



[image: CSCC Logo]



Hospitality Management Department
Dietetic Technician Program

HNTR 1902
Diet Practicum II
Syllabus



550 East Spring Street
Columbus, Ohio 43215
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INSTRUCTORS

XXXXXXX
614-287-2217

XXXXXX
614-287-2580

Credits:  2		                                                    
Class Hours/Week: Seminar – 1 hour, Practicum – 7 hours 		
Prerequisites: HNTR 1901 with a grade of C or higher

DESCRIPTION OF COURSE: Practical application of information presented in the classroom from HOSP 1105, HNTR 1153, HOSP 1109, and HOSP 1107.  Skills are developed through supervised learning situations to operate and maintain foodservice equipment, to participate in food production and service, and to maintain food quality and portion control.  Skills are also developed through supervised learning situations to procure and store food, supplies and equipment, to maximize fiscal outcomes, to participate in quality improvement, and to provide for the nutritional needs of the customer.
Student Learning Outcomes	
1. Demonstrate the ability to actively participate in the use of, cleaning of and maintenance of food service equipment.
1. Identify factors to consider in food service equipment selection.
1. Apply sanitation and safety laws and regulations in a food service operation.
1. Demonstrate knowledge of purchasing, receiving, storage and inventory procedures in food service operations.
1. [bookmark: _Hlk136947345]CNDT 1.2 Evaluate information to determine if it is consistent with accepted scientific evidence.
1. CNDT 1.3 Collect performance improvement, financial, productivity or outcomes data and compare it to established criteria.
1. CNDT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the Scope of Practice for the Nutrition and Dietetics Technician, Registered, Standards of Practice, Standards of Professional Performance, and Code of Ethics for the Profession of Nutrition and Dietetics.
1. CNDT 2.2 Use clear and effective oral and written communication.
1. CNDT 2.4 Demonstrate active participation, teamwork and contributions in group settings.
1. CNDT 2.8 Demonstrate professional attributes in all areas of practice.
1. CNDT 3.3 Provide nutrition and lifestyle education to well populations.
1.  CNDT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population.
1. CNDT 3.5 Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the education all level of the audience.
1. CNDT 3.6 Present an educational session to a target population
1. CNDT 3.7 Modify recipes and menus for acceptability and affordability that accommodate the cultural diversity and health status of various populations, groups and individuals.
1. CNDT 4.1:  Deliver nutrition services through quality improvement and customer satisfaction activities.
1. CNDT 4.2 Perform supervisory, education and training functions
1. CNDT 4.4 Assist in developing a plan for a new service including budget
1. CNDT 4.5 Implement and adhere to budgets.
1. CNDT 4.6 Assist with marketing clinical and customer services.
1. CNDT 4.7 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment.
1. CNDT 5.2 Identify and articulate one’s skills, strengths, knowledge, and experiences relevant to the position desired and career goals.
1. CNDT 5.5: Promote team involvement and values the skills of each member.
1. CNDT 5.6: Mentor others.
1. CNDT 5.7 Identify and articulate the value of precepting.
1. ANFP I – A. Gather Nutrition Data, B. Apply Nutrition Data, C. Provide Nutrition Education
1. ANFP II – A. Manage Standardized Recipes, B. Specify Standards and Procedures for Preparing Food, C. Supervise the Production and Distribution of Food, D. Monitor Meal Service.
1. ANFP III – A. Define Personnel Needs and Job Functions, B. Interview, Select and Orient Employees, C. Provide Ongoing Education, D. Develop and Maintain Employee Time Schedules and Assignments, E. Manage Department Personnel, F. Manage Professional Communications, G. Implement Required Changes in Foodservice Department
1. ANFP IV – A. Manage Personnel to Ensure Compliance with Safety and Sanitation Regulations, B. Manage Purchasing, Receiving, Storage and Distribution of Food and Supplies, Following Established Sanitation and Quality Standards, C. Protect Food in All Phases of Preparation Using HACCP Guidelines, D. Manage Physical Facilities to Ensure Compliance with Safety and Sanitation Guidelines
1. ANFP V – B. Prepare Specifications for Capital Purchases, E. Assist in the Purchasing Process, F. Implement Cost Effective Purchases                                                         
                                                  				
