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Dietetic interns should use this log-book to track the attainment of competencies.  Activities that have been undertaken that support the achievement of competency should be documented in the right hand column.     

It is expected that interns will progress towards entry-level proficiency during their internship.  A rating of “I” (Independent) is expected by the end of internship in most areas of the Integrated Competencies for Dietetic Education and Practice (ICDEP).  In some areas it may be difficult to practice independently in the placement timeframe.  If you are concerned about expectations related to the achievement of competency (rating of I) you should discuss this with your preceptor and coordinator.

The ICDEP defines Entry-Level Proficiency as:

· when presented with routine situations, the entry-level dietitian performs relevant competencies in a manner consistent with generally accepted standards in the profession, without supervision or direction, and within a reasonable timeframe.  The entry-level dietitian selects and performs competencies in an informed manner.  The entry-level dietitian anticipates what outcomes to expect in a given situation, and responds appropriately.

· the entry-level dietitians recognizes unusual, difficult to resolve and complex situations which may be beyond their capacity.  The entry-level dietitian takes appropriate and ethical steps to address these situations, which may include seeking consultation, supervision or mentorship, reviewing research literature or a referral.

A Practice Competency is a task that is performed in practice that can be carried out to a specified level of proficiency.

Performance Indicators are tasks that can be carried out within an assessment vehicle, successful completion of which provides and indication of the interns’ ability to proficiently perform a Practice Competency.  Performance indicators are a construct of the Practice Competency developed solely for the purposes of assessment.

Performance Standards:

Exposure/Discussion (E) –describes experiences at the exposure level only.  Interns may have observed activities but not performed them independently.  Activities are rule-driven, and interns at this stage may require significant supervision or prompting to include pertinent components and avoid errors.  Extended periods of time may be required to complete tasks.

Supervised (S) – describes experiences at the “hands-on” level but with direct supervision.  Activities are primarily directed by the preceptor and the intern may require coaching to identify relevant data.  Interns work within defined policies and procedures and are able to exercise judgment within preset boundaries.   Interns may require significant direction when rules do not apply. Coaching and supervision is still required to support them in recognizing and preventing errors. Extended periods of time may be required to complete tasks.

Minimal Supervision (M) – describes experiences at the “hands-on” level requiring only minimal supervision.  Interns may identify most relevant details, but may still lack efficiency and flexibility and seek direction when appropriate. Although accuracy is improved interns may still require assistance prioritizing to complete tasks.  

Independent (I) – describes experiences at the “hands-on” level to generally recognized standards of the profession.  Although task completion may still be somewhat slower, the intern presents no threat to the public, and is able to prioritize activities to achieve goals and established outcomes within a reasonable timeframe, with accuracy and with little or no prompting required from the preceptor.

N/A – Not observed or not applicable to this rotation. 

Non-Competent Behaviours (Accreditation Manual for Dietetic Internship Practicum, 2004).  The following describe behaviours considered non-competent:

· Making errors without recognizing them or learning from them

· Not applying past experience

· Avoiding/not making decisions

· Not being able to work collaboratively 

· Not asking for help when needed

· Demonstrating inappropriate communication skills

· Practicing unethically

· Not being receptive to advice/constructive criticism

· Lacking knowledge/skills and not pursuing further learning

· Lacking the ability to recognize self-limitations/knowledge deficits

ADAPTED with permission FROM ICDEP Evaluation Forms created by THE Dietetic Education Leadership Forum of Ontario (DELFO), funded by The College of Dietitians of Ontario (CDO), 2013.
The following Practice Competencies and Performance Indicators are elements of everyday practice.  Interns may wish to document specific examples of attainment of these competencies.  If you are not progressing in these competencies, seek guidance from your preceptor or coordinator. Professional Practice and Communication Competencies are required for each placement & practicum.
	Professional Practice


	
	

	1.01 Comply with federal and provincial / territorial requirements relevant to dietetic practice.
	Rating
	Examples 

	1. Identify federal and provincial / territorial requirements relevant to practice setting.


	
	

