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Introduction

Congratulations on your decision to pursue a career in dietetics, and welcome to the Dietetic Technology Consortium Program offered jointly by Paradise Valley Community College (PVCC) and Chandler-Gilbert Community College (CGCC).  The program is an Associate in Applied Science (AAS) degree emphasizing medical nutrition therapy and food service management.  It is designed to help you acquire the knowledge and skills foundation to work in dietetics through the integration of classroom learning and 466 hours of supervised practice.  Emphasis is placed on the development of communication and human relations techniques to help insure professional success. 

The Dietetic Technology Consortium Program is currently granted developmental accreditation by the Commission on Accreditation for Dietetics Education (CADE) of The American Dietetic Association, 120 South Riverside Plaza, Suite 2000, Chicago, IL 60606-6995, 312-899-0040 ext. 5400.  Upon successful completion of the program, you will be eligible to take the Registration Examination of the Commission on Dietetic Registration (CDR).  A passing score is required to become a Dietetic Technician, Registered (DTR).

The information in this manual serves as a guide to our program.  It will be useful throughout the pursuit of your degree.  If at any time you have questions or need assistance, please contact your Program Director.  We are here to assist you in reaching your career goals.

Sincerely,

Lori Anonsen, M.S., R.D.

PVCC Nutrition Faculty and Dietetic Technology Consortium Program Director

(602) 787-7295

lori.anonsen@pvmail.maricopa.edu
Susan Gaumont, M.S., R.D.
CGCC Nutrition Faculty and Dietetic Technology Consortium Program Director

(480) 732-7142

susan.gaumont@cgcmail.maricopa.edu
NEW STUDENT ORIENTATION CHECKLIST

Below is a list of items to complete prior to beginning the program:

_____
Pick up a current College Catalog and Semester Class Schedule at the Office of 
Admissions and Records or access information at the college website. 

_____
Tour the College Campus: check out the Library, Learning Support Center, Computer Lab, Career and General Counseling, Advisement, Financial Aid, Cashier, Cafeteria, Bookstore, Classroom Buildings, Dietetic Technology Consortium Program Director and other Faculty Offices, and (don’t forget!!) the Fitness Center.

_____
Contact the Dietetic Technology Consortium Program Director to set up an

advisement/orientation meeting and pick up Dietetic Technology Student Manual.

Admissions & Records requirements:  

_____
Declare Dietetic Technology as your major (Note: This is a prerequisitie for FON242 and the practicum courses). 

_____
Complete the College Student Information Form and submit official 


transcripts, if needed.  

_____
If official transcripts are sent to the college, complete a Transcript 



Evaluation form found at Admissions & Records. 

_____
After transcript evaluation is completed, meet with general campus 


advisor.  

______Complete Assessment Exams.

______Plan your schedule, allowing time not only for classes, but also for studying, and 
other commitments (i.e. family, work, fitness).
______Pick up a Parking Decal and Student ID Card at the College Safety Office 

______Enroll for semester courses.*

*Your catalog year is dependent upon maintaining continuous Spring/Fall enrollment.


LAST, BUT NOT LEAST,
HAVE A GREAT SEMESTER!!

PROGRAM MISSION AND PHILOSOPHY STATEMENTS

The Mission and Philosophy Statements reflect the program’s values which are:

· ongoing advisory committee input and review

· student development and success

· innovative learning strategies

· a learning-centered environment

· student support services

· application of knowledge and skills

· integration of classroom with supervised practice
· identify and facilitate job opportunities for program graduates
· student eligibility for, and successful completion of, the Commission on Dietetic Registration (CDR) Dietetic Technician (DTR) exam
The statements also reflect the missions and philosophies of the Maricopa County Community College District (MCCCD), as well as the individual campuses, Paradise Valley Community College (PVCC) and Chandler-Gilbert Community College (CGCC).
Mission Statement 
The Associate in Applied Science (AAS) Degree in Dietetic Technology provides educational opportunities to extend the quantity, and enhance the quality of nutrition education, care, and services for our diverse community.

Philosophy Statement 

Paradise Valley Community College (PVCC) and Chandler-Gilbert Community College (CGCC), two colleges within the Maricopa County Community College District (MCCCD), jointly offer the Associate in Applied Science degree in Dietetic Technology.  Students will acquire the knowledge and skills foundation to work in dietetics through the integration of classroom learning and 466 hours of supervised practice.  The degree emphasizes knowledge and application in community nutrition, medical nutrition therapy, and food service management, along with the development of communication and human relations techniques. Upon completion of the program, students will be eligible to take the Dietetic Technician Registration Examination of the Commission on Dietetic Registration (CDR).  A passing score is required for students to become Dietetic Technicians, Registered (DTR).  

The program directors seek regular input from a formal advisory committee consisting of dietetics professionals, faculty, administrative staff, and students.  Curriculum will be revised to reflect changes needed to insure competence of our graduates.   

PVCC and CGCC faculty and staff are dedicated to student success and development. The Dietetic Technology degree places a strong emphasis on student development, adhering to the Commission on Accreditation for Dietetics Education’s (CADE) program guidelines.  As stated in PVCC’s student handbook, “student development is a dynamic, active learning process that challenges students to become more self-directed in educating themselves intellectually, ethically, emotionally, socially, and/or physically.” At PVCC, “student development education:

· enables students to identify their needs and establish their goals.

· is a commitment and responsibility shared by the members of the college community.

· recognizes the importance of a student’s total learning environment including involvement in the community.

· includes learning which occurs anywhere in the college environment; it is not restricted to the interaction between students and instructors in the classroom.

· encourages a variety of approaches to help students learn.  These approaches may include learning through role models, presentations, technology, group interaction, etc.

· requires collaboration and coordination among all persons involved in the process.  Cooperation is essential.”   