INSTITUTIONAL LEARNING GOALS
Columbus State Community College's Institutional Learning Goals are an integral part of the curriculum and central to the mission of the college. The faculty at Columbus State has identified the following institutional learning goals:
1. Critical Thinking 
1. Ethical Reasoning 
1. Quantitative Skills 
1. Scientific Literacy 
1. Technological Competence
1. Communication Competence
1. Cultural and Social Awareness 
1. Professional & Life Skills

Textbook
Texts and materials from other related courses.

General Instructional Methods
Lecture-discussion
Application of information from technical courses
Participation in practicum site activities
Oral and written reports

Assessment
Columbus State Community College is committed to assessment (measurement) of student achievement of academic outcomes.  This process addresses the issues of what you need to learn in your program of study and if you are learning what you need to learn.  The assessment program at Columbus State has four specific and interrelated purposes: (1) to improve student academic achievements; (2) to improve teaching strategies; (3) to document successes and identify opportunities for program improvement; (4) to provide evidence for institutional effectiveness.  In class you are assessed and graded on your achievement of the outcomes for this course.  You may also be required to participate in broader assessment activities.


Standards and Methods for Evaluation

	Assignment
	CNDT
	Assignment Meeting CNDT
	Points

	Written assignments - Foodservice
	CNDT 1.3 
	School Menu Costing
	550

	
	CNDT 1.3
	Budget Assignment
	

	
	CNDT 2.2
	School Meals Written Report
	

	
	CNDT 4.1
	Test Tray Assignment
	

	
	CNDT 4.2
	Sanitation/Safety Checklist
	

	Journals
	
	45

	Mitchell Hall Marketing Project
	CNDT 2.4
	
	50

	
	CNDT 3.3
	
	

	
	CNDT 3.4
	
	

	Budget Case Study
	CNDT 4.4
	
	75 

	
	CNDT 4.5
	
	

	Kitchen Layout/Design
	
	55 

	Sustainability Assignment
	CNDT 4.7
	
	15

	Employee Interview Assignment
	
	15

	Preceptor Evaluations (2)*
	CNDT 2.1 
	School Preceptor Evaluation
	144

	
	CNDT 2.8
	School Preceptor Evaluation
	

	
	CNDT 3.7
	School Preceptor Evaluation
	

	Resume
	CNDT 5.2
	
	65

	Written Assignments - Clinical
	CNDT 1.2 
	Web Assignment
	630

	
	CNDT 3.5 
CNDT 3.6
	Nutrition Education Presentation
	

	
	CNDT 3.8
	Heart Healthy Menu/Low Sodium Menu Assignment
	

	
	CNDT 4.1
	Resident Satisfaction Survey
	

	
	CNDT 4.6
	Marketing Assignment for Presentation
	

	
	CNDT 5.5
	Team Member Evaluation for Group Presentation
	

	
	CNDT 5.6 
CNDT 5.7
	Diet History Role Playing Activity
	

	Math Quiz – Clinical*
	
	30 

	Resident Interview Evaluation*
	
	40

	Total
	
	1,670



Participation sheets and competency checklist must be completed to receive credit for the course.

Time sheets and hours of participation in planned experiences at assigned sites must be completed to pass the course.

*The following assignments will be used to calculate 75% of your final grade in the class: Resident Interview Evaluation, Clinical Math Quiz, Preceptor Evaluations for Foodservice and School rotations, and the School Menu Assignment.

All assignments must be completed to receive credit for the course.

Grading Scale
	A
	92-100%

	B
	84-91%

	C
	76-83%

	D
	68-75%

	E
	67% and below



A grade of C or higher is required by the program.

*Class schedule/syllabus and total points subject to change based upon class needs.  

Special Course Requirements
Off-campus practicum sites with signed agreements
CSCC name tag, low heel and closed toed shoes, hair restraint, pocket thermometer (0-220°F)
Must follow Columbus State dress code and/or conform to the dress code of the practicum site
Student is to provide transportation to off campus sites
Health record/TB test/Background check/COVID vaccination

Attendance Policy
Acceptance into the Diet Tech program requires a commitment to be present in all classes and practicums.  
Attendance - Attendance for all lecture classes and practicum courses in the Diet Tech Program is mandatory.  Attendance will be taken in all classes and practicums.   
Tardiness - Prompt arrival to classes and practicums is expected of all students.  Late arrival is disrespectful to faculty and to other students.
If a student arrives more than 10 minutes after the practicum/class is scheduled to begin, the student will be considered absent for the practicum/class.  
Any student missing more than 20% of any program course or practicum will be withdrawn from the Diet Tech program.
Class absences – If a student is unable to attend a lecture class, the student must notify the instructor by email at least 2 hours before the class is scheduled.  Students are to provide documentation for absences to the instructor. A student missing more than one unexcused class will be given a grade deduction per the syllabus.
Practicum Absences - If a student is unable to attend a practicum experience, the student must notify the instructor and/or preceptor at least 2 hours before the start time.  Students are to provide documentation for absences to the instructor.  A student missing more than one unexcused class will be given a grade deduction per the syllabus.
Make ups -There are no make-up opportunities for either lecture classes or practicums due to unexcused absences.  Students are to attend all practicum classes on his/her scheduled day/time.  Practicum days/times may not be changed without the faculty instructor’s permission.  
In the event that a class/practicum must be missed, it is the student’s responsibility to communicate with the faculty.  The responsibility of missed instruction falls upon the student to learn, and missed assignments must be completed as determined by the faculty.
Students must complete the required number of hours for each Practicum rotation in accordance with ACEND accreditation standards.  Students are required to make up any practicum hours that are missed due to inclement weather, scheduled college holidays, excused personal illness, excused emergencies, or school delays.  Make up hours may require students to attend practicum rotations during non-scheduled class times.
Vacations/Work Conferences - All vacations or work conferences must be scheduled during semester breaks. 

Assignments 
Out of Class Assignments:  Students will upload all out of class assignments through Blackboard by the assigned due date. No assignments are accepted through email.  

In Class Assignments: The in-class assignments give students an opportunity to apply the information discussed in lecture.  Students absent on the day of activities will NOT be permitted to make up in-class assignments without proper written documentation (Doctor’s note, etc.).

Late Assignments 
Assignments are to be submitted through Blackboard by the beginning of lecture or practicum class.  Assignments submitted after class begins will be considered late.  Late assignments will be accepted up until 1 week past the due date.  After 1 week the assignment will not be accepted.  Students must submit all assignments to receive credit for the lecture or practicum course.  

Points will be deducted for late assignments as follows: 
	Number of Days Submitted Late
	Percent Deduction from Total Points

