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Georgia State University Coordinated Program
Competency Statements for Supervised Practice:

) Food Service Systems Evaluati
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Evaluator: (ul L_UJ(,Q nggtm et
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Please circle the response that best describes the student’s accomplishments during the rotation at

your facility.
E= Excels M= Meets NI= Needs Improvement

DNM-= Does Not Meet
NOO= No Opportunity to Observe

CRD 1.1: Select indicators of program quality and/or customer service and measure
achievement of objectives,
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CRD 1.2: Apply evidence-based gu:delmes systematic reviews and scientific
literature (such as the Academy’s Evidence Analysis Library and Evidence-based
Nutrition Practice Guidelines, the 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,
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CRD 2.1: Practice in compliance with current fedéral regulatlons and state statutes
and rules, as applicable and in accordance with accreditation standards and the
Scope of Dietetics Practice and Code of Ethics for the Profession of Dietetics.
menv_planning in_Compliance w/ ARR auidelines, GRDAE

CRD 2.2: Demonstrate professional writing skills in prepaHng professmnal
communications.
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CRD 2.3: Design, implement and evaluate presentatTf)ns to a target audience.

dof _ore duchreview-

NI DNM
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CRD 2.5: Demonstrate active participation, teamwork and contributions in group
settings.

daily product review, CBORY collaboraktons
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CRD 2.8: 'A;;ply leadership skills to achieve desired outcomes.
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CRD 2.10: Establish collaborative relationships with other health professionals and
support personnel to deliver effective nutrition services.
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CRD 2.11: Demonstrate professional attributes within various organizational
cultures.
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kvu NI | DNM | NOO

| CRD 2.13: Demonstrate negotiation skills.
daily praduck review, cokering menu

CRD 3.2: Demdnstrate effective communications skills for clinical and customer

@ NI DNM NOO

ervices in a variety of formats.

Blog, con‘n'(b\r\-\cr\ ner den analysts, penu ¢

NG inwventany audrs
CRD 3.3: Devéfbp and deliver products programs or services that’promote ‘ M !

NI DNM NOO
consumer health, wellness and hfestyle management.
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CRD 3.4: Deliver respe ience-bdsed answers to consumer quéstions
P a E | M | N | oNM ['NOO
concerning emerging trends.

CRD 3.5: Coordinate procurement, production, distribution and service of goods and
| P P & E)J) M | NI | DNM | NOO
services.
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CRD 3.6: Develop and evaluate recipes, formulas and menus for acceptability and
affordability that accommodate the cultural diversity and health needs of various ' E M NI DNM NOO

populations, groups and individuals.
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CRD 4.1: Particiﬂate in management of human resources. E Vil NI DNM NOO
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CRD 4.2: Perform r t functi lated t ty, ity and sanitati ~/
erform management functions related to sarety, security and sanitation £ @ NI DNM NOO
that affect employees, customers, patients, facilities and food.
food Safery asdik and daly pcoduck review P
CRD 4.4: Conduct clinical’and customer service quality rﬁanagement activities. E M NI DNM NOO
A [}
X "
i CRD 4.5: Use current informatics technology to develop, store, retrieve and E ( M ) NI DNM NOO
'Hssemlnate information and data.
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CI:D 4.6: tAnaIyze quality, financial or productwlty data and develop a plan for %) M NI DNM NOO
intervention.
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CRD 4.7: Propase and use pchedures as approprlate to the practice setting to J E @ NI DNM NOO
reduce waste and protect the environment.
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CRD 4 8: C?nd&ct feasibility stua!es for products, programs, or services with E M NI DNM NOO
consideration of costs and benefits
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CRD 4.9: Analyze findhcial data to assess utilization of resources o E kM/ NI DNM NOO
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Please comment on any N responses circled:
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‘LG’\S@”\ l—h%l Facility O\()UW H—OIV(_A
'otation Dates __ [NDV/ . L‘M \)—e@ !qk‘:vlpl;‘eceptor JW SVL(PI(*QSV/'

Rate your satisfaction with the student’s performance based on each of the following performance indicators:

Student

ME = Meets Expectations NI = Needs Improvement U = Unacceptable
ME NI U
1, Prepared for rotation iJ a C
2. Performed in ethical manner ?/ C al
3. Interpersonal skills M g O
4, A team player w O a
5. Oral communication skills {clear and concise, professional, W ad (]
diplomatic, respectful)
6. Written communication skills (clear and concise; organized; correct D/ O ]
spelling and grammar)
7. Technical skills { 4 ad
8. Critical thinking/problem- solving skills [!/ a O
) Organizational skills E/ 0 O
10. Time management skills (completes work in a timely manner) &/ 0 O
11, Ability to work independently JI/\/ [ O
12. Punctual P/ 0 g
13. Dressed appropriately E/ U g
14, Followed procedures of the facility v/ O O
15.  Contributions to the facility. invalvable |/ 0 0
16. SGLMK opportunities for additional learning. l/ C l
Number of daystardy _ Number of days absent I Were hours made up? #_QS
If not, why?
Please comment on any Needs Improvement checks

ease provide additional comments here: S€e NRXY PQS?_
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Signature of Preceptor __%MM@DM& [2'/] q! I"‘f

Signature of Student Date:




