2017 2018 (POPULATION HEALTH) (January 2018)

VANDERBILT DIETETIC INTERNSHIP

	INTERN:  _______________________________________NAME OF FACILITY/AFFILIATION:  Population Health             TYPE OF ROTATION:   Health Promotion
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Killebrew, Dyer, Raffanti, Perretto


	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	AIDS/HIV:  Lucie Raffanti, MS, RD, LDN
CRDN 1.2  Apply evidenced- based guidelines, systematic reviews and scientific literature 
· Understand the application & translation

of evidence based research into practical applications for different target audiences.
CRDN 1.4 Evaluate emerging research for application in dietetics practice.

· Understand the nutrition implications of

AIDS/HIV 
· Ability to observe application of treatment

protocols and monitoring of patients enrolled in clinical trials.
CRDN 2.11  Show cultural competence/sensitivity in interactions with clients, colleagues and staff

· Ability to practice with an inclusive

mindset with awareness of potential biases
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 the paperwork process of

documenting care for reimbursement
CRDN  2.6  Refer clients and patients to other professionals and services when needs are beyond individual scope of practice

· Understands the process of referral when 
client needs are beyond an RDs scope of practice

INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives


	Each Intern Continuing Education:
· Attend AIDS/HIV orientation
Register for the AIDS Education & Training Center Program https://www.seaetc.com/event/?ER_ID=1050
On the AIDS Education and Training Center Training Center website locate the Cultural Competency Curriculum:

Complete the all of the following courses & print a certificate of completion.
                *Cultural Awareness Basics

                *Caring for Transgendered Patients

               *HIV & Homelessness: Risks & Survival  
               *Barriers & Facilitators for Engaging Latino’s 

(ALLOW 3-5 HRS FOR ONLINE TRAININGS)
· Read Nutrition Dimension Continuing Education Article and complete Quiz

· Review: HIV Information from 100 Oaks Clinic: AIDS info FACT SHEET:  The Basics

· Observe RD patient counseling  
· Discuss – with preceptor – preferred evidence based guideline 

Intern Team: Discuss with Lucie:

· The RD encounter forms and process of coding for nutrition services
· Needs of clients that occur outside the scope of practice for an RD and typical resources she provides 
	· Intern attends orientation and builds on the baseline information during rotation.
*Cultural Awareness Basics

*Caring for Transgendered Patients

 *HIV & Homelessness: Risks & Survival  
  *Barriers & Facilitators for Engaging Latino’s

· Submit Quiz to Dianne K for grading


· Intern reviews FACT SHEET

· Record number of counseling sessions:

           #_________________
· Intern discusses and becomes familiar with evidence based resources used in public health/community based clinics

· Intern reviews coding with RD & can explain process during evaluation conference with Dianne K
· Intern discusses referral practices

	Yes/No

100
100

100
100

100

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  2.3  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 2.7  Apply leadership skills to achieve desired outcomes
· Assumes responsibility to be a difference

maker – not satisfied with status quo

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

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 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 


Each Intern:

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

_______________________________________________________________________________________________________________________________________________


	· 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:

________________________________________
· Intern , choose 1 of the professional attributes you circled and EXPLAIN how you demonstrated each of these.

#1 Attribute:____________________________

______________________________________
______________________________________

· Discussion of professional attributes and examples with preceptor

· Intern discussed goals and expectations for rotation with preceptor

· Preceptor provides feedback


	Yes/No

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

	TEACHING KITCHEN COLLABORATIVE:

CRDN 2.9  Serve in professional and community organizations

· Participate in volunteer role with 

Salud Cooking School; bringing the voice of nutrition to the community based setting

CRDN 4.2 Perform management functions related to safety, security and sanitation that affect employees, customers, patients, facilities and food.

