2017 2018 (Adult Patient Food Systems) (January 2018)

VANDERBILT DIETETIC INTERNSHIP

	INTERN:  _______________________________________NAME OF FACILITY/AFFILIATION:  Vanderbilt Medical Center     TYPE OF ROTATION:   Health Promotion – Adult Food Systems
WEEKS/DATES OF SUPERVISED PRACTICE:  ______________INTERN'S EVALUATION: ______________ PRECEPTOR'S EVALUATION:  Tony Humphrey, MBA, RD;  Bill Rath Assoc. Director


	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 behavior

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

maker – not satisfied with status quo

CRDN  2.4  Function as a member of interprofessional teams

· Engages as a member of the food system teams 
CRDN  2.3  Demonstrate active participation, teamwork and contributions in group settings

· Ability to flex social styles and become an
active learner in a variety of community nutrition settings.
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 objectives


	Each Intern:

· Review internship handbook and comply with honor code and standards of conduct. 


Each Intern:

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

Each Intern:

Discuss with preceptor during orientation, rotation and at evaluation:

· Identify existing job ready skills that pertain to this rotation (list 3)

________________________________________________________________________________________________________________________________________________

· Identify job related skills you want to focus on during this rotation (list 3)

_______________________________________________________________________________________________________________________________________________


	· Preceptor observation and discussion with intern

· 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 discussed goals and expectations for rotation with preceptor

· Preceptor provides feedback

· Intern responds/reacts to make improvements requested


	Yes/No
Yes/No

Yes/No

Yes/No

Yes/No

Yes/No

Yes/No


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	CRDN 2.10  Demonstrate professional attributes in all areas of practice 
· Understand how/when to use

attributes in varied work environments
Food Safety Audit
CRDN 4.2 Perform management functions related to safety, security and sanitation that affect employees, customers, patients, facilities and food.
· Understand the processes involved in completing a food safety inspection
CRDN  4.10 Analyze the risk in nutrition and dietetics practice
· Demonstrates the ability to conduct a food

safety survey and analyze the potential risks

Food Staff Training

CRDN 3.4  Design, implement and evaluate presentations to a target audience
· Demonstrates the ability to educate,

entertain and engage a target audience
CRDN 1.2  Apply evidenced- based guidelines, systematic reviews and scientific literature 
· Demonstrates ability to translate science

based information to food staff
CRDN 1.4 Evaluate emerging research for application in nutrition and dietetics practice.
· Ability to identify relevant research

(specific to food service staff )

CRDN 3.3  Demonstrate effective communication skills for clinical and customer services in a variety of formats and settings
· Ability to establish rapport and engage learners

INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives
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	Each Intern

 CIRCLE each attribute you demonstrated on this rotation: 

· Showing initiative

· Proactively develop solutions

· Advocacy

· Customer focus

· Risk Taking

· Critical Thinking

· Flexibility

· Time Management

· Work Prioritization

· Work Ethic

As an Intern Team:
· Schedule a time to review the Food Safety Standards Review survey with preceptor – get a clear understanding of the survey process 

· Ask preceptor for copy of the Food Safety survey

· Conduct the Food Safety Standards Review survey

· Develop a corrective action plan AND provide enough detail that a supervisor can assign corrective action steps to a staff member

As an Intern Team:
· Refer to schedule for training topic  

· Ask questions re:  target audience

· Develop draft/outline and handout

· With preceptor: review training draft and handouts; make edits requested 

· Post training notices in locations designated by preceptor

· Conduct trainings & have employee’s sign-in 

· Provide grading sheets for preceptor at session

· Provide documentation of training (flyer, outline, handouts, employee sign in sheets) to preceptor.  This is for JCAHO compliance records.


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

Attribute:____________________________

_____________________________________

______________________________________

______________________________________

· Discussion of professional attributes  with preceptor and example provided
· Intern reviews food safety survey with preceptor
· Intern conducts food safety survey and submits copy to preceptor
· Corrective Action Plan Submitted: (25 points each)

*Detailed

*Reflects understanding of the food system

*Reflects understanding of food safety

*Easy to follow
· Draft reflects an understanding of the main points to deliver & creativity in the delivery process

· Training notices posted as instructed in all locations.
· Preceptor completes Group Teaching Evaluation Form for EACH intern


	Yes/No

Yes/No
Yes/No

Yes/No

100

Yes/No

Yes/No

100


	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	Food System Thinking Model
CRDN 3.9  Coordinate procurement, production, distribution and service of goods and services, demonstrating responsible use of resources 
· Exhibits understanding of food access and

sourcing from stores, farms and area gardens 
CRDN 1.6 Incorporate critical thinking skills in overall practice
· Uses critical thinking skills to understand

the in-depth workings of a medically based food system

Culinary
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
· Practice culinary skills and cooking techniques used in a medically based food system 
Diet Office and Diet Orders:
CRDN 4.4 Apply current informatics technology to develop, store, retrieve and disseminate information and data

· Acquire knowledge of software tools to manage patient food systems

Quality Improvement Auditing:

CRDN 4.3  Conduct clinical and customer service quality management activities
· Understand and perform quality audits on

patient meals

CRDN 4.1 Participate in management of human resources.

