EXAMPLES OF “EXCEEDS” FOR IN-PLANT PERSONNEL
The following examples are associated with the Mission Results, Communications and Fostering Customer Service, Collaboration and Partnerships standardized performance elements to be included in in-plant personnel’s performance plans.  It is best to provide a situation, action, result in which the inspector was involved. These examples are intended to give employees and supervisors a general understanding of the higher level of performance that is expected of them in order to exceed the Fully Successful standard.  A higher level of performance involves consistent, thorough, and effective actions of a repetitive nature in all cases which demonstrates great benefit to the consumer and the agency.  Performing just one of the following examples one time during the rating cycle is deemed insufficient for “Exceeds Fully Successful.”  
MISSION RESULTS (CRITICAL)

MEETS FULLY SUCCESSFUL: The employee effectively and consistently applies a working knowledge of functional areas that support organizational missions and goals.  The measures below will be evaluated based on the employee’s ability to achieve results, avoiding repeated errors, which positively impact the mission of the Agency.  The evaluator will measure the employee’s results/outcomes and scope of impact in the following areas: (1) assignments and work products are completed according to agreed upon specifications and timeframes; (2) required work revisions are not due to errors or oversights; (3) multiple assignments and projects, including related correspondence, are well-managed and provide current, accurate statuses as needed or requested; and (4) technical advice and assistance to internal and external customers on designated subject matters are timely and in accordance with Federal regulations.  In accordance with established procedures, the employee adheres to safety and occupational health practices and procedures and maintains a safe and healthful work environment.

EXCEEDS FULLY SUCCESSFUL:  The employee must show sustainable accomplishments at the exceeds level and, in addition to accomplishing all the requirements at the meets level, the employee must exceed the majority of the measures by demonstrating the following results: (1) performance results/outcomes are continuously met with few or no errors; (2) assignments are completed accurately and ahead of agreed upon timeframes; (3) work products are timely and quality (and quantity when applicable) surpasses agreed upon specifications; (4) effective work methods and program assessment result in improved efficiency, cost-effectiveness (when applicable), and customer satisfaction; and (5) improvement or development of effective work processes are produced through self-directed expertise, innovation or problem-solving. 
EXAMPLES OF EXCEEDS FULLY SUCCESSFUL:
Food Inspector- Slaughter

· On several occasions throughout the year, the inspector noticed that the viscera pans and carcasses on a slaughter line were out of sync, resulting in the wrong viscera being presented at the inspector’s station with each carcass.  The inspector has properly stopped the line and notified the off-line inspector.  On each occasion, several hundred carcasses were retained for further disposition. This ensured food safety during the shift.

· Observed that several beef heads in a row had multiple stun holes, and this was not normal for the plant. Notified the offline, who alerted the PHV to a potential problem.  Upon investigation, the PHV found that the hand held stunner being used was in disrepair and not functioning as intended, therefore requiring extra knocks to achieve unconsciousness.  As a result, the plant was suspended for inhumane handling.

· Due to familiarity with the establishment’s Sanitary Dressing practices, the inspector has taken several actions related to sanitation.  One notable example was when the inspector noticed that company trimmer's hot water sanitizers were not steaming as usual when working the final carcass station in a hog plant.  Informed kill floor supervisor on several occasions that something may be wrong, however a few minutes after correcting, the sanitizers seemed to drop in temperature again.  Notified off-line inspector, who took temperatures and documented an NR.  The plant investigated and found the gas line to the water heating system was clogged, only providing intermittent heat.  Carcasses from that day's production had to be reworked.

· While shadowing an offline inspector, the inspector astutely observed plant employees at the head boning station repeatedly not following the plant's written SRM procedures. The inspector had much familiarity with the plant’s SRM procedures having taken action in other situations.  In this case, the inspector properly notified offline inspection personnel, which resulted in an NR as well as the destruction of several hundred pounds of head meat.
· Consistently retained large amounts of meat food products thereby resulting in these products not entering into commerce adulterated or misbranded.

 
Food Inspector – Egg Products
· While verifying Alternative Procedures in Egg Products plants which require additional specifications/sampling due to the request for waivers of the regulations and/or special approval to run either alternate procedures or processes, the inspector consistently found that the plant was not following the waiver they received as written.  In these cases, product was retained and later destroyed resulting in product that failed to meet the parameters of the waivers not being sent for consumption.

· Assignments which include very complex operations encompassing multiple processes which may include pasteurization, breaking, exporting, dual jurisdiction operations, packaging, and storage of egg products.  Due to the inspector's extensive knowledge he/she was able to assist the District Office during an OIG audit on egg products, and saved supervisory time by providing specific answers to the supervisor for use by the DO.

