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Columbus State Community College
Hospitality Management Department
Nutrition and Dietetics

	Course:
	HNTR 2903 – Dietetic Practicum IIIA

	Semester:
	

	Credits:
	1

	Class Hours Per Week:  
	Seminar – 1 hour, Practicum – 7 hours

	Meeting Times:
	

	Prerequisites:
	HNTR 1902 and HNTR 1153 with a minimum grade of C; BIO 2300 and 2301 with a minimum grade of C

	Instructor:
	

	Phone:
	

	E-Mail:
	

	Mailbox:
	


		
HOSPITALITY PROGRAMS MISSION STATEMENT The School of Hospitality Management & Culinary Arts provides students from diverse backgrounds with innovative, applied quality education in preparation for leadership roles in hospitality, travel/tourism, hotel/lodging, nutrition, culinary arts, baking, & pastry arts and restaurant management.

DESCRIPTION OF COURSE Supervised learning situations in community-based organizations develop student skills in utilization of community services, group, and individual nutrition education presentations, in interviewing skills and techniques used to obtain and evaluate nutrition data from individuals, and utilization of communication skills with both clients and other personnel.  Additional client interviews, assessment of nutrition data, review of diet modification rationales and menu planning for modified diets are provided through supervised learning situations in a healthcare facility.

STUDENT LEARNING OUTCOMES
1. Describe the nutrition services available to dietetic professionals and the public from community organizations.
2. Interview clients and obtain nutritional information.
3. Evaluate client diet information for nutrition adequacy.
4. Recommend diet changes so that a client’s intake will be more nutritionally appropriate and acceptable to the individual.
5. CNDT 2.2: Use clear and effective oral and written communication.
6. CNDT 2.3: Prepare ad deliver sound food and nutrition presentations to a target audience.
7. CNDT 2.4: Demonstrate active participation, teamwork, and contributions in group settings.
8. CNDT 2.5: Function as a member of interprofessional teams.
9. CNDT 2.9: Show cultural humility in interactions with colleagues, staff, clients, patients, and the public.
10. CNDT 3.4: Promote health improvement, food safety, wellness, and disease prevention for the general population.
11. CNDT 3.5: Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the educational level of the audience.
12. CNDT 3.6: Present an educational session to a target population.
13. CNDT 3.8: Modify recipes and menus for acceptability and affordability that accommodate the cultural diversity and health status of various populations, groups and individuals.
14. CNDT 5.2: Identify and articulate one’s skills, strengths, knowledge, and experiences relevant to the position desired and career goals.
15. CNDT 5.5: Promote team involvement and value the skills of each member.
16. CNDT 5.7: Identify and articulate the value of precepting.

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:
· Critical Thinking 
· Ethical Reasoning 
· Quantitative Skills 
· Scientific Literacy 
· Technological Competence
· Communication Competence
· Cultural and Social Awareness 
· Professional & Life Skills

COURSE MATERIALS REQUIRED
Student manual in 3-ring binder
Classroom handouts
	
TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS

Rolfes, S., Pinna, K., and Whitney, E.  Understanding Normal and Clinical Nutrition. 11th Edition,
Belmont, CA: Wadsworth/Thomson Publishing Co., 2014

GENERAL INSTRUCTIONAL METHODS
Lecture-discussion
Application of information from technical courses
Oral and written reports
Participation in practicum site activities

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 
	Possible Score

	Site Selection Assignment
	
	15 points

	WIC Unit
	CDNT 3.5
	310 points

	Community Nutrition Unit
	CNDT 3.4
CNDT 3.8
	265 points

	Resume 
	CNDT 5.2
	75 points

	Nutrition Presentation Evaluation*
	CNDT 2.2
CNDT 2.3
CNDT 2.4
CNDT 3.6
	40 points

	Nutrition Presentation Self & Peer Evaluation*
	CNDT 5.5
	72 points

	WIC Preceptor Evaluation*
	CNDT 2.5
CNDT 2.9
	52 points

	WIC Interview Assessment*
	
	40 points

	Community Nutrition Preceptor Evaluation*
	
	52 points

	National Preceptor Month Project
	CNDT 5.7
	100 points

	Competency Exam
	
	30 points

	Total
	
	1,152 points



*In this practicum course, HNTR 2903, the following assignments/evaluations will be 75% of your final grade in the course: Nutrition Presentation Evaluation, Nutrition Presentation Self & Peer Evaluation, WIC Preceptor Evaluation, WIC Interview Assessment, Community Nutrition Preceptor Evaluation.