	2. Comply with applicable legislation, regulations, and policies

	
	

	1.02 Comply with regulatory requirements relevant to dietetic practice. 
	Rating
	Examples

	1. Identify regulatory requirements relevant to practice setting.

	
	

	2.   Comply with applicable regulatory requirements.


	
	

	3.   Maintain client confidentiality and privacy.


	
	

	4.   Ensure informed consent.


	
	

	1.03 Practice according to organizational requirements.
	Rating
	Examples

	1.  Provide services in compliance with designated role within practice setting.


	
	

	2.  Demonstrate knowledge of policies and directives specific to practice setting.


	
	

	3.  Comply with applicable policies and directives.


	
	

	1.04 Practice within limits of individual level of professional knowledge and skills.
	Rating
	Examples 

	1. Reflect upon and articulate individual level of professional knowledge and skills.


	
	

	2. Recognize situations that are beyond personal capacity.

	
	

	3. Address situations beyond personal capacity by consultation, referral, or further learning.

	
	

	1.05 Address professional development needs.
	Rating
	Examples 

	1.  Self-assess to identify learning needs.


	
	

	2.  Develop and pursue a learning plan.


	
	

	3.  Integrate learning into practice.


	
	

	1.06 Use a systematic approach to decision making.
	Rating
	Examples 

	1.  Obtain and interpret evidence.


	
	

	2.  Apply ethical principles.


	
	

	3. Make and justify decisions in consideration of ethics, evidence, contextual factors and client perspectives.

	
	

	4.  Take responsibility for decisions and actions.


	
	

	1.08 Manage time and workload effectively


	Rating
	Examples 

	1. Prioritize professional activities and meet deadlines.

	
	

	1.09 Use technologies to support practice.


	Rating
	Examples 

	1.  Use technology to communicate.


	
	

	2.  Use technology to seek and manage information.


	
	

	3.  Use technological applications in practice.


	
	

	1.10 Ensure appropriate and secure documentation.
	Rating
	Examples 

	1. Document relevant information accurately and completely, in a timely manner.


	
	

	2.  Maintain security and confidentiality of records.


	
	

	3.  Identify organizational requirements for record keeping.


	
	

	4. Document in accordance with legal and organizational requirements.

	
	

	1.11 Assess and enhance approaches to dietetic practice.

	Rating
	Examples 

	1.  Assess effectiveness of practice activities.


	
	

	2.  Seek new knowledge that may support or enhance practice activities.


	
	

	3.  Propose modifications to increase effectiveness of practice activities.


	
	

	1.12 Contribute to advocacy efforts related to nutrition and health.


	Rating
	Examples 

	1. Identify opportunities for advocacy relevant to practice setting.


	
	

	1.13 Participate in practice-based research


	Rating
	Examples 

	1. Identify research questions, methods, and ethical procedures related to dietetic practice.


	
	

	2. Source, critically appraise and interpret literature relevant to a research question.


	
	

	3. Summarize and communicate research information.


	
	


	Communication and Collaboration

	
	

	2.01 Select appropriate communication approaches.

	Rating
	Examples

	1. Identify opportunities for and barriers to communication relevant to practice setting.

	
	

	2.  Use appropriate communication technique(s).

	
	

	3. Demonstrate knowledge of practice-setting-related terminology.

	
	

	4. Use appropriate terminology.

	
	

	2.02 Use effective written communication skills.

 
	Rating
	Examples

	1. Edit written material for style, spelling and grammar.

	
	

	2. Write clearly and concisely, in a manner responsive to the needs of the reader(s).

	
	

	3.  Write in an organized and logical fashion.

	
	

	4. Provide accurate and relevant information in written material.

	
	

	5.  Ensure that written material facilitates communication.


	
	

	2.03   Use effective oral communication skills.

 
	Rating
	Examples

	1.  Speak clearly and concisely, in a manner responsive to the needs of the listener(s)


	
	

	2.     Use appropriate tone of voice and body language

	
	

