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Internship Program in Dietetics

Accreditation Status

The Internship Program in Dietetics is currently granted accreditation by the Commission on Accreditation/Approval for Dietetics Education of The American Dietetic Association, 216 W. Jackson Blvd., Chicago, IL 60606-6995, 312/899-4876.

How does the Internship Program fit into the credentialing process?

Upon completion of the Internship program, students will be eligible to take the registration examination for dietitians.

Mission Statement

Optimal food and nutrient intake play a critical role in health promotion and disease prevention.  There is an increasing demand for professionals in the field of dietetics who can provide quality food and nutrition care services to individuals and groups.  The mission of the DI program is to prepare a diverse group of students for successful careers in dietetics and encourage students to assume leadership roles in their profession and in society.  
Goals

1)  The program will prepare graduates to be competent entry level dietitians or professionals in fields related to dietetics.

2)  Program faculty and staff will provide guidance and support that will motivate a diverse group of students to complete the graduate program and dietetic internship and to assume leadership roles in the dietetics profession and society.

3) Students will demonstrate proficiency in understanding and communicating current research findings. 

Outcome Measures

1.  At least 90% of interns will be rated, on average, as “excellent” or “good” in “Overall Potential as a  

     Professional” by supervised practice preceptors

2.  At least 90% of interns enrolled in the DI program are expected to complete all program 


requirements within 150% of the time planned for completion (150% = 36 months).
3.  Over a five-year period, the pass rate for DI graduates taking the registration examination 


for the first time will be at least 80%
4.  Over a five-year period, 70% or more of DI graduates who sought employment in dietetics 


will be employed within three months of program completion
5.  The dietetic internship program will maintain a diversity of our internship that is equal to or greater 


than the diversity of the University of Georgia student population.

6.  At least 50% of graduates will pursue further education, additional degrees or certifications, be active  

in professional organizations or in legislative activities 

Outcome Measures (cont’d)

7.   At least 90% of alumni will be rated as “more than satisfactory” or “outstanding” by their job 

     supervisors in 19 selected knowledge and skill areas

8.   At least 80% of students will be rated as very good or excellent on their seminar presentation to the 


Foods and Nutrition department.

9.
At least 50% of students will present research findings at a local, regional, state or national level within a year of graduation.
Admission to Internship Program


Students who are interested in both our dietetics internship program and master program must submit all required application materials to be received by January 11 (eleventh) at 5:00 EST.  This includes submission to the graduate school, the required application fee (online), graduate school application (online), three letters of recommendation (online), official GRE scores, and official transcripts, and submission to the department of the following in one envelope:  official transcripts, resume, statement of purpose, and completed departmental application form.  Students must also obtain and send to the department the Declaration of Intent Form or Verification Statement from their Didactic Program Director; this is a required part of the application packet to the University of Georgia Dietetic Internship program.  In order to be accepted into the Internship Program, students must be ACCEPTED INTO THE GRADUATE PROGRAM AND be successfully computer matched with our program.  For information on computer matching see www.dnddigital.com.  To remain in the Internship Program, students must maintain a cumulative graduate GPA of 3.0 and no Incompletes in any course.

Registration for Internship 

The internship is completed during both academic years and both summers as follows:

· First fall and spring semesters, interns sign up for FDNS 7911 (2 credits) with Dr. Johnson.  During this course, students work in the community for 45 hrs each semester (90 hrs total) and also meet each week for discussion.  
· First summer, interns sign up for FDNS 7910 (3 credits) with Dr. Grossman and complete 6 weeks of MNT I and 4 weeks of Food Service.  

· Second fall and spring semesters, interns sign up for FDNS 7911 (2 credits) with Dr. Grossman.  During this course, students work in long-term care facilities for 20 hrs for either fall or spring semester (20 hrs total) and also meet each week for discussion.  
· Second summer, interns sign up for FDNS 7910 (3 credits) with Dr. Grossman and complete 4 weeks of MNT II, 4 weeks of Nutrition Support and 2 weeks of Community.  
· In addition, the graduate school requires that you sign up for a total of 9 hours in the summer, so check with your major professor for the additional 6 hours (typically research hours) each summer.  The internships are very demanding and students do not register for courses other than those specified above during the internship.  During the internship, students will not have time to work on their thesis or dissertation, so plan accordingly.