As stated in CGCC’s student development philosophy, “The goal of CGCC is to assure student success.  Success is defined as the accomplishment of, or the continued opportunity to accomplish students’ individual goals.  The success of our students will be determined not only by their acquisition of knowledge and skills, but also by their personal growth and development.  This would include intellectual development, multi-cultural awareness, aesthetic appreciation, physical wellness, emotional well-being, community responsibility, and values clarification.” At CGCC, “the following general institutional practices are necessary to insure student success:

1. To provide programs that assure student competence in specified academic and skill areas;

2. To provide a full range and schedule of services to permit students to benefit from college programs;

3. To provide simplified and clearly defined processes for admitting students, monitoring their progress and maintaining accurate academic records;

4. To provide activities that encourage students to effectively interrelate with others in their college and communities;

5. To provide opportunities for the development of self-esteem, personal identity, independence and self-direction;

6. To provide coordination with secondary and post-secondary schools, and business and industry;

7. To provide delivery of instructional services through alternative systems which prepare students to function in an increasingly technological and informational-based society; and

8. To develop and implement a comprehensive staff development program to educate the staff in student development philosophy and practices.”

To help insure student development within the degree program, instructors use a variety of assessments and learning-centered strategies.  They use collaborative learning activities, apply classroom research to enhance learning, form learning communities, integrate new technologies into instruction, and involve students in service learning.  In addition to listening to lectures, students are involved in seeing, doing, problem-solving, discussing and reflecting.  Faculty development opportunities are ongoing and participation is encouraged at PVCC and CGCC, as well as throughout MCCCD.

The student learning outcomes assessment program has been implemented to gauge progress in developing skills such as critical thinking, writing, mathematics, speaking, computer literacy, and other skills that will serve students in their professional and personal lives.  All courses in the AAS degree in Dietetic Technology are included in this program.   

Faculty and staff at PVCC and CGCC are also dedicated to providing the services students need to succeed in the program.  A faculty “early-alert” program is in place at PVCC hich is designed to follow-up on students who are absent or falling behind in class. Student services include tutoring, a student mentoring program, special services, individual and career counseling, and job placement.  Financial aid and scholarships are also available.  All of these services assist in student retention and success.   

In summary, the strong emphasis on student development and innovative learning strategies, a comprehensive curriculum, dedicated faculty and staff, and MCCCD’s commitment to provide an affordable, accessible, and flexible learning environment for our diverse community, will prepare our Dietetic Technology graduates for professional success.

PROGRAM GOALS

1.  Provide the knowledge and skills foundation and practicum experiences for a diverse student population, as defined by the Commission on Accreditation for Dietetics Education (CADE), to insure competence as entry-level dietetic technicians. 

2.  Provide a quality program, facilities, and faculty through on-going evaluation and improvements.

3.  Increase enrollment and facilitate articulation between secondary schools, PVCC/CGCC, and four-year institutions.  

4.  Identify job opportunities and facilitate employment for students to meet the needs of our community in dietetics. 

OUTCOME MEASURES
1. 80% or more of employer surveys returned will evaluate graduates as good or excellent in the overall preparedness for entry-level work in dietetics. 
2. All students will have the opportunity and be encouraged to evaluate the college and practicum site facilities, program faculty, the Program Director, and course content and learning experiences.  Feedback from the evaluations will be used to assess the program for strengths and weaknesses, and make improvements as needed.  

3. Twelve to fifteen new Dietetic Technology students will be recruited per year from high schools, MCCCD colleges, four-year institutions, and the community.  

4. Seventy-five percent of Dietetic Technology students who complete FON242 Introduction to Medical Nutrition Therapy will graduate with an Associate in Applied Science (AAS) degree in Dietetic Technology within three years.  

5. Eighty percent of graduates who take the Dietetic Technician Registration Examination will pass on the first attempt.  
6. Eighty percent of graduates will find employment in the field within one year of graduation, or will pursue further education.  


7. Eighty percent of the students will participate in two or more nutrition-related events outside of the college environment while completing the degree.  
PROGRAM DESCRIPTION
The Dietetic Technology Consortium Program is an Associate in Applied Science (AAS) degree emphasizing medical nutrition therapy and food service management. Students acquire the knowledge and skills foundation to work in dietetics through the integration of classroom learning and 466 hours of supervised practice. Emphasis is placed on the development of communication and human relations techniques that prepare the graduate for professional success.

The Dietetic Technology Consortium Program is currently granted developmental accreditation  by the Commission on Accreditation for Dietetics Education (CADE) of The American Dietetic Association, 120 South Riverside Plaza, Suite 2000, Chicago, IL 60606-6995, 312-899-0040 ext. 5400.  Upon successful completion of the program, the graduate will be eligible to take the Dietetic Technician Registration Examination of the Commission on Dietetic Registration (CDR).  

JOB DESCRIPTION AND OPPORTUNITIES 

The Dietetic Technician, Registered (DTR) is prepared to play a key role in providing quality, cost-effective client care and food service management in a variety of employment settings. Job responsibilities may include patient counseling and education in basic and therapeutic nutrition, medical record documentation, health promotion and disease prevention, menu development, and supervisory and administrative skills related to nutrition services and institutional food production.

Dietetic Technicians are an integral part of health care and food service management teams.  They work independently or in partnership with Registered Dietitians (RDs) in a variety of settings:

*  Clinical

Hospitals, clinics, nursing homes, retirement centers, home health care programs, 
and research facilities

*  Food Service



Schools, daycare centers, correctional facilities, restaurants, hospitals, and long 
term care facilities.

*  Community and Public Health


WIC programs, public health agencies, and community health programs

*  Wellness


Health clubs, weight management clinics, and community wellness centers

*  Business


Food companies, food venders, and food distributors

CURRICULUM

Associate in Applied Science Degree in Dietetic Technology
65-71 Credits
Program Notes:

+ indicates course has prerequisites and/or corequisites.

++ indicates any module.

Students must earn a grade of "C" or better in all courses within the program.

Program Prerequisites: Credits:  4

(Students selecting BIO201 in Required Courses area must complete BIO156 or BIO181 in consultation with a program advisor.)

+
BIO156
Human Biology for Allied Health (4) OR


BIO181
General Biology (Majors) I (4) AND
4

Program Corequisites:

CPR Certification for Health Care Providers through the American Red Cross or the American Heart Association.

