2017 2018 (COMMUNITY CLINIC) (July 2017)

VANDERBILT DIETETIC INTERNSHIP

	INTERN:  _______________________________________NAME OF FACILITY/AFFILIATION:  WIC,  Health Coaching,  TYPE OF ROTATION:   Health Promotion 
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Dianne Killebrew and WIC Dietitians


	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	CRDN 1.1 Select indicators of program quality and/or customer service and measure achievement of objectives.  
· Understand how to track outcomes and
measure impact of programs

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 translate

evidence based research into practice advice for different target audiences
CRDN 1.4 Evaluate emerging research for application in nutrition and dietetics practice.
· Understands foundational concepts in

WIC  services and programs
CRDN 2.4  Function as a member of interprofessional teams.
· Engages as a member of the WIC teams in
various clinic settings
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives


	Intern Team:

Discuss w/ WIC preceptors

· How does the WIC staff know they are making an impact with mom’s and babies?
· What information/outcomes are tracked?

Each Intern:

· Review training materials from rotation readiness and/or class days

Each Intern:

· Log on and register for the WIC Works Online Training Program

https://wicworks.fns.usda.gov/wic-learning-online
· Complete the following  online training courses 
*WIC 101

*Feeding Infants Nourishing Attitudes-Techniques
*WIC Baby Behavior Basics

*WIC Breast Feeding Basics

*Value Enhanced Nutrition Assessment (VENA)
*Communicating with Participants

*VENA:  Connecting the Dots between Assessment & Intervention

Each Intern:
· Actively Participates – per preceptor guidance – in  WIC clinics


	· Interns initiate discussion with WIC staff during observations
· Intern reviews training materials and
Completes online training 
· Preceptor observation:  intern uses

training as a baseline in developing programming for WIC clients

Submit certificate of completion for EACH course:
*WIC 101

*Feeding Infants Nourishing Attitudes-Techniques

*WIC Baby Behavior Basics

*WIC Breast Feeding Basics

*Value Enhanced Nutrition Assessment (VENA)

*Communicating with Participants

*VENA:  Connecting the Dots between Assessment & Intervention

WIC preceptors complete the WIC Leadership Rubric grading form

· Monday AM Clinic

· Monday PM Clinic
· WIC at the Bedside
· WIC Mobile
	Yes/No
Yes/No

Yes/No

100

100

100

100

100

100

100
100

100

100

100


	


	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  2.3  Demonstrate active participation, teamwork and contributions in group settings
· Ability to flex social styles and become an
active learner in a variety of community nutrition settings.
CRDN  2.5  Assign patient care activities to NDTRs and/or support personnel as appropriate 
· Understand the scope of practice
responsibilities for nutrition educator and dietitians

CRDN  2.6  Refer clients and patients to other professionals and services when needs are beyond individual scope of practice
· Understands different resources available
to clients within the  health department and community.
CRDN 2.7  Apply leadership skills to achieve desired outcomes
· Assumes responsibility to be a difference

maker – not satisfied with status quo


CRDN 2.11  Show cultural competence/sensitivity in interactions with clients, colleagues and staff
· Increases knowledge of immigrant and
refugee population and food culture in Nashville

INTERN’S EVALUATION OF EXPERIENCES:

______
exceeds stated objectives

______
met all stated objectives

______
met most stated objectives
______     did not meet stated objective
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	· Review internship handbook and comply with honor code and standards of conduct. 
Actively seek ways to make an organizational impact during rotation.
· Health – Wellness Coaching

· WIC at the county level
· WIC at the state/federal level

As An Intern Team:

· Initiate discussions with the dietitian and

nutrition educator – to understand the scope of practice for each job

· Initiate discussions with the dietitian and

nutrition educator – to understand  how referrals are made AND to what kind of agencies


Each Intern:

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

Each Intern:

· Review WIC Cultural Guide – developed by

Lauren Bradford (former VU intern)
· Complete the International Grocery Store

Excursion during rotation readiness

As An Intern Team:
· Review the global eats available in Nashville and
select a restaurant to visit for a meal/snack
http://www.visitmusiccity.com/visitors/globalbeats
· Suggested food experiences : Kurdish, Ethiopian,

Middle Eastern or Nolensville Pike

Each Intern: 

· Submit to Dianne K – photo of you and food

item, via e-mail attachment
· Submit to Dianne K – description of menu item

and what you learned about a specific food culture, send via e-mail 
	· Preceptor observation and discussion with intern
· Positive preceptor feedback from the scheduled locations
· Interns initiate discussion with WIC staff during observations
· 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:

________________________________________
· Intern reviews cultural guide and completes International Grocery Store Excursion
· Intern team takes the “global” food challenge in Nashville 

· Intern submits:

*photo with food (25 points)
*description of menu item (25 points)
*observations of a specific food culture (50 points)
	Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

100
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	CRDN 2.10  Demonstrate professional attributes in all areas of practice 
· Understand how/when to use

attributes in varied work environments

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

· Assess own performance and implement changes to accomplish goals

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

· Understands how WIC is funded and

federal oversight for WIC programs

CRDN 2.2  Demonstrate professional writing skills in preparing professional communications
· Content of written work reflects

understanding of WIC policy and operations at the state level.

