2017 2018 (COMMUNITY WELLNESS) (January 2018 )

VANDERBILT DIETETIC INTERNSHIP

	INTERN:  _______________________________________NAME OF FACILITY/AFFILIATION: Community Wellness                TYPE OF ROTATION:   Health Promotion (Campus, Community)
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Killebrew, Davis, et al


	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	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 practical applications for different target audiences
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 and professional behavior

.
CRDN  2.3  Demonstrate active participation, teamwork and contributions in group settings
· Demonstrate the ability to be part of

community based teams in a variety of practice settings

CRDN  2.8 Demonstrate negotiation skills 
· Ability to flex styles and leadership
strategies to find your best fit with a team; displaying emotional intelligence at all levels
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives


	Each Intern:
· Review notes from rotation readiness classes

with a specific focus on evidence based resources used by different preceptors

· Consistently uses evidence based resources in

development and delivery of nutrition education programming

Each Intern:

· Review internship handbook and comply with honor code, dress code and standards of conduct
Each Intern and Intern Team

· Find the best ways to work efficiently and effectively as an intern team

· As an individual, become an active member of the varied community teams 

· Bring value to other teams via contributions and work ethic
Each Intern:

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


	· Intern reviews information and draws information from appropriate resources
· Preceptor observation and discussion with intern

· Preceptor observation
· Preceptor observation and discussion with intern re:  strategies used

· 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: ______________________________
· List the conflict management style you used on this rotation: _______________________________
	Yes/No
Yes/No
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

	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

CRDN  2.4  Function as a member of interprofessional teams
· Demonstrate the ability to be part of 

health promotion teams in a variety of settings

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

maker – not satisfied with status quo

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 participation, review the Community Wellness Leadership Rubric (grading form)

· Take an active role on teams.

· Leadership doesn’t always mean that you are in charge, it can mean that you are a vital team member!


	· 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
· Preceptor evaluates active participation and engagement using the Community Wellness Leadership Rubric


	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

	VANDY DINING STUDENTS:  DIANNE DAVIS

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).
· Demonstrates the ability to identify the

most appropriate resources for information.

CRDN 1.4 Evaluate emerging research for application in nutrition and dietetics practice.

· Demonstrates the ability to compare and
contrast information on emerging trends.
CRDN 1.5 Conduct projects using appropriate research methods, ethical procedures and data analysis.
· Able to develop research questions and

survey students to validate planned nutrition marketing program

CRDN 3.7  Develop and deliver products, programs, or services that promote consumer health, wellness and lifestyle management
· Ability to package nutrition messages for

a college audience that educate, entertain and engage students
CRDN 3.8  Deliver respectful, science-based answers to client questions concerning emerging trends

· Exhibits knowledge and confidence in the

ability to interact/engage the target audience 
VANDY DINING FOOD STAFF:  DIANNE DAVIS

CRDN 4.1 Participate in management of human resources.
· Demonstrates ability to provide staff
training in food safety, security, sanitation
CRDN 4.6 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment
· Exhibits understanding of the campus

food system initiatives around 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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	STUDENT GRAB AND GO: COMMONS & RAND
· From rotation readiness – review notes from 
Dianne Davis session 

· Review Grab and Go Guidelines
· See list of topics Grab and Go topics
· Pitch ideas/plans to Dianne Davis 

As An Intern Team:

· Develop a nutrition marketing event following

the guidelines, make edits as recommended by preceptor

· Coordinate display set up and food samples with

designated Dining Staff 

Each Intern
· Prepare a recap of the Grab and Go event and include the following info in the summary:
* Assessment of results
*What did you do to interact with students

*How did you sell the topic

*How did the students respond

*How many students came by

*Include student comments

*What did you learn about marketing

*What would you do differently next time
FOOD STAFF Round Up: COMMONS & RAND
· From rotation readiness – review notes from Dianne Davis session
· Review Round Up guidelines

· Pitch ideas/plans to chefs and Dianne Davis

· Makes edits recommended

· Conduct staff training at the Commons and Rand.

