
ProPeC® 
Aim 
My aim is to reduce the instances of operatives not washing hands correctly 
before going into the factory 

SMART Goal 

By the end of this short presentation you will understand the importance of 
washing hands before entering a food production area and how to do it 
properly.

Introduction Prompts 

In order to do this we are going to look at three ares (Use slide): 

• Why it’s so important 
• The process 
• Your responsibility 

Main Body Prompts 

Why it’s important 

• Tell real life story about person with food poisoning and the 
effect it had on them and the company responsible - show 
newspaper article 

• 5.5 million people in UK are affected each year 
• 36% of outbreaks down to poor personal hygiene 
• Use slide showing list of bugs and diseases; Hepatitis A, E-

coli, Salmonella etc 

The Process 

• Use the slide showing the process for proper hand washing 
• Do a demonstration 
• Get volunteer to go through process 
• Ask questions to ensure understanding - What is the first 

thing we do? What do we do next? What do we need to 
remember when rinsing? Why is drying hands thoroughly so 
important? 

Your responsibility 
• Discuss how we ensure we have a culture of cleanliness 
• Ask: What is your responsibility  
• Ask: How can we ensure others are doing it properly 



ProPeC® 
Conclusion Prompts 

Refer back to SMART objective 

• It’s important because it if we don’t do this properly it can have devastating 
effects on many people including you. 

•
• The process is simple but thorough - refer to slide and make point that this 

process is kept visible above all hand washing areas. 
•
• It’s everyone’s responsibility to not only make sure we do it properly but 

that we intervene and make sure everyone has the highest of standards 

Call to action 

• So the next time you go into the factory remember that washing your hands 
is one of the most important parts of your job, so do it, do it properly and 
make sure that we create a culture of the highest standards of cleanliness.