· Demonstrate ability to function as a

member of a teaching kitchen educational event; with a specific focus on culinary skills

HEALTHY TABLE ARTICLE
CRDN 1.4 Evaluate emerging research for application in dietetics practice.
· Demonstrate ability to link evidence based
research with Healthy Table consumer article
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 recipe appropriate for the

target audience.

CRDN 2.2  Demonstrate professional writing skills in preparing professional communications 
· Package an educational, engaging and

entertaining article for the Healthy Table section of the Local Table Magazine
VANDERBILT DAYANI CENTER 
CRDN 3.7 Develop and deliver products, programs or services that promote consumer health, wellness and lifestyle management
· Demonstrate ability to develop consumer

based nutrition article for consumer based local food magazine
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:
· Complete Volunteer Training at SALUD
· Participate in an IRON Chef event at SALUD
· Volunteer for 4 sessions between October and May
EACH INTERN:

· Review Local Table online magazine and sample articles, understand format and style of writing.

                  http://localtable.net/
· Review sample articles from prior interns  

· Discuss topic for article with Dianne K

· Conduct research  and identify evidence based resource that will be “foundation” for the article
.

· Draft 350 word article w/ 1 easy to prepare recipe and  food picture

· Analyze recipe for calories, fat, sodium, sugar,  and fiber.

· Submit to Dianne K in format request via e-mail
EACH INTERN:

· Review the Dayani list of  Nutrition Education Client Needs at Dayani

· Identify a minimum of 2 education tools to develop
· Research topic both in the literature and talking with preceptor about the patient population
	· Intern completes Volunteer Training

· Intern participates in IRON Chef event 
· Intern completes 4 SALUD experiences
· Intern previews sample articles and online magazine
· Intern conducts research and begins writing;  makes recommended edits 

· Preceptor Grades Using Grading For Strategic Communications:  Local Table
· Evaluation:  Sarah Perrotto or member of her team will grade using the: Evaluation for Nutrition Education Resources
· Tool #1

· Tool #2
	Yes/No
Yes/No
Yes/No

Yes/No
Yes/No

100

100

100
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES 

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	VANDERBILT DAYANI CENTER FOR     HEALTH & WELLNESS – A Medically Based Fitness Center 
CRDN  2.4  Function as a member of interprofessional teams
· Gain understanding of the different
interprofessional roles in a medically based fitness center

CRDN 1.1 Select indicators or program quality and/or customer service and measure achievement of objectives.
· Develop strategy to measure
impact/value of programs/presentations
CRDN 3.4  Design, implement and evaluate presentations to a target audience
· Ability to package an interactive
program for a teaching kitchen environment and evaluate impact
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 format information

using CANVA or PIKTOCHART 

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
CRDN 3.9  Coordinate procurement, production, distribution and service of goods and services, demonstrating responsible use of resources 
· Exhibits ability to plan an interactive

teaching kitchen event on 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 website, programs, services and

interprofessional teams

https://www.vanderbilthealth.com/dayani/ 

· Tour the Teaching Kitchen and discuss/ask

questions re:  audience, resources, etc


· Develop teaching kitchen event for clients and staff from the Dayani Center.

· Review the Mahoney Guide to Conducting A Teaching Kitchen Event

· Review power point by David Eisenberg to understand the thinking behind teaching kitchens

 *REFER TO LIST FOR PRE-SELECTED TOPIC:
· Plan a 30 minute session; allow 15 minutes for questions.

· Budget is $2.00/guest; limit of 15 guests

· Research topic and present to Dianne K; make recommended edits

· Develop print collateral/handouts for event

· Plan strategy to measure pre/post learning and impact of session

· Develop evaluation form for guests to measure satisfaction


	· Intern discussion with preceptor and Dayani Team Member

· Event Management: (25 points each)

*organized

*problems solved

*start/end on time

*guests enjoyed event

· Event planned within budget and food listed submitted to Dianne K

· Evaluation:  Sarah Perrotto or member of her cardiac rehab team – using Teaching Kitchen at Dayani Grading Form

	Yes/No

100
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. 
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