
Competencies, Performance Indicators Learning Activities, Practice Illustrations and Assessment Strategies

* Denotes an enhanced competency
FG Unit 1: Foundational Knowledge

Applies foundational sciences to food and nutrition knowledge to meet the needs of individuals, groups, and organizations.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

1.1
Applies an
understanding of
environmental,
molecular factors
(e.g., genes,
proteins,
metabolites) and
food  in the
development  and
management of
disease. (S)

1.1.1 Analyzes the usefulness and limitations
of  epidemiological, clinical and other
study  designs and identifies trends in
diet and  disease. (S)

1.1.2 Demonstrates general understanding
of  nutrition and genetics, as it relates to

health conditions. (K)

1.1.3 Communicates epidemiological
evidence  related to the relationship between

diet  and the development of disease. (S)

1.1.4 Demonstrates an understanding of
research techniques and processes used  to

study the relationship between
molecules (e.g., genes, proteins,

metabolites) and microbes with disease
states. (K)

1.1.5 Identifies the influence of food
consumption on the development of

diseases. (K)

• Review epidemiological data from a data set (e.g., health department) and
determine  prevalence of disease.

• Evaluate client/patient and environmental characteristics that may contribute to
the  development of disease (e.g., obesity, hypertension, diabetes, cancer).
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FG Unit 1: Foundational Knowledge
Applies foundational sciences to food and nutrition knowledge to meet the needs of individuals, groups, and organizations.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

1.1 (cont.) • Explain how environmental exposure/consumption affects the health of patient.

1.2
Applies an
understanding of
anatomy,
physiology,  and
biochemistry. (S)

1.2.1 Analyzes the impact of food and
nutrition  on physiological processes. (S)

1.2.2 Integrates knowledge of anatomy,
physiology, and biochemistry to
make

decisions related to nutrition care. (S)

• Apply knowledge related to digestion, absorption and metabolism to disease states. •
Assess the physiological impact of the elements in nutrition support and manipulate these
elements for the desired physiological outcomes.

• Demonstrate how body mechanics work and how it is related to food.

• Use appropriate anatomy and physiology terminology in client/patient records and
other  documentation.

• Describe pathophysiology of a disease state and how it applies to medical
nutritiontherapy. • Communicate an understanding of the human body and the impact of
food and nutrition  on body systems.

• Explain micro and macro neutralization in the body.
• Describe in detail etymology
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1.7
Integrates the
principles of
cultural
competence
within  own
practice and
when directing
services. (D)

1.7.1 Demonstrates knowledge of the
cultural  competence models. (K)

1.7.2 Applies knowledge of foods eating
patterns and food trends. (S)

1.7.3 Identifies challenges that arise
when  different cultures, values,
beliefs and
experiences exist between
clients/patients  and nutrition and
dietetics professionals.  (S)

1.7.4 Identifies and implements strategies
to  address cultural biases and
differences.
(D)

1.7.5 Applies culturally sensitive
approaches  and communication skills. (D)

1.7.6 Develops awareness of one’s own
personal beliefs, values and
biases to
better serve clients/patients of
different  cultures and backgrounds.
(S)

• Undertake a process of reflection on one’s own cultural identity and recognizes the impact
of  one’s own culture on practice.

• Apply cultural competence including cultural awareness, cultural security, cultural
respect  and cultural safety.



FG Unit 1: Foundational Knowledge
Applies foundational sciences to food and nutrition knowledge to meet the needs of individuals, groups, and organizations.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

1.9*
Applies an
understanding of
the  impact of
complementary
and integrative
nutrition on
drugs, disease,
health and
wellness.  (S)

1.9.1 Critically evaluates evidence-based
literature to inform decisions about use
of  complementary and integrative
nutrition.  (S)

1.9.2 Applies an understanding of the impact
of  complementary and integrative nutrition  on

drugs, food, disease states and
wellness. (S)

1.9.3 Identifies indications, use and
contraindications of complementary
and  integrative nutrition. (K)

• Provide evidence-based information and education related to the use of
complementary  and integrative nutrition.

• Review and compare findings for studies related to complementary and integrative
nutrition  to determine validity of the claims.

• Provide science-based answers to clients/patients about complementary and
integrative  nutrition therapy.

• Articulate the role and scope of practice for complementary health providers (e.g.,
natural  path, chiropractor, Chinese medicine).