Required Courses: Credits:  40-44

(Students selecting BIO201 in Required Courses area must complete BIO156 or BIO181 in the Program Prerequisites area.)


BIO160
Introduction to Human Anatomy and Physiology (4) OR

+
BIO201
Human Anatomy and Physiology I (4) AND

+
BIO202
Human Anatomy and Physiology II (4)
4-8


BPC110
Computer Usage and Application (3) OR


BPC101AA
Introduction to Microcomputers I: IBM (1) AND

+
BPC101BA
Introduction to Microcomputers II: IBM (1) AND

+
BPC101CA
Introduction to Microcomputers III: IBM (1) OR


BPC/CIS114++
Spreadsheet Level I (Note: Any module.) (1) AND


BPC/CIS117++
Database Management Level I (Note: Any module.) (1) AND

+
BPC/OAS130++
Personal Word Processing (Note: Any module.) (1)
3


FON104
Certification in Food Service Safety and Sanitation
1


FON125
Introduction to Professions in Nutrition and Dietetics
1


FON142AB
Applied Food Principles
3

+
FON207
Introduction to Nutrition Services Management
3

+
FON225
Research in Complementary and Alternative Nutrition Therapies
3

+
FON241
Principles of Human Nutrition
3

+
FON242
Introduction to Medical Nutrition Therapy
3

+
FON244AA
Practicum I: Food Service Management - Lecture
2

+
FON244AB
Practicum I: Food Service Management - Lab
3

+
FON245AA
Practicum II: Medical Nutrition Therapy - Lecture
2

+
FON245AB
Practicum II: Medical Nutrition Therapy - Lab
2

+
FON246AA
Practicum III: Community Nutrition - Lecture
2

+
FON246AB
Practicum III: Community Nutrition - Lab
2

+
HCC145AA
Medical Terminology for Health Care Workers I
1


PED115
Lifetime Fitness
2

Restricted Electives: None

Free Electives: None

General Education: Credits:  25-27

CORE Credits:  15-17

First-Year Composition

+
ENG101
First-Year Composition (3) OR

+
ENG107
First-Year Composition for ESL (3) AND

+
ENG102
First-Year Composition (3) OR

+
ENG108
First-Year Composition for ESL (3) OR
+
ENG111
Technical Writing (3) 
6
Oral Communication


COM100
Introduction to Human Communication (3) OR


COM110
Interpersonal Communication (3) OR

+
COM225
Public Speaking (3) OR

+
COM230
Small Group Communication (3)
3

Critical Reading

+
CRE101
Critical and Evaluative Reading I (3) OR

+
CRE111
Critical Reading for Business and Industry (3) OR

(Equivalent by assessment.)
3

Mathematics

+
MAT120
Intermediate Algebra (5) OR

+
MAT121
Intermediate Algebra (4) OR

+
MAT122
Intermediate Algebra (3) OR

(Equivalent as indicated by assessment.) OR

(Satisfactory completion of a higher mathematics course.)
3-5

DISTRIBUTION Credits:  10

Humanities and Fine Arts


Any approved General Studies course in the Humanities and Fine Arts area.
3

Social and Behavioral Sciences

PSY101
Introduction to Psychology (3) OR


SOC101
Introduction to Sociology (3)
3

Natural Sciences

+
CHM130
Fundamental Chemistry (3) AND


+
CHM130LL
Fundamental Chemistry Laboratory (1) OR

+
CHM151
General Chemistry I (3) AND

+
CHM151LL
General Chemistry I Laboratory (1)
4

Overall program minimum G.P.A. 2.0.

For additional information on General Studies Requirements, see the college catalog.

SCHEDULING OF CLASSES

Full-time (FT) students who enroll according to the following Recommended Course Sequences for FT Students, beginning in a fall semester, may complete the degree in two years.  Part-time (PT) students, or those who enter the program in a spring or summer semester, will take more than two years to complete the degree.  Recommended Course Sequences for PT Students are also included in the following pages.  

Day, evening and Saturday courses are offered.  Not all courses are offered both day and evening.  Some courses are offered only one semester per year.  Students are encouraged to meet with the Consortium Program Director regarding their schedules at the beginning, and then periodically throughout their program.  Students must receive a passing grade of a “C” or better in all courses.
See current semester class schedule for specific information on registration for classes.

PVCC Recommended Course Sequence for Full-time Students 

1st SEMESTER (Fall)

CREDITS: 16-18
___ CHM130/130LL or CHM151/151LL (4) (SQ)

___ ENG101 First-year Composition (or ENG107 First Year Composition for ESL) (3)

___ FON142AB Applied Food Principles (3)

___ FON241 Principles of Human Nutrition (3)
  

___ MAT120, 121, or 122 Intermediate Algebra w/Review, Standard or Accelerated (3-5) (MA) 

2nd SEMESTER (Spring)
CREDITS: 15 

___ BIO160* Intro to Human Anatomy and Physiology (or BIO201) (4) (SG)
___ COM100 Intro to Communication (COM110 or COM225 or COM230) (3)

___ FON104 Cert. Food Srvc/Sfty/Sntn (1)

___ FON125 Intro to the Professions of Nutrition and Dietetics (1)

___ FON207 Introduction to Nutrition Services Management (3)

___ FON242 Introduction to Medical Nutrition Therapy (3)

SUMMER SESSION I and II

CREDITS: 4-8

___ BIO202 Human Anatomy & Physiology II (if BIO201/202 option was chosen) (4)

___ FON245AA & AB Practicum II: Medical Nutrition Therapy Lecture & Lab (4)

3rd SEMESTER (Fall)

CREDITS: 15

___ BPC110 Computer Usage and Applications (or one of the modular sequence options) (3)

___ CRE101 Critical and Evaluative Reading I (or CRE111, or equivalent as indicated by assessment) (3)

___ HCC145AA Medical Terminology for Health Care Workers (1)

___ FON244AA & AB Practicum I: Food Service Management Lecture & Lab (5)

___ PSY101 Intro to Psychology (or SOC101) (3) (SB)  
4th SEMESTER (Spring)

TOTAL CREDITS = 13-14

___ ENG102 First-Year Composition (or ENG108 First-Year Composition for ESL) or ENG111 Technical Writing (3) (L)
___ PED115 Lifetime Fitness (2) 
___ FON225 Research in Complementary & Alternative Nutrition Therapies (3)