· Participated in mentoring, coaching and training inspection several personnel in Egg Products inspection.  This would involve on the job training for the new inspectors as well as providing assistance/advice to other inspection personnel.

· Participated in a special project and provided input in to the development of baseline sampling plans and/or providing suggestions on development and implementation of processes or procedures to improve inspection or Agency process/procedures which are subsequently implemented.
· Documented repeated pest control noncompliance's and applied progressive enforcement by the inspector, led the plant to develop and install a new pest control system to address and correct this issue.
Food Inspector (Export)

· Employee has exceeded expectations by consistently performing at a high level throughout this rating cycle, thereby saving supervisory time and effort. Throughout this appraisal period, the employee consistently prepared and verified export inspection documents and certificates with exceptional timeliness and accuracy.  
· This year, the employee developed and consistently maintained a log of all the US inspected establishments that were not allowed to export raw poultry to Canada because of Avian Influenza and shared this log with the entire circuit Inspection team including the FLS and DDMs for the District.  
· The employee has demonstrated exceptional knowledge of foreign country requirements, accuracy of labels, applicable laws and regulations and is always able to interpret export requirements. Employee was exemplary in adhering to and promoting all safety and occupational health practices.  
· Employee demonstrated a strong understanding of general sanitation and facility requirements at export inspection sites and effectively monitored his/her work environment to ensure compliance.  Employee took timely, appropriate actions when less than perfect or noncompliant conditions were observed. 
· Employee’s professional approach and consistent focus on performing his/her duties in an effective manner has been an asset to the Agency, providing effective inspection service and promoting efficiency by allowing the supervisor to focus on other areas of need.  

· Employee demonstrated extensive knowledge of export requirements by being relied upon to consult with members of the inspection staff throughout the course of this rating cycle.   

Food Inspector-Imports

· Consistently rejected large amounts of meat, poultry and egg products thereby resulting in these products not entering commerce adulterated or misbranded.

· Participated in mentoring, coaching or training inspection personnel throughout the year in Import Inspection. This would involve cross training CSI’s, GS 10 Relief Inspectors and newly hired import Inspectors.

· Consistently identified errors on foreign health certificates resulting in loads being certified properly by the CCA.  Corrections were made nationwide at several ports of entries which led to consistency among ports.

· While performing label verification the inspector identified several raising claims on both shipping carton and immediate container. Upon request of label approval it was identified that foreign establishment did not have a label approval for such claims.  The inspector is very knowledgeable on labeling requirements and rejected several loads from entering commerce misbranded.

Consumer Safety Inspector

· Took regulatory control action resulting in the condemnation of product, when based on a record review, the establishment was found working outside of the approved hours of operation. The inspector followed all the guidelines for notification of his/her supervisor and the DO.  The inspector assured all products and amounts of each of the products were documented.  The inspector assured that no affected product was in commerce that would otherwise initiate a request for recall.  This significant action protected the consumer.  This CSI’s experience was utilized by other CSIs in the District with similar situations. 

· Records review indicated an unusually high number of rejected thermally processed containers of product, inspection personnel identified concerns with how the plant was handling finished product even though the plant met all CCPs.  The CSI immediately provided an alert to the supervisor which initiated the DO to send an EIAO to investigate.  The CSI provided critical information to the EIAO.  As a result of these concerns, all products were retained, preventing potentially hazardous product from reaching the consumer.

· While reviewing the labels of ingredients being added to finished product, it was noted that this particular Worcestershire sauce contains anchovies, an ingredient in a sauce added to the final product, was not included on the final product label.  Anchovies are a fish allergen, and need to be included on final product labels.  This resulted in the recall of several thousand pounds of product.  The inspector is very astute in finding labeling deficiencies and has documented several label issues in other plants.  

· While performing a restricted ingredients verification task, observed sodium phosphates usage exceeded the maximum allowed. The inspector properly retained the affected products and documented the findings in a well written NR using proper regulatory citations.  As a result, 21,500 lbs. was retained and destroyed.  The establishment took further actions to prevent this from reoccurring.  The inspector consistently and thoroughly performs regulatory oversight and this is a good example.   

· While conducting a custom exempt review, the CSI documented several deficiencies related to sanitation and record keeping.  The CSI returned to the plant several times over the next few weeks at the request of the District Office.  Several more deficiencies were documented as well as the operators' apparent unwillingness to make corrections.  Based on the CSI's documentation, the District Office put in a request with EED to take away the custom exempt privileges of the plant.
· Employee has exceeded expectations by consistently performing at a high level throughout the rating cycle, thereby saving supervisory time and effort.  Employee consistently performed inspection verification activities in an efficient and effective manner, always utilizing the correct FSIS inspection methodology.  