· Identify Chef/Manager who will be grading your presentation and provide them with an evaluation form BEFORE staff training starts.
DURING FIRST MEETING WITH CHEF’S – ask them to show you where your Grab & Go will be set up (should be in a high traffic area)
	Each Intern

· Submit all DRAFTS with recommended edits

· Submit all FINAL copies with edits made as requested

· Preceptor grades using GRAB AND GO EVALUATION FORM 
Each Intern

GRAB AND GO DEBRIEFING OF EVENT:
· Concise, evidence based, clearly communicates what occurred (50 points)

· Innovative sales tactics to engage students (50 points)
· Include pictures in this recap report

Intern Team:
· Discusses plans with chefs and make recommended edits
Each Intern: Provide each chef with grading form
· Rand Chef - Evaluation for Nutrition Programming

· Commons Chef - Evaluation for Nutrition Programming


	Yes/No

100

100

Yes/No

100
100

	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	NEXT STEPS 
CRDN 1.1 Select indicators of program quality and/or customer service and measure achievement of objectives.  
· Acquire understanding of how students 

with intellectual disabilities learn and are evaluated.

HEAL COACHING for NEXT STEPS
CRDN 2.15 Practice and/or role play mentoring and precepting others
· Exhibits qualities of a health-wellness

coach while mentoring and coaching a student with an intellectual disability
CRDN  2.6  Refer clients and patients to other professionals and services when needs are beyond individual scope of practice
· Understands the intellectual disability and

discussed with interprofessional team when additional HEAL support is needed

CRDN 3.6 Use effective education and counseling skills to facilitate behavior change
· Demonstrate ability to educate and engage

students and ambassadors
CRDN 4.4 Apply current nutrition informatics to develop, store, retrieve and disseminate information and data
· Ability to track client progress and

document use of online educational tools

HEAL COOKING EVENT for NEXT STEPS
CRDN 3.9  Coordinate procurement, production, distribution and service of goods and services, demonstrating responsible use of resources 
· Exhibits ability to effectively manage a
catered event – time, money, serving, disposal
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
· Ability to plan a cooking event – from

menu to service that meets customer needs and fits a tight budget
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 notes from Rotation Readiness training 
· Review Best Practice Tips from former HEAL coaches (aka interns)
· Review findings from research study
· When requested by preceptor – submit photo and biosketch info to share with HEAL Client
· Review Next Steps website:
https://peabody.vanderbilt.edu/departments/nextsteps/ 
Interns As HEAL COACHES
· Ask student about their intellectual disability and ask their permission to talk with Tammy Day to learn more about them and how you can best support them as their HEAL Coach
· Preceptor provides HEAL coaching meeting schedule (usually a lunch meeting)
· You’ll contact student re:  lunch meeting time and location
· Assist student with SMART goals
· Follow up coaching sessions with an e-mail summary of goals
· Recommend  when student needs additional HEAL support to Next Step Director
· Participate in HEAL Coaching grand rounds as scheduled
HEAL COACHING TRACKER
· Maintains records– using only client initials
· Submits HEAL tracker at completion of coaching sessions
· Preceptor provides specifics on the event for Next Steps students which can  include:

HEAL COOKING EVENT:

· Plan menu within a $200 budget
· Consider food allergies
· Design print collateral – marketing, recipes

· Purchasing food w/ food buyer for  hospital 

· Organizing and coordinating prep schedules for fellow interns
· Managing the event (from Next Step student arrival to clean up)


	· Intern reviews information and applies strategies in coaching

· Intern gets student verbal permission and discusses student’s intellectual disability with Next Step staff
· Intern communicates with student via phone, text or e-mail

· Intern copies preceptor and Next Step staff on e-mail communications

· Intern actively participates in HEAL coaching grand rounds, sharing experiences 

· HEAL coaching tracker completed and submitted

· Preceptor completes HEAL Coaching Grading form

· Refer to HEAL Cooking event form for grading (online folder)

	Yes/No

Yes/No

Yes/No

Yes/No
100

Yes/No

100


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	SPORTS 4 ALL & ILLUMINATE ACADEMY

CRDN  2.9 Participate in professional and community organizations
· Actively participate as the nutrition

resource/advocate on behalf of individuals with an intellectual disability
CRDN 3.4  Design, implement and evaluate presentations to a target audience

· Demonstrate the ability to design and

evaluate the impact of presentations to a variety of target audiences
OVERTON HIGH SCHOOL:ENGLISH LANGUAGE LEARNERS

CRDN 3.5 Develop nutrition education materials that are culturally and age appropriate and designed for the literacy level of the audience
· Demonstrate ability to package nutrition

education for a specific target audience

CRDN 2.11  Show cultural competence/sensitivity in interactions with clients, colleagues and staff
· Understand how and when to use different attributes for win-win outcomes
WHITES CREEK HIGH SCHOOL