Grading 

Columbus State’s Grading and Academic Requirements Policy is found in Policy and Procedure 5-09 and can be accessed at the following website: https://www.cscc.edu/about/policies-procedures.shtml. Additionally, the Nutrition and Dietetics Program requires the following grading standards beyond what the college requires:

	92-100%
	A

	84-91%
	B

	76-83%
	C

	68-75%
	D

	67% or lower
	E


The grading scale below is used in the following courses: All Dietetic Practicums, Medical Nutrition Therapy I and II and HNTR 2277 – DTR Exam Review.


GPA/Grade Requirements- Students in the Nutrition and Dietetics program are required to achieve a grade of C or higher in the following classes: 
· All Dietetic Practicums 
· Medical Nutrition Therapy I and II 
· HNTR 2277 – DTR Exam Review 
· HNTR 1153 – Nutrition for a Healthy Lifestyle 
· BIO 2300 – Anatomy 
· BIO 2301 – Physiology 
· HOSP 2224 – Hospitality Supervision & Quality Management/SES 2524 – Sport Management Foundations 
· HOSP 2219 – Food Production & Menu Management

Late Assignments 

Assignments are to be submitted at 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%



Special Course Requirements
Off-campus practicum sites with signed agreements
Student is to provide transportation to off campus sites
Student Health Record/TB Test - current
Medical insurance provided by student

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 Up: 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. Please, also refer to the course syllabus for course specific attendance requirements.
To learn about Columbus State’s severe weather policy, please visit the following website: https://www.cscc.edu/about/severe-weather.shtml. 

Program Schedule 
The Columbus State academic calendar is the basis for dates of attendance at the supervised practice sites (www.cscc.edu/academics/calendar). Only those dates designated by the college academic calendar as holidays will be observed. 

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.  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:
· To steal and pass off (the ideas or words of another) as one's own
· To use (another's production) without crediting the source
· To commit literary theft
· To present as new and original an idea or product derived from an existing source
All of the following are considered plagiarism:
· Turning in someone else's work as your own
· Copying words or ideas from someone else without giving credit
· Failing to put a quotation in quotation marks
American with Disabilities Act (ADA) 
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 of Class 
Audio-and videorecording, 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 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: https://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.  If a clinical is missed because of weather conditions: hours will be re-scheduled.

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 for (date), in the same location at the same time scheduled.  Exams scheduled for a second missed date will be rescheduled for _____.  Thus, our final exam is scheduled for (date) at _____ o’clock.  If the college is closed that day, the exam will be held on (date) at _____ o’clock.  If our exam is the second day the college has been closed, the exam will be held on (date) at _____ o’clock.

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 quarterly 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).

Columbus State Community College
Hospitality Management Department
Dietetic Technician Practicum 2903 

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.  
 
	Date
	Arrival Time
	Departure Time
	Hours
	Running Hours
	Competency Met
	Approved By

	08/30
	
	
	
	
	

	

	09/04
	Labor Day

	09/06
	
	
	
	
	

	

	09/11
	
	
	
	
	

	

	09/13
	
	
	
	
	

	

	09/18
	
	
	
	
	

	

	09/20
	
	
	
	
	

	

	09/25
	
	
	
	
	

	

	09/27
	
	
	
	
	

	

	10/02
	
	
	
	
	

	

	10/04
	
	
	
	
	

	

	10/09
	
	
	
	
	

	

	10/11
	
	
	
	
	

	

	10/16
	
	
	
	
	

	

	10/18
	
	
	
	
	

	



Total hours: ______          
Student Signature: _______________________________________ 
Date: ______________




2903 Diet Tech Resume Grading Rubric
Name: _______________________

	
	Unsatisfactory
	Satisfactory
	Excellent

	Style, appearance, and tone
	0 points
Exceeds two pages or does not fill one page. Margins are less than ½ inch or more than 1 inch. Font style is not readable. Text size is not between 10 and 12. 
	3 points
Page appears to be crowded, but doesn’t exceed one page. Less than two formatting errors.
	5 points
Fills one to two pages without overcrowding. Margins are acceptable. Font style in consistent. Appropriate use of bold, underline, or italics. Section headings reflect content and content substantiates headings.