	3.  Recognize and respond appropriately to non-verbal communication


	
	

	2.04 Use effective interpersonal skills.


	Rating
	Examples

	1.  Utilize active listening. 


	
	

	2.  Communicate in a respectful manner.


	
	

	3.  Demonstrate empathy. 


	
	

	4.  Establish rapport.


	
	

	5.  Apply counselling principles.


	
	

	6. Apply principles of negotiation and conflict management.


	
	

	7.  Seek, respond to and provide feedback.

	
	

	2.05 Contribute to the learning of others.


	Rating
	Examples

	1. Recognize opportunities to contribute to the learning of others. 

	
	

	2.  Assess the prior knowledge and learning needs of others.

	
	

	3. Select and implement appropriate educational strategies.


	
	

	4.   Select learning resources.


	
	

	5.   Develop learning resources.


	
	

	6.   Establish and assess learning outcomes.


	
	

	7.   Deliver group educational sessions.


	
	

	2.06 Contribute productively to teamwork and collaborative processes.


	Rating
	Examples

	1. Contribute dietetics knowledge in collaborative practice.


	
	

	2.   Draw upon the expertise of others.


	
	

	3.   Contribute to shared decision making.


	
	

	4.  Facilitate interactions and discussions among team members.

	
	

	Please provide a narrative citing the key activities completed and describe how these activities supported the development of skills and achievement of competencies within Communication and Collaboration. Identify areas that require more attention. 




	Nutrition Care 

	
	

	3.01 Assess nutrition-related risks and needs.

	Rating
	Examples 

	1. Use appropriate nutrition risk screening strategies.

	
	

	2. Identify relevant assessment data to collect.


	
	

	3. Obtain perspective of client, family or relevant others.

	
	

	4. Obtain and interpret medical history.

	
	

	5. Obtain and interpret demographic, psycho-social and health behaviour history.

	
	

	6. Obtain and interpret food and nutrient intake data.

	
	

	7. Identify client learning needs related to food and nutrition

	
	

	8. Obtain and interpret anthropometric data.

	
	

	9. Obtain and interpret biochemical data and results from medical tests and procedures

	
	

	10. Obtain and interpret information from mealtime / feeding observations.

	
	

	11. Obtain and interpret nutrition-focused physical observation data.

	
	

	12. Identify chewing, swallowing and feeding problems.


	
	

	13. Determine client nutritional requirements

	
	

	14. Integrate assessment findings to Identify nutrition problem(s).

	
	

	3.02 Develop nutrition care plans.


	Rating
	Examples 

	1. Prioritize nutrition care goals based upon risk and available resources.


	
	

	2. Select appropriate nutrition interventions. 


	
	

	3. Select appropriate textural and therapeutic diet modifications.


	
	

	4. Develop or modify meal plans.


	
	

	5. Determine supplementation needs.


	
	

	6. Design enteral feeding regimens.


	
	

	7. Design parenteral feeding regimens.


	
	

	8. Develop client support plan.

	
	

	9. Develop client education plan.


	
	

	10. Select strategies to monitor and assess nutrition care plan outcomes.


	
	

	3.03 Manage implementation of nutrition care plans.
	Rating
	Examples 

	1. Implement nutrition interventions.


	
	

	2. Identify strategies to communicate nutrition care plan with client, interprofessional team and relevant others.


	
	

	3. Coordinate implementation of care plan with client, interprofessional team and relevant others.


	
	

	4. Provide nutrition education and counselling.


	
	

	3.04 Evaluate and modify nutrition care plan as appropriate.
	Rating
	Examples 

	1. Evaluate client progress in achieving plan outcomes.


	
	

	2. Identify factors impacting the achievement of outcomes.


	
	

	3. Identify necessary changes to nutrition care plan.


	
	

	4. Implement changes to nutrition care plan.

	
	


	Please provide a narrative citing the key activities completed and describe how these activities supported the development of skills and achievement of competencies within Nutrition Care. Identify areas that require more attention. 