Literature review and case study,

presentation • Develop client/patient

education material. • Reference

evidence-based and science based

literature to support

recommendations.

1.10*
Applies knowledge
of  math and
statistics.  (S)

1.10.1 Chooses appropriate statistical
methods,  performs statistical analysis
and interprets  results in various data
analysis situations.  (S)

1.10.2 Communicates information on
statistical methods, results and
interpretation, both orally and in
writing. (S)

1.10.3 Applies math skills to perform food
and  nutrition calculations. (S)

• Communicate statistical methods and results in writing and orally.

• Conduct a research project on a food-related subject and apply statistical concepts
to  interpret the results correctly.

• Run sample data sets using statistical software, interpret results of sample data set,
read  articles and interpret results.

• Calculate complex math formula related to food and nutrition (e.g., nutrient
needs,  costing, budget)

• Apply formulas to basic statistical calculations (e.g., mean, average,
standard  deviation, quartiles, confidence intervals, binomial distribution).

Literature review, case study,
presentation,  research project

• Analyze the statistical results of a
published  study

• Conduct a nutrition epidemiology
focused  dataset analysis.

• Calculate parenteral feeding infusion rate.

1.11
Applies knowledge
of  medical
terminology  when
communicating
with individuals,
groups and other
health
professionals.
(D)

1.11.1 Interprets and communicates medical
terminology to non-health
professional  audiences. (D)

1.11.2 Uses acceptable medical
abbreviations  and appropriate medical

terminology in  all forms of communication.
(D)

• Document in client/patient record using appropriate medical terminology
andabbreviations. • Interpret laboratory test results in relationship to diet therapy when
conducting nutritional  counseling.

• Use appropriate medical terminology and abbreviations to clearly communicate
the  condition and treatment method.

• Clearly communicate nutrition-related concerns to others ensuring proper interpretation
and  understanding.

Chart review, present case study, develop
patient / client education material, role
playing,  standardized testing, field
placement

• Participate in simulations of
interdisciplinary  care rounds.

• Write sample client/patient chart
notes  based on a case study.
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FG Unit 1: Foundational Knowledge
Applies foundational sciences to food and nutrition knowledge to meet the needs of individuals, groups, and organizations.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

1.14
Integrates
knowledge of
nutrition and
physical activity in
the provision of
nutrition care
across the life
cycle. (D)

1.14.1 Evaluates, integrates and
communicates  nutritional
requirements across the life
cycle. (D)

1.14.2 Identifies nutritional risk factors
across  the life cycle. (D)

1.14.3 Teaches the benefits of physical activity
across the life cycle to individuals,
groups  and populations. (D)

1.14.4 Explains and takes into consideration
how nutrients, nutritional
supplements
and hydration influence physical
activity  and wellness. (K)

• Create nutrition and physical activity program for a specific age group and
implement  (e.g., school system, hospital, outpatient clinic).

• Make appropriate exercise recommendations based on the client’s/patient’s
ability,  nutritional intake and blood glucose results.

• Emphasize the importance of physical activity in controlling metabolic risk factors
when  conducting counseling or group sessions.

• Identify the benefits of exercise and current recommendations for
clients/patients  throughout the lifecycle.

• Support patient’s/client’s realistic health goals incorporating activities to achieve
the�



nutritional health promotion and
disease  prevention. (S)
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FG Unit 1: Foundational Knowledge
Applies foundational sciences to food and nutrition knowledge to meet the needs of individuals, groups, and organizations.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

1.16*
Gains a
foundational
knowledge on
public   and global
health
issues, policies
and   nutritional
needs. (K)

1.16.1 Examines the trends, policies and
current  issues that impact public and global

health from existing, new and
reemerging  diseases that spread
through

immigration, travel and global trade. (K)
1.16.2 Examines the impact of global

food  supply and sustainability
and related
factors. (K)

1.16.3 Examines how globalizing processes
impact nutrition, nutrition education
and  nutrition related diseases in
developing  countries. (K)

• Write policy briefs and articles related to global health issues.

• Identify nutritional deficiencies in developing countries and make recommendations
to  meets needs.

• List major food problems around the world and identify the impact to the health of the
population.

• Demonstrate awareness of environmental issues and government policies in procuring
and  exporting foods.

• Identify the impact of US food related policies on other countries.

• Identify the role of dietitians in other countries.

