2017 2018 (STATE SCHOOL NUTRITION) (August 2017)

VANDERBILT DIETETIC INTERNSHIP

	INTERN:  _______________________________________NAME OF AFFILIATION: TN Department of Education:  School Nutrition   TYPE OF ROTATION:   Health Promotion (State School Nutrition)
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Jane Crawford, Randa Meade


	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
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 presentations from Rotation Readiness
by the Tennessee State School Nutrition Team
· Discuss with preceptor what references are

considered “evidence based and appropriate” 
· Consistently uses evidence based resources 
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.


	· Preceptor observation and discussion with intern

· Intern uses Evidence Based References
· Intern cites references correctly

· 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: ______________________________

	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)

_______________________________________________________________________________________________________________________________________________

· Attend team or work group meetings

· Actively participate

Each Intern:

· Prior to participation, review the State School Nutrition 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 observation of interns active engagement in listening and asking questions

· Preceptor evaluates active participation and engagement using the State School Nutrition Leadership Rubric


	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 1.1 Select indicators of program quality and/or customer service and measure achievement of objectives.  
· Demonstrate understanding of federal

school nutrition programs by using knowledge in project development

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

· Gain understanding of the impact policies

have on driving practice at the state and school district level

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

· Demonstrates the ability to compare and
contrast information on emerging trends.
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:

On the Tennessee School Nutrition Resource Page…..

http://www.tennessee.gov/education/section/snp-resources
Select School Nutrition Programs and review each program:

· School breakfast program

· School lunch program

· Afterschool snacks
· Fresh fruit and vegetable program
*Your work for this rotation may relate to any of the above programs.
On the Tennessee School Nutrition Resource Page…..

http://www.tennessee.gov/education/section/snp-resources
Select Program Requirements in the left sidebar

· Review additional topics required for school nutrition

program operations.: Civil rights, wellness, special diets, Smart Snacks, food safety, and Professional Standards

On the Tennessee Department of Education Page…..

http://tennessee.gov/education/topic/coordinated-school-health 

· Review the 8 components of Coordinated School

Health

· TN is the only state that has Coordinated School

Health in all counties AND there are RDs who work as county directors!
Each Intern:

During Rotation Readiness:
· Complete the Smarter School Lunchrooms 

hour online module;  2 hours
http://smarterlunchrooms.org/training
· Complete the Center for Disease Control’s

Online Training – “School Health Guidelines to Promote Healthy Eating and Physical Activity; 1.5 hours
https://www.cdc.gov/healthyschools/professional_development/e-learning/shg.htm l

	· Intern uses information as a baseline of understanding for school nutrition programs and policies
· Discussion with preceptor re:  policies that drive practice (i.e. wellness policies have driven the formation of healthy school teams and fostered engagement of the entire school to focus on child health and school food)
· Certificate of completion submitted during rotation readiness;  online quizzes are part of the training
· Certificate of completion submitted during rotation readiness; online quizzes are part of the training.
	Yes/No

Yes/No

100
100


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	HEALTHIER US SCHOOL CHALLENGE

CRDN 1.5 Conduct projects using appropriate research methods, ethical procedures and data analysis.
· Able to understand the criteria required

to be labeled a Healthier US School as a foundation to conducting onsite school research
CRDN 1.6 Incorporate critical thinking skills in overall practice
· Demonstrate the ability to conduct a

Healthier US Challenge survey and recommend an appropriate award level based on findings
STEP #1
Site Visit To School That Will Be Applying For A Healthier US Challenge Award

CRDN 2.11  Show cultural competence/sensitivity in interactions with clients, colleagues and staff
· Demonstrates a presence that is inclusive,

non-judgmental and treats all with respect

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

resource/advocate for children’s health and healthier schools

STEP #2
Conducting A Healthier US Challenge Assessment

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 as a means to gather information
CRDN 4.3  Conduct clinical and customer service quality management activities

· Demonstrates the ability to complete a

survey, seeking out appropriate evidence or data requested regarding health-wellness activities
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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	As An Intern:
On the Tennessee School Nutrition Resource Page
Click on Smarter Lunchroom Challenge
http://tennessee.gov/education/topic/snp-marketing 
Review:  

· Healthier US Vision

· Healthier US Criteria

· Healthier US Application
As an Intern Team
· As guided by preceptor – complete the 3 STEP
process (site visit, conduct survey and propose an award level recommendation).
· Use prior learning (from website reviews listed

above and online training completed during rotation readiness) to guide planning and processing of information.

· As guided by preceptor, visits school being considered for a Healthier US Challenge Award
· Eats a school breakfast/lunch
· Observes school nutrition operations
· Establishes rapport with staff and asks questions to begin assessment process
· With guidance from preceptor, begins the process of completing a Healthier US Challenge assessment and/or application
	· Intern uses information as a baseline of understanding for development of a Healthier US School challenge evaluation/application
· Intern is actively engaged in gathering information and preparing recommendations
· Intern seeks support/guidance from preceptor to keep project moving
· Intern keeps preceptor up to date on project
· Preceptor observation and discussion with intern re:  planning and preparing an application
· Preceptor observation and discussion with intern 
· Intern actively engaged in asking questions and reviewing information
	Yes/No

Yes/No

Yes/No

Yes/No


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	STEP #2 (continued)

Conducting A Healthier US Challenge Assessment

CRDN 4.4 Apply current nutrition informatics to develop, store, retrieve and disseminate information and data
· Demonstrates the ability to complete a

survey, seeking out appropriate evidence or data requested regarding food and nutrition activities
CRDN 4.2  Perform management functions related to safety, security and sanitation that affect employees, customers, patients, facilities and food
· Exhibits understanding of the school

food system (from staffing to sustainability) 

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
· Exhibits understanding of the school

food menus, recipes, cooking practices

STEP #3
The Healthier US School Challenge Application and Recommendation for Award Level
CRDN 3.4  Design, implement and evaluate presentations to a target audience
· Ability to format  a Healthier US

Challenge application with recommended award level justification
CRDN 2.2  Demonstrate professional writing skills in preparing professional communications 
· Ability to present a Healthier US

Challenge application with recommended awarded level justification
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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	· With guidance from preceptor, continues the process of completing a Healthier US Challenge assessment and/or application
As An Intern Team:
· Formats Healthier US Challenge Application with accompanying documentation as needed
· Presents Healthier US Challenge Application
	· Preceptor observation and discussion with intern 
· Intern actively engaged in asking questions and reviewing information
· Interns are actively engaged as a team
Preceptor Grades:

· Healthier US Application                            (50 points each)

1) attention to detail & filled out correctly

2) team effort & usable end products

· Preceptor completes a Critical Thinking Grading Rubric
	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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