Financial Aid/Assistantships


When taking classes at UGA, many of our graduate students receive financial aid in the form of teaching and research assistantships.  In 2011-2012, the rate of pay for MS students for 9 months, 33% time, is $10,654.  Applicants with a GPA of 3.5 or greater and a GRE (verbal and quantitative) of 1200 or greater may be eligible for Graduate School Assistantships which pay somewhat higher.  Tuition is waived for students receiving assistantships.  Students without assistantships must pay tuition and fees (see “Tuition and Fee” for the current rates).  When you are completing your dietetic internship (FDNS 7910) you will NOT be eligible for an assistantship.  However, if you received an assistantship the semester prior to, or subsequent to the semester you take FDNS 7910, you may be eligible for a tuition waiver (e.g. if you register for FDNS 7910 in summer 2011 and have an assistantship for either the spring 2011 or the fall 2011, your tuition may be waived during the summer).  Check with the Graduate Coordinator to determine if you are eligible for a tuition waiver.

Tuition and Fees


Tuition is usually waived for students holding assistantships the previous or following semester.  Check with the graduate school to see if you are eligible for a tuition waiver.  For the 2011-2012 academic year (fall and spring), In-State graduate cost for tuition and fees is $4133 per fall or spring semesters ($3300 tuition + $833 fees) for 12 credit hours; and $3061 for 9 credit hours in the summer (FDNS 7910 and research hours) ($2475 tuition + $586 fees).  Out-of-State graduate cost is $11,585 per fall or spring semesters ($10,752 tuition + $833 fees) for 12 hours; and $8560 for 9 credit hours in the summer (FDNS 7910 and research hours) ($8064 tuition + $586 fees).  Note:  Tuition, but not fees are waived for graduate students receiving assistantships.  Students who receive an assistantship the semester before or the semester after the summer internship (i.e. when they are not receiving an assistantship) are eligible for this waiver.  Students who are completely off campus during the summer may also waive some fees.  For more information, contact the Registrar’s office at 542-4040.

Expenses during the Internship


The student will be responsible for living expenses and transportation during the dietetic internship.  Housing costs average $500 per month for a single room.  Meals may be purchased at the internship facilities for $6 to $10 per day.  Public transportation costs about $4 per day.  Interns will need to purchase liability insurance each year ($29), be up to date with immunizations (~$150 total for 3 Hepatitis B vaccinations, and ~$13 for TB test), and be CPR certified – American Heart Assn, Health Provider (~$45).

Since some of the sites are in Atlanta (~ 70 miles away), it is very useful to have a car, though public transportation is available.  Some students with a car commute from Athens during their rotations in Atlanta, and some students rent a room in Atlanta (~$350 - $500 per month).

Several hospitals are now requiring criminal background checks (~$75) and drug tests (~$75) for student interns.

Liability for safety to and from Supervised Practice Sites

Students are responsible for travel to and from supervised practice sites.  When a student uses his/her own vehicle, the student assumes liability for travel.  

Verification Statement Policy



Students entering the Internship program, must present the Program Director with an official signed verification statement verifying completion of their Didactic Program (see sample Verification Form).  This form is provided by the Didactic Program Director.  You must complete all of your graduate requirements (including thesis) in addition to all of the Internship program requirements before receiving the Internship program verification statement from the Internship Program Director.  At completion of the program, the Internship Program Director will verify your eligibility status with the ADA that will allow you to take the Registration Examination for Dietitians.  Make sure you MEET WITH, IN PERSON, the Program Director after you finish all of your requirements so that she can obtain the necessary information (and your signature) to clear you with the ADA so you can take the RD exam.  The Program Directors sends documentation from all finishing interns together as a group, so all interns need to schedule an exit interview in a timely manner.
Liability Insurance

As stated above, students will need to purchase liability insurance.  A firm students often use is Health Providers Service Organization (HPSO; www.hpso.com.)  HPSO provides insurance at $1,000,000 per incident and $3,000,000 aggregate (the amount required by hospitals) for $29.50 per year. The Program Director will need a copy of the student’s policy before he/she starts on the rotations.