Case studies, literature review, paper,
presentation, study abroad

• Trace food to market, identifying the
energy  costs at each step.

• Present and discuss a news article/story
on  global nutrition.

• Write a report on a selected
developing  country, include the

country's health
statistics, particularly nutritional aspects,
and  aspects related to agriculture,
disease
incidence and prevalence pertinent to
the  country.
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FG Unit 2: Client/Patient Services

Applies and integrates client/patient-centered principles and competent nutrition and dietetics practice to ensure positive outcomes.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment



2.1*
Applies a
framework  to
assess, develop,
implement and
evaluate products,
programs and
services.  (D)

2.1.1 Conducts or coordinates an assessment
of  the environment, competitive
landscape  and stakeholder opinions to
identify and  evaluate data needed to
make decisions  regarding nutritional
products, programs  and services. (D)

2.1.2 Designs nutritional products, programs
or  services that promote consumer

nutritional health, dimensions of
wellness,  and lifestyle management.
(D)

2.1.3 Creates a work plan or project plan
to  implement nutritional programs
and
services or launch products. (D)

2.1.4 Conducts an evaluation of a product,
program or service by analyzing
reasons  for variance from expected
outcomes and  implements new
strategies as appropriate.  (D)

• Conduct an environmental scan to determine competition of related programs,
services  or products.

• Create data collection tools (survey, focus group interview questions) to test or market
new  nutrition and diet product or services.

• Develop an instrument for analyzing an existing product, program or service. •
Create an evaluation tool (e.g., patient/client/consumer survey, outcome
measures  checklist).

• Conduct an environmental scan and SWOT analysis for a new program or
service. • Create feedback surveys and conduct focus groups.

• Identify required team members and stakeholders to develop and implement nutrition
and  food services, program or product.

Project work, community project, project
development project, field placement,
industry  field placement

• Coordinate and manage a community
event. • Write and present a proposal for a
new  program or service..

• Co-lead product testing focus groups. •
Write a report based on program, service
or  project evaluation data.

2.2
Selects, develops
and/or implements
nutritional screening
tools for individuals,
groups or
populations.  (D)

2.2.1 Considers all client/patient factors when
selecting, developing nutrition
screening  tools. (D)

2.2.2 Evaluates the validity and reliability of
the  nutrition screening tools and modifies

based on current evidence-informed
practice. (S)

2.2.3 Leads the implementation of nutrition
screening tools in collaboration with
other  health professionals. (D)

2.2.4 Prioritizes care based on results of
screening considering complexity of
care  needs. (D)

• Identify appropriate validated screening tool appropriate for the patient
population. • Develop a screening tool to determine level of care and the required
nutrition and  dietetics professional required to meet client/patient care needs.

• Coordinate community health and nutrition events.
• Educate other professionals on the use of the screening tool and indicators.

Case studies, tool develop and
evaluation, a  simulation activity, field
placement

• Develop a screening tool for high
risk  populations.

• Organize a community health fair.

• Develop and implement a needs
assessment  for community nutrition
program.

• Utilize screening tool to assess risk
for  malnutrition.

• Identify the applicability of using a
screening  tool in a specific population,
and/or
environment.

• Modify an existing screening tool based
on  outcome data.





determine nutritional requirements.
(D)
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FG Unit 2: Client/Patient Services
Applies and integrates client/patient-centered principles and competent nutrition and dietetics practice to ensure positive outcomes.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

2.3 (cont.) Diagnosis
2.3.13 Analyzes and synthesizes

nutrition  assessment data to
inform nutrition
diagnosis(es) and nutritional plan of
care.  (D)

2.3.14 Devises PES (problem, etiology and
sign  symptom) statement and outlines

reasons for professional opinion cause
and contributing factors. (D)

2.3.15 Prioritizes the nutrition diagnosis(es). (D)

Intervention

2.3.16 Develops an individualized plan of
care  that addresses nutritional care
needs

diagnosis and client/patient nutrition
goals in collaboration with the

client/patient and team members. (D)
2.3.17 Orders nutrition prescriptions to

address  nutritional goals. (D)

2.3.18 Implements the nutrition plan of care
or  nutrition intervention with the

client/patient and other team
members.  (D)

Monitoring/Evaluation

2.3.19 Monitors and evaluates impact of
nutrition intervention on the





2.3 (cont.) 2.3.22 Identifies barriers to meeting
client/patient’s nutrition goals and  makes
recommendations to modify the  nutrition

plan of care or nutrition
intervention, and communicates
changes  to client/patient and others.
(D)