INTERN'S EVALUATION OF EXPERIENCES:

______
exceeds stated objectives

______
met all stated objectives

______
met most stated objectives

______     did not meet stated objective
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	Each Intern

 CIRCLE each attribute you demonstrated on this rotation: 

· Showing initiative

· Proactively develop solutions

· Advocacy

· Customer focus

· Risk Taking

· Critical Thinking

· Flexibility

· Time Management

· Work Prioritization

· Work Ethic

Each Intern:

Discuss with preceptor during orientation, rotation and at evaluation:

· Identify existing job ready skills that pertain to this rotation (list 3)

________________________________________________________________________________________________________________________________________________

· Identify job related skills you want to focus on during this rotation (list 3)

_______________________________________________________________________________________________________________________________________________

Each Intern:

Prior To STATE WIC training:  understand the impact of policy on practice
· Review WIC food policy (in online folder)

· Review 2016 Senate Appropriations committee funding for food and nutrition programs (in online folder)

Each Intern:
· Participate in  WIC training at the federal level
Prepare a 1 page, single spaced executive summary of the training
· Discuss what you learned about administering a

federally funded supplemental food program – budget, staffing, clinic sites, programming, and policy impact.

	· Intern , choose 3 of the professional attributes you circled and EXPLAIN how you demonstrated each of these.

#1 Attribute:____________________________

_____________________________________
______________________________________

______________________________________

#2 Attribute:____________________________

______________________________________

______________________________________

#3 Attribute:___________________________

_____________________________________

_____________________________________
· Discussion of professional attributes and examples with preceptor

· Intern discussed goals and expectations for rotation with preceptor

· Preceptor provides feedback

· Intern responds/reacts to make improvements requested
· Intern reviews policy impact information prior to state WIC training
EACH INTERN:

Executive Summary/Debriefing Recap
Concise, organized   (25 points)

Grammar, spelling    (25 points)

Followed guidelines of info requested

                                                   (50 points)


	Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

100
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	WIC Clinics
CRDN 4.1 Participate in management of human resources.
· Demonstrate the ability to recognize the

different levels of care provided based on review of job descriptions

CRDN 3.1 Perform the Nutrition Care Process and use standardized nutrition language for individuals, groups and populations of differing ages and health status, in a variety of settings.
· Acquire understanding of the WIC

education programming provided for all levels of WIC clients
CRDN 3.2 Conduct nutrition focused physical exams
· Acquire knowledge of the health metrics

and blood tests conducted during WIC clinic visits
WIC:  Van and Community Outreach

CRDN 3.5 Develop nutrition education materials that are culturally and age appropriate and designed for the literacy level of the audience

CRDN 3.4  Design, implement and evaluate presentations to a target audience

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

INTERN'S EVALUATION OF EXPERIENCES:

______
exceeds stated objectives

______
met all stated objectives

______
met most stated objectives

______     did not meet stated objective
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	Each Intern:
· Review job descriptions for Nutritionist I,  Nutritionist  II positions at the county level – in your online rotation folder

· Participate alongside RD’s and WIC Nutritionists observing all phases of the WIC care 
· As available, observe the Lactation Specialist

As An Intern Team:


· Participate with preceptor in mobile WIC outreach and community nutrition education 

· Plan and conduct nutrition education for WIC participants, prepare handouts and food samples for tasting
· Observe process for mobile WIC certification and nutrition metrics that are tracked; assist as requested by preceptor.

