2017 2018 VU Rec Center (July 2017)

VANDERBILT 
2017- 2018 DIETETIC INTERNSHIP   
	INTERN:  _______________________________________NAME OF FACILITY/AFFILIATION: VU Recreation & Wellness Center    TYPE OF ROTATION:   Health Promotion
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Marilyn Holmes, MS, RD, LDN, Associate Director


	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
CRDN1.3 Justify programs, products, services and care using appropriate evidence or data.
· Understand how to use outcomes data for

justification of programs, staff and services
CRDN 1.4 Evaluate emerging research for application in nutrition and dietetics practice.
· Demonstrates the ability to assess and

incorporate research into practical wellness strategies for faculty/staff

INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives
	Intern Team:
Discuss during orientation:
· How does the Rec Center measure overall performance (i.e. member satisfaction with programming)
· What are the quality indicators for fitness programming

Each Intern:
· Attend 4 fitness classes

· Complete 4 group fitness instructor performance evaluations
· Summarize the 4 evaluations – track outcomes, (identify trends) and compare findings with fitness programming standards
Each Intern:
· Review training materials from rotation readiness and/or class days
· Complete the following readings and be prepared

to discuss with preceptor:
#1 Academy Position:  Role of Nutrition in Health Promotion and Chronic Disease Prevention 
#2  Sports Nutrition Knowledge Among Collegiate Athletes, Coaches, Trainers and Conditioning Specialists

#3Eating Disorders in Athletes

#4 Treatment and Prevention of Eating Disorders in Athletes

Intern Team:
Discuss with preceptors during orientation:

· What are considered evidence based and preferred sources of information 

 
	· Preceptor discussion
· Fitness Evaluations Completed:
*25 points per evaluation

· Grade using Fitness Evaluation Summary 
· Intern reviews training materials and completes readings 
· Preceptor observation:  intern uses

readings as a baseline of understanding for health promotion and wellness programing strategies
· Preceptor discussion –what key data points does the Rec Center use to   justify programming
· Preceptor discussion
· Intern uses evidence based references

· Intern cites references correctly


	Yes/No
100

100
Yes/No

Yes/No
Yes/No

Yes/No


	


	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 and professional behavior
CRDN 2.2 Demonstrate professional writing skills in preparing professional communications.

· Exhibits ability to package/translate

evidence based food and nutrition information for population health based communications
CRDN  2.3  Demonstrate active participation, teamwork and contributions in group settings
· Actively participate and engage in Health Plus programs alongside staff

CRDN  2.8 Demonstrate negotiation skills 
· Applies social styles, leadership principles,
and emotional intelligence to fit  with the team
CRDN  2.6  Refer clients and patients to other professionals and services when needs are beyond individual scope of practice
· Recognizes the role of the dietitian in recreation and wellness center
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:
· Review internship handbook and comply with honor code, dress code and standards of conduct
Each Intern:

· Preceptor assigns topic for e-newsletter
· Conduct research using EVIDENCE BASED sources that are respected and reliable

· Review other  Rec Center e-newsletters and get a feel for the writing style

· Write article –300 WORD LIMIT
· Expect to complete SEVERAL DRAFTS and GO THRU SEVERAL EDITS with preceptor

Each Intern:
· Prior to participation, review the Rec Center Leadership Rubric (grading form)
· Take an active role on the team.

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

Intern Team:
· Determine how a  dietitian’s skill sets in human resources, marketing, nutrition and wellness are valued in health promotion leadership
· Discuss how referrals are made when client needs are outside the dietitian scope of practice 
Each Intern:
· Apply training from Leadership Institutes to work individually and as a team member.

	· Preceptor observation

· Preceptor grades using Written Communication Grading Form
· Preceptor evaluates active participation and engagement using the Rec Center Leadership Rubric
· Discussion 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

100

100
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 2.11  Show cultural competence/sensitivity in interactions with clients, colleagues and staff
· Acquire knowledge of cultural biases and

increase self-awareness of opportunities to practice inclusive/affirming behaviors

CRDN  2.12  Perform self- assessment and develop goals for self-improvement throughout the program
· Assess own performance and implement changes to accomplish goals

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

· Review Vanderbilt’s office of Equity, Diversity and Inclusion
https://www.vanderbilt.edu/equity-diversity-inclusion/ 
· Discuss with preceptor how the Rec Center 

programming and services are inclusive and sensitive to the different cultures on campus

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)
_______________________________________________________________________________________________________________________________________________


	· Intern , chose 3 of the professional attributes you circled and EXPLAIN how you demonstrated each of these.
#1 Attribute:____________________________
Example:_______________________________

______________________________________
______________________________________

#2 Attribute:____________________________

______________________________________
______________________________________

#3 Attribute:___________________________

_____________________________________

_____________________________________
· Discussion of professional attributes and examples with preceptor
· Intern review of website, discussion with preceptor
· Intern programming reflects cultural competence/sensitivity 

· Intern discussed goals and expectations for rotation with preceptor

· Preceptor provides feedback

· Intern responds/reacts to make improvements requested
	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 3.4  Design, implement and evaluate presentations to a target audience

· Demonstrate the ability to package a

nutrition education program from idea to evaluation

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

innovative nutrition materials  tailored for the target audience. 
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 select appropriate recipe
CRDN 3.8  Deliver respectful, science-based answers to client questions concerning emerging trends
· Ability to provide practical answers to

questions

CRDN 4.3 Conduct clinical and customer service quality management activities.