2.3.23 Summarizes impact of nutrition
interventions on client/patient’



2.4*
Implements or
coordinates
nutritional
interventions for
individuals, groups
or  populations.
(D)

Medical Nutrition Therapy
2.4.1 Manages medical nutrition therapy

for  clients/patients. (D)

2.4.2 Applies and integrates understanding
of  foundational sciences to manage

medical nutrition therapy, diet and
disease management. (D)

2.4.3 Applies foundational science knowledge
and medical nutrition therapy principles to

establish, order, manage and evaluate  the
need for nutrition support when

prescribing and administering
nutritional oral, enteral and parenteral

diets. (D)
2.4.4 Considers and applies all relevant

factors  when recommending the use of oral
nutritional supplements. (D)

2.4.5 Refers/transfers care to relevant
professionals when client/patient needs
or  required interventions are beyond

personal competence or professional
scope of practice. (D)

Education
2.4.6 Applies education theories, adult

learning,  pedagogy and education principles
when  developing, modifying, delivering or

implementing education materials. (D)

2.4.7 Assesses audience’s readiness to learn
and  identifies barriers to learning. (D)

2.4.8 Develops or modifies nutrition education
materials or delivery methods to meetthe

needs of the audience. (D)

2.4.9 Develops and provides
evidence-informed  nutritional wellness and

therapeutic diet  education to variety of
audiences. (D)

Medical Nutrition Therapy
• Recommend a specific enteral and parenteral nutrition formula for complex

client/patient  (e.g., an unconscious patient with extensive burns).

• Understand indications and contraindications for parenteral and enteral nutrition
(e.g.,  patients with chronic pancreatitis).

• Analyze evidence-based practice and clinical indicator for oral nutritional
supplements. • Explain the concepts of oxidation/antioxidants to clients/patients when
recommending  vitamins or antioxidant supplements.
• Consider potential barriers to meeting nutrition goals (e.g., health literacy,

finances,  mobility/disability, food accessibility, cultural differences, social
support).

Education
• Apply educational theories and principles for both adult and child

learning. • Select appropriate educational materials based on audience

and needs.

• Create education materials using a variety of modes (paper, electronic, verbal) and
delivery  methods (online, telehealth, group and individual session, radio / TV broadcast).
• Create education materials at appropriate reading levels.

• Give presentation to a diverse audience.

• Create written pre-and post-tests for the target population.

• Create or adjust existing materials to support culturally sensitive education. • Consider

the population’s/audience’s literacy level, age, deficient(s), and readiness tolearn. •

Develop education evaluation methods, analyze results and make appropriate changes.

Case studies, chart stimulated recall,
modified  triple-jump assessment, field
placement

• Recommend and write a mock order
for  medial nutrition therapy.

• Refers client/patient to physician to
diagnose and initiate diabetic protocols.

Case studies, modified triple-jump
assessment,  presentation, project work,
role playing,  simulation, research project,
self-assessment  exercises, field placement

• Teach adolescents skills essential for
making  dietary change and provide
information on  how to sustain behavior
change.

• Teach a nutrition class specific to a
health  condition to non-nutrition
students.

• Prepare and present a nutrition class at
a  school or community program for child

of  different age. Modify the education
and
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2.4 (cont.) 2.4.10 Translates basic to advanced food
and  nutrition science knowledge into

understandable language tailored to
the  audience. (D)

2.4.11 Communicates complex
nutrition  information to broad
and diverse
audiences. (D)

2.4.12 Evaluates effectiveness of nutrition
education and makes modifications
as
required. (D)

Psychological Counseling and Therapies
2.4.13 Assesses client/patient’s nutritional

needs  and appropriateness for the
recommended counseling or therapy. (D)
2.4.14 Applies counseling principles and

evidence-informed practice when
providing individual or group sessions.

(D)
2.4.15 Identifies the indications,

contraindications, benefits, risks and
limitations of the counseling
ortherapy.  (K)

2.4.16 Demonstrates understanding of
transference and counter transference in  the

therapeutic relationship. (K)

2.4.17 Demonstrates awareness of
various  appropriate counseling
techniques. (K)

2.4.18 Evaluates effectiveness of the
counseling  or therapy and makes
modifications as
required. (D)

2.4.19 Refers/transfers client/patient to
appropriate health professionals
when

• Create and present a workshop or education session to a community group.

