2017 2018 (COMMUNITY BUSINESS B2) (February 2018)

VANDERBILT DIETETIC INTERNSHIP

	INTERN:  _______________________________________NAME OF FACILITY/AFFILIATION:  Business & Entrepreneur TYPE OF ROTATION:   Health Promotion/Community Business B2
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Bethany Thomson, RD, LDN; John Compton, MDiv


	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	CRDN 2.1  Practice in compliance with current federal regulations and state statutes and rules, as applicable, and in accordance with accreditation standards and the Scope of Nutrition and Dietetics Practice and Code of Ethics for the Profession of Nutrition and Dietetics
· Exhibit ethical behavior

CRDN  2.12  Perform self- assessment and develop goals for self-improvement throughout the program

· Assess own performance and implement changes to accomplish goals


CRDN 2.7  Apply leadership skills to achieve desired outcomes
· Assumes responsibility to be a difference

maker – not satisfied with status quo

CRDN  2.8 Demonstrate negotiation skills 
· Ability to flex styles and leadership
strategies to find your vest fit with a team; displaying emotional intelligence at all levels

CRDN  2.4  Function as a member of interprofessional teams

· Listen to and engage in conversations with

members of the team that contribute to the overall mission and projects at hand
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives
	· Review internship handbook and comply with honor code and standards of conduct. 
Each Intern: 
Discuss with BETHANY during orientation:
· Identify ONE existing job ready skill that pertain to this rotation 
________________________________________________

· Identify ONE job related skill you want to focus on during this rotation 
________________________________________________

Each Intern:
Discuss with JOHN during orientation:

· Identify ONE existing job ready skill that pertain to this rotation 

________________________________________________

· Identify ONE job related skill you want to focus on during this rotation 

________________________________________________

Each Intern:

· Apply training from Leadership Institutes to work individually and as a team member

· Actively engaged in learning, asking questions, listening


	· Preceptor observation and discussion with intern

· Intern discussed goals and expectations for rotation with preceptor

· Intern discussed goals and expectations for rotation with preceptor

· List leadership principle you used most often on this rotation:

_______________________________________

_______________________________________

· List your primary social style you used most often on this rotation:

_______________________________________

· List your primary strategy to establish rapport on this rotation:

_______________________________________


	Yes/No
Yes/No

Yes/No

Yes/No

Yes/No

Yes/No


	


	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	BETHANY THOMSON:

CRDN 1.2  Apply evidenced- based guidelines, systematic reviews and scientific literature (such as the Academy’s Evidence Analysis Library and Evidence-based Nutrition Practice Guidelines,  the Cochrane Database of Systematic Reviews and the U.S. Department of Health and Human Services, Agency for Healthcare Research and Quality, National Guideline Clearinghouse Web sites).
· Demonstrate the ability to select

resources/references that are appropriate for the practice setting
CRDN 1.4 Evaluate emerging research for application in nutrition and dietetics practice.
· Demonstrate the ability to translate
evidence based research into practical applications for different target audiences
CRDN 3.3  Demonstrate effective communication skills for clinical and customer services in a variety of formats and settings
· Ability to understand communication

messages to be utilized in the scope of this project
CRDN 3.10  Develop and evaluate recipes, formulas and menus for acceptability and affordability that accommodate the cultural diversity and health needs of various populations, groups and individuals

· Plan menus and identify recipes for clients

CRDN 4.4 Apply current nutrition informatics to develop, store, retrieve and disseminate information and data
· Demonstrate ability to utilize technology tools appropriate  to the practice setting
CRDN 3.7  Develop and deliver products, programs, or services that promote consumer health, wellness and lifestyle management 
· Demonstrate the ability to translate
evidence based research into practical applications for different target audiences
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives
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	PARTICIPATE IN DAY TO DAY OPERATIONS OF A FOOD AND NUTRITION FOCUSED BUSINESS
Discussions:
· Managing a food and nutrition business
· Food philosophy

· Sustainable farming practices

· LEAP therapy and certification

· Use of MRT – LEAP FRIENDLY FOODS IN ALL RECIPES and MENUS
Projects will be finalized during orientation and may include any of the following:

· Review of website and recommendations for improved navigation and/or content

· Recipe development, blogging and sharing of recipe online

· Social media infographics
· Research re:  Parkinson’s (nutrition needs, foods, etc)

· Menu development for specific client populations

Resource:

· Uses as a reference:  Digital Resources for Functional Nutrition Professionals from Integrative Health

	· Preceptor evaluates using Bethany Thomson grading form
	100
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	JOHN COMPTON

CRDN 3.3  Demonstrate effective communication skills for clinical and customer services in a variety of formats and settings
· Demonstrates understanding of Rooted

