NUTN 504

OHSU - Dietetic Internship 2009-2010


Directions:  Send this form to the Clinical Coordinator, Dr. Hunsberger, prior to your quarterly meeting.  At the completion of your dietetic internship all competencies must be attained.

Dietetic Intern Name:  Lindsey Thompson



Date:  12/16/2009

Goal # 1:  To pass the RD exam by Fall 2010 with a 90%

Goal # 2:  To obtain a full time job in dietetics by Fall 2010

Goal # 3:  To write a “Meals for Two” vegetarian cookbook by 2015

Goal # 4:  To pay off all of my student loans before my 40th birthday!


In this step you will document activities that support your learning needs.

	Core Competency Number
	Activity Description (A minimum of 2 per competency)
	How will you use the knowledge or skill acquired from this learning activity?

	DI 1.1 Select appropriate indicators and measure achievement of clinical, programmatic, quality, productivity, economic or other outcomes.
	1.) Cost Analysis Project (WIC)

2.) Shift of client with a low iron Nutrition Risk to no low iron Nutrition Risk through nutrition counseling (WIC)
	1.) Able to explain the cost effectiveness of cooking at home vs. purchasing convenience foods.

2.) Aware that increasing iron rich foods in the diet can increase hemoglobin to healthy levels.

	DI 1.2 Apply evidence-based guidelines, systematic reviews and scientific literature (such as the ADA Evidence Analysis Library, Cochrane Database of Systematic Reviews and the U.S. Department of Health and Human Services, Agency for Healthcare Research and Quality, National Guideline Clearinghouse Web sites) in the nutrition care process and model and other areas of dietetics practice.
	1.) Used AADE guidelines to educate diabetes patients about proper diet.

2.) Use evidence based practices to provide nutrition information to WIC recipients.
	1.) Be able to successfully plan and give appropriate meal guides to diabetic patients in inpatient and outpatient care.

2.) Use knowledge when advising clients on proper diet to support growth of fetus, or growth of children.

	DI 1.3 Justify programs, products, services and care using appropriate evidence data.
	1.) The WIC program reduces the risk of nutrition risk in women, infants, and children

2.) Breastfeeding is the best method of feeding newborn infants
	1.) Will be able to confidently recommend WIC services to those in need of nutrition education and assistance.

2.) I will promote breastfeeding as the best feeding method for newborns and encourage new mothers to attempt to breastfeed for the first 12 months of baby’s life.

	DI 1.4 Evaluate Emerging research for application in dietetic practice.
	1.) When asked questions about diabetic meal plans, used emerging AADE guidelines to provide accurate information to patients.

2.) Read and evaluated new recommendations for WIC recipients, changing dietary advice given to clients.
	1.) Feel comfortable locating new scientifically proven research, and using it in practice

2.) Able to take newly passed recommendations and make them part of the nutrition education I give to others.

	DI 1.5 Conduct research projects using appropriate research methods, ethical procedures and statistical analysis.
	1.)  Produced research proposal project

2.) Developed nutrition programming for adult population.
	1.) Able to disseminate pertinent information and find gaps in programming.

2.) Will be able to create and develop nutrition programming for small businesses

	DI 2.1 Practice in compliance with current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the ADA scope of Practice Framework, Standards of Professional Performance and Code of Ethics for the Profession of Dietetics.
	1.) Followed all confidentiality codes.

2.) Followed all codes of conduct for OHSU and other care settings.


	1.) Able to work with clients and patients while keeping information confidential.

2.) Able to conduct myself in professional manner, following all rules,  as directed by health care facility.

	DI 2.2 Demonstrate professional writing skills in preparing professional communications (research manuscripts, project proposals, education materials, policies and procedures.
	1.) Produced review of literature for nutrition proposal.

2.) Wrote primary care article for OHSU website.
	1.) Can effectively write at professional level.

2.) Can disseminate pertinent health information to general public.

	DI 2.3 Design, implement and evaluate presentations considering life experiences, cultural diversity, and educational background of the target audience.
	1.) Presented up-to-date public policy information.