• Develop education materials to support a public health and global health

issue.

Psychological Counseling and Therapies

• Implement counseling strategies to promote behavioral change

• Counsel clients/patients on healthy lifestyles and weight management using
various  counseling techniques.

• Use motivational interviewing skills to obtain food and nutrition practices of a patient
and  promote behavior change.

• Identify psychotherapy approaches (psychoanalysis, psychodynamic therapies,
behavior,  cognitive, humanistic therapy, integrative therapy).

• Provide nutritional counseling and psychological therapy modalities (e.g., behavioral
and  cognitive therapy) to increase awareness of patterns of thinking and the impact of
healthy  eating habits and eating behaviors on nutritional and mental wellness.

• Define transference and countertransference in the therapeutic relationship; and
recognize  possible situations when this may occur in the nutrition and dietetic therapeutic
relationship. • Refer client/patient to psychiatrist when acute mental health needs are
identified (e.g.,  psychosis).

presentation based on age.
• Counsel clients/patients on healthy

lifestyle  and weight management using
various  counseling techniques.

• Create a nutrition care plan which
includes  behavior modification to
address eating  disorder (e.g., anorexia
nervosa, bulimia  nervosa, binge eating
disorder).

• Review evidence-based literature related
to  eating disorders and identify
evidence-based  psychotherapy
modalities: the different  indications, risks,
contraindications, benefits  and
limitations.



counseling therapy or client/patient’s
mental health issues are beyond
personal competence or professional
scope of
practice. (D)
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FG Unit 2: Client/Patient Services
Applies and integrates client/patient-centered principles and competent nutrition and dietetics practice to ensure positive outcomes.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment



2.5*
Prescribes,
recommends and
administers
nutrition related
pharmacotherapy.
(S)

2.5.1 Applies knowledge of foundational
sciences and disease when determining

the appropriateness of the therapy. (S)

2.5.2 Demonstrates awareness of food and
drug  interactions. (S)

2.5.3 Assesses client/patient factors to
determine the client/patient’s indication
for the nutrition-related
pharmacotherapy.  (S)

2.5.4 Considers client/patient factors,
nutritional impact, indications, side
effects, contraindications, benefits,
risks, alternatives and foundational

sciences when prescribing,
recommending and administering
nutrition related drug therapy. (S)

2.5.5 Critically analyzes the potential
negative  effects of the nutrition therapy or

supplement and determines the
required  knowledge, skill and judgment
required to  manage negative
outcomes. (S)

2.5.6 Prescribes, recommends and
administers  nutrition related

pharmacotherapy
adhering to the professional standards
and evidence-informed practice. (S)

2.5.7 Applies the standard of practice,
legislation, organizational policies
and
evidence-informed practices for
prescribing. (S)

2.5.8 Applies the principles of safe
drug  administration. (S)

2.5.9 Monitors the response and the effects
of  the nutrition related drugs on the

individual and takes the required action
to  make modifications or adjustments.
(S)

• Assess the need for prescribing a nutrition related drug therapy considering drug factors:
indication, interactions, contraindications, benefits, risk, dose, duration and frequency;
and  client/patient factors: health and medication history, disease state, laboratory values
and the  appropriateness of the drug before prescribing or recommending drug therapy.

• Review laboratory results to support decision related to prescribing and/or
recommending  nutrition related drugs.

• Demonstrate understanding of the scope of practice legislation and organization
policies  related to RDs prescribing and recommending nutrition-related drug therapy.

Multiple choice examinations, case studies,
chart  simulated recall, modified triple jump,
learning  lab, field placement

• Case study or field work - Use the
elements  of blood glucose, nutrition
intake, activity  and health status to
make modifications to  prescribed
diabetes medications.

• Prescribe digestive aids for a
client/patient  undergoing bariatric
surgery, following an  established
protocol or directive from the  surgeon.

• Prescribe iron supplements to a
prenatal  client/patient.

