STUDENT NAME: ___________________________________________				University of Georgia Dietetic Internhip – RATING TABLES

Assessment Instructions

Using this Rating Table
· Evaluate intern on each CRDN competency using the listed/pre-approved assessments. Preceptors or intern should contact the Program Director for approval to use any non-listed activities for assessment of a competency.
· If a different activity is approved, describe it in the Comments column with relevant notes on the intern’s experience and how it addressed the competency.

Fulfilling Competencies
· Intern must demonstrate at least the minimum competency level (score of 2) for each CRDN at least once during the program, not necessarily in each rotation. Training, activities & assessments should be repeated until the intern achieves the standard competency level.
· Competencies may appear in multiple rotation types to allow skill development in varied settings. Reassessment is strongly encouraged, especially for core skills.
· Partial completions (for multi-part competencies) should be documented to clearly indicate which activities the intern needs to complete during other rotations.
· CRDN Formatting Key:
· Bold = Must be completed in this specific rotation type (Note to Clinical Preceptors: Intern complete 3 clinical rotations; competencies required for clinical rotations need not be done in each rotation once competency has been achieved) 
· Underlined = Encouraged in this rotation, even if completed elsewhere
· Italicized = Can be completed across multiple rotations to meet all parts of multi-part competencies
· Regular font = Must be completed at least once during the program, possibly in this rotation

Intern Responsibility
· Intern are expected to proactively plan and discuss with their preceptor which competencies they aim to complete in the rotation.
· If required competencies (bold CRDNs) cannot be met, intern should contact the Program Director as soon as possible to determine a plan of action. 

Scoring & Feedback
· A score of 4 is the goal; 3 is acceptable; Scores of 2 require feedback and next steps for improvement in the Comments column.
· A score of 1 requires the intern to repeat the activity & be reassessed (if required in this rotation) or complete it in a future rotation. Minimum score = 2.
· Discuss all scores and feedback with the intern before the rotation ends.

Evidence Submission
· Intern must submit documentation of activities used to demonstrate each competency (unless prevented by confidentiality).
· Intern have guidance on acceptable evidence and formats which may be shared with Preceptors when planning activities.
· Some activities will be labeled with related competencies (e.g., “See CRDN 2.8”) when the same activity can be used to assess multiple competencies.

Signature Page
· All preceptors who assess a competency (i.e., initial the Rating Table) must also sign the last page of the Rating Table. Clinical: At least 3 preceptor signatures should be present due to multiple rotations & sites.



Foodservice Management Rotation (FSM)
Objectives and Evaluation

	Explanation of Evaluation Terms

     4        Performs independently without guidance				       
     3        Performs independently with minimal guidance
     2        Performs independently, but guidance is needed; is competent for entry-level dietetics
     1        Does not perform satisfactorily. Needs to develop a plan for improvement in this area
     N/O    Not Observed
	Explanation of Competency Notation

CRDN  Required to complete in this rotation type
CRDN  Encouraged to complete in this rotation type, even if completed elsewhere
CRDN  Met partially in this rotation type; check for completion elsewhere
CRDN  Must be completed at least once during program, possibly in this rotation




	Objective/Learning Experience
	4
	3
	2
	1
	N/O
	Comments/Alt. Activities*
	Preceptor’s Initials

	CRDN 1.1: Select indicators of program quality or customer service and measure achievement of objectives.  
Activity: Intern selects indicators to evaluate program quality or customer service and measures objectives/outcomes (e.g., school lunch participation) (see CRDN 1.3); intern will earn score of  2  
	
	
	
	
	
	See also COMM, MNT
	

	~ENCOURAGED TO COMPLETE IN PART IN FOODSERVICE MGMT ROTATION~
(particularly “programs” and “services” portion)
CRDN 1.3:  Justify programs, products, services and care using appropriate evidence or data.
Activity: Intern justifies changes to menus, programs, products or services to improve client satisfaction using evidence or data (see CRDN 1.1); intern will earn score of  2. Circle items justified above.   
	
	
	
	
	
	See also COMM, MNT, NUTR 7911

	

	CRDN 2.5:  Work collaboratively with NDTRs and/or support personnel in other disciplines. 
Activity: Intern will earn rating of  2 for ability and willingness to work collaboratively with others & document collaboration in Comment column or other format to submit
	
	
	
	
	
	See also MNT
	

	~ENCOURAGED TO COMPLETE IN FOODSERVICE MGMT ROTATION~
CRDN 2.7: Apply change management strategies to achieve desired outcome.
Activity: Intern reviews & suggests improvements for orientation or training programs for foodservice personnel and presents a change management plan to preceptor (if possible, implements plan & evaluates outcome -or- discusses barriers/strategies with preceptor) (see CRDN 4.1); intern will earn score of  2   
	
	
	
	
	
	See also MNT
	



FOODSERVICE MANAGEMENT ROTATION “FSM” (Rating Table 1 of 4)


Foodservice Management Rotation (FSM) – continued

	Objective/Learning Experience
	4
	3
	2
	1
	N/O
	Comments/Alt. Activities*
	Preceptor’s Initials

	CRDN 2.9*: Actively contribute to nutrition and dietetics professional and community organizations.  
Activity: Intern serves nutrition-related professional and/or community organizations by 1) conducting a presentation (see CRDN 3.11) on behalf of the organization or at a professional meeting, conference or other organization event, and 2) volunteering at or helping to organize a professional meeting (regional, state, or national); intern submits form describing specific activity(ies) & related evidence; intern will earn score of  2  
	
	
	
	
	