	Grammar, spelling, and punctuation 
	0 points
Resume contains 3 or more individual errors. Has a pattern of 2 or more of the same type of error.
	3 points
Contains 1-2 minor errors (punctuation or spacing). Has a pattern of a single error.
	5 points
Error-free spelling. Error-free punctuation. Error-free spacing. Grammar including verb tense is appropriate. 

	Contact Information
	0 points
Missing name, email address, address, or phone number.
	5 points
Name does not stand out. Email used it too casual.
	10 points
Includes name, email address, address, and phone number. Name stands out on the resume. Professional email provided.

	Objective/Summary
	0 points
The objective or summary provides the reader with little understand of the author’s goals or skills or the resume contains no objective or summary.
	5 points
The objective or summary vaguely describes a specific short-term career goal or the objective or summary describes a specific long-term career goal. Contains information about irrelevant skills.
	10 points
The objective or summary describes a specific short-term career goal. May also contain additional information about the author’s skills.

	Education Section
	0 points
Entries are not in reverse chronological order. Missing declared major. Irrelevant or outdated high school info listed. GPA listed in correct format.  
	5 points
One of the following is not accurate: name of degree, institution, location or date.
	10 points
Entries are in reverse chronological order. Degree is spelled out/major declared. Each institution includes name, location, and dates. GPA is listed in correct format.

	Supervised Practice Section
	0 points
Entries are not listed by type of experience (clinical, foodservice, community). Some sites are missing. Entries have a pattern of more than one type of error. Personal pronouns are used. Bullets are too basic and do not convey accomplishments.  Verb tense is incorrect for more than 2 entries.
	15 points
Entries are not listed by type of experience (clinical, foodservice, community). Some sites are missing. Entries have a pattern of one type of error. Action verbs are weak. Verb tense is incorrect for one entry. Bullets are not concise or direct and do not indicate impact. Bullets are written in complete sentences.
	20 points
Entries are listed by type of experience (clinical, foodservice, community). All site locations are listed. Personal pronouns and extraneous verbs are omitted. Bullets are concise, direct, and indicate one’s impact/accomplishments. Bullets are listed in order of importance. Correct verb tense is used. 

	Work Experience Section
	0 points
Entries are not in reverse chronological order. Two or more entries do not include organization name, position title, location, and dates. Bullets are written in complete sentences. Verb tense is incorrect for 2 or more entries. Bullets are not listed in order of importance. Irrelevant or outdated information is listed.    
	5 points
Entries are listed in reverse chronological order. Entries have a pattern of one type of error. Action verbs are weak. Verb tense is incorrect for one entry.  Bullets are not concise or direct and do not indicate impact. Bullets are written in complete sentences. 
	10 points
Entries are listed in reverse chronological order. Organization name, position title, location, and dates are listed. Bullets are concise, direct, and indicate one’s impact. Bullets begin with strong action verb in correct verb tense. 

	Membership/Certifications
	0 points
Membership/certifications do not have their own subtitle and section. No dates are listed.
	3 points
Membership/certifications has their own subtitle and section but only name of membership/certification is listed. No dates are listed.
	5 points
Membership/certifications has their own subtitle and section. Dates of membership or expiration of certification is listed. 



Grade: ___ / 75

Instructor Comments: ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________

Instructor Signature & Date: _______________________________________________







































HNTR 2903 Nutrition Presentation Assessment

Student’s Name: ___________________________ Date: _________________ 
Topic: ____________________________________

Consider how the student performed while delivering a nutrition presentation. Use the scale below to evaluate the student during their last nutrition presentation. This evaluation is used as Program Benchmark and students must receive an 76% (30.5/40) 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
	NA

	An introduction to the presentation was stated
	
	
	
	
	

	Comments:

	The knowledge of the student on the topic was adequate 
	
	
	
	
	

	Comments:

	The material was appropriate for the focus group
	
	
	
	
	

	Comments:

	The student indicated how the topic was relevant to the audience
	
	
	
	
	

	Comments:

	The format in which the presentation was delivered was adequate
	
	
	
	
	

	Comments:

	The visuals were effective and supported the topic
	
	
	
	
	

	Comments:

	The student engaged the audience with question, discussion, or
activities
	
	
	
	
	

	Comments:

	The student was organized
	
	
	
	
	

	Comments:

	The information presented was accurate
	
	
	
	
	

	Comments:

	The student concluded his/her section with a summary of key points
	
	
	
	
	

	Comments:

	Total Points Per Column
	
	
	
	
	

	Total Score
	                             / 40 




Site Supervisor Comments: _______________________________________________________
______________________________________________________________________________

Site Supervisor Signature: ___________________________________	  

Date: ________________







































HNTR 2903 
Self and Peer Evaluation of Nutrition Presentation

Student’s Name: ___________________________ Date: _________________ 
Topic: ____________________________________

Consider how your peers performed while preparing for and delivering the nutrition presentation. Assess the work of you and your peers by using the following criteria. We will consider your feedback in assigning the grade for the project. These points will be aggregated for each student and used in Benchmark Data. Please try to be as honest and fair as possible in your assessment. If you score a 1 (one) on any evaluation you must provide comments.
Check the appropriate response for each of the following criterion: 
· 4 - Very Good: Work was crucial component to group’s success
· 3 - Good: Contributed significantly to group
· 2 - Fair: Contributed adequately to group
· 1 - Poor: Insufficient effort, detrimental to group

	Self-Evaluation
	4
	3
	2
	1

	Participation in developing ideas and planning project
	
	
	
	

	Willingness to discuss the ideas of others
	
	
	
	

	Cooperation with other group members
	
	
	
	

	Interest and enthusiasm in project
	
	
	
	

	Participation in leading/facilitating discussion
	
	
	
	

	Ease and familiarity with discussion material
	
	
	
	

	Total Points Per Column
	
	
	
	

	Total Score
	                             / 24

	Comments:



	Peer 1: ___________________
	4
	3
	2
	1

	Participation in developing ideas and planning project
	
	
	
	

	Willingness to discuss the ideas of others
	
	
	
	

	Cooperation with other group members
	
	
	
	

	Interest and enthusiasm in project
	
	
	
	

	Participation in leading/facilitating discussion
	
	
	
	

	Ease and familiarity with discussion material
	
	
	
	

	Total Points Per Column
	
	
	
	

	Total Score
	                             / 24

	Comments:



	Peer 2: ___________________
	4
	3
	2
	1

	Participation in developing ideas and planning project
	
	
	
	

	Willingness to discuss the ideas of others
	
	
	
	

	Cooperation with other group members
	
	
	
	

	Interest and enthusiasm in project
	
	
	
	

	Participation in leading/facilitating discussion
	
	
	
	

	Ease and familiarity with discussion material
	
	
	
	

	Total Points Per Column
	
	
	
	

	Total Score
	                             / 24

	Comments:






































Dietetic Technician Practicum – HNTR 2903
Student Evaluation by WIC Preceptor
Student Name: _________________________________	Date: ______________

Consider how the student performed while in rotation at WIC. 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 a 76% (40/52) 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 instructions accurately
	
	
	
	
	

	Comments:

	B. Completed assignments on time
	
	
	
	
	

	Comments:

	C. Uses clear and effective oral communication
	
	
	
	
	

	Comments:

	D. Demonstrates clear and effective written communication
	
	
	
	
	

	Comments:

	E. Was on time or contacted the person in charge
	
	
	
	
	

	Comments:

	F. Asked for guidance when needed
	
	
	
	
	

	Comments:

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

	Comments:

	H. Organized work so it was done in logical sequence
	
	
	
	
	

	Comments:

	I. Used common sense in making decisions
	
	
	
	
	

	Comments:

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

	Comments:

	K. Shows cultural competence in interactions
	
	
	
	
	

	Comments:

	L. Demonstrates respect for life experiences and educational background in interpersonal relationships
	
	
	
	
	

	Comments:

	M. Develops nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the educational level of the audience.
	
	
	
	
	

	Comments:

	Total Point Per Column
	
	
	
	
	

	Total Score
	                                          /52



Preceptor Comments: ___________________________________________________________
______________________________________________________________________________

Site Supervisor Signature & Date: __________________________________________________  

Student Comments: _____________________________________________________________
______________________________________________________________________________

Student Signature & Date: ________________________________________________________



























Dietetic Technician Practicum – HNTR 2903
WIC Interview Assessment
Student Name: _________________________________	Date: ______________

Consider how the student performed while interviewing patients at WIC. 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 an 76% (30.5/40) 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

	Does the student introduce self and state purpose when interviewing?
	