• Administer B12 injections to a
client/patient with long-term history
of  B12 deficiency, using appropriate
technique (Intermuscular, z-track
method).
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FG Unit 2: Client/Patient Sero



3.1*
Directs the
production  and
distribution of
quantity and quality
of  food products.
(D)

3.1.1 Manages or oversees the planning,
designing  and coordination of meals to
ensure delivery of  nutritionally sound meals.
(D)

3.1.2 Analyzes the workflow design and
makes  recommendations for modifications

or
approves for implementation. (D)

3.1.3 Communicates the organization’s mission
and  how work activities impact the
services and  organization. (D)

3.1.4 Establishes and analyzes policies and
performance measures for quality
andquantity  of work. (D)

3.1.5 Implements systems to report on local,
state  and federal compliance. (D)

3.1.6 Directs and analyzes the evaluation of
foodservice production and services to
inform,  change, and/or budget resources
and
department or corporate direction. (D)

3.1.7 Establishes a culture that is ethical and free
of  safety and health hazards. (D)

3.1.8 Investigates and optimizes opportunities to
reduce the environmental impact of foodservice

operations and to enhance sustainability. (D)

• Prepare an evaluation of the production and distribution processes and
make recommendations for improvements.

• Review organizational policies and make recommendations for
modifications. • Collect data and recommend changes based on outcome

data.

• Create an evaluation tool to help staff evaluate productivity and safety;
make  recommendations based on outcome data.

• Design a kitchen considering, safety, workflow, productivity, budget

etc. • Take steps in a known kitchen to reduce carbon footprint.

• Create a new meal plan, including budget, for a large organization.

Project work, course work, mock policies,
role  play, review, field placement, case
studies

• Direct the production and service of
a  capstone meal.

• Develop new policies and
education  materials to address

safety issues,
incorporating HACCP principles.

• Create a new menu for a large
employee  cafeteria.

• Conduct a mock kitchen inspection.

• Prepare staff education materials to
support implementation of new
processes  and policies.

• Create mock budget for
foodservice  department.

3.2*
Oversees the
purchasing,
receipt  and
storage of
products used in
food  production
and
services. (D)

3.2.1 Follows a matrix or measures to evaluate
the  need for financial, technical and
equipment  resources for the provision of
foodservices. (D)

3.2.2 Applies ethical decision making to determine
the need for reduction or increase
inresources.  (D)

3.2.3 Creates internal or external professional
relations and/or agreements to solve
problems  in foodservice operations. (D)

3.2.4 Acts as a departmental and organizational
liaison between contractual parties involved.
(S)

• Identify evaluation criteria or measures for the technical and equipment
resources needed for foodservice in a variety of settings (hospital, long-term
care, industry, community).

• Create an operational plan including a budget for purchasing of food and

supplies. • Complete a purchase order requisition and direct staff to manage food

delivery. • Conduct a review of the inventory and storage; identify problem issues

(e.g.,

waste, shortage, safety, lack of availability); make recommendations;
and  communicate changes.

• Identify ethical dilemmas related to the management of resources and ensure safety and
appropriate delivery of food.

Project work, case studies, field placement

• Present students with ethical case
studies  that address staff reduction,
organizational  restructuring, merging
services or
organizations. Student weighs the pros
and cons of several options to manage
the  situation.

• Present ethical cases to students and
allow  class debate on how to manage
the
situation.
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• Identify valuable internal and external resources (staff, food producers/suppliers).
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FG Unit 3: Food Systems Management
Applies food systems principles and management skills to ensure safe and efficient delivery of food and water.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstrated/Assessment

3.2 (cont.) 3.2.5 Demonstrates knowledge of inventory
control  as it pertains to the food and
supplies of the  foodservice operation. (K)

3.2.6 Applies the principles of the process of
receiving and storing products demonstrating

adherence to food safety code, nutrition
guidelines and regulations. (D)

3.2.7 Applies the relationship between
forecasting and production as it pertains
to recipe needs and organizational
demand. (D)

• Identify potential local, national and international foodservice suppliers. •
n
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3.3
Applies principles
of  food safety
and
sanitation to the
storage,
production and
service of food.
(D)

3.3.1 Maintains currency in and follows
applicable  legislation and guidelines. (D)

3.3.2 Incorporates the required safety
andnutritional  health policies and procedures in

the
organization’s mission and policies. (D)

3.3.3 Develops a plan to minimize vulnerabilities
in  the food supply chain. (D)

3.3.4 Takes into consideration food allergies
when  preparing menus and foods. (D)
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FG Unit 5: Leadership, Business, Management and Organization
Demonstrates leadership, business and management principles to guide practice and achieve operational goals.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment



5.2 (cont.) 5.2.6 Takes into consideration individual and
organizational culture and behaviors
when  planning and managing. (D)

Management

5.2.7 Engages in, manages or leads human
resource activities adhering to applicable
legislation and  regulations. (D)

5.2.8 Integrates change management theories
and  conflict resolution skills to manage and

promote positive change. (S)

5.2.9 Uses persuasive communication skills
to  influence or produce a desired
outcome
during negotiations and
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FG Unit 5: Leadership, Business, Management and Organization
Demonstrates leadership, business and management principles to guide practice and achieve operational goals.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment

5.4
Leads quality and
performance
improvement
activities to
measure
evaluate and
improve a
program services
products and
initiatives(D).

5.4.1 Identifies and communicates quality
and/or  performance improvement
indicators and
benchmarks using evidence-informed
practice.  (D)

5.4.2 Develops quality and/or
performance  improvement
measurement tools and

analyzes data to inform baselines and to
identify root causes and potential
solutions.  (D)

5.4.3 Develops, implements and
communicates a  quality and/or
performance improvement
action plan for further improvement and
monitors impact. (D)

5.4.4 Develops, implements and communicates
an  ongoing measuring and monitoring system to

ensure ongoing quality and performance
improvement. (D)

5.4.5 Applies change management theories
and principles to effectively implement
change.  (D)

• Engage in Quality Improvement process activities.

• Strategize to correct deviation from established goals.
• Develop a business plan, performance metrics and the measures that will

aid in  determining achievement of the goals.
• Conduct a financial feasibility study and make recommendations for

improvement,  following the strategic goals.

• Develop and implement risk management plans for nutrition programs. • Complete a
SWOT (Strengths, Weaknesses, Opportunities, Threats), Focused PDCA (Plan,  Do
Check, Act), or Lean analysis.

Project work, course work, group activity,
field  placement

• Create a continuous quality
improvement plan that studies
production indicators and analyzes
the  results with respect to
established
goals.

• Complete a risk analysis for a new
program, service or product.

• Create a feasibility study focused on
the  increase or decrease staff.

5.5
Develops and leads
implementation of
risk  management
strategies and
programs. (D)

5.5.1 Assesses potential and real risks to
an  individual, group and or
organization.
(D)

5.5.2 Identifies and takes action to manage,
reduce  and or eliminate risk to self, others
and the  organization. (D)

5.5.3 Develops risk management plans
and  protocols. (D)

• Create a plan to address the potential or real risks to the individual, staff,
organization,  community and population.

• Conduct a safety review or audit to ensure safety guidelines are followed.

Project work, mock or simulation, case
study,  field placement

• Develop a safety inspections checklist
or  audit tool.

• Create a plan to address potential or
real  risks (e.g., food allergies, safety,
breach  of confidentiality, staff
harassment,)







6.3
Applies current
research and
evidence informed
practice to
services. (D)

6.3.1 Uses research terminology when
communicating with other professionals
and  publishing research. (D)

6.3.2 Critically examines and interprets
current  research and
evidence-informed practice
findings to determine the validity, reliability
and  credibility of information. (D)

6.3.3 Integrates current research and evidence
informed practice findings into delivery of
safe  and effective nutrition care. (D)

6.3.4 Analyzes and formulates a professional
opinion  based on the current research and

evidence based findings and experiential learning.
(D)

• Implement a change in a nutrition program based on research and/or evidence
based  practices; support and justify the decision to change.

• Dispel myths using scientific / evidence-informed information.

• Interpret, perform and analyze nutrition research and translate research to the public
or  communicate in the scientific journal.

• Examine other research projects and their analyses.
• Design research and incorporate/utilize appropriatestatistical

analysis. • Critically evaluate and read research.

• Create a nutrition plan of care based on evidence-based literature and
evidence informed practice.

• Apply research and evidence-informed practice when planning a community, national
or  global nutrition plan.

Course work, oral defense, papers,
patient/client education materials,
research  project, presentation, analysis
of other  research

• Review a published research article
and  identify the implications to
practice or to a client/patient
population.

• Develop an educational hand-out on a
clinical nutrition topic related to
evidence based literature.

• Create a hand-out (cheat sheet)
for a  professional use in clinical

practice.

• Conduct a peer review of another
student  research paper.

• Create PowerPoint analyzing and
comparing/contrasting two studies.

• Communicate the research methods
and  results to others.