· Employee demonstrated a strong understanding of HACCP principles and was very knowledgeable about the design of food safety systems implemented by establishments on his/her assignment.  Employee always completed tasks and documented their performance in PHIS in accordance with Agency expectations, demonstrating the ability to prioritize, schedule, and execute required duties with minimal supervisory oversight.  

· Employee consistently demonstrated the ability to recognize and document noncompliance in accordance with Agency expectations.  Documentation produced during the rating cycle was an accurate reflection of plant conditions at the establishment(s) associated with his/her assignment.  

· Employee implemented regulatory control actions when warranted and always ensured appropriate disposition of adulterated and/or misbranded product.  

· Employee demonstrated an awareness of the importance of Agency sampling initiatives, routinely collecting samples as required and following all Agency guidelines for scheduling, packaging, and shipping so that discards were avoided.  

· Employee promoted food security in discussions with establishment management at the establishment(s) on his/her assignment, and effectively performed and documented food security verification activities as required.  Employee promoted the benefits of a robust systematic approach to humane handling in discussions with establishment management at the establishment(s) on his/her assignment.  

· Employee was vigilant during the performance of humane handling verification tasks, taking regulatory control action and documenting noncompliance when warranted, and identifying and discussing less than perfect situations with establishment management.  

· Employee performed all HAV tasks in accordance with Agency expectations and consistently demonstrated the ability to discern noncompliance from less than perfect situations or issues that needed to be forwarded to the supervisor for additional scrutiny.  

· Employee provided ante-mortem and post-mortem inspection coverage as needed and demonstrated a high degree of accuracy with inspection calls.  Employee consistently utilized good decision-making skills in rejecting or holding suspect animals for examination by a PHV.

· Employee consistently completed required training ahead of deadlines, ensuring his/her ability to understand and meet Agency expectations relevant to the material covered.  Employee always paid close attention to Agency and supervisory guidance, and correctly implemented all instructions without delay.  Employee’s performance served as a positive example for the team throughout the course of this rating cycle.
COMMUNICATIONS (CRITICAL)

MEETS FULLY SUCCESSFUL: The measures below will be evaluated based on the employee’s ability to effectively and consistently achieve results, avoiding repeated errors, which positively impact the mission of the Agency.  The evaluator will measure the employee’s results/outcomes and scope of impact in the following areas:

Communication: (1) Written responses are concise, clear, factually accurate, logically ordered, and substantially free of errors.  They are provided within designated or negotiated time frames with the supervisor, organization and/or customer. (2) Oral responses are clear, courteous and directly address issues and questions on relevant issues.  Provides technical expertise on initiatives and actions required to establish and maintain effective delivery of assigned programs. (3) Continually informs supervisor and senior management of sensitive or controversial emerging issues and offers well thought-out recommendations to prevent and/or respond to developing problems.  

Civil Rights/Equal Employment Opportunity Standards for Nonsupervisory Positions: (1) Completes annual CR/EEO training as required within established timeframes.  (2) Models appropriate behavior by treating customers, colleagues, employees, and other internal and external stakeholders with respect, courtesy, and sensitivity.  (3) Effectively works with customers, peers and stakeholders.

EXCEEDS FULLY SUCCESSFUL: The employee must show sustainable accomplishments at the exceeds level and, in addition to accomplishing all the requirements at the meets level, the employee must exceed the majority of the measures by demonstrating the following results: (1) performance results/outcomes are continuously met with few or no errors; (2) assignments are completed accurately and ahead of agreed upon timeframes; (3) work products are timely and quality (and quantity when applicable) surpasses agreed upon specifications; (4) effective work methods and program assessment result in improved efficiency, cost-effectiveness (when applicable), and customer satisfaction; and (5) improvement or development of effective work processes are produced through self-directed expertise, innovation or problem-solving.
EXAMPLES OF EXCEEDS FULLY SUCCESSFUL:

· Mentored or coached lower graded employee, which resulted in improved performance or competencies of that employee. The Food Inspector is eager to demonstrate inspection methods to new FSIS employees that quickly get them on board with making postmortem decisions.  The FI has worked with several new hires to discuss IP, air sacculities, contamination issues.  The new employee quickly gained confidence in making decisions that the supervisor has been able to support which is a direct result of the FIs verbal ability to clarify those decisions that are marginal and not clear cut.  
· Builds, maintains, and develops positive working relationships and communications with Co-worker, OIEA, FSIS, and other parties to support agency strategic goals. Example: assisting OIEA when conducting investigations in establishments when needed. Another Example would be referring establishment issues that are not within USDA jurisdiction to other agencies through FSIS supervision.
· Continually informs supervisor of emerging issues and offers well-conceived recommendations to prevent or resolve problems. 
· Contributed creative ideas and actively participated in team meetings resulting in added value to the team's products and services. When problems arose, explored causes and assisted in resolving them.  The inspector offered an issue related to timeliness of daily position rotations to assure a fair amount of time was allowed to move from one position to another.  The inspector invited ideas from other coworkers causing some brainstorming to come forth and allow inspectors who might not have spoken up to propose solutions.  
· Uses open and effective communication with plant management especially in plants that have difficult management.
FOSTERING CUSTOMER SERVICE, COLLABORATION AND PARTNERSHIPS (NON-CRITICAL)
MEETS FULLY SUCCESSFUL:  The measures below will be evaluated based on the employee’s ability to effectively and consistently achieve results, avoiding repeated errors, which positively impact the mission of the Agency.  The evaluator will measure the employee’s results/outcomes and scope of impact in the following areas:

Collaboration and Partnerships  (1) Provides relevant information and knowledge to achieve results, and contribute to build and leverage diverse collaboration among coworkers, peers, customers, stakeholders, and teams; (2) fosters an environment that promotes engagement, communication, integration, accountability and integrity in the sharing of information and knowledge; (3) works effectively in groups to achieve a common consensus and partner with team members to implement decisions; (4) contributes creative, open-minded ideas to pursue resolutions to issues/concerns that meet the needs of customers and/or colleagues; and (5) actively participates towards achieving the goals and objectives of the team and/or organization.

EXCEEDS FULLY SUCCESSFUL: The employee must show sustainable accomplishments at the exceeds level and, in addition to accomplishing all the requirements at the meets level, the employee must exceed the majority of the measures by demonstrating the following results: (1) performance results/outcomes are continuously met with few or no errors; (2) assignments are completed accurately and ahead of agreed upon timeframes; (3) work products are timely and quality (and quantity when applicable) surpasses agreed upon specifications; (4) effective work methods and program assessment result in improved efficiency, cost-effectiveness (when applicable), and customer satisfaction; and (5) improvement or development of effective work processes are produced through self-directed expertise, innovation or problem-solving.
Examples of Exceeds Fully Successful:

· Volunteers to mentor and do disease correlations with new inspectors.  During downtime at the plant, the inspector volunteered to discuss their knowledge, skills and ability regarding how extended inspection is conducted when a known TB herd is slaughtered at the facility.  This was in anticipation that such a herd was due to be slaughtered a few days later so the new inspectors would be have no surprises on the day the herd arrived.  
· Provides relevant information and knowledge to achieve results, and contribute to build and leverage diverse collaboration among coworkers, peers, customers, stakeholders, and teams;  Examples: Taking on the initiative to become more involved with Special Emphasis Month activities: Example: Native American Month, give presentations or arrange get together for luncheon to celebrate Native American Month.

· Developed written instructions to assist relief inspectors when covering a patrol assignment. These instructions help the relief inspector to acclimate to a new establishment environment.  One of the patrol plants was under a verification plan to be reported weekly and guidance was provided on how to find and add to the previous week’s report and to whom to send the report.  Some of the plants in this patrol cooked certain products on certain days of the week and the inspector had a list of all those product codes available to the relief inspector.
· Developed a book of Questions and Answers from Ask FSIS on HACCP, SSOP, SPS, and Labeling.  This information was shared with all inspectors in the circuit.  The information was often shared in weekly meetings so policy decisions were readily available to plant management as well. 
· Inspector was instrumental in assisting other inspectors in successfully navigating and learning in the new PHIS System. For example, when a newly promoted CSI just from IM training, was shown how to use certain reports such as HATS reporting to get an idea of the amount of time in that plant to allow for various types of Humane Handling verification.  They also assisted with other reports such as pre-op sanitation and viewing of associated NR descriptions.   This collaboration and partnership ensured the work unit was more effective and efficient in executing food safety tasks.
· Employee worked closely with the local inspection team to advance Agency goals, actively participating in team meetings by identifying problems, offering solutions, and being open-minded to the ideas of others.

· Employee routinely presented thoughtful questions and observations relative to newly issued Agency publications during team meetings, thereby promoting dialogue and understanding among the inspection team.  

· Employee routinely shared useful information obtained during the performance of his/her duties with other team members, such as AskFSIS responses addressing common concerns, etc.  Because of his/her exemplary performance, employee was tasked with training newly hired Consumer Safety Inspectors.  Employee approached this task with enthusiasm and provided on-target and insightful guidance on all aspects of the job for the new employees.  

· Employee was consistently reliable and dependable throughout the rating cycle and on several occasions he/she voluntarily assisted in the resolution of inspection coverage issues, which reduced the burden on supervisors and other team members.  

· The inspection team greatly benefitted from his/her positive attitude and willingness to take on additional responsibilities.  His/her interactions with others served as a positive example of effective collaboration and teamwork.  
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