· Demonstrate ability to evaluate staff

performance and report findings.
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives
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	Each Intern

· Complete the Food System Thinking Model:  
· Use the FOOD SYSTEM MODEL to ask questions.

· Learn how an adult hospital food system works

· Learn what kind of problems they solve

· Learn what it takes to create a positive client experience.

· Join Chef Jesse Kraft for the Food Production “huddle”
· Discuss with Chef Jesse:

*Food production

*Food forecasting

*Kitchen layout and design

*Retail operations
Observe diet office operations.  Observe staff  manage the following procedures:

· How diet orders are maintained

· How to add a supplement or snack  to the menu

· How a special request is added to the menu

· How menus are printed

· Review a census report for a nursing station with notes
Intern Team: Complete Training with Preceptor: 

· Tray Taste Testing

· Host/hostess audits

· Meal Rounding
· Tray Accuracy 
Each Intern: Complete Quality Audits:

· Tray Taste Testing – 3 trays (B-L-D)
· Host/hostess audits- 2 audits
· Meal Rounding (10 patients EACH at B-L-D)

· Tray Accuracy
Solve any problem you can on meal rounds & report to preceptor major issues you find.

GET AUDIT FORMS FROM PRECEPTOR


	Food System Analysis Worksheet

· Complete worksheet

· Submit to Dianne K via e-mail
50 Points – Investigative Questions

50 Points – Depth of Food System Understanding

The Big Picture –you’ll complete the same food system model analysis at the children’s and at the Heimerdinger Foundation.  There are similarities and differences in each location.  The Food System model is a useful tool to help you understand the variations.
· Preceptor Observation and discussion with intern regarding experience
· Preceptor Observation and discussion with intern regarding experience

· Intern completes training with preceptors

· Submit Audit COMPLETED Forms/Reports

*Tray Taste Testing

*Host/Hostess Audits

*Meal Rounding

*Tray Accuracy

	100
Yes/No
Yes/No
Yes/No

Yes/No
	

	COMPETENCY/OBJECTIVES
	PLANNED EXPERIENCES

(DIDACTIC AND PRACTICE)
	EVALUATION STRATEGY
	POSSIBLE

POINTS
	ACTUAL POINTS

	PATIENT EXPERIENCE 

CRDN 1.5 Conduct  projects using appropriate research methods, ethical procedures and data analysis.

· Demonstrate the ability to track and analyze patient unit specific performance metrics

Meal Rounds and Tray Testing:

CRDN 4.3  Conduct clinical and customer service quality management activities.
· Understand and perform quality audits on patient meals

CRDN  4.5  Analyze quality, financial or productivity data for use in planning
· Demonstrate ability to document findings and observations
CRDN 4.1 Participate in the management of human resources

· Demonstrate ability to evaluate staff performance and report findings.
What Does It Take To Create An                                              Excellent Patient Experience                                            CRDN 1.1 Select indicators of program quality and/or customer service and measure achievement of objectives 
· Ability to understand and apply quality            metrics of patient satisfaction with meal services. 
CRD 4.2 Perform management functions related to safety, security and sanitation that affect employees, customers, patients, facilities and food.
· Demonstrate understanding of food system processes; what works and what doesn’t
CRD 2.2  Demonstrate professional writing skills in preparing professional communications
· Able to convey information accurately, effectively and concisely in written form
INTERN'S EVALUATION OF EXPERIENCES:

______ exceeds stated objectives

_______ met all stated objectives

_______ met most stated objectives

_______ did not meet stated objectives

Page 4
	Intern Team:

· Review with preceptor the Tracking Grid for Press Ganey 
· Conduct research on patient satisfaction using designated audit forms

Intern Team: Complete Training with Preceptor: 

· Tray Taste Testing

· Host/hostess audits

· Nurse interviews

· Meal Rounding
· Tray Accuracy 
Each Intern: Complete Quality Audits:

· Tray Taste Testing (2 trays)
· Host/hostess audits (2 hosts/hostesses)
· Nurse interviews (3 nurses)
· Meal Rounding (10 patients)

· Tray Accuracy (15 trays)
Solve any problem you can on meal rounds & report to preceptor major issues you find.

REFER TO INFO SHEET IN ONLINE FOLDER:                       Details on Content of TOP TEN & Executive Summary

· Complete a TOP TEN list conveying your understanding of what it takes to make an excellent patient experience                          

· Consider all of your knowledge gained thru participating in all phases of this adult food system
· Complete an executive summary  detailing any trends or patterns you observed as recurring problems on specific units. (i.e. trays not passed, staff left cart by elevator)

	· Intern reviews with preceptor and conducts audits on assigned units

· Intern completes training with preceptors

· Submit Audit COMPLETED Forms/Reports

*Tray Taste Testing

*Host/Hostess Audits

*Recap of Nurse Interviews

*Meal Rounding

*Tray Accuracy
Grading: TOP TEN LIST
· 50 points- understanding patient experience                                            50 points - organized, easy to follow, critical thinking

Grading:  EXECUTIVE SUMMARY

· 50 points - ability to track and analyze patient unit specific performance metrics
· 50 points - organized, easy to follow, critical thinking
	Yes/No

Yes/No
100
100

100

100

100

100

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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