Health Insurance

Students are required to pay Health Fees and are eligible to use the University Health Center for their medical needs.  Additional Health Insurance may be purchased from the University, if desired.  For further information, contact the University Health Center, Business Office at 542-8621.

Injury/Illness while in a Supervised Practice Site

The University of Georgia is not responsible for injuries or illness occurring to students during their rotations.  If the illness or injury is due to negligence on the part of the facility, the student may file a personal injury claim against the facility.  Alternatively, the student may be treated at the student health center, at the cost of the student, as noted above.

Vacation, Holiday, Absence and Tardiness Policy

During your internship, no allowances are made for leave for vacation.  In general, internships are not scheduled over any extended holiday breaks (e.g. Christmas break, spring break), but may be scheduled over a single holiday (e.g. 4th of July).  If a single holiday occurs during your internship and your preceptor allows you the day off, you may take it without having to make it up. 

If you are absent due to injury, illness or family emergency, then the missed days must be made up.  The student should work out the details of making up the missed work with his/her preceptor and report in writing to both the preceptor and the Program Director the plan for making up missed work.  When absences exceed 20% of work time (1 or more days per week), the student will be dismissed from the internship and receive an incomplete for that semester. If the student wishes to continue with the internship program, then she/he can register for the next semester during which the internship program is offered; students who continue to be absent 1 or more days per week will receive an "F” and will be dismissed from the program. 

If you are late for your daily internship duties, then the missed hours must be made up. Similar to the policy for absences, the student should work out the details of making up the missed hours with his/her preceptor and report in writing to both the preceptor and the Program Director the plan for making up missed hours.  When tardiness exceeds 1 day per week, the student will be dismissed from the internship and receive an incomplete for that semester. If the student wishes to continue with the Internship program, then they can register for the next semester during which the internship program is offered; students who continue to be late 1 or more days per week will receive an "F" and will be dismissed from the program.

Thesis/Dissertation


Students should NOT expect to complete or defend their thesis or dissertation during the internship period.  The commute to the sites may be long, the work is demanding and many preceptors assign reading, projects, case studies, and often activities that require a considerable amount of time.  Thus, there is little time remaining to complete or defend the thesis.  Students who have not defended their or dissertation to the department and advisory committee prior to their last 3 month rotation should plan to register for an additional semester following their last rotation.  If you are not awarded an assistantship, then you may have to pay tuition and fees (and in some cases, tuition and fees will be calculated at non-resident rates).

Passing the Internship


To receive a passing grade for the Internship (FDNS 7910), students must earn an average score of 4 (out of a possible 5) on the Evaluation form filled our by each Preceptor at each rotation.  Students failing a particular rotation may be asked to repeat that rotation or complete remedial work as determined by the Program Director.  Students failing 2 or more rotations may be dismissed from the program.

Other Information

Resume


The Program Director will need a resume from each student before the December break of the first year.  Resumes are sent to each of the preceptors to inform them of the background of each of the students they supervise.  A sample resume is included in this packet for your information.

Pediatric Day


Students are encouraged to attend a “Pediatric Day” offered by the Pediatric preceptor at Scottish Rite (Katherine Smith).  It is a day long seminar including guest speakers and a lot of information about pediatric nutrition.  It is a “prep course” for the pediatric rotation and should be attended after you have completed your general clinical rotation.  It is usually offered in the fall at Scottish Rite and is free of charge (you need to provide your own transportation and lunch).