· Observe process for hospital WIC certification at the bedside; assist as needed


	· Intern reviews job descriptions
Record number of patient WIC counseling sessions you attended:
CLINIC________________________________

# of Sessions__________________________
CLINIC_______________________________

# of Sessions_________________________
· Intern is actively engaged in learning, asking questions and assisting as directed by clinic staff
Each Intern:

· Record number of van outreach

contacts  #_________________
· Preceptor Grades Presentation Using

Packaging Evaluation Form for WIC Outreach

· Intern observes certification and

tracking of WIC metrics via van outreach
· Record number of hospital – bedside

WIC certifications  #_________________

	Yes/No
Yes/No

Yes/No
Yes/No

Yes/No

100

Yes/No

Yes/No
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE 
POINTS
	ACTUAL POINTS

	Health and Wellness Coaching

CRDN 1.6 Incorporate critical thinking skills in overall practice

· Demonstrates the ability to translate skills

learned  as a health-wellness coach from a textbook to supervised practice with a client
CRDN 4.3 Conduct clinical and customer service quality management activities.
· Demonstrates the ability to follow

coaching guidelines and protocols

CRDN 3.6  Use effective education and counseling skills to facilitate behavior change
· Understands the stages of change and

tailors coaching sessions to client needs.

CRDN 3.8 Deliver respectful, science based answers to client questions concerning emerging trends.
· Develops skill in asking client permission

to share evidence based health-wellness, nutrition information 

CRDN 4.7 Conduct feasibility studies for products, programs or services with consideration of costs and benefits
· Understand the relationship between
client satisfaction and program sustainability 
INTERN'S EVALUATION OF EXPERIENCES:

______
exceeds stated objectives

______
met all stated objectives

______
met most stated objectives

______     did not meet stated objective
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	Each Intern:
· Completes assigned readings in:  Coaching

Psychology Manual by Moore, Jackson, Tschannen-Moran

· Attends health and wellness coaching classes and

participates in case studies, group discussions, etc

· Following training session – completes assigned

quiz and enters answers in RED CAP.  Quizzes can be accessed via the online folder for rotation

· Intern obtains signed Client/Coaching contract

and submits to Dianne  K

· Conducts Coaching Sessions and completes documentation on coaching tracker
· With client approval: records 3rd coaching
session and submits to Dianne K

· Discusses with preceptor any clients whose needs

are outside the scope of work for a health-wellness coach and identifies plan of action.

· Provide client with satisfaction survey.
· Reviews survey from client and uses information for improvement in coaching future clients

	· Intern completes assigned readings
· Intern actively participates in class training sessions

· Intern completes 10 quizzes per

schedule – each quiz has a 100 point value.  All scores are averaged together for a final score

· Intern submits signed contract
· Intern completes coaching sessions and

records on coaching tracker
8 coaching sessions maximum required
8 sessions = 100

6-7 sessions = 80

4-5 sessions = 60

2-3 sessions = 0
· Intern discusses with preceptor if client
needs additional support from other disciplines.
· Client evaluation of coach completed

and intern discussed with preceptor opportunities to improve personal  coaching skills

· Intern discusses satisfaction survey

with preceptor (what went well and what needs improvement)
	Yes/No

Yes/No

100

Yes/No

100

Yes/No

100
Yes/No
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE 
POINTS
	ACTUAL POINTS

	CRDN 4.4 Apply current nutrition informatics to develop, store, retrieve and disseminate information and data
· Use online resources in the worksheet to research WIC food packages and analyze nutritional content of menus
CRDN  4.5  Analyze quality, financial or productivity data for use in planning
· Demonstrate the ability to compare menu pricing using WIC approved foods vs traditional foods
CRDN 4.6 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment
· Demonstrate the ability to select/analyze WIC menus using approved foods
CRDN 2.14  Demonstrate advocacy on local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession
· Ability to advocate for participants on supplemental food programs

CRDN 1.6 Incorporate critical thinking skills in overall practice

· Demonstrate the ability to critically evaluate  the WIC supplemental food program as a participant, food advocate and future practitioner
INTERN'S EVALUATION OF EXPERIENCES:

______
exceeds stated objectives

______
met all stated objectives

______
met most stated objectives

______     did not meet stated objective
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	Each Intern:

Print off  Engaging Your CATS To Understand WIC from the online folder
(you may also ask Dianne K to send you a copy as an attachment that you can save to your desktop and complete)

· Compare WIC Grocery Food Packages

· Plan a 3 day menu using a WIC food package

· Price a 3 day menu comparing WIC foods with your preferred foods and identify differences

· Analyze a 1 day menu comparing a WIC menu with your menu of the same foods – identify differences

· Practice advocacy skills, explaining the differences/benefits of WIC 

· Review legislative priorities for WIC on a national level

· Review Tennessee Legislative policies related to women, infants and children; identifying specific policies that would impact WIC foods, clients or RDs

· Reflect on the impact of policies on your future practice

	
· Preceptor observation and discussion with intern

· Intern completes worksheet individually – not as a team

· Preceptor grades using Critical Thinking Rubric
	Yes/No
Yes/No

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. 











2017 2018 (COMMUNITY CLINIC) (July 2017)