2.) Presented nutrition proposal, answered class questions.
	1.) Can present current information in concise and educational manner.

2.) Able to defend program research and development and present in group setting.

	DI 2.4 Use effective education and counseling skills to facilitate behavior change.
	1.) Counseled multiple WIC clients on my own, encouraging behavior change to lower BMI, promote breastfeeding, and support proper growth.

2.) Counseled patients on weight loss, low-fat, and low cholesterol diets.
	1.) Found ways to encourage and motivate clients to make behavior changes.

2.) Used recipes, food journals, and handouts to relay appropriate nutrition information to patients to improve their health.

	DI 2.5 Demonstrate active participation, teamwork and contributions in group settings.
	1.) Asked questions to guest speakers in class to enhance learning.

2.) Part of the logistics team to plan 18th annual Alumni Advance
	1.) Able to ask questions to enhance my understanding of difficult or new information in order to properly synthesize it.

2.) Able to work as a team leader to delegate responsibilities, and work well with my peers to achieve a large task.

	DI 2.6 Assign appropriate patient care activities to DTRs and/or support personnel considering the needs of the patient/client or situation, the ability of support personnel, jurisdiction law, practice guidelines and policies within the facility.
	1.) Assigned calorie counts to DTR

2.) 
	1.) Able to utilize support personnel to streamline work productivity

2.)

	DI 2.7 Refer clients and patients to other professionals and services when needs are beyond individual scope of practice.
	1.) During WIC rotation was able to refer clients to local OBGYNs as well as to food banks.

2.) Refer patients to pain specialists, acupuncturists, and gastroenterologists when necessary.
	1. and 2.) Comfortable identifying my scope of practice and referring patients and clients to professionals who can support their individual needs.

	DI 2.8 Demonstrate initiative by proactively developing solutions to problems.
	1.) Catering review

2.) 3rd floor café review
	1.) I am able to identify and defend the use and need of catering team at OHSU.  Comfortable asking questions and coming up with solutions to problems they are undergoing.

2.) Wrote a review identifying problems and solutions to flow of traffic and retail problems at OHSU.

	DI 2.9 Apply leadership principles effectively to achieve desired outcomes.
	1.) Leader of logistics team for Alumni Advance

2.) 
	1.)  Comfortable leading groups of people and delegating tasks, while maintaining responsibility for my team.

2.)

	DI 2.10 Serve in professional and community organizations
	1.) Member of ADA

2.) Member of PDA
	1. and 2.) Will participate in community and nationwide conferences and meetings to further develop my skills as a dietetic professional.

	DI 2.11 Establish collaborative relationships with internal and external stakeholders, including patients, clients, care givers, physicians, nurses and other health professionals, administrative and support personnel to facilitate individual and organizational goals. 
	1.) Able to work with pharmaceutical reps and doctors to enhance availability of medicine to patients

2.)  Work with staff and personnel to achieve goals of the organization through training and team building
	1.) Comfortable discussing patient needs with other scopes of practice to achieve desired patient outcomes.

2.) Able to work well with others to achieve a common goal.

	DI 2.12 Demonstrate professional attributes such as advocacy, customer focus, risk taking, critical thinking, flexibility, time management, work prioritization and work ethic within various organizational cultures. 
	1.) Enhanced time management skills, setting own work schedule in retail rotation.

2.) Critical thinking skills when developing nutrition proposal.
	1.) Able to complete projects in timely manner when setting my own schedule, effective time management skills.

2.) Able to analyze and synthesize complex nutrition information and disseminate it to general public. 

	DI 2.13 Perform self assessment, develop goals and objectives and prepare a draft portfolio for professional development as defined by the Commission on Dietetic Registration
	1.)  Professional portfolio website

2.) Learning log and SMART goals
	1.) Able to disseminate my employability and track record of success to potential employers.

2.) Able to self-assess objectives and goals personally set for myself, and those set by the Commission on Dietetic Registration.