Medical Terminology Quiz


A month or so before you start your rotations, you will need to pass (85% correct) a medical terminology quiz which the Program Director will give you.  If you don’t pass it, you can take it again until you get at least 85% correct.  The Program Director will give you the quiz with the answers to study from.

Evaluation by Preceptors


At the end of each rotation, the preceptor will evaluate your performance using a form that the Program Director provides.  The preceptor should go over your evaluation with you and then send the form back to the Program Director.  The Program Director keeps them on file for your review.  A sample form is included at the back of this packet.


Student Evaluation of Preceptors


Students are asked to evaluate each of their preceptors, at the end of each rotation.  The forms are to be turned into the Program Director.  This information is for the Program Director's use and is kept confidential.  A sample form is included at the back of this packet.

Competencies/Learning Outcomes

At each rotation, you are to complete a set of Competencies/Learning Outcomes that meet some of the Competencies/Learning Outcomes set forth by the ADA.  All of the rotations taken together will meet all of the ADA Competencies/Learning Outcomes.  Included in the back of this packet is the ADA list of Competencies/Learning Outcomes.  At the beginning of each summer, before you start your rotations, you will be given the detailed objectives (tasks) to be covered at each rotation to meet these Competencies/Learning Outcomes.  The preceptors also have a copy of the objectives for their particular rotation.

You will have a checklist of the Competencies/Learning Outcomes from each rotation of that will have to be signed and returned to me.  Also, I will give you a flash drive and a list of documents you should give to me (in e-form) at the end of your supervised practice.
Concentrations


Students are now required to choose a Concentration for their internship.  UGA offers 2 Concentrations: 1) Medical Nutrition Therapy and 2) Community Intervention and Research.  There are specific competencies associated with each Concentration.  The Program Director will discuss the Concentrations during the DI Orientation which takes place early in the first fall semester.
Requirements at some sites/Vaccinations/CPR


Some of the sites require students to attend an orientation before starting the rotation.  All clinical sites now require immunizations (e.g. proof of MMR, TB test, proof of Varicella (chicken pox), Hepatitis B) and CPR training (American Heart Association, Health Provider level) as part of their hospital accreditation.  You will have a form to fill out and have signed by a physician.  This form must be returned to the Program Director.  The Program Director will discuss these situations further during an orientation session.

What to bring on your rotations


Students need a lab coat, calculator, and small notebook.  The booklet on Food Medication Interactions (or equivalent) is also required; see www.foodmedinteractions.com or 800-746-2324.

Professional memberships


Students now required to become a member of American Dietetic Association (ADA requirement).  The ADA offers several scholarships/award that you may be eligible for.  Students are required to join Northeast Georgia Dietetics Association (NEGDA); cost is ~$10.00.  NEGDA has monthly meeting with a speaker and is a great way to meet other nutrition professionals.  The Program Director has membership forms for both ADA and NEGDA.

Professional Guidelines for Rotations


Approach each rotation as a professional in the health care field.  Although interns are not being paid for internship duties, the internship position still should be approached as would a paying position in the field.  Interns are there primarily in the role of learner, but part of their function is to be of assistance to the agency wherever possible.  The preceptors are adding additional work to their daily schedule to supervise interns.  Further, successful performance of internship duties may well result in useful professional contacts, job prospects, favorable letter of recommendation, etc.

1.
Call the agency 1-2 weeks prior to the start of your internship, in order to remind them that you are coming and to confirm start date and time, dress code, parking arrangements and so on.

2.
Be on time every day and report to the person or unit to whom you were directed.  If that individual is not present or available, make your presence known to someone else in the office.  Similarly, do not plan to leave the office early unless someone in authority has given you permission to do so.

3.
Do not abuse your position in the agency by requesting any days off, time off to run personal errands, etc.  If you are sick or must be late to work, be sure to call and notify the appropriate person in the agency within 30 minutes of the start of the shift.

