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  PVCC/CGCC DIETETIC TECHNOLOGY COMPETENCY CHECKLIST 
SEMESTER __________________  DATE ________________




FON246AB COMMUNITY NUTRITION 
	Please evaluate intern’s demonstration of each ADA competency as:

   4:  Met Competency Independently

   3:  Met Competency with Occasional Support   

   2*:  Required Frequent Support

   1*:  Did Not Meet Competency
Note*:  A score of 1 or 2 means that the intern will not get any credit for this competency.


	DI Competencies
	Planned Learning Experience
	Rating
	Preceptor Initials/ Date

	DT 1.1: Assess data, references, patient education materials, consumer and other information from credible sources.


	· When creating a community nutrition project or presentation, choose a minimum of 3 reputable, scientific sources for research data
· Identify and cite sources
	4 □   3 □   

2 □   1 □
	

	DT 1.2: Evaluate consumer information to determine if it is consistent with accepted scientific evidence
	· Review and evaluate an existing community nutrition brochure or other educational material based on accuracy of information and reading level of audience.  Choose a minimum of 3 reputable, scientific sources for research data

· Identify and cite sources
	4 □   3 □   2 □   1 □
	

	DT1.4 Collect background information and organizes materials to support decisions


	· Common Assignment #2:  Work with preceptor  & instructor to: 
· Research, design and conduct a patient satisfaction survey.  
· Administer the survey to an appropriate number of clients.

· Compile and analyze data. 

· Support outcomes and decisions. 
	4 □   3 □   2 □   1 □
	

	DT 1.5 Implement actions based on care plans, protocols or policies
	· Review nutrition care plans as written to ensure patient receives appropriate care

· Review nutrition care outcome documentation 

· Measure and document nutrition care outcomes 
	4 □   3 □   2 □   1 □
	

	DT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the ADA Scope of Dietetics Practice Framework, Standards of Professional Practice and the Code of Ethics for the Profession of Dietetics


	· Review and understand code of ethics. 

· Conform to HIPAA Policies & Procedures.

· Review Joint Commission on Hospital Accreditation Organization (JCAHO) Standards for nutrition services 

· Performance review by preceptor(s) 

· Perform Self-evaluation at end of rotation
	4 □   3 □   2 □   1 □
	

	DT 2.2 Use clear and effective oral and written communication
	· Review material available at each site.

· Develop educational material to support use of foods for selected program during Community Nutrition Rotation

· Design a Brochure, Handout, or Bulletin Board
· Create and conduct dietetic education 

· Case Study Common Assignment #1
	4 □   3 □   2 □   1 □
	

	DT 2.3 Prepare and deliver sound food and nutrition presentations considering life experiences, cultural diversity, age and educational level of the target audience


	· Assist with the nutritional screening of WIC or other community program participants 


	4 □   3 □   2 □   1 □
	

	DT 2.4 Demonstrate active participation, teamwork and contributions in group settings

· 
	· Attend and participate in interdisciplinary team meetings, community organization meetings, and nutrition education planning meetings  

· Collaborate with dietetic team to provide nutritional care and education
	4 □   3 □   2 □   1 □
	

	DT 2.7 Participate in professional and community organizations


	· During the semester, attend district dietetic association meeting or other professional meeting and report a brief review to class 
· Attend community public health meeting and provide brief review to class
	4 □   3 □   2 □   1 □
	

	DT 2.9 Demonstrate professional attributes such as advocacy, customer focus, flexibility, openness to change, time management, work prioritization and work ethic within various organizational cultures


	· Identify a community need and provide the appropriate nutritional education or service

· Complete assignments within acceptable time constraints
	4 □   3 □   2 □   1 □
	

	DT 2.10 Perform self assessment, develop goals and objectives and prepare a draft portfolio for professional development as defined by the Commission on Dietetic Registration


	· Self-evaluation at end of rotation by intern 

· Completion of practice DTR questions
· Understand and begin portfolio development process as explained in FON 125
	4 □   3 □   2 □   1 □
	

	DT 2.11 Demonstrate respect for life experiences, cultural diversity and educational background in interpersonal relationships


	· Describe experiences of working with community groups and colleagues with cultural or educational backgrounds that differ from your own (minimum of 2)
	4 □   3 □   2 □   1 □
	

	DT 3.3 Provide nutrition and lifestyle education to well populations


	· Assist with the nutritional screening of WIC or other community program participants 
· Develop and present nutrition education to members of the community in various age groups, cultures and/or religions.  
	4 □   3 □   2 □   1 □
	

	DT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population


	· Briefly explain dietetics education provided as provided in DT 3.3.  


	4 □   3 □   2 □   1 □
	

	DT 3.5 Develop or select print and electronic nutrition education materials for disease prevention and health improvement that are culturally sensitive, age appropriate and designed for the educational level of the audience
	· Explain education provided and/or disease state as provided in DT 3.3.  

	4 □   3 □   2 □   1 □
	

	DT 4.3 Participate in legislative and public policy activities


	· Sign up for AZDATALK – Listserv for AZDA.

· Attend legislative/public policy meeting 
· Print and share with class one item from AZDA Talk listserv regarding legislative issues

	4 □   3 □   2 □   1 □
	

	DT 4.4 Use current informatics technology to develop, store, retrieve and disseminate information and data
	· Briefly explain use of technology at practicum sites
	4 □   3 □   2 □   1 □
	

	DT 4.6 Assist with marketing clinical and customer services 
	· Review current marketing of clinical or community services 

· Design a Brochure, Handout, or Bulletin Board as needed
	4 □   3 □   2 □   1 □
	


Common Assignment #1:  Revise an existing nutrition education piece or develop an entirely new piece.  Determine your target audience, age group, readability level, and currency of information.  Research current nutrition information on topic to be included.  Revise the piece to incorporate updated information.  Determine reading level of the finished product using the SMOG index or another readability assessment formula.  Write 2 page summary explaining why you made the changes or developed the piece.  Additional guidelines will be given by instructor.  (DT 2.2) 
Common Assignment #2:  Choose one of your main practicum sites to do additional research and design and conduct a patient satisfaction survey.  Research the population served, number served, services provided, hours of operation, location(s), years providing services, source of funding, number of staff, qualifications of staff.  Work with site preceptor to develop a survey with a minimum of 15 questions on a topic that will be useful to the facility.  Administer the survey to an appropriate number of clients but no less than 20.  Compile and analyze the data.  Write a 3-page double-spaced report that includes background information on the facility, process to develop the survey and explanation of results.  Additional guidelines will be given by instructor.   (DT 1.4) 
As part of the Dietetic Technology Program, students must complete all of the following within the overall practicum portion of the coursework:  

	PROJECT**


	Project Description:

(REQUIRED)
	Preceptor Initials & Date:

	
	
	


	GROUP 

PRESENTATION**
	Presentation Description:

(REQUIRED)
	Preceptor Initials & Date:

	
	
	


	INTERVIEWING/

COUNSELING

SESSION**
	Session Description:

(OPTIONAL)
	Preceptor Initials & Date:

	
	
	


  **See Attached Checklist for further evaluation.
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