	1-2 days 
	25%

	3-5 days
	40%

	6-7 days
	50%




[bookmark: _Hlk17216920]Student resources, rights, and responsibilities 

Student Code of Conduct
As an enrolled student at Columbus State Community College, you have agreed to abide by the Student Code of Conduct as outlined in the Student Handbook.  You should familiarize yourself with the student code.  The Columbus State Community College expects you to exhibit high standards of academic integrity, respect and responsibility.  Any confirmed incidence of misconduct, including plagiarism and other forms of cheating, will be treated seriously and in accordance with College Policy and Procedure 7-10.
Any plagiarism/cheating on assignments/quizzes/exams will result in a score of zero for that assignment/quiz/exam with no opportunity to resubmit the assignment or retake the quiz/exam.
The following definitions are from Plagiarism.org (www.plagiarism.org)
 According to the Merriam-Webster online dictionary, to "plagiarize" means:
1. to steal and pass off (the ideas or words of another) as one's own
1. to use (another's production) without crediting the source
1. to commit literary theft
1. to present as new and original an idea or product derived from an existing source
All of the following are considered plagiarism:
1. turning in someone else's work as your own
1. copying words or ideas from someone else without giving credit
1. failing to put a quotation in quotation marks
AMERICANS WITH DISABILITIES ACT (ADA) POLICY
It is Columbus State policy to provide reasonable accommodations to students with disabilities as stated in the Americans with Disabilities Act (ADA) and Section 504 of the Rehabilitation Act. If you would like to request such accommodations for access, please contact Disability Services: 101 Eibling Hall, (614) 287-2570. Email or give your instructor a copy of your accommodations letter from Disability Services as soon as possible.  Accommodations do not start until your instructor receives the letter, and accommodations are not retroactive. Delaware Campus students may contact an advisor in the Student Services Center on the first floor of Moeller Hall, (740) 203-8000.

Audio/Video Recording
Audio-and video-recording, transmission, or distribution of class content (e.g., lectures, discussions, demonstrations, etc.) is strictly prohibited unless the course instructor has provided written permission via the syllabus or a signed form.  Authorization to record extends solely to students in that particular course.  Transmitting, sharing, or distributing course content onto public, commercial, or social media sites is strictly prohibited.

Title IX
Columbus State Community College is committed to creating a learning and working environment that is free of bias, discrimination, and harassment by providing open communication and mutual respect. If you have encountered sexual harassment, sexual misconduct, sexual assault, or discrimination based on race, color, religion, age, national origin, ancestry, sex, sexual orientation, gender identity and expression, genetic information (GINA), military status or disability, please contact one of the following people:
	Renee Fambro, Deputy General Counsel, rfambro@cscc.edu, Phone:  614.287.5519

	Jolene Broshious, Compliance Officer, jbroshious@cscc.edu, Phone: 614.287.5106

	Joan Cook, Title IX Deputy, Coordinator, jcook60@cscc.edu, Phone:614.287.2636

	Jordan Lochard, Compliance Officer, jlochard@cscc.edu, 614-287-3955

	Michael Hicks, ADA and Compliance Officer, mhicks25@cscc.edu, 614-287-2883

	Natalie Glenn, ADA Specialist, nglenn5@cscc.edu, 614-287-5059



For additional information about your options at Columbus State Community College or to file a complaint online, please visit our webpage at: http://www.cscc.edu/services/title-ix/

TOBACCO FREE COLUMBUS STATE 2015
As a result of a proposal by the Ohio Board of Regents in 2012, Columbus State became a tobacco-free institution, as have colleges and universities across the nation, including The Ohio State University, which made the change in 2014.  In an effort to support the health and well-being of all students, faculty, and staff, the College has adopted a tobacco free policy which prohibits the use of all tobacco-related products on College property. The primary emphasis of this approach is to focus on the elimination of tobacco use on all College property with cessation left as a choice for the individual.  The effective date for the tobacco free policy was July 1, 2015.

INCLEMENT WEATHER OR OTHER EMERGENCIES 
In the event of severe weather or other emergencies that could force the college to close or to cancel classes, such information will be broadcast on radio stations and television stations.  Students who reside in areas that fall under a Level III emergency should not attempt to drive to the college even if the college remains open.

Assignments due on a day the college is closed will be due the next scheduled class period.  If an examination is scheduled for a day the campus is closed, the examination will be given on the next class day.  If a laboratory is scheduled on the day the campus is closed, it will be made up at the next scheduled laboratory class.  If necessary, laboratory make-up may be held on a Saturday.  

Students who miss a class because of weather-related problems with the class is held as scheduled are responsible for reading and other assignments as indicated in the syllabus.  If a laboratory or examination is missed, contact me as soon as possible to determine how to make up the missed exam or lab.  Remember!  It is the student’s responsibility to keep up with reading and other assignments when a scheduled class does not meet, whatever the reason.

In the event the college is forced to close during Final Examination Week, exams scheduled for the first missed date will be rescheduled.  Reasonable accommodation for a makeup session will be communicated between instructor and student.