4.
Do not use office telephone, computer, fax machine or other office supplies or facilities for personal (including academic) purposes unless you have been granted permission to do so.  Keep any necessary personal calls you do make infrequent, short, and to the point, so as not to hamper the work of the agency.  Limit personal beepers to emergencies only.

5.
Remember that, as part of your work, you may or may not have access to information that is confidential.  Be sure to consult with your preceptor about the types of information to which you may have legitimate access, and the types of information that are off-limits to you, as well as about any procedures for protecting confidentiality.

6.
A certain amount of routine and tedious work comes with any position.  It is appropriate for you to carry out such tasks as typing, filing and making copies, just as others in the professional world do. It is only when you are asked to do these things far more than others in the agency, compromising your opportunities for exposure to the agency's full range of other functions, that you should be concerned.

7.
Try to approach your internship experience proactively.  Ask questions of agency personnel.  Ask what you can do to be useful, if you have time on your hands.  Also, request certain experiences, if you think they are within your capabilities and would enhance your learning experience in the agency.

8.
Learn and follow all agency policies and procedures.  When in doubt, ASK!

9.
Even though you are interning in the agency, remember that you are not a regular employee.  Please practice courtesy and respect to all employees.  If you are having a concern or a problem during your rotation, please contact your preceptor or the program director.

10.
More tips


a.
Be on time and prepared.


b.
Do not be afraid to ask; it’s the only way to learn.


c.
Do not be shy about asking to work.  Familiarize yourself with the operations.  If not, you will be spending a lot of time at a desk doing paperwork.


d.
Introduce yourself to everyone you meet.  You never know when you will meet these people again.  They may be staring at you in the future from across an interview table, offering you a job.


e.
Know your limitations.  There are certain things that you cannot do.  Don’t worry; some day it will be your turn.


f.
Follow instructions and listen when someone talks to you.


g.
Do not be afraid to acknowledge your limitations.  If you feel uncomfortable doing something, discuss this with your supervisor.


h.
Be as precise and accurate as you can when doing paperwork.


i.
Get to know other health care professionals.  You can make lifelong friends who might help you with your career (or even personal life) in the future.


j. 
Remember to have fun and smile.

Business Dress



While at the sites, interns are required to wear appropriate business dress.  Some sites may require interns to wear a lab coat.  The casual dress, permissible on college campuses is not acceptable in the sites.  Hair must be neat, business-style and under control.  Jewelry must be business-style.  Make-up should be in accordance with the rules of good grooming for business hours.  Sandals and open-toe shoes are considered a health risk (to you) and therefore are inappropriate.
Current Supervised Practice Sites (Summer 2011)
FIRST SUMMER:

MNT I (6 weeks: students go to one of these sites)


Barrow County Hospital: Helen Mullins (Winder)

Walton Regional Medical Center: Deb Kite (Monroe)

Newton Medical Center: Kenna Glick (Covington)

Northside Hospital: Susan Velazquez (Atlanta)

Food Service Management (4 weeks: students go to one of these sites)


Atlanta Public Schools: Marilyn Hughes (Atlanta)


Newton County Schools: Jan Loomans (Covington)

Hall County Schools: Hillary Savage (Gainesville)
Walton County Schools: Sheryll Childers (Monroe)


Gwinnett County School District: Karen Crawford (Suwanee)

SECOND SUMMER:
MNT II (4 weeks: students go to one of these sites)


St. Mary's Healthcare System: Andrea Penix (Athens-Misc advanced clinical)

Childrens Healthcare of Atlanta at Scottish Rite: Aruna Navathe (Atlanta-Pediatrics)

Athens Kidney Center: Stephanie Jones (Athens)

Landmark Hospital: Jill Hardigree (Athens)

Nutrition Support (4 weeks: students go to one of these sites)


Piedmont Hospital: Susan Chapman (Atlanta)


Northeast Georgia Regional Medical Center: Karen Hunter (Gainesville)


Athens Regional Medical Center: Melissa Brownell (Athens)

Emory Eastside Medical Center: Sandra Mouton (Snellville)

Community (2 weeks:  students go to one of these sites)


UGA Cooperative Extension Service: Connie Crawley (UGA campus)


University Health Service: Ben Gray (UGA campus)


Clarke County Public Health Department: Vicky Moody (Athens)


 Senior Center Project: Dr. Mary Ann Johnson (Athens)

Kennestone Hospital: Brooks Kent (Marietta) (3 weeks)
NOTE: First Yr interns will work with Dr. Johnson during the first academic year (Aug-May) and complete a Community rotation.  Second Yr interns will work with Dr. Grossman during the second academic year (Aug-May) and complete a Long Term Care rotation.

The ADA requires that you complete the Supervised Practice within a 2 year period.

Competencies/Learning Outcomes for Dietetic Internship Programs

March 2008
1. Scientific and Evidence Base of Practice: integration of scientific information and research into practice.

Upon completion of the DI, graduates are able to:

DI 1.1 Select appropriate indicators and measure achievement of clinical, programmatic, quality,productivity, economic or other outcomes

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

DI 1.3 Justify programs, products, services and care using appropriate evidence or data

DI 1.4 Evaluate emerging research for application in dietetics practice

DI 1.5 Conduct research projects using appropriate research methods, ethical procedures and statistical analysis

2. Professional Practice Expectations: beliefs, values, attitudes and behaviors for the professional dietitian level of practice.

Upon completion of the DI, graduates are able to:

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 Dietetics Practice Framework, Standards of Professional Performance and Code of Ethics for the Profession of Dietetics

DI 2.2 Demonstrate professional writing skills in preparing professional communications (e.g. research manuscripts, project proposals, education materials, policies and procedures)

DI 2.3 Design, implement and evaluate presentations considering life experiences, cultural diversity and educational background of the target audience

DI 2.4 Use effective education and counseling skills to facilitate behavior change

DI 2.5 Demonstrate active participation, teamwork and contributions in group settings

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, jurisdictional law, practice guidelines and policies within the facility

DI 2.7 Refer clients and patients to other professionals and services when needs are beyond individual scope of practice

DI 2.8 Demonstrate initiative by proactively developing solutions to problems.

DI 2.9 Apply leadership principles effectively to achieve desired outcomes

DI 2.10 Serve in professional and community organizations

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

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

DI 2.13 Perform self assessment, develop goals and objectives and prepare a draft portfolio for professional development as defined by the Commission on Dietetics Registration

DI 2.14 Demonstrate assertiveness and negotiation skills while respecting life experiences, cultural diversity and educational background

3. Clinical and Customer Services: development and delivery of information, products and services to individuals, groups and populations

Upon completion of the DI, graduates are able to:

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

DI 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

DI 3.1.b.Diagnose nutrition problems and create problem, etiology, signs and symptoms (PES) 
statements

DI 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

DI 3.1.d. Monitor and evaluate problems, etiologies, signs, symptoms and the impact of 
interventions on the nutrition diagnosis

DI 3.2 Develop and demonstrate effective communications skills using oral, print, visual, electronic and mass media methods for maximizing client education, employee training and marketing

DI 3.3 Demonstrate and promote responsible use of resources including employees, money, time, water, energy, food and disposable goods.

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

DI 3.5 Deliver respectful, science-based answers to consumer questions concerning emerging trends

DI 3.6 Coordinate procurement, production, distribution and service of goods and services

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

4. Practice Management and Use of Resources: strategic application of principles of management and systems in the provision of services to individuals and organizations.