CRDN 3.7  Develop and deliver products, programs, or services that promote consumer health, wellness and lifestyle management 
· Exhibits ability to design and deliver

innovative nutrition education programming 

CRDN 2.2  Demonstrate professional writing skills in preparing professional communications 
· Ability to develop professional, science

based level print collateral 

CRDN 3.8  Deliver respectful, science-based answers to client questions concerning emerging trends
· Demonstrates ability to translate science

based information into easy to follow guidelines

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:
Refer to SPORTS 4 ALL Info sheet for details about TOPIC and group education session
· Review website: http://www.s4af.org/ 
· Attend exercise class with clients

· Learn best ways to communicate

· Plan & lead a 15 minute nutrition session

· Use interactive games & teaching props

· Confirm- # attending 

· Prepare TO GO message – for “caretakers” 

· See Dianne K to print TO GO copies

Each Intern:
· Complete Cultural Competency reading and quiz 
· Check out notebook from Dianne K’s office re:  class planning information
· Review teaching resources in interns room

Observe Class 

· Attend classes and assist teacher
· Complete CULTURAL DIVERSITY ANALYSIS during day of observation
· Review lesson plans with Ms Jolley 
As An Intern Team:  Prepare & Teach  Class 
· Prepare for lesson,  make prop’s, rehearse

· Decide how you  will measure student learning
· As a team - teach class 

· Attend class and observe classroom management and engagement strategies used by teacher

· Learn best ways to communicate

· Review Health Science Core Standards in your online folder

· Plan & lead  an interactive nutrition session

· Use interactive games & teaching props

· Confirm- # attending 

· Prepare infographic – use Pfizer Clear Health Communication Strategies to design the professional level document

· See Dianne K to print TO GO copies

	Each Intern: Julie Lovell Rios to Grade Using

· Community Wellness: Evaluation for Nutrition Programming for GROUP Education

AND

· Community Wellness: Evaluation for Nutrition Programming for HANDOUTS/PRINT MATERIALS
Each Intern:
· Submit Cultural Competency Quiz to Dianne K for grading

Each Intern:
· Submit Cultural Diversity Analysis  to Dianne K for grading:

*Attention  to detail – 50 points
 *Increased cultural knowledge – 50 points
As Intern Team:
· Discuss nutrition class w/teacher and uses her recommendations in planning class
Each Intern:
· Mr Jolley Grades using Community Wellness: Evaluation for Nutrition Programming

Each Intern: Dina Starks to Grade Using

· Community Wellness: Evaluation for Nutrition Programming for GROUP Education

AND

· Community Wellness: Evaluation for Nutrition Programming for HANDOUTS/PRINT MATERIALS

	100

100
100

100

Yes/No

100

100

100


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	FLEXING Messages For Diverse Audiences

CRDN 3.3  Demonstrate effective communication skills for clinical and customer services in a variety of formats and settings
· Exhibits the ability to establish rapport

with diverse audiences; establishing communication is step one to educating and engaging people
CRDN 1.6 Incorporate critical thinking skills in overall practice
· Demonstrate ability to flex effective

education messages for diverse audience and to track impact

CRDN1.3 Justify programs, products, services and care using appropriate evidence or data.
· Ability to justify nutrition education

programming based on documentation of impact
CRDN  4.10 Analyze the risk in nutrition and dietetics practice
· Demonstrates an understanding of

personal bias impact
CRDN 2.14 Demonstrate advocacy on local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession
· Ability to discuss advocacy strategy to

promote acceptance, inclusion and a culture that is accepting of diversity

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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	FLEXING Messages For Diverse Audiences

· Complete the programming analysis form

· You’ll understand from a “big picture” view how you flexed messages and methods of evaluation for the varied target audiences.

Biases and Potential Risk

· Understand individual bias – complete the Harvard Implicit Association Test (IAT) 

https://implicit.harvard.edu/implicit/education.html
· Follow the instructions on the website.                       Take at 4 tests.  One of the tests needs to be the weight IAT.
· You’ll receive interpretations immediately. 
Take a screen shot or print out the 3 results
	· Complete nutrition programming form and submit to Dianne K

Intern discusses with preceptor:
· Identification of personal bias

· Possible influence of unrecognized personal bias on practice 

· Personal strategy to avoid potential practice risks
· Submit 4screen shots of IAT tests – 25 points per screen shot
· Advocacy, inclusion and acceptance of diversity – and the impact of this rotation experiences on your future practice

	100

Yes/No

100

Yes/No
	


	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 WELLNESS) (January 2018)