___ FON246AA & AB Practicum III: Community Nutrition Lecture & Lab (4)

One of the following Humanities and Fine Arts electives**:


___ ASB222 Buried Cities and Lost Tribes: Old World (3) (HU) (SB) (G) (H)


___ ASB223 Buried Cities and Lost Tribes: New World (3) (HU) (SB) (G) (H) 

___ HUM250 or HUM251 Ideas & Values in Humanities (4) (L) (HU) (H)
___ PHI103 Intro to Logic (3) (L) (HU)

___ REL203 American Indian Religions (3) (HU) (C)
___ REL243 World Religions (3) (HU) (G)
TOTAL CREDITS OF DEGREE PROGRAM = ____

Program Notes:

1. Prefixes in bold lettering indicate that the course has prerequisites or corequisites.

2. “*” indicates BIO201 and BIO202 may be taken in place of BIO160. This option is for students planning to pursue a four-year degree in dietetics.  It is recommended that BIO201 be taken the second semester, and BIO202 be taken the summer between the two years of the program.

3.  “**” indicates that any 3 credit HU course may be taken, however these are recommended ones.

4.  All courses must be taken for a letter grade.

CGCC Recommended Course Sequence for Full-time Students

1st SEMESTER (Fall)

CREDITS: 15-17
___ CHM130/130LL or CHM151/151LL (4) (SQ)
___ ENG101 First-year Composition (or ENG107 First Year Composition for ESL) (3)
___ FON104 Cert. Food Srvc/Sfty/Sntn (1)

___ FON125 Intro to the Profession of Dietetics (1)

___ FON241 Principles of Human Nutrition (3)
  

___ MAT120, 121, or 122 Intermediate Algebra w/Review, Standard or Accelerated (3-5) (MA) 

2nd SEMESTER (Spring)
CREDITS: 15 

___ BIO160* Intro to Human Anatomy and Physiology (or BIO201) (4) (SG)

___ COM100 Intro to Communication (COM110 or COM 225 or COM230) (3)
___ FON142AB Applied Food Principles (3)

___ FON207 Introduction to Nutrition Services Management (3)

___ FON242 Intro to Medical Nutrition Therapy (3)

SUMMER SESSION I and II

CREDITS: 4-8

___ FON246AA & AB Practicum III: Community Nutrition Lecture & Lab (4)

___ BIO202 Human Anatomy & Physiology II (if BIO201/202 option was chosen) (4)

3rd SEMESTER (Fall)

CREDITS: 16

___ BPC110 Computer Usage and Applications (or one of the modular sequence options) (3)

___ CRE101 Critical and Evaluative Reading I (or CRE111, or equivalent as indicated by assessment) (3)

___ HCC145AA Medical Terminology for Health Care Workers I (1)

___ FON244AA & AB Practicum I: Food Service Management Lecture & Lab (5)

___ PSY101 Intro to Psychology (or SOC101) (3) (SB)  
4th SEMESTER (Spring)

TOTAL CREDITS = 13-14

___ ENG102 First-Year Composition (or ENG108 First Year Composition for ESL) or ENG111 Technical Writing (3) (L)
___ PED115 Lifetime Fitness (2) 
___ FON225 Research in Complementary & Alternative Nutrition Therapies (3)

___ FON245AA & AB Practicum II: Medical Nutrition Therapy Lecture & Lab (4)

One of the following recommended Humanities and Fine Arts electives**:

___ ASB223 Buried Cities and Lost Tribes: New World (3) (HU) (SB) (G) (H)

___ ASB222 Buried Cities and Lost Tribes: Old World (3) (HU) (SB) (G) (H)

___ HUM250 or HUM251 Ideas & Values in Humanities (3) (L) (HU) (H)
___ PHI103 Intro to Logic (3) (L) (HU)
___ REL243 World Religions (3) (HU) (G)
___ REL225 or PHI225 African-American Religion (3) (HU) (L) (C)
TOTAL CREDITS OF DEGREE PROGRAM = ____

Program Notes:

1.  Prefixes in bold lettering indicate that the course has prerequisites or corequisites.

2.  “*” indicates BIO201 and BIO202 may be taken in place of BIO160.  This option is for students planning to pursue a four-year degree in dietetics.  It is recommended that BIO201 be taken the second semester, and BIO202 be taken the summer between the two years of the program. 

3.  “**” indicates that any 3 credit HU course may be taken, however these are recommended ones.

4.  All courses must be taken for a letter grade.

PVCC Recommended Course Sequence for Part-time Students

1st SEMESTER (Fall)

CREDITS:  9
___ ENG101 First-year Composition (or ENG107 First Year Composition for ESL) (3)
___ PSY101 Intro to Psychology (or SOC101) (3) (SB)  
___Humanities and Fine Arts elective (HU)**
2nd SEMESTER (Spring)

CREDITS: 9-11

___ ENG102 First-year Composition or ENG111 Technical Writing or ENG107 First Year 
Composition for ESL (3) (L)
___ MAT120, 121, or 122 Intermediate Algebra w/Review, Standard or Accelerated (3-5) (MA) 

___ BPC110 Computer Usage and Applications (or one of the modular sequence options) (3)

3rd SEMESTER (Fall)  

CREDITS:  10
___ CHM130/130LL or CHM151/151LL (4) (SQ)
___ COM100 Intro to Communication (COM110 or COM225 or COM230) (3)
___ CRE101 Critical and Evaluative Reading I (or CRE111, or equivalent as indicated by assessment) (3)
4th SEMESTER (Spring)  

CREDITS:  7
___ BIO160* Intro to Human Anatomy and Physiology (4) (SG)