FINANCIAL AID ATTENDANCE REPORTING
Columbus State is required by federal law to verify the enrollment of students who participate in Federal Title IV student aid programs and/or who receive educational benefits through the Department of Veterans Affairs. It is the responsibility of the College to identify students who do not commence attendance or who stop attendance in any course for which they are registered and paid. Non-attendance is reported throughout the semester by each instructor, and results in a student being administratively withdrawn from the class section. Please contact the Financial Aid Office for information regarding the impact of course withdrawals on financial aid eligibility.

For the purposes of financial aid reporting, a student meets the participation and attendance criteria if s/he has actively engaged in the class and demonstrated a meaningful attempt toward completion of the course. Examples of active engagement may include but are not limited to: completing a graded course assignment (e.g., homework, quiz, essay, project, or lab); actively participating in studio or practicum sessions; making content-related contributions to an online discussion forum (including responses both to prompts and to student/instructor posts).

FOR MORE INFORMATION ABOUT STUDENT RESOURCES, RIGHTS, AND RESPONSIBILITIES, AND THE ELECTRONIC LINKS, SEE:  https://www.cscc.edu/academics/syllabus.shtml

Note: 
Student Central, located on the upper level of Madison Hall, is the place to stop for guidance and assistance you need to be a successful student. The Student Services Specialists at Student Central are well versed in every area of Columbus State and will work closely with you to find answers and connect you to the resources you need. 

Units of Instruction:
1. USDA School Lunch Programs
	II.	Food Preparation, Portioning and Service
	III.	Equipment Use, Care and Selection
	IV.	Sanitation and Safety
	V.	Employee Training
	VI.	Nutrition Month Project
	VII.	Receiving and Storing Purchases
	VIII.	Inventories and Purchasing
	IX.	Financial Controls and Budgeting
	X.	Quality Management
	XI.	Productivity
XII.   Sustainability
	XIII.   Practical Experience

You are responsible for your own transportation to and from the site to which you are assigned.
While at the assigned facility, the following is required dress.
a.	Professional dress as specified by the assigned facility. 
b.	Enclosed low heeled shoes worn with hose, or socks.
c.	Hair covering as required in the facility.
d.	Name tag from Columbus State.
e.	Neat, clean general appearance.

At the assigned facility, you are to follow the policies and procedures established for employees.

No visitors or children are allowed in the classroom or at the assigned facility without prior approval.

If circumstances make it impossible for you to complete your course, you must officially withdraw by __________, or a failing grade will be recorded on your transcript. Students can withdraw through CougarWeb, or Schedule Adjustment Forms are available in the Hospitality Management Office.

Cell phones must be turned off in the classroom. No texting in class or during the practicum experiences.




















Columbus State Community College
Hospitality Management Department
Dietetic Technician Practicum 1902 
Attendance Record – Spring ___

Name:  _______________________________________     						
Please keep a record of the time which you spend in the designated place each class day.  So that you can receive credit for attendance and participation, it is your responsibility to complete the information each time you are present.  In the comment column, include information about absence, lateness, and change in date, etc.  
 
	[bookmark: _Hlk79735528]Date
	Arrival Time
	Departure Time
	Hours
	Running Hours
	Approved By
	Competencies
Achieved 
(last page)

	1/18
	

	
	
	
	
	

	1/23
	

	
	
	
	
	

	1/25
	

	
	
	
	
	

	1/30
	

	
	
	
	
	

	2/1
	

	
	
	
	
	

	2/6
	

	
	
	
	
	

	2/8
	

	
	
	
	
	

	2/13
	

	
	
	
	
	

	2/15
	

	
	
	
	
	

	2/20
	

	
	
	
	
	

	2/22
	

	
	
	
	
	

	2/27
	

	
	
	
	
	

	3/1

	
	
	
	
	
	

	3/6

	
	
	
	
	
	

	3/8
	

	
	
	
	
	

	3/20
	

	
	
