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Up Selling Games – Tic Tac Toe
[image: image2.jpg]




Sales contests can backfire if they target single item goals too often. Staff may form “tunnel vision” at the mere mention of a contest, abandoning the sales of other products or services to focus on winning the prize. Your increased sales in one area might be negated by reduced sales in other areas. A Tic Tac Toe contest can help solve that problem.

What you’ll need

· Tic Tac Toe grids for everyone involved in the contest, with directions for the contest posted in employee areas.

· A selection of items to be featured in the contest.

· A prize 

Getting Started
1. Review your sales records to determine the average number of any given items sold per shift. These figures can help you decide which products to feature in your Tic Tac Toe contest, and which ones you need to focus your sales training on.

2. Once you’ve selected the contest items, you need to figure out how many of each must be sold by each contestant to exceed the per-shift average. Say you average 10 of a certain product sold per shift and have 10 employees working during the contest. Each employee would need to sell at least 10 of that product or service to meet the average, so set your goal at 11, one more than the average. Break down the other contest items the same way.

3. Draw up your Tic Tac Toe grid with the nine categories and quantities you’ve selected, then pass out copies to each contestant working the shift.

4. Here’s how it works: As contestant reaches a goal, they mark their Tic Tac Toe card with an “X” or an “0”, whichever they choose. Once they get a Tic Tac Toe (three X’s or 0’s in a row, horizontally, vertically or diagonally), they earn a small prize, put that card in a hat for the grand prize drawing and start a new card. The more Tic Tac Toes they get, the better their chances of winning the grand prize. Merchandise makes for good prizes, but don’t overlook the less obvious. How about a gift certificate for a free dinner at a popular local restaurant?
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