Community Health and communication platforms

CRDN 2.14 Demonstrate advocacy on local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession

· Understand the  role of a nutrition advocate in this setting in relation to food policy


CRDN 1.2  Apply evidenced- based guidelines, systematic reviews and scientific literature (such as the Academy’s Evidence Analysis Library and Evidence-based Nutrition Practice Guidelines,  the Cochrane Database of Systematic Reviews and the U.S. Department of Health and Human Services, Agency for Healthcare Research and Quality, National Guideline Clearinghouse Web sites).
· Demonstrate the ability to select

resources/references that are appropriate for the practice setting
CRDN 1.4 Evaluate emerging research for application in nutrition and dietetics practice.
· Demonstrate the ability to translate
evidence based research into practical applications for different target audiences
CRDN 3.3  Demonstrate effective communication skills for clinical and customer services in a variety of formats and settings
· Ability to understand formatting of

information for different audiences

CRDN 3.7  Develop and deliver products, programs, or services that promote consumer health, wellness and lifestyle management 
· Demonstrate professional poise in
presenting information  to the leadership team for Rooted Community Health
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives
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	· Review website: https://www.vumc.org/cbmes/rch 

· Review John Compton’s Presentation from Rotation Readiness:  Nutrition and Ecology

· Discuss with preceptor nutrition and food  advocacy/policy  issues 
DEVELOP AN ONLINE FOOD INSECURITY RESOURCE CENTER
· Discuss with preceptor the VISION and SCOPE of work for the project

· Research resources in the Nashville/Middle TN area that address food insecurity for care providers
· Research resources in the Nashville/Middle TN area that address food insecurity at the local level
· Per preceptor, make site visits to local agencies and or to VUMC care providers to discuss food insecurity
· Discuss findings and format the information needs to be in (based on intended target audience)
· Prepare a 2 page executive summary spotlighting:

1) the research identified for care providers 

2) the research identified to address food insecurity at the local level

3) gaps identified in information or resources

4) impact of this information on your journey as a Registered Dietitian (for example did you see opportunities for more dietitian involvement, a need for food advocacy)

	· Intern completes review of print materials and uses as a foundation for video development

· Intern actively engaged in learning and asking questions

· Interns discuss VISION and SCOPE with preceptor

· Preceptor grades using Critical Thinking Grading Rubric

· Executive Summary:

(25 points each)

*organized and easy to follow

*grammar, punctuation

*critical thinking and depth of writing

*citing of references and resources
	Yes/No
Yes/No
Yes/No
100

100
	


	PRECEPTORS  ONLY:

The Accreditation Council for Education in Nutrition and Dietetics (ACEND) has identified 4 practice domains.  Within each practice domain category are area specific competencies.  Consider the intern’s overall performance during this rotation.  Use the scoring guidelines below to indicate your professional assessment of the intern’s ability to function in EACH of these practice domains.

POINTS
20      UNSATISFACTORY PERFORMANCE.  Does not fulfill required activities; needs constant supervision; has great difficulty in achieving pre-determined objectives.

40      NEEDS MUCH IMPROVEMENT.  Needs assistance on many projects; requires guidance to achieve pre-determined objectives.

60      APPROACHING ENTRY LEVEL.  Performs all activities with some assistance; generally achieves pre-determined objectives.

80      ENTRY LEVEL.  Performs all activities correctly; works with minimum assistance once guidelines are established; meets pre-determined objectives.

85    BEYOND ENTRY LEVEL. Performs all activities with great accuracy; works independently once guidelines are established; exceeds pre-determined objectives.

NOTE:  YOU MAY USE ANY SCORE WITHIN THE RANGES GIVEN ABOVE 
SCORE:______________________________________




	JOB READY SKILLS:
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
	AREAS FOR CONTINUED DEVELOPMENT:
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
__________________________________________________________________________________________
	ADDITIONAL COMMENTS:

____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________________________________________________________________________________________________________________________________________________


	INTERN SIGNATURE:                                          DATE:

_______________________________                      __________________
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	PRECEPTOR SIGNATURE:                       DATE:
_______________________________               ___________


DOMAIN 1:   Scientific and Evidence Base of Practice:  integration of scientific information and translation of research into practice.








 DOMAIN 2:   Professional Practice Expectations:  beliefs, values, attitudes and behaviors for the professional dietitian nutritionist level of practice.





DOMAIN 3:  Clinical and Customer Services:  development and delivery of information, products and services to individuals, groups and populations. 








DOMAIN 4:  Practice Management and Use of Resources:  strategic application of principles of management and systems in the provision of services to individuals and organizations. 
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