___ FON241 Principles of Human Nutrition (3)
SUMMER SESSION I and II 
CREDITS:  4
___ BIO202 Human Anatomy & Physiology II (if BIO201/202 option was chosen) (4)

5th SEMESTER (Fall)  

CREDITS:  6
___ FON125 Intro to the Professions of Nutrition and Dietetics (1)

___ FON142AB Applied Food Principles (3)
___ PED115 Lifetime Fitness (2) 
6th SEMESTER (Spring)  

CREDITS:  7
___ FON104  Cert. Food Srvc/Sfty/Sntn (1) 

___ FON207 Introduction to Nutrition Services Management (3)
___ FON242 Introduction to Medical Nutrition Therapy (3)

SUMMER SESSION I and II
CREDITS: 4
___ FON245AA & AB Practicum II: Medical Nutrition Therapy (4)

7th SEMESTER (Fall)

CREDITS: 6
___ HCC145AA Medical Terminology for Health Care Workers (1)

___ FON244AA & AB Practicum I: Food Service Management (5)

8th SEMESTER (Spring)

CREDITS:  7
___ FON225 Research in Complementary and Alternative Nutrition Therapies (3)
___ FON246AA & AB Practicum III: Community Nutrition (4)
TOTAL CREDITS OF DEGREE PROGRAM = ___
Program Notes:

1.  Prefixes in bold lettering indicate that the course has prerequisites or corequisites.

2.  “*” indicates BIO201 and BIO202 may be taken in place of BIO160. .  This option is for students planning to pursue a four-year degree in dietetics.   It is recommended that BIO201 be taken the fourth semester, and BIO202 be taken during the summer. 

3.  “**” indicates that any 3 credit HU course may be taken.  See Dietetic Technology Program Advisor for recommended HU courses.
4.  All courses must be taken for a letter grade.  
CGCC Recommended Course Sequence for Part-time Students

1st SEMESTER (Fall)

CREDITS:  9
___ ENG101 First-year Composition (or ENG107 First Year Composition for ESL) (3)
___ PSY101 Intro to Psychology (or SOC101) (3) (SB)  
___Humanities and Fine Arts elective**
2nd SEMESTER (Spring)

CREDITS: 9-11

___ ENG102 First-year Composition or ENG111 Technical Writing or ENG107 First Year 
Composition for ESL (3) (L)
___ MAT120, 121, or 122 Intermediate Algebra w/Review, Standard or Accelerated (3-5) (MA) 

___ BPC110 Computer Usage and Applications (or one of the modular sequence options) (3)

3rd SEMESTER (Fall)  

CREDITS:  10
___ CHM130/130LL or CHM151/151LL (4) (SQ)
___ COM100 Intro to Communication (COM110 or COM225 or COM230) (3)
___ CRE101 Critical and Evaluative Reading I (or CRE111, or equivalent as indicated by assessment) (3)
4th SEMESTER (Spring)  

CREDITS:  7
___ BIO160* Intro to Human Anatomy and Physiology (4) (SG)

___ FON241 Principles of Human Nutrition (3)
SUMMER SESSION I and II 
CREDITS:  4
___ BIO202 Human Anatomy & Physiology II (if BIO201/202 option was chosen) (4)

5th SEMESTER (Fall)  

CREDITS:  7
___ FON125 Intro to the Professions of Nutrition and Dietetics (1)

___ FON242 Introduction to Medical Nutrition Therapy (3)

___ FON142AB Applied Food Principles (3)

6th SEMESTER (Spring)  

CREDITS:  7
___ FON104  Cert. Food Srvc/Sfty/Sntn (1) 

___ FON207 Introduction to Nutrition Services Management (3)

___ FON225 Research in Complementary and Alternative Nutrition Therapies (3)

SUMMER SESSION I and II
CREDITS: 4
___ FON246 Practicum III: Community Nutrition (4)
7th SEMESTER (Fall)

CREDITS: 6
___ HCC145AA Medical Terminology for Health Care Workers (1)

___ FON244 Practicum I: Food Service Management (5)

8th SEMESTER (Spring)

CREDITS:  6
___ PED115 Lifetime Fitness (2) 
___ FON245 Practicum II: Medical Nutrition Therapy (4)

TOTAL CREDITS OF DEGREE PROGRAM = ___
Program Notes:

1.  Prefixes in bold lettering indicate that the course has prerequisites or corequisites.

2.  “*” indicates BIO201 and BIO202 may be taken in place of BIO160.  This option is for students planning to pursue a four-year degree in dietetics.   It is recommended that BIO201 be taken the fourth semester, and BIO202 be taken during the summer. 

3.  “**” indicates that any 3 credit HU course may be taken.  See Dietetic Technology Program Advisor for recommended HU courses.

4.  All courses must be taken for a letter grade.  
TRANSFER OF CREDITS

Credits earned at other institutions of higher learning may apply toward the fulfillment of degree requirements.  Official transcripts from other institutions must be submitted to the college office of admissions and records for approval.  

CREDIT BY EVALUATION

Students enrolling in the Dietetic Technology Consortium Program with prior learning and/or work experiences in the field of nutrition and dietetics, may qualify for Credit by Evaluation.  Documentation demonstrating that required competencies in a course are met must be provided by the student and approved by the Consortium Program Director.  A Credit by Evaluation form must be completed and signed by the Consortium Program Director, then signed by the student and submitted to Admissions and Records for approval.  The student is responsible for payment of the course credits once approved.

RECENCY OF EDUCATION POLICY

Transfer of required nutrition (i.e. FON) courses from other institutions, and/or learning and work experiences (i.e. Credit by Evaluation), will be accepted only if the courses have been taken within the last five years, or with approval of the Consortium Program Director.

ARTICULATION WITH ARIZONA STATE UNIVERSITY

Many of the Dietetic Technology courses transfer into Arizona State University’s Food and Nutrition programs.  This is of benefit to those students wishing to pursue a four-year degree.  See the Consortium Program Director for more information regarding the transfer of courses and a Suggested Course Sequence for Transfer Students to ASU EAST.