	DI 2.14 Demonstrate assertiveness and negotiation skills while respecting life experiences, cultural diversity and educational background. 
	1.) Worked as logistics team leader in planning of Alumni Advance conference.

2.) Worked closely with catering team and OHSU logistics team to negotiate layouts and meet the needs of culturally diverse Alumni Advance participants.
	1.) Assertive, can delegate tasks, and lead team members to success.

2.) Able to identify needs of diverse populations and work with outside resources to achieve common goals.

	DI 3.1 Perform the Nutrition Care Process (a through d below) and use standardized language for individuals, groups and populations of differing ages and health status, in a variety of settings.
	
	

	       3.1 a. Assess the nutritional status of individuals, groups and populations in a variety of settings where nutrition care is or can be delivered.
	1.) Through WIC clients with high BMI, failure to thrive, slow weight gain, and low iron status

2.) Through primary care patients with hyperlipidemia, high cholesterol, diabetes, and obesity
	1. and 2.) I am able to read chart notes written by others and effectively listen to others to disseminate pertinent information to assess client and patient health statuses.  

	    3.1 b. Diagnose nutrition problems and create problem, etiology, signs and symptoms (PES) statements. 
	1.) WIC soap charting

2.) Primary care electronic charting
	1.) Able to identify subjective, objective, assessment, and plan for clients based on nutrition assessment and projected behavior change.

2.) Able to qualify nutrition guidance and care given to patients to increase health and wellness.

	   3.1 c. Plan and implement nutrition interventions to include prioritizing the nutrition diagnosis, formulating a nutrition prescription, establishing goals and selecting and managing intervention. 
	1.) OHSU charting

2.)Benedictine Nursing home charting
	1.) Able to independently formulate nutrition interventions for optimal patient care

2.) Maintained evaluation documents to evaluate the effectiveness of nutrition intervention

	   3.1 d. Monitor and evaluate problems, etiologies, signs, symptoms and the impact of intervention on the nutrition diagnosis.  
	1.) Follow-up charting at OHSU
	1.) Can effectively use standardized language to evaluate effectiveness of nutrition intervention

	DI 3.2 Develop and demonstrate effective communication skills using oral, print, visual, electronic and mass media methods for maximizing client education, employee training and marketing.
	1.) Produced a brochure describing the importance of iron in iron deficiency prevention for WIC clients.

2.) Created triglyceride handout for patients in primary care setting.
	1.) Print and visual skills demonstrated and able to create eye catching, educational materials.

2.) Identify common concerns of populations and create informative handouts for these populations.

	DI 3.3 Demonstrate and promote responsible use of resources including employees, money, time, water, energy, food and disposable goods.
	1.) Recycled products when available

2.) Used copiers and other resources on limited basis, and for organizational efforts only.
	1. and 2.) Recognize proper use of office resources and only use when professionally appropriate.

	DI 3.4 Develop and deliver products, programs or services that promote consumer health, wellness and lifestyle management merging consumer desire for taste, convenience and economy with nutrition, food safety and health messages and interventions. 
	1.) Created handout for primary care clinic on hyperlipidemia, gave out at health fair.

2.) Developed brochure, and bulletin board on nutrition information at WIC clinic.
	1 and 2.)  Able to identify and relay information to a diversity of audiences, be it young children, moms, or older adults.  Using SMOG readability, I was able to provide appropriate level of information to ensure client and patient understanding.  I am prepared to do this again when necessary.

	DI 3.5 Deliver respectful, science-based answers to consumer questions concerning emerging trends. 
	1.)  During primary care nutrition counseling

2.)  During WIC nutrition counseling
	1. and 2.) Able to analyze and synthesize popular trends for their nutritional soundness to provide appropriate recommendations to patients and clients.

	DI 3.6 Coordinate procurement, production, distribution and service of goods and services. 
	1.) Cost analysis of goods for entire OHSU retail locations.

2.) Work outlines for Global Nucleus Café and Mackenzie Hall at OHSU
	1.) Able to work with managers to locate cost information and present finished project with ideas for improvement.

2.) Justify production services provided by OHSU retail employees.