	
	
	

	3/22
	

	
	
	
	
	

	3/27
	

	
	
	
	
	

	3/29
	

	
	
	
	
	

	4/3
	

	
	
	
	
	

	4/5
	

	
	
	
	
	

	4/10
	

	
	
	
	
	

	4/12
	

	
	
	
	
	

	4/17
	

	
	
	
	
	

	4/19
	

	
	
	
	
	

	4/24
	

	
	
	
	
	

	4/26
	

	
	
	
	
	

	5/1
	

	
	
	
	
	

	5/3
	

	
	
	
	
	



Total hours: ______          
Student Signature: _______________________________________ 
Date: _____________

















ACEND Competencies—During this 15-week class you should be working toward each of the specific competencies below.  Each day on your time record note the competency or competencies that you had the opportunity to work on.

Example-on a day you give a nutrition education presentation you may choose CNDT 3.3 – Provide nutrition and lifestyle education to well populations.  

Fill out your time record as below:

	Date
	Arrival Time
	Departure Time
	Hours
	Running Hours
	Approved By
	Competencies
Achieved 
(see back)

	08/30
	8:30

	12:00
	3.5
	3.5
	XXX
	CNDT 2.3


**There will be several days that you work on multiple competencies.  Please list all competencies that you worked on each day. 

1. CNDT 1.2 Evaluate information to determine if it is consistent with accepted scientific evidence.
1. CNDT 1.3 Collect performance improvement, financial, productivity or outcomes data and compare it to established criteria.
1. CNDT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the Scope of Practice for the Nutrition and Dietetics Technician, Registered, Standards of Practice, Standards of Professional Performance, and Code of Ethics for the Profession of Nutrition and Dietetics.
1. CNDT 2.2 Use clear and effective oral and written communication.
1. CNDT 2.4 Demonstrate active participation, teamwork and contributions in group settings.
1. CNDT 2.8 Demonstrate professional attributes in all areas of practice.
1. CNDT 3.3 Provide nutrition and lifestyle education to well populations.
1.  CNDT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population.
1. CNDT 3.5 Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the education all level of the audience.
1. CNDT 3.6 Present an educational session to a target population
1. CNDT 3.7 Modify recipes and menus for acceptability and affordability that accommodate the cultural diversity and health status of various populations, groups and individuals.
1. CNDT 4.1:  Deliver nutrition services through quality improvement and customer satisfaction activities.
1. CNDT 4.2 Perform supervisory, education and training functions
1. CNDT 4.4 Assist in developing a plan for a new service including budget
1. CNDT 4.5 Implement and adhere to budgets.
1. CNDT 4.6 Assist with marketing clinical and customer services.
1. CNDT 4.7 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment.
1. CNDT 5.2 Identify and articulate one’s skills, strengths, knowledge, and experiences relevant to the position desired and career goals.
1. CNDT 5.7 Identify and articulate the value of precepting
Assignment Due Dates – All assignments are to be submitted on Blackboard.

	Due Dates –
Tuesdays 12:00pm noon
	Group 1
	Group 2

	January 31
	Clinical – see Nadiya
	 Foodsvc Assign 1

	January 31
	
	 Foodsvc Assign 2

	February 7
	
	 Foodsvc Assign 3

	February 14
	
	 Foodsvc Assign 4

	February 21
	
	 Foodsvc Assign 5

	
	
	

	March 7
	Foodsvc Assign 1
	Clinical – see Nadiya

	March 7
	Foodsvc Assign 2
	

	March 21
	Foodsvc Assign 3
	

	March 28
	Foodsvc Assign 4
	

	April 4
	Foodsvc Assign 5
	

	
	
	

	April 11
	School 1
	School 1

	April 18
	School 2
	School 2

	April 25
	School 3
	School 3

	May 2
	School 4
	School 4



























DIETETIC PRACTICUM – HNTR 1902
Student Assessment – Practicum Rotation – Hospital/Long-Term Care
Site: ______________________________
Student Name: ________________________________________	Date: ______________
Consider how the student performed while in this rotation. Use the scale below to evaluate the student during one of their last interviewing sessions. This evaluation is used as Program Benchmark and students must receive and 76% (55/72) or higher to pass. 