ARTICULATION  WITH A DIDACTIC PROGRAM IN DIETETICS (DPD) DEGREE
Students who have earned a DPD degree from a college or university, may become eligible to take the DTR exam by completing the practicum lab courses offered by the PVCC/CGCC Dietetic Technology Consortium Program.  These include FON244AB, FON245AB, and FON246AB.  A DPD Verification Statement must be given to the Consortium Program Director, and must meet the Recency of Education Policy.
ADMISSION AND REGISTRATION

Applicants must be granted admission to PVCC and CGCC by meeting at least one of the following criteria:

1. Is a graduate of a high school, which is accredited by a regional accrediting association as defined by the United States Office of Education or approved by a State Department of Education or other appropriate state educational agency.

2. Has a high school certificate of equivalency.

3. Is 18 years of age or older and demonstrates evidence of potential success in the community college.

4. Is a transfer student in good standing from another college or university.

For information regarding admission of students under 18 years of age, in special status and/or for nonimmigrant students, see the college catalog.

Student Tuition and Fees

Students should consult the current college catalog, semester class schedule, or admissions and records office for the tuition and fees schedule.  See page 19 of this manual for an “Estimated Summary of Students Costs”.

The MCCCD Governing Board reserves the right to change tuition and fee charges when necessary without notice.

Withdrawal and refund of tuition and fees

To withdraw from a course or courses from the college, students must follow approved procedures.  The Office of Admissions and Records provides information about the withdrawal process.

The official date of withdrawal is the last date of attendance as determined by the student’s withdrawal or as reported by the instructor.  The last date of attendance determines refunds.  Never attending is not a guarantee for a refund or an excuse of the debt incurred through registration.  Eligible students can receive refunds based on the schedule listed in the catalog and current semester schedule.

GENERAL INFORMATION ON PRACTICUMS

Scheduling

Students must complete a minimum of 466 hours of practicum experience, which is completed in actual work settings.  The hours are divided among three practicum courses; 200 hours for FON244AB Practicum I: Food Service Management, 133 hours for FON245AB Practicum II: Medical Nutrition Therapy, and 133 hours for FON246AB Practicum III: Community Nutrition.  Practicum experience is integrated with classroom learning.  This allows students to discuss and share their experiences with the instructor and with other students throughout the semester.  

Students may be required to be at facilities during evenings and weekends.  Hours are not normally scheduled during the college’s holidays or vacations.  A strong effort is made to provide students with ample notice of their practicum schedules, so that work, transportation, and/or child care can be arranged.  If students have questions regarding scheduling, they should contact the Consortium Program Director prior to, or during, the practicum courses.  
Attendance

Students are required to complete all practicum hours at the scheduled times and complete the documentation forms for attendance.  The documentation forms for attendance must be signed by the site supervisor and course instructor, and turned in to the instructor on the assigned dates.  

If an emergency arises, and a student is unable to report to the practicum site, the student must notify the preceptor and instructor immediately.  If the instructor cannot be reached, the student should notify the Consortium Program Director and/or the college’s division secretary regarding the absence or delay.  The Consortium Program Director or Division Secretary will notify the instructor as soon as possible.  It is not acceptable for a student to ask someone else to notify the instructor/site supervisor for them.  Failure to give adequate notification will result in a loss of points toward the student’s grade.

Professional Dress

Students will be expected to dress in a neat and clean professional manner.  Most clinical and food service facilities require that students wear a white lab coat or uniform, and closed toe shoes.  Student identification badges will be given to each student and must be worn at all times at each facility.  

Standards for dress may vary from facility to facility, and vary depending on the job responsibilities during a given day within the specific facility.  Specific guidelines regarding proper dress will be covered in the classroom the first two weeks of each practicum course, prior to students beginning their on-site rotations.     

Travel 

In order to meet all of the requirements needed to complete the program, it will be necessary for students to report to sites that are located throughout the Phoenix metropolitan area.  Students will be required to provide or arrange for their own transportation to and from these practicum facilities.  Students must assume liability for their transportation.  Travel time does not count towards practicum hours.

Medical Examination, Proof of Immunizations and Tests, and Hepatitis Vaccination

A current medical examination, certain tests and immunizations must be completed before students may begin their practicum courses.  Costs for the examination, tests, and immunizations are the responsibility of the student.  Specific forms must be completed for each of these medical requirements.  Students may request copies of the forms from the Division Secretary or Dietetic Technology Consortium Program Director.

Students should check with their assigned sites for requirements as these may vary from site to site.  Below is a list of the most common requirements in the Phoenix Metropolitan area.

Health Requirements:

· Proof of Immunity or Immunization for Varicella, Ruebella, Mumps, Measles

· Documentation of annual PPD or, if positive, negative chest x-ray since converting and no symptomatology (TB screening) 

· Documentation of Hepatitis series or antibody screen or signed declination statement

· Pre-clinical drug screening 

· CPR (Health Care Provider) 

Confidentiality and Health Insurance Portability and Accountability Act (HIPPA)

· HIPPA Training and signed Confidentiality Agreement 

Training/Education:

· OSHA Standards (Fire, Safety, Infection Control Standards) 

· Body Mechanics/Ergonomics 

· Restraints, Prevention of Falls 

· Age Specific Care (G & D) 

· Patient Rights & Safety

Other Possibilities: 

· Fingerprinting (notify the Consortium Program Director if required at facility)

· Background Checks

· Agency specific information such as: 

· Mission, Vision, Values, Philosophy

· Respect for Diversity Policies 

· Event Codes

· HIPPA guidelines

OSHA Training/Blood Borne Illness Training

Training on OSHA requirements and on Blood Borne Illnesses will be provided within the first two weeks of a student’s initial practicum course by program faculty or staff.  Documented attendance is required before students may begin their on-site practicum experiences at any facility.

Liability Insurance

Liability insurance is required for all students enrolled in the practicum courses, and is covered by the college.  Liability insurance protects patients from harm.