	DI 3.7 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. 
	1.) Thrifty food plan.

2.) Developed recipes using WIC foods
	1.) Able to plan and execute budget friendly meal plans.

2.) Able to use WIC resources to plan and develop budget friendly and nutritious meals for families of four.

	DI 4.1 Use organizational processes and tools to manage human resources.
	1.) Lead Alumni Advance logistics team

2.) Worked with OHSU catering team to evaluate work outlines for employees to work Alumni Advance.
	1.) Delegated tasks to achieve success at nutrition conference.

2.) Able to identify human resource needs and execute work outlines for these people.

	DI 4.2 Perform management functions related to safety, security and sanitation that affect employees, customers, patients, facilities and food. 
	1.) 3rd floor OHSU café review

2.) Catering review
	1.) Performed food safety review for 3rd floor café at OHSU, ensuring safe food handling practices for hospital visitors and patients.

2.) Observed OHSU catering team for safe food handling and safety of department and services.

	DI 4.3 Apply systems theory and process approach to make decisions and maximize outcomes. 
	1.) Worked as a class to plan and implement Alumni Advance.

2.) Logistics team member for Alumni Advance.
	1.) Able to work in team environment to achieve common goal.

2.) Made executive decisions to maximize space and resources for successful conference. 

	DI 4.4 Participate in public policy activities, including both legislative and regulatory initiatives. 
	1.  Presenting public policy presentation in NUTR 510

2.  Nutrition proposal working at an organizational level.
	1.) Remain up-to-date on job related policy changes and report in a group setting.

2.) Able to discover gaps in organizational policy and propose changes for improvement.

	DI 4.5 Conduct clinical and customer service quality management activities. 
	
	

	DI 4.6 Use current informatics technology to develop, store, retrieve and disseminate information and data. 
	1.) Used Excel for cost analysis project.

2.) Used catering layout formatting program to successfully plan and execute layouts for Alumni Advance.
	1.) Able to effectively use Excel to disseminate information and data.

2.) Able to learn new programming and use it to disseminate information.

	DI 4.7 Prepare and analyze quality, financial or productivity data and develops a plan for intervention.
	1.) Developed work outlines for Global Nucleus Café and Mackenzie Hall.

2.) Assisted in creating catering staffing plan for Alumni Advance.
	1.) Prepared and analyzed productivity data.

2.) Able to create staffing plans that allow for quality product while keeping financial responsibility in the forefront.

	DI 4.8 Conduct feasibility studies for products, programs or services with consideration of costs and benefits. 
	1.) Catering review

2.) Planning and implementing Alumni Advance
	1.) Able to justify services and resources of use to OHSU.

2.) Feasibility was determined and planned for large-scale nutrition conference.  Could be transferred to implementation of other conferences or meetings.

	DI 4.9 Obtain and analyze financial data to assess budget controls and maximize fiscal outcomes. 
	1.) Cost analysis project for Retail locations at OHSU

2.) 
	1.) Able to analyze costs for OHSU retail locations to determine what changes or interventions could be made.

	DI 4.10 Develop a business plan for a product, program or service including development of a budget, staffing needs, facility requirements, equipment and supplies. 
	1.) Worked as a class to plan and implement Alumni Advance from ground up.

2.) Logistics team member for Alumni Advance.
	1.) Able to work in team environment to achieve common goal.

2.) Made executive decisions to maximize space and resources for successful conference.

	DI 4.11 Complete documentation that follows professional guidelines, guidelines required by health care systems and guidelines required by the practice setting. 
	1.) Completed catering and logistics documentation for proper billing and execution of services.
	1.) Able to utilize and properly use professional documentation for planning and billing purposes.



	DI 4.12 Participate in coding and billing of dietetics/nutrition services to obtain reimbursement for services from public or private insurers.  
	1.) Coding for medicare at Benedictine nursing home
	1.) Familiar with nutrition standards required for reimbursement


Signature:

Name: (Typed)  Lindsey Thompson

Date: 4/5/2010




Competency Achievement Log
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