Upon completion of the DI, graduates are able to:

DI 4.1 Use organizational processes and tools to manage human resources

DI 4.2 Perform management functions related to safety, security and sanitation that affect employees, customers, patients, facilities and food

DI 4.3 Apply systems theory and a process approach to make decisions and maximize outcomes

DI 4.4 Participate in public policy activities, including both legislative and regulatory initiatives

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

DI 4.7 Prepare and analyze quality, financial or productivity data and develops a plan for intervention

DI 4.8 Conduct feasibility studies for products, programs or services with consideration of costs and benefits

DI 4.9 Obtain and analyze financial data to assess budget controls and maximize fiscal outcomes

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

DI 4.11 Complete documentation that follows professional guidelines, guidelines required by health care systems and guidelines required by the practice setting

DI 4.12 Participate in coding and billing of dietetics/nutrition services to obtain reimbursement for services from public or private insurers
FORMS

Sample Verification Form

Preceptor Evaluation of Student Interns

Students Intern Evaluation of Preceptors

Sample Resume

Commission on Accreditation for Dietetics Education
American Dietetic Association

120 South Riverside Plaza, Suite 2000

Chicago, IL  60606-6995
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VERIFICATION STATEMENT

(See Guidelines On Reverse Side)

I verify that the individual indicated below entered and completed the requirements of the specified dietetics program at a time when the program was accredited or approved by the Commission on Accreditation for Dietetics Education of the American Dietetic Association.

Type of Program (check one):


Didactic Program in Dietetics*


Coordinated Program


Dietetic Internship Program



Dietetic Technician Program



Individual Being Verified:
	
	
	
	
	

	Last Name
	
	First Name
	
	Middle or Maiden Name/Initial

	
	
	

	Social Security #
	
	Month/Day/Year individual completed program requirements


Program Director:
	
	
	

	Original Signature of Program Director

(Do not sign with black ink)
	
	Name of Institution

	
	
	

	Name
	
	4-Digit Program Code Number

(listed in the Registration Examination Handbook for Candidates)

	
	
	

	Title
	
	Address

	
	
	

	Division/Department
	
	

	
	
	

	Month/Day/Year

(on or following the date of program completion)
	
	City
State
Zip

	(Individual and Program Director:  See Guidelines on Reverse Side)

*This form should not be used to verify completion of Plan IV or other ADA-approved programs in existence before 1988.  Graduates of Plan IV Programs must complete the current CADE-accredited/ approved academic requirements in order to be issued a verification statement.
(American Dietetic Association, 2004
6/04 AEPSO


UNIVERSITY OF GEORGIA

College of Family and Consumer Sciences

Department of Foods and Nutrition

PRECEPTOR EVALUATION OF STUDENT INTERNS
EVALUATION FOR: 











(Last Name)


(First Name)


ROTATION: 








SITE:










PLEASE RATE THE APPLICANT ON THE QUALITIES LISTED BELOW
	




   EXCELLENT  ------  TO  ------  POOR
     

QUALITIES                                                                                                                                                  NO BASIS

                                                                     5                  4                 3
          2                  1
         TO JUDGE

	Ability to Analyze Information
	
	
	
	
	
	
	
	
	
	
	

	Ability to Apply Theoretical

Principles to Specific Situations
	
	
	
	
	
	
	
	
	
	
	

	Accurately Completes Assignments
	
	
	
	
	
	
	
	
	
	
	

	Ability in Written Expression
	
	
	
	
	
	
	
	
	
	
	

	Ability in Oral Expression
	
	
	
	
	
	
	
	
	
	
	

	Can Adapt and Adjust to Change
	
	
	
	
	
	
	
	
	
	
	

	Ability and Willingness to Work

Cooperatively With Others
	
	
	
	
	
	
	
	
	
	
	

	Ability to Take Initiative
	
	
	
	
	
	
	
	
	
	
	

	Exhibits Resourcefulness
	
	
	
	
	
	
	
	
	
	
	

	Can Be Relied on to Meet Deadlines
	
	
	
	
	
	
	
	
	
	
	

	Demonstrates Self-Confidence and

Poise
	
	
	
	
	
	
	
	
	
	
	

	Exhibits Leadership Potential
	
	
	
	
	
	
	
	
	
	
	

	Is Friendly, Tactful and Courteous
	
	
	
	
	
	
	
	
	
	
	

	Personal Appearance - Grooming,

Cleanliness
	
	
	