· Understand the tracking of client feedback from Nutrition Minutes
CRDN 4.1 Participate in management of human resources.

· Understand the roles of a population

health management team
CRDN 3.3  Demonstrate effective communication skills for clinical and customer services in a variety of formats and settings
· Demonstrates active participation in leadership team meetings 
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: Nutrition Minute for Rec Center Clients
· Discuss with preceptor (and observe if possible) how Nutrition Minutes are conducted 
· Review how feedback from participants is tracked

· REVIEW all plans, recipes, etc with preceptor and make recommended edits

· Conduct research and identify a food to spotlight

· Select a recipe to prepare for tasting

· Prepare talking points to share 

· Develop recipe card and include nutritional analysis from Nutritionist Pro

· Prepare a time schedule to make recipe

· SUBMIT grocery shopping list to Marilyn 24-48 hrs in advance
· Prepare recipe

· Set up display 

· Conduct the nutrition minute

· Answer questions

· Ask participants to complete a feedback form

· Tally/summarize comments from participants in Excel

· Post on Facebook and Tweet about event – see Marketing Coordinator to help with this
Intern Team:

· Attend a Rec Center leadership team meeting with preceptor.  Gain understanding of the different roles, team dynamics and challenges of managing a comprehensive recreation/wellness center
Intern Team:  Conduct a Nutrition Tidbit During Leadership Team Meetings
· Utilize the same information developed above for the Nutrition Minute.

· Discuss presentation format with preceptor

· Adapt message for Rec Center leadership


	· Preceptor grades using Nutrition Minute Group Education Form
· Preceptor discussion

· Preceptor observes active listening and appropriate engagement in meetings

· Preceptor grades using Nutrition Minute Group Education Form


	100
Yes/No

100
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE 
POINTS
	ACTUAL POINTS

	
	
	
	
	

	CRDN 3.7  Develop and deliver products, programs, or services that promote consumer health, wellness and lifestyle management
· Demonstrate the ability to have a role in
teaching kitchen events
CRDN 4.2  Perform management functions related to food safety, security, and sanitation that affect employees, customers, patients, facilities and food
· Demonstrate the ability to assist with all

phases of a teaching kitchen event
CRDN 4.6 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment
· Demonstrate the use of cooking techniques

that save time, reduce food and supply waste
CRDN 4.8 Develop a plan to provide or develop a product, program or service that includes a budget, staffing needs, equipment and supplies.
· Demonstrate the ability to participate in

development of a business plan/strategy

CRDN 3.9  Coordinate procurement, production, distribution and service of goods and services, demonstrating responsible use of resources 

· Demonstrate the ability to coordinate all

phases of a project with a focus on cost effective and sustainable practices
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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	Intern Team:  Teaching Kitchen (aka Vandy Cooks)
· Discuss with preceptor the business plan for the Teaching Kitchen

· Review teaching kitchen curriculum developed by Kate Hudson (intern)

· As guided by preceptor, assist with teaching kitchen events

· Review the Recreation Center Demonstration Strategies in online folder

Intern Team:

NUTRITION FOR PEAK PERFORMANCE
· Discuss with preceptor the business opportunity to create a stronger presence among sport teams based at the Rec Center
· There are 2 parts to the plan:

1) Identify a sports team to showcase in the Wellness Storefront Display in the hallway

2) Provide a  5 minute Nutrition Huddle for the sports team

The intern role is:

· Meet with a Rec Center sports team  to showcase in the display and provide a 5 minute Nutrition Huddle

· Visit area storefronts for ideas (Barnes-Nobles, Cumberland Transit, Whole Foods, etc)
· Supply costs is NOT TO exceed $20
· Design and install storefront

· Develop and deliver a 5 minute Nutrition for Peak Performance Huddle

	· Preceptor discussion 

· Based on level of participation, preceptor completes Cooking at the Rec Center evaluation form

· Preceptor discussion
· Preceptor completes Nutrition for Peak Performance Grading Form

	Yes/No
100

Yes/No
Yes/No


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE 
POINTS
	ACTUAL POINTS

	CRDN 3.6 Use effective education and counseling skills to facilitate behavior change
· Demonstrate ability to coach a client

during health-wellness coaching simulations
CRDN 4.4 Apply current nutrition informatics to develop, store, retrieve and disseminate information and data
· Understand from the client perspective
the focus required to track health goals

CRDN  4.9  Explain the process for coding and billing for nutrition and dietetics services to obtain reimbursement from public or private payers, fee-for-service and value-based payment systems
· Understand how health-wellness services are billed in a Recreation and Wellness Center environment

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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	 Personalized Nutrition Coaching
· Discuss with preceptor and review the Wellness Center Coaching Notebook
· Observe RD Coaching
· As directed by preceptor, participate and lead sessions
· Discuss with preceptor, the fee structure and billing for personal trainers and for nutrition coaching
	· Preceptor discussion
· Preceptor grades using Personalized Nutrition Coaching Form
· Record_____ # of client coaching sessions you observed

· Record_____# of client sessions you participated in

· Preceptor discussion – intern is engaged in active learning, questioning and understanding.
· Record_____$ cost of personalized nutrition coaching session

· Record_____ $cost of personal trainer
	Yes/No

100

Yes/No

Yes/No

Yes/No

Yes/No

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. 
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