	
	
	
	

	Does student show genuine interest in patient by words, facial expressions, and tone of voice? 
	
	
	
	
	

	Does student ask about patient’s concerns or goals?
	
	
	
	
	

	Does student use words and phrases that relate to patient’s background so that patient can identify and build on them?
	
	
	
	
	

	Does student listen when patient talks?
	
	
	
	
	

	Does the student establish collaborative relationships with clients, other healthcare professional, and support personnel to facilitate goals?
	
	
	
	
	

	Does the student ask about a patient’s food likes, dislikes, usual habits, or restrictions?
	
	
	
	
	

	Does the student ask about social or economic factors?
	
	
	
	
	

	Does the student answer or acknowledge questions or comments expressed by patient?
	
	
	
	
	

	Does the student thank the patient for his/her time and cooperation?
	
	
	
	
	

	Total Points Per Column
	
	
	
	
	

	Total Score
	                             / 40



Preceptor Comments: ___________________________________________________________
______________________________________________________________________________

Site Supervisor Signature & Date: __________________________________________________  

Student Comments: _____________________________________________________________
______________________________________________________________________________

Student Signature & Date: ________________________________________________________

Dietetic Technician Practicum – HNTR 2903
Student Evaluation by Community Site Preceptor
Student Name: _________________________________	Date: ______________

Consider how the student performed while in 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 a 76% (40/52) 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 instructions accurately
	
	
	
	
	

	Comments:

	B. Completed assignments on time
	
	
	
	
	

	Comments:

	C. Uses clear and effective oral communication
	
	
	
	
	

	Comments:

	D. Demonstrates clear and effective written communication
	
	
	
	
	

	Comments:

	E. Was on time or contacted the person in charge
	
	
	
	
	

	Comments:

	F. Asked for guidance when needed
	
	
	
	
	

	Comments:

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

	Comments:

	H. Organized work so it was done in logical sequence
	
	
	
	
	

	Comments:

	I. Used common sense in making decisions
	
	
	
	
	

	Comments:

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

	Comments:

	K. Shows cultural competence in interactions
	
	
	
	
	

	Comments:

	L. Demonstrates respect for life experiences and educational background in interpersonal relationships
	
	
	
	
	

	Comments:

	M. Develops nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the educational level of the audience.
	
	
	
	
	

	Comments:

	Total Point Per Column
	
	
	
	
	

	Total Score
	                                          /52



Preceptor Comments: ___________________________________________________________
______________________________________________________________________________

Site Supervisor Signature & 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: __________________________________________________

HNTR 2903 Calendar

	
	Date
	Location
	Due

	
	August 28
	Meet on Campus – Mitchell Hall: 8:30am
	· Site Selection Assignment

	
Community Placement
	August 30
	Community Site: 8:30am-12:00pm
	

	
	September 4
	Labor Day – No Class

	
	September 6
	Community Site: 8:30am-12:00pm
Campus: 12:30-1:30pm
	

	
	September 11
	Community Site 8:30am-1:30pm
	

	
	September 13
	Community Site: 8:30am-1:30pm 
	

	
	September 18
	Community Site: 8:30am-1:30pm
	

	
	September 20
	Community Site: 8:30am-12:00pm
Campus: 12:30-1:30pm
	

	
	September 25
	Community Site: 8:30am-1:30pm
	

	





	September 27
	Campus: 8:30am-1:30pm
Nutrition Case Study Presentations
12:00-1:30pm – Public Policy Webinar
	· Community Packet
· Preceptor Evaluation

	WIC Placement

	October 2
	WIC: 8:30am-1:30pm
	

	
	October 4
	WIC: 8:30am-1:30pm
	

	
	October 9
	WIC: 8:30am-1:30pm
	

	
	October 11
	WIC: 8:30am-12:00pm 
Campus: 12:30-1:30pm
	· Resume Assignment 
· Mock Presentation

	
	October 16
	WIC: 8:30am-1:30pm
	

	
	October 18
	WIC: 8:30am-11:00am

Presentation – return to campus at 11:30am


	· WIC Packet
· Preceptor Evaluation 
· Time Sheet
· National Preceptor Month Project
· Peer Evaluation



*Calendar subject to change.
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