	
	
	
	
	
	
	
	

	Ability to Work Under Pressure
	
	
	
	
	
	
	
	
	
	
	

	Overall Potential as a Professional
	
	
	
	
	
	
	
	
	
	
	


BE SURE TO COMPLETE REVERSE SIDE
PLEASE MAKE ANY ADDITIONAL COMMENTS WHICH YOU FEEL WOULD BE HELFPUL.  
(please print or type)

EVALUATOR: 














(Name)




(Position)




(Institution)






Please return to:

Barbara Grossman, PhD, RD/LD

Dietetic Internship Program Director

Dept. of Foods and Nutrition

Dawson Hall











University of Georgia



(Signature)



(Date)

Athens, GA  30602
UNIVERSITY OF GEORGIA

College of Family and Consumer Sciences

Department of Foods and Nutrition

STUDENT INTERN EVALUATION OF PRECEPTORS
EVALUATION FOR: 














(Name of Preceptor)




ADDRESS: 













(Name of hospital or site)

ROTATION: 











(general clinical, community, etc....)

PLEASE RATE THE PRECEPTOR ON THE QUALITIES LISTED BELOW
	




           TRUE  ---------------------  TO  --------------------  FALSE           NO BASIS
QUALITIES                                                           5
            4
        3
        2
      1           TO JUDGE

	The RD has a strong desire to teach and assist the intern in becoming a dietetic professional.
	
	
	
	
	
	
	
	
	
	
	

	I enjoyed this rotation.
	
	
	
	
	
	
	
	
	
	
	

	The staff I worked with seemed very knowledgeable about their area of expertise.
	
	
	
	
	
	
	
	
	
	
	

	The rotation supplemented my academic background and helped me apply my knowledge in real-world situation.
	
	
	
	
	
	
	
	
	
	
	

	The supervisor helped me work toward achieving my competencies for this rotation.
	
	
	
	
	
	
	
	
	
	
	

	I spent most of my time actively learning and working toward my competencies.
	
	
	
	
	
	
	
	
	
	
	

	An appropriate amount of my time was spent doing “busy work”
	
	
	
	
	
	
	
	
	
	
	

	The staff was very courteous and tactful with me
	
	
	
	
	
	
	
	
	
	
	

	Overall, I feel that this rotation fit in with my educational experience and helped me prepare for a job in dietetics
	
	
	
	
	
	
	
	
	
	
	


BE SURE TO COMPLETE REVERSE SIDE
PLEASE MAKE ANY ADDITIONAL COMMENTS WHICH YOU FEEL WOULD BE HELFPUL.  
(please print or type)

EVALUATOR: 








(Name)

DATE: 






Please return to:

Barbara Grossman, PhD, RD/LD

Dietetic Internship Program Director

Dept. of Foods and Nutrition

Dawson Hall






University of Georgia





Athens, GA  30602
Sample Resume

Name

Address

Telephone Number

E-Mail Address

Objective

A short description of your employment objective.

Education

Universities attended and dates of attendance

Degree, major, month and year of completion (or projected year of completion)

GPA

If you have completed a Masters degree, title of your thesis

Employment History

Employer, job title, dates worked (if currently employed, state date started to present), description of duties and responsibilities

Honors and Awards

Membership in honor societies, scholarships

Extracurricular and Service Activities

Association memberships, participation in service activities

Publications

Any publications

Abstracts

Presentations at meetings for which there is a published abstract (Experimental Biology, American Dietetic Association, Georgia Dietetic Association, Georgia Nutrition Council etc.)

Presentations

Any presentations at meetings, or lectures given

References

Names, addresses, phone numbers, e-mail of individuals willing to give you a reference (obtain permission from these individuals before putting their name on your resume)

The following is information on Licensure for Dietitians in the State of Georgia from the website at

sos.georgia.gov/plb/dietitians
Note:  It is illegal for dietitians to practice in the State of Georgia without being licensed; licensure is mandatory.
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