• Analyze the food journal of a client
with  diabetes for protein and
carbohydrate  intake and make
dietary
recommendations based on the
interpretation of the client's food
journal  and blood glucose monitoring
results.
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FG Unit 7: Core Professional Behaviors
Demonstrates professional behaviors and effective communication in all nutrition and dietetics interactions.

Competencies Performance Indicators Learning Activities and Practice Illustrations Demonstration/Assessment



7.1
Assumes
professional
responsibilities to
provide safe,
ethical  and
effective nutrition
services. (D)

7.1.1 Demonstrates ethical behaviors in
accordance  to the professional Code of Ethics.

(D)

7.1.2 Engages in self-reflective practice activities
to  develop and maintain ongoing competence

and professional behaviors. (D)

7.1.3 Adheres to nutrition related legislation,
regulations and standards of practice.
(D)

7.1.4 Applies client/patient-centered principles to
all  activities and services. (D)

7.1.5 Identifies and takes steps to manage
unethical,  incompetent and unsafe behavior. (S)

7.1.6 Practices in a manner that respects
diversity  and avoids prejudicial treatment. (D)

7.1.7 Adheres to legislative requirements
and  facility/employer guidelines
regarding
protection of privacy and security of
information. (D)

7.1.8 Maintains confidentiality and security in
the  sharing, transmission, storage and

management of protected health
information.  (D)

• Demonstrate understanding of ContinuingCompetence.
• Set SMART (specific, measurable, achievable, relevant, time-based) goals

based on  feedback from preceptors, peers and/or clients/patients.

• Attend ongoing trainings, seminars and webinars to keep abreast in the field of
nutrition  and be competent.

• Complete a self-assessment of own knowledge, skill and judgment.

• Consider and incorporate personal experiences.

• Incorporate client’s/patient’s needs and wishes in the nutrition care plan. •
Demonstrate understanding of mandatory reporting obligations (e.g., child or
elderly abuse, professional misconduct).

• Accept responsibilities and accountability for own actions and decisions. •
Recognize and maintain professional boundaries; demonstrate an understanding
of  transfer and counter transference.

• Critically evaluate ethical situations and manage ethical dilemma.

• Understand bioethics and health case law; and the implications to practice. • Apply
principles of informed consent process to ensure the client/patient can accept or
refuse services.

• Demonstrate understanding of privacy and confidentiality legislation and
organizational  policies.

• Obtain client/patient consent for the collection, use, and disclosure of
personal  information.

• Demonstrate understanding of confidentiality laws and regulations such as the
Health  Insurance Portability and Accountability Act (HIPAA).

Course work,
self-reflection/assessment  activities,
CDR Professional Development
Portfolio, case study, project work,
field  placement

• Research state and CDR licensure
and  recertification requirement.

• Review ethical case studies and identify
the ethical behaviors presented in the
case  (trust, respect, accountability
etc.).

• Review current legal cases and
identify  the impact to ethical practice

(e.g.,
confidentiality, right to life)

• Review case studies that present an
ethical  dilemma, weigh the pros and
cons of the  situation and make
recommendations for  managing the
situation.

• Complete a self-reflective exercise to
identify one’s own beliefs and values,
and  how these attributes impact
professional  relationships and
practice.

• Complete a learning module on the
topic  (confidentiality, privacy, HIPAA).

7.2
Uses effective
communication,
collaboration and
advocacy skills.
(D)

7.2.1 Applies effective and ethical
communication  skills and techniques to
achieve desiredgoals  and outcomes. (D)

7.2.2 Works with and facilitates intraprofessional
and  interprofessional collaboration and
teamwork.  (D)

7.2.3 Participates in advocacy activities to
changeor  promote new legislation and regulation.

(D)

• Communicate in a clear, effective and respectful manner.

• Select mode of communication to meet the needs of the audience.

• Identify and address barriers to communication.

• Adapt communication styles to meet the needs of diverse individuals, groups
and  populations.

• Ensure timely, clear, accurate and valid documentation using correct spelling
and  grammar.

• Demonstrate proficient use of nutrition informatics.

• Demonstrate networking skills to build liaisons.

Role play, case studies, prepare education
materials, presentations, field placement,
chart  review

• Mentor a first-year student.

• Speak with a legislator.
• Attend a legislative assembly

meeting/  event.

• Conduct an in-service.

• Conduct a chart review with a preceptor.