Accidents, Injury or Illness

Students are responsible for reporting accidents, injury, and/or illness which occurs while they are on campus or at a practicum site to the course instructor, Consortium Program Director, and, when applicable, to the site supervisor.  The college Safety Department must be notified and an incident report will be completed by the parties involved.  When applicable, the site's policy for accidents and incidents will be followed.  Students are encouraged to obtain private health insurance. 

It is the student's responsibility to become familiar with the fire, accident, injury and illness polices and procedures of the facilities where they work.  If such incidents occur on the college campus, students should ask college personnel for help, and the college Safety Department must be contacted immediately.

In an emergency or in the case of a life-threatening event, supervisory staff will arrange transport to the nearest emergency facility.  The student will be liable for medical expenses incurred.  In addition, the student is liable for injury occurring while traveling to or from assigned areas.
Evaluation 

Students will be evaluated periodically and at the end of their practicum rotations.  Evaluations will be completed by the site supervisors and the course instructor.  A self-evaluation will also be completed by the student.

Affiliate Membership in the American Dietetics Association
Students are eligible and encouraged to become a member of the American Dietetic Association (ADA), whose mission is to be “Leading the future of dietetics.”  Membership is offered to students of accredited programs at a discounted rate.  For more information, students may contact ADA by calling 1-800-877-1600 ext. 5000, or by visiting their web site at www.eatright.org. 

Local Dietetics Meetings & Workshops

Students will be encouraged to join the Arizona Dietetic Association, then attend and participate in local dietetics meetings/workshops.  This will help them increase their knowledge in certain areas of dietetics, and network togain contacts in the profession.  Costs of the meetings and workshops are the responsibility of the student.

ESTIMATED COSTS OF PROGRAM

The following is an outline of the estimated costs for a student enrolled as a full-time resident for the entire two-year program.  Costs are based on the fiscal year 2005-2006.  A more complete description of fees can be found in the college catalog.

Tuition and Fees
$3840

Uniform/Lab Coat & Shoes 
60

Textbooks and Supplies
2000

Transportation
varies

Membership fees (optional, but recommended)


American Dietetic Association (ADA)…………….
…..$43


Arizona Dietetic Association (AZDA)……………..
…...   0


AZ Dietetic Association Central District….………..
…..  25
Conference/Workshop fees (optional)
 100

Approximate Total
$6068
Financial Aid and Scholarships 
MCCCD coordinates programs that provide students with financial assistance to enable access to higher education. Types of aid that may be available from federal, state, and/or private sources include grants, loans, student employment, and scholarship funds.  Student financial assistance shall be awarded on the basis of demonstrated financial need except where funds are specified for recognition of special talents and achievements.

Information on the American Dietetic Association’s scholarship for dietetic technology students enrolled in an accredited program will be available to students.  Eligible students will be encouraged to apply. 

STUDENT SUPPORT SERVICES

Student support services at PVCC and CGCC are available to help students achieve their education and career goals.  These services include academic advisement, assessment and career counseling, tutoring, personal development classes, job placement, computer labs and libraries, general counseling support, a student helpline, a disability resource and service office, a financial aid office and veteran services office, student clubs and organizations, and food services.  For more information on each of these services, students should consult the current college catalog, semester class schedule, student handbook, or stop by the campus. 

GRADUATION REQUIREMENTS

Students maintaining continuous enrollment at any public Arizona community college or university may graduate according to the requirements of the catalog in effect at the time of initial enrollment or according to the requirements of any single catalog in effect during subsequent terms of continuous enrollment.  Students may maintain continuous enrollment whether attending a single public community college or university in Arizona or transferring among public institutions in Arizona while pursuing their degrees.  

All students receiving an A.A.S. in Dietetic Technology Degree must:

1. Have completed the 65-71 credits required.

2. Have earned a minimum of 12 semester credits toward the degree at PVCC or CGCC.  

3. Have completed the practicum courses at PVCC or CGCC.

4. Have filed an application for the degree with the Office of Admissions and Records by the date determined by the college.

5. Have a minimum cumulative grade point average of 2.0 at PVCC or CGCC.

6. Have a minimum grade point average of 2.0 in all courses to fulfill degree requirements.

7. Have removed, thirty days after the anticipated graduation date, all deficiencies on the record to use those courses toward program completion.

8. Have removed any indebtedness to any MCCCD college/center.

9. Have paid required degree application fee (see catalog for amount of fee).

For more information on graduation requirements, consult the college catalog, or see a college academic advisor.  One semester prior to graduating, students should obtain a Graduation Checklist from the Consortium Program Director, then follow each step to help ensure they graduate the semester they have planned.

VERIFICATION FORMS FOR ADA EXAM REGISTRATION AND MEMBERSHIP
Upon graduation, students are eligible for membership in the American Dietetic Association as Dietetic Technician Members, and are eligible to take the Registration Exam for Dietetic Technicians.  Verification Statements for application for membership and for application to take the Registration Exam must be completed and signed by the Consortium Program Director.  The Verification Statements will be given to the student by the Consortium Program Director as part of their Graduation packets.

PVCC / CGCC ACCREDITATION
As part of the Maricopa County Community College District, PVCC and CGCC are accredited by the Higher Learning Commission (HLC) of the North Central Association of Colleges and Secondary Schools (NCA) and are approved by the Arizona State Board of Directors for Community Colleges.  

ACCREDITATION STATUS OF DIETETIC TECHNOLOGY PROGRAM

The Dietetic Technology Program is currently granted developmental accreditation  by the Commission on Accreditation for Dietetics Education (CADE) of The American Dietetic Association, 120 South Riverside Plaza, Chicago, IL 60606-6995, 312-899-0040 ext. 5400.  
OTHER PROGRAM POLICIES AND PROCEDURES

Statement of Equal Opportunity

The Maricopa Community Colleges do not discriminate on the basis of race, color, religion, national origin, sex, sexual orientation, handicap/disability, age, or Vietnam era/disabled veteran status in employment or in the application, admission, participation, access and treatment of persons in instructional programs and activities.
Protection of privacy of information

If a student wishes to gain access to his or her educational records, he or she should contact the Office of Admissions and Records and complete a written request specifying to which records he or she desires access.  Information will be provided within 45 days or less. 