	See COMM, NUTR 7911, 7000
	

	CRDN 2.10: Demonstrate professional attributes in all areas of practice.
Activity: Intern will earn rating of  2 for professional attributes 
	See Intern Evaluation
	See also MNT, COMM
	

	
	
	
	
	
	
	
	

	CRDN 2.11: Show cultural humility in interactions with colleagues, staff, clients, patients and the public.
Activity: Intern will earn rating of  2 for cultural humility 
	See Intern Evaluation
	See also MNT, COMM
	

	
	
	
	
	
	
	
	

	CRDN 2.12: Implement culturally sensitive strategies to address cultural biases and differences.
Activity: Intern develops recipes and menus with cultural issues documented (see CRDN 3.14); intern will earn score of  2  
	
	
	
	
	
	See also MNT, COMM, NUTR 7911
	

	CRDN 2.13: Advocate for local, state or national legislative & regulatory issues/ policies impacting the nutrition & dietetics profession.
Activity: Intern participates in advocacy related to organization’s functions (such as advocating legislature to support school lunch programs) by communicating with a legislator about a relevant health/nutrition issue; intern will earn score of  2
	
	
	
	
	
	See also NUTR 7911
	

	CRDN 3.7: Demonstrate effective communication and documentation skills for clinical and client services in a variety of formats/settings, which include telehealth, other information technologies and digital media.  
Activity: Intern communicates about services related to foodservice program, documents technology or format/setting used for delivery, and discusses efficacy with preceptor; intern will earn rating of  2 for communication skills
	See Intern Evaluation
	See also MNT, COMM, NUTR 7911
Briefly list formats & settings experienced:




	

	
	
	
	
	
	
	
	


*Intern must serve a community organization, which may count as the professional organization (if criteria met). However, often, intern volunteer with or present on behalf of community organizations but attend meetings hosted by other types of nutrition & dietetics professional organizations to present research or volunteer in some capacity. Intern will have more specifics on this on eLC.

FOODSERVICE MANAGEMENT ROTATION “FSM” (Rating Table 2 of 4)

Foodservice Management Rotation (FSM) – continued

	Objective/Learning Experience
	4
	3
	2
	1
	N/O
	Comments/Alt. Activities*
	Preceptor’s Initials

	CRDN 3.11: Develop and deliver products, programs or services that promote consumer health, wellness & lifestyle mgmt.  
Activity: Intern develops and delivers a presentation/program/product/service to individuals or a group which could include participating in delivery of foodservice or developing menu & then assessing client satisfaction of food (see CRDN 1.3); intern will earn score of  2  
	
	
	
	
	
	See also MNT, COMM

	

	CRDN 3.13: Coordinate procurement, production, distribution and service of goods and services demonstrating and promoting responsible use of resources.   
Activity: Intern assists the preceptor or provide staff relief to participate in procurement and other activities listed above, demonstrating the responsible use of resources; intern will earn score of  2  
	
	
	
	
	
	See also MNT

	

	~REQUIRED TO COMPLETE IN PART IN FOODSERVICE MGMT ROTATION~
CRDN 3.14: 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
Activity: Intern will develop recipes and menus with sanitation/safety, cultural, and health issues documented and evaluate cost for affordability (see CRDNs 1.1, 1.3, 2.12, 3.11); intern will earn  2  
	
	
	
	
	
	See also MNT, COMM
	

	~ENCOURAGED TO COMPLETE IN FOODSERVICE MGMT ROTATION~
CRDN 4.1: Participate in management functions of human resources (such as training and scheduling).
Activity: Intern will review HR policies/procedures (suggesting improvements if applicable) & will participate in training or scheduling if possible (see CRDNs 2.7, 3.13, 4.2); intern will earn score of  2  
	
	
	
	
	
	See also MNT
	

	~REQUIRED TO COMPLETE IN PART IN FOODSERVICE MGMT ROTATION~
CRDN 4.2: Perform management functions related to safety, security and sanitation that affect employees, clients, patients, facilities and food.
Activity: Intern will complete safety audit related to foodservice (see CRDN 4.10), and follow up with staff or preceptor; intern will earn score of  2  
	
	
	
	
	
	See also MNT
	

	~REQUIRED TO COMPLETE IN FOODSERVICE MGMT ROTATION~
CRDN 4.5: Analyze quality, financial and productivity data for use in planning. 
Activity: Intern will complete a complete food & labor cost analysis of at least 3 food products; intern will earn score of  2  
	
	
	
	
	
	
	



FOODSERVICE MANAGEMENT ROTATION “FSM” (Rating Table 3 of 4)



Foodservice Management Rotation (FSM) – continued





	Objective/Learning Experience
	4
	3
	2
	1
	N/O
	Comments/Alt. Activities*
	Preceptor’s Initials

	CRDN 4.6: Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment.
Activity: Intern will review facility procedures, identify wasteful practices, and propose solutions (if there are no wasteful practices, intern will identify existing sustainable practices); intern will earn score of  2  
	
	
	
	
	
	See also MNT

	

	~ENCOURAGED TO COMPLETE IN FOODSERVICE MGMT ROTATION~
CRDN 4.10: Analyze risk in nutrition and dietetics practice (such as risks to achieving set goals and objectives, risk management plan, or risk due to foodborne illness).
Activity: Intern will complete food safety audit and document actual or potential risk in foodservice setting (see CRDNs 1.1, 2.7, 4.2); intern will earn score of  2  
	
	
	
	
	
	See also COMM, MNT
	



Student Completed Required Hours w/majority onsite:  |_|

Preceptor Name(s) – Please print neatly: ______________________________________________________________________________________________________________ 




Preceptor Signature(s): ____________________________________________________________________________________________________________________________

Site: ___________________________________________________________________
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