issues….. are best 
practices in place for design, equipment and supplies.  The occasional lapse 
in performance is often a result of workload and convenience.

Performance that consistently fails to meet frequency targets should be addressed
by the PIC and senior manager/owners.  The first step is to revisit the 
Hands-On program to look for oversights in the implementation process.  
The next step is to meet with workers to discuss the issue and the course 
for improvement.
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One food service operation
HFLI has been involved with
has developed a unique 
recognit ion system that  
motivates staff and reassures
customers that food safety is a
priority.  Can you adapt this to
your operation?  

This is a full service food chain
located in major shopping malls.

Their kitchen and wait staffs wear
uniforms that include a white
jacket (kitchen) or blue
jacket/overall (front of house).

Handwashing is supervised
when employees first report to
work and randomly checked with
Glitterbug and UV light.

They award their staff with 
military ranks for achievement in
personal and food service
hygiene:

Private stripes on shoulder for
passing core hand hygiene 
certification

Corporal stripes on shoulder for
consistently meeting handwash
frequency goals

Quality of entry wash & 
frequency targets.

Sergeant stripes on shoulder for
passing food safety knowledge
program of company

Knowledge requirements vary
with position.

They provide a monetary reward
for achieving and maintaining
these levels of performance

Base salary for Private

5% salary bonus for Corporal

7.5% salary bonus of Sergeant

Failure to maintain performance
is managed as follows

Warning for first failure

Loss of stripes for second failure

Loss of salary bonus for third 
failure 

example

of best practice
recognition system
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Event Planning

HFLI offers a number of tools and links on our website to support 
a comprehensive approach to hand hygiene management. 
The following are just a few examples of the tools available. 
For  details on these programs and more, check the website Learning
Center at:  www.handwashingforlife.com

Team Rally 
This program is outlined in section 4 of this manual.  The Team Rally “makes
handwashing happen.” This step-by-step guide makes it easy to create and
successfully execute an active-learning program that crosses the usual 
language barriers. Workers develop the knowledge, understanding and 
commitment required in their role. Team Rally engages prep line workers,
servers and their managers to reduce the risk of foodborne outbreaks.

Team Tally - This is the Team Rally run at multiple locations pitting one operating unit
(or shift) against another...

Everyone likes to win. Team Tally sets up an opportunity for teams to 
demonstrate their professionalism day in and day out. Team membership
motivates performance.

Handwashing Frequency - daily, weekly, monthly.

Pro-Hands
This program is randomly done and targets Individual performance. It’s a quick quiz
of handwashing skills conducted on-site as the employee enters for his or her daily
shift.  Using Glitterbug and a UV light instant feedback on handwashing skills allows
for corrective action and reinforces you commitment to performance.

Pro-Tally - Who is washing? Who is not? This “surprise” contest (i.e. don’t tell them
until it’s over) awards positive behavior and opens the window for training
those who don’t understand the importance, or the when, of hand hygiene.
This program identifies the leaders and improves the handwashing frequency
of the rest.  Easiest to do when teams are created around defined handwash
zones.  The team with the highest frequency of handwashing (indexed to their
target) wins the prize.     

The Pro-Grade Challenge 

This is Pro-Hands for the entire work team.  Handwashing is an application of 
knowledge and skill. The ProGrade Challenge is an easily staged event to remind
food workers of the invisible pathogens and the importance of effective handwashing.
Competition raises awareness and opens multi-lingual contestants to an active 
learning experience. 

Announce the event, the time period and any awards. Offer to do practice sessions
for the days prior to the event.  Run the event by having staff arrive to work 
30 minutes early….. make the award worth the effort.
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Leaving good hand

hygiene to chance is

taking no chance at

all, it won’t happen.  

Plan ahead to refresh,

review and re-energize

your staff.  
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Event Planning Calendar Example

month

team rally

wash posters

pro-hands

team tally

“hey” audio message

pro-grade challenge

1 2 3 4 5 6 7 8 9 10 11 12

✎ ✎

#1 #2 #3 #4 #5

[show in all months — 1 per week]

✎

✎ ✎ ✎ ✎

✎
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Shaded boxes indicated best timing/month to complete task.
Wash posters - # indicates which poster to run in appropriate month.
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This is an example of

a line check report

that incorporates

recording counts at

hand hygiene stations.

Note that this

operation equips

each station with two

soap dispensers

(Right & Left).

This example shows

4 counts are

conducted per shift

one count at the end

of each day is

sufficient in most

operations provided

reporting is posted for

beginning of the

next days shift.
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Line Check Report 
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list locations with color key
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Measure & Graph Daily/Weekly Performance
Support for the Person-In-Charge
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example

can your operation 
beat this performance?

“Actual results from
implementing Hands-On

system in a full service food
operation in North America”

Performance goal was set
by management

at 1 handwash per hour
per employee

Program started with Team
Rally and repeated Team

Rally again in month 6

Posters were implemented
in months 8

No other activity 