The right to inspect and review educational records and the release of or access to such records, other information or instructional materials is governed by federal law in the Family Educational Rights and Privacy Act, Title 20, United States Code, 1232G and 1232H, and federal regulations issued pursuant to such act. 

The college may publish a directory of students containing for each the name, address, telephone number, date and place of birth, major field of study, participation in officially recognized activities and sports, weight and height of members of athletic teams, dates of attendance, part-time or full-time status, degrees and awards received, and the most recent previous educational agency or institution attended by the student.  The college shall give public notice of the categories of information it has designated and shall allow a reasonable period of time for the student to inform the college that any or all of the information should not be released without his or her consent. 

Students who do not want directory information released may so indicate during the admissions process or notify the Office of Admissions and Records.

In accordance with federal law, college officials may disclose directory information and educational records to parents of minors or to parents of a student who have established that student's status as a dependent according to the Internal Revenue Code of 1954, section 152, without the written consent of the student(s).

Students may review the above information on the protection of their privacy in more detail in the college catalog and/or student handbook.  Questions concerning the Family Privacy Act and/or the preceding information may be referred to the Office of the Dean of Student Services.

Access to personal files

If a student wishes to gain access to his or her educational records, they should contact the Office of Admissions and Records at one of the MCCCD colleges, and complete a written request specifying which records he or she desires access.  Information will be provided within 45 days or less.  For more information on access to educational records, students should consult the college catalog.   

Student medical records will be maintained in the Dietetic Technology Consortium Program Director’s office for five years after graduation or two years of non-enrollment in program courses.  These records will be provided to the student upon written request.  Assessments and evaluations of students during practicum courses will be returned. 

Grievance procedures

A student who feels that he or she has been treated unfairly or unjustly by a faculty member with regard to an academic process such as grading, testing, or assignments, has the right to appeal according to the approved procedures.

The appeal process for grades expires one year from the date the grade was issued.

Steps for students to follow:

1.
Discuss the issue with the faculty member involved.  This conference should be requested by the student within fifteen working days from the time the student knew or reasonably should have known about the unfair or unjust treatment. 

2.
If, within ten working days of the request for the conference with the faculty member, the problem is not resolved or the faculty member has been unable to meet with the student, the student may continue the process by filing a written complaint with the Department/Division Chairperson and appropriate administrative officer at the college/ center.  This written complaint must be filed within ten working days following the previous deadline.  The written complaint will be given to the faculty member five days before any official meetings are convened.

3.
Upon receipt of a written complaint, the Department/Division Chair or appropriate college administrative officer will work with the parties in an attempt to resolve the conflict.  The faculty member may ask that the College Faculty Senate President be in attendance.  Every attempt will be made to maintain confidentiality during this process.


A faculty member will not be required to respond to a complaint which is not in writing and which, when appropriate, did not have specific documentation including dates, times, materials, etc.  The written complaint will be made available to the faculty member.

4.
If the grievance is not resolved at this level within ten working days, the student should forward to the Dean of Instruction or appropriate college/center administrative officer, a copy of the original written complaint with an explanation regarding action taken at each prior level.  The Dean of Instruction or appropriate college/center administrative officer will meet with the student, faculty member, the College Faculty Senate President if requested by the faculty member, and Department/Division Chair and attempt to resolve the issues.  This level will be the final step in any grievance process regarding grades.

5.
If the grievance, other than those concerning grades, is not resolved by the Dean of Instruction or the appropriate college/center administrative officer, it may be forwarded in writing by the student to the college president for final resolution.  The college president or designee will expedite a timely examination of the issues and will issue a final written determination in the grievance process.

Disciplinary Probation and Suspension Procedures 

According to the laws of the State of Arizona, jurisdiction and control over the Maricopa  Community Colleges are vested in the District Governing Board.  The Governing Board and its agents--the chancellor, administration and faculty--are granted broad legal authority to regulate student life subject to basic standards of reasonableness. 

In developing responsible student conduct, the Maricopa Community Colleges prefer counseling, guidance, admonition and example.  However, when these means fail to resolve problems of student conduct and responsibility, appropriate disciplinary procedures will be followed.

*Misconduct for which students are subject to disciplinary action falls into the general areas of: 

1.
Cheating on an examination, laboratory work, written work (plagiarism); falsifying, forging or altering college records. 

2.
Actions or verbal statements which threaten the personal safety of any faculty, staff, students, or others lawfully assembled on the campus, or any conduct which is harmful, obstructive, disruptive to, or interferes with the educational process or institutional functions. 

3.
Violation of Arizona statutes, and/or college regulations and policies. 

4.
Use of college computer resources such as the internet in violation of COMPUTING RESOURCE STANDARDS (AR 4.4) which may result in notification of law enforcement authorities. 

* See the Academic Misconduct and Student Disciplinary Code in the student handbook for the complete text of the regulations covering misconduct.
Disciplinary Removal from Class

A faculty member may remove a student from class meetings for disciplinary reasons.  If a faculty member removes a student for more than one class period, the faculty member shall notify the department/division chair and the appropriate dean in writing of the problem, action taken by the faculty member, and the faculty member’s recommendation.  If a resolution of the problem is not reached between the faculty member and the student, the student may be removed permanently pursuant to appropriate due process procedures.

Vacation, holiday, and absence policies

Students will follow the holiday schedule set by MCCCD.  The holiday schedule is published up to two years in advance of the college catalog or semester class schedule.  

For medical and non-medical emergencies during the practicum courses, the student will be required to make up hours missed to complete the hours and objectives of the course.  The site supervisor, course instructor, and/or Consortium Program Director shall handle all rescheduling.  All absences and reasons for absences must be noted on the Student Performance and Evaluation forms.  All assignments and projects must be completed by the given deadlines.  The meeting of deadlines is a significant factor in all evaluations.  

If a student must be absent for an extended period of time for illness, pregnancy or adoption leave, or personal crisis, he/she will be given an incomplete for that semester.  The student will be given 6 months to complete that semester’s work or must repeat the course.
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