Check the appropriate response for each of the following criterion: 
· 4 - Very Good: Consistently does well; often exceeds expectations
· 3 - Good: Satisfactory; overall acceptable performance
· 2 - Fair: Performance adequate some of the time; somewhat inconsistent; improvement desired to reach expected
· 1 - Poor: Occasionally unacceptable; much improvement needed to meet minimum standards
· N/A: No rating possible; inadequate opportunity to observe, not able to judge, not applicable

	Items
	4
	3
	2
	1
	N/A

	A. Followed instruction accurately
	
	
	
	
	

	Comments:

	B. Completed assignments on time
	
	
	
	
	

	Comments:

	C.  Demonstrated clear and effective oral communication.
	
	
	
	
	

	Comments:

	D.  Demonstrated clear and effective written communication.
	
	
	
	
	

	Comments:

	E.  Used common sense in making decisions.
	
	
	
	
	

	Comments:

	F.  Organized work so it was done in logical sequence. 
	
	
	
	
	

	Comments:

	G.  Showed enthusiasm for learning by being cooperative.
	
	
	
	
	

	Comments:

	H.  Tried to learn more by seeking learning experiences other than those required.
	
	
	
	
	

	Comments:

	I.  Asked for guidance when needed.
	
	
	
	
	

	Comments:

	J. Showed enthusiasm for learning by seeking experiences other than those required
	
	
	
	
	

	Comments:

	K.  Demonstrated respect for life experiences, cultural diversity and educational background in interpersonal relationships.
	
	
	
	
	

	Comments:

	L.  Demonstrated professional attributes in all areas – dressed to meet standards of personal appearance set for foodservice personnel.
	
	
	
	
	

	Comments:

	M.  Attended class as scheduled / was on time or contacted the person in charge.
	
	
	
	
	

	Comments:

	N.  Was willing to accept constructive criticism and use it for personal improvement.
	
	
	
	
	

	Comments:

	O.  Demonstrated ethical behavior – demonstrates integrity, honesty, etc.
	
	
	
	
	

	Comments:

	P.  Adhered to current federal and state sanitation and safety guidelines
	
	
	
	
	

	Comments:

	Q.  Performed some type of supervisory function for production and service – ex. Responsible for production of a recipe
	
	
	
	
	

	Comments:

	R.  Demonstrated active participation, teamwork, and contributions in group settings
	
	
	
	
	

	Comments:

	Total Point Per Column
	
	
	
	
	

	Total Score
	                                          /72




Comments: _________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Signed by Evaluator _______________________________________________   Date: _______________

Student Comments ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Student Signature___________________________________________________  Date:______________


DIETETIC PRACTICUM – HNTR 1902
Student Assessment – Practicum Rotation – School Foodservice
Site: ______________________________
Student Name: ________________________________________	Date: ______________
Consider how the student performed while in this rotation. Use the scale below to evaluate the student during one of their last interviewing sessions. This evaluation is used as Program Benchmark and students must receive and 76% (55/72) or higher to pass. 

Check the appropriate response for each of the following criterion: 
· 4 - Very Good: Consistently does well; often exceeds expectations
· 3 - Good: Satisfactory; overall acceptable performance
· 2 - Fair: Performance adequate some of the time; somewhat inconsistent; improvement desired to reach expected
· 1 - Poor: Occasionally unacceptable; much improvement needed to meet minimum standards
· N/A: No rating possible; inadequate opportunity to observe, not able to judge, not applicable

	Items
	4
	3
	2
	1
	N/A

	A. Followed instruction accurately
	
	
	
	
	

	Comments:

	B. Completed assignments on time
	
	
	
	
	

	Comments:

	C.  Demonstrated clear and effective oral communication.
	
	
	
	
	

	Comments:

	D.  Demonstrated clear and effective written communication.
	
	
	
	
	

	Comments:

	E.  Used common sense in making decisions.
	
	
	
	
	

	Comments:

	F.  Organized work so it was done in logical sequence. 
	
	
	
	
	

	Comments:

	G.  Showed enthusiasm for learning by being cooperative.
	
	
	
	
	

	Comments:

	H.  Tried to learn more by seeking learning experiences other than those required.
	
	
	
	
	

	Comments:

	I.  Asked for guidance when needed.
	
	
	
	
	

	Comments:

	J. Showed enthusiasm for learning by seeking experiences other than those required
	
	
	
	
	

	Comments:

	K.  Demonstrated respect for life experiences, cultural diversity and educational background in interpersonal relationships.
	
	
	
	
	

	Comments:

	L.  Demonstrated professional attributes in all areas – dressed to meet standards of personal appearance set for foodservice personnel.
	
	
	
	
	

	Comments:

	M.  Attended class as scheduled / was on time or contacted the person in charge.
	
	
	
	
	

	Comments:

	N.  Was willing to accept constructive criticism and use it for personal improvement.
	
	
	
	
	

	Comments:

	O.  Demonstrated ethical behavior – demonstrates integrity, honesty, etc.
	
	
	
	
	

	Comments:

	P.  Adhered to current federal and state sanitation and safety guidelines
	
	
	
	
	

	Comments:

	Q.  Performed some type of supervisory function for production and service – ex. Responsible for production of a recipe
	
	
	
	
	

	Comments:

	R.  Demonstrated active participation, teamwork, and contributions in group settings
	
	
	
	
	

	Comments:

	Total Point Per Column
	
	
	
	
	

	Total Score
	                                          /72




Comments: _________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Signed by Evaluator _______________________________________   Date: _______________

Student Comments ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Student Signature____________________________________________  Date:_____________
Dietetic Technician Supervised Practice Preceptor & Site Evaluation

	Name of Site: __________________________
	Name of Preceptor: ________________________

	Class: ___________________________________
	Date: ____________________________________



	
	1 
Strongly Disagree
	2 
Disagree
	3 
 Neutral
	4 
Agree
	5 
Strongly Agree

	This experience helped me achieve educational goals this semester.
	
	
	
	
	

	Comments:


	My preceptor was a good role model for me as a dietetic tech student.
	
	
	
	
	

	Comments:


	My preceptor provided me with an appropriate level of responsibility.
	
	
	
	
	

	Comments:


	I would recommend this preceptor to future dietetic tech students.
	
	
	
	
	

	Comments:


	The site provided me with an environment that encouraged collaboration and communication.
	
	
	
	
	

	Comments:


	I would recommend this site to future students.
	
	
	
	
	

	Comments:



1. Mark each row with the corresponding number based on your supervised practice experience:

2. My preceptor’s strengths during this experience:


3. My preceptor’s areas of improvement during this experience:


4. My strengths from this experience: 


5. My areas of improvement from this experience:

Signature: __________________________________________________

	Date
	Topic
	Item Due

	January 14
	Introduction to Course
Kitchen Layout and Design
	

	January 21
	College Closed – Snow Day

	January 28
	Food Prep, Portions, Service
	

	February 4
	Menu Costing
	

	February 11
	Productivity
Staffing
	

	February 18
	Kitchen Layout Presentations
	Kitchen Layout Project

	February 25
	Employment Laws
Interviewing Employees
	

	March 4
	Interview Assignment
Training Employees
	Resume

	March 11
	College Closed – Spring Break

	March 18
	Budget Project Introduction
Budget Development
	Interview Assignment

	March 25
	NO CLASS

	April 1
	Work Simplification
Financial Controls & Reports
	

	April 8
	USDA School Lunch Program
	

	April 15
	Budget Presentations
	Budget Case Study

	April 22
	Sustainability
Organic Foods
	

	April 29
	Semester Wrap Up
	Sustainability Assignment
Competency Exam
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