	Population and Public Health

	
	

	4.01 Assess food and nutrition related issues of groups, communities and populations.
	Rating
	Examples

	1. Identify information needed to assess food and nutrition-related issues of a group, community or population.


	
	

	2. Obtain and interpret stakeholder perspective.


	
	

	3. Obtain and interpret food and nutrition surveillance, monitoring and intake data.


	
	

	4. Obtain and interpret health status data.

	
	

	5. Obtain and interpret information relating to the determinants of health.


	
	

	6. Obtain and interpret information related to food systems and food practices. 


	
	

	7. Identify relevant group, community or population assets and resources.


	
	

	8. Integrate assessment findings to identify priorities for population health approaches related to food and nutrition
	
	

	4.02 Develop population health plan. 


	Rating
	Examples

	1. Identify goals and objectives for population health related to food and nutrition.


	
	

	2. Identify appropriate strategies to meet goals and objectives for population health.


	
	

	3. Develop action plan for population health.


	
	

	4. Identify strategies and timelines to monitor and evaluate effectiveness of action plan.


	
	

	4.03 Implement population health plan.


	Rating
	Examples

	1. Contribute to the coordination and delivery of population health activities related to food and nutrition.


	
	

	4.04 Evaluate and modify health promotion plan as appropriate.
	Rating
	Examples

	1. Contribute to evaluating the effectiveness of population health activities for a group, community or population.


	
	

	2. Propose modifications to population health activities to increase effectiveness.


	
	

	Please provide a narrative citing the key activities completed and describe how these activities supported the development of skills and achievement of competencies within Population & Public Health. Identify areas that require more attention. 




	Management
	Rating
	Examples

	5.01 Assess strengths and needs of programs and services related to dietetics.
	
	

	1. Utilize strategic and operational planning principles to analyze goals, objectives and activities of programs or services related to dietetics.

	
	

	2. Identify relevant assessment information.


	
	

	3. Obtain and interpret stakeholder perspective.


	
	

	4. Obtain and interpret financial information.


	
	

	5. Obtain and interpret relevant standards and compliance information.


	
	

	6. Obtain and interpret nutritional, cultural, physical and other demographic client information.


	
	

	7. Obtain and interpret stakeholder satisfaction information.


	
	

	8. Obtain and interpret human resource information.


	
	

	9. Obtain and interpret technical / equipment information.


	
	

	10. Analyze or integrate information to develop goals and objectives for food and nutrition services and programs.

	
	

	5.02 Manage programs and projects


	Rating
	Examples

	1. Identify appropriate goals and objectives for a program or project.


	
	

	2. Identify strategies to meet goals and objectives for a program or project.


	
	

	3. Develop an action plan for a program or project.


	
	

	4. Develop a budget for a program or project.


	
	

	5.  Contribute to a marketing plan for a program, event or product.


	
	

	6. Coordinate implementation of an action plan for a program or project.


	
	

	6. Provide orientation and direction to staff or volunteers.


	
	

	7. Provide training or education to staff or volunteers.


	
	

	8. Contribute to staff or volunteer recruitment activities.


	
	

	9.  Contribute to staff or volunteer development or performance management activities.

	
	

	10. Contribute to organizational planning or development activities.
	
	

	11. Develop a plan to monitor expenditures, equipment and materials usage relative to budget and activity plan.
	
	


	5.03 Manage food services.


	Rating
	Examples

	1. Identify the food service needs of a client group based upon their nutritional, cultural and physical characteristics.


	
	

	2. Identify human, financial, technical and equipment resources required for the provision of food services.


	
	

	3. Create and modify menus using menu-planning principles.

	
	

	4. Contribute to purchasing, receiving, storage, inventory control, and disposal activities for food products.


	
	

	5. Contribute to food production and distribution activities.

	
	

	6. Contribute to improvement initiatives related to food services.


	
	

	7. Contribute to activities related to compliance with health and safety requirements.


	
	

	Please provide a narrative citing the key activities completed and describe how these activities supported the development of skills and achievement of competencies within Management. Identify areas that require more attention.
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