ACTIVITY LOG Updated 11/15/2020, including community rotation, overlapping CRDN not duplicated

Performance CPE Activity Activity CPE | Activity | How did you use
Indicator Activity | Title Provider Unit | Date the
Type s knowledge, skill,
judgment, and
attitude
acquired from this
learning activity?
1.1.1 Accepts own Ethics Health lona Senior | >160 | 7/27 to | All interactions and
responsibility and Promotion Services hrs 9/11 planning within this
accountability for Project, rotation required
actions and ethical
decisions related to Motivational professionalism and
customers. interviewing, transparency as well
as discretion and
1.1.3 Understands food awareness of how
the impact of deliveries to the clients view me
personal values and clients in practice, whether
beliefs on practice. teaching a virtual
virtual class, interacting
1.1.4 Practices with rotation directly, or
honesty, integrity, format communication with
transparency and preceptor and
fairness. others.
1.1.6 Recognizes Daily practice | Howard ~230 | 3/2021 | HIPPA compliant
and manages in acute care | University hrs through | practices and
situations with Hospital 4/2021 | procedural
ethical implications adherence at all
times.
2.2.2 Considers and Health Nutrition 20 7/28 to | At various points in
respects the Promotion Team at 9/1 my rotation, | met
opinions, creativity, Project lona Senior with other
values, beliefs and Preparation Services professionals to get
perspectives of and feedback on my
others. Designing an | Wellness ideas and projects.
effective PSA | Program Adjustments were
and mailer Manager made. My projects
2.2.3 Identifies 9/16to | had better
opportunities for Designing 30 11/5 outcomes for this
shared benefit and Food reason.
and/or vision. completing a | service
QM/PI to Director A successful QM/PI
and Head must have buy in




benefit Chef, from those who will
organization | Springwell continue to use or
Senior benefit from the
Community effort. From the
survey to the new
menu formatting, |
worked closely with
others to achieve a
9/16to | shared vision.
2.2.4 Collaborates 20 11/5
with others when Conducting a For the audit, |
the required skill is sanitation worked with the
beyond her audit as well | Food kitchen safety
competence as an service captain in order to
inventory, Director hit all the points.
also working | and Head For the inventory, |
2.2.5 Demonstrates with chef to Chef, had an opportunity
conflict resolution learn Springwell to do at least 2 with
and mediation skills ordering and | Senior feedback from
costing using | Community preceptor and help
special from head chef in
software order to understand
how they order,
when, and how
much. To complete
my theme meal,
worked with the
chef to input recipes
into the system the
way they like to
read it as well as
modified recipes to
be more cost
effective but still
tasty.
6.1.1 Recognizes Conduction if | Food >40 | 9/16to | Throughout this
and identifies a sanitation service 11/5 rotation there were
systems errors and audit, test Director many small
risk reduction trays, time and Head opportunities to
measures and Chef, identify issues and
temperature | Springwell implement
studies Senior corrective action.
Community However, improving
Conducted the business
6.1.3 Establishes research to systems came
goals for improving determine through the primary

quality of services
provided

the need for
process

research and
intervention of the




6.1.6 Develops and
implements
strategies,
techniques, and

improvement
and quality
management
of services

Developed
and survey as
well as
intervention

QM/PI project. |
surveyed residents
and collaborated
with staff and
management to
develop a new
menu with is not
only easier to use,
but will encourage

tools for process to improve residents to eat
improvement in an more, help reduce
consultation with established kitchen waste
others. process and through improved
elevate a communication, and
standard of improve the quality
service of life for residents
through their
perception of food
service.
9.6.1 Determines Motivational | Session 8/27 Obtained
and applies interviewing | reviewed by permission to
counseling theories, plus preceptor record virtual
psychological preparation and counseling session
methods and and conducted with customer,
strategies that evaluation of | virtually prepared in advance

empower customers
to make changes.

9.6.2 Obtains
permission and
informed consent
for the provision of
counseling as
appropriate.

9.6.4 Assesses
customers readiness
to change when
applying specific
counseling
strategies.

9.6.51In
collaboration with
the customer,
develops counseling
or coaching goals.

performance

strategies and
materials to
approach the
session. Client was
in an action stage
and ready to set
goals. Set simple
achievable goals
with the client in
order to produce
meaningful changes
in small steps.
Provided evidence
based educational
materials for the
client to refer to.




10.2.4 Integrates

Work with case
studies and patients
in LTC and onsite in

foundational Through acute care by the
dietetics knowledge | out MNT | Seeing Preceptor >400 | 11/2021 | reading of medical
with critical rotations | patientsinan | RDNs at hrs Through | records, labs,
appraisal of —LTC acute or LTC | both Asbury 4/2021 | conducting NFPE,
assessment data to and setting to Methodist researching of
diagnose nutrition Acute assess needs, | Village and specific conditions
problems (using PES calculate at Howard and procedures,
Statement), which requirements | University medication
can be resolved or , Write Hospital interactions,
improved through prescriptions, achievable goals,
treatment or design and goals or wishes
nutrition interventions of the patient.
intervention. as well as

monitoring Daily activities of
10.2.5 Develops and patient care in an
nutrition evaluation acute and long term
prescription to and care setting.
communicate coordination
required food and of care, in
nutrient needs. addition to

follow ups.
10.2.7 Prioritizes
specific nutrition
problems.
10.2.11 Monitors,
identifies, and
adjusts the
intervention based
on patient progress
in meeting
established goals.
12.2.2 Identifies and Needs lona Senior | 30 7/28 Needs assessment
reviews relevant assessment, | Services to was completed by
literature and 8/28 8/17 using BRFSS
evidence-based Setting of and other evidence-
research to create program based sources.
program plans and goals and Based on this

to justify needs
and/or actions.

objectives,

information, a
report was
generated, and




12.2.7 Utilizes
applicable databases
to analyze and
assess variables
associated with the
target population.

12.2.8 Synthesizes
assessment data to
determine and
prioritize program
goals and objectives.

Lesson
Planning

intervention
planned to meet the
needs and
incorporate the
interests of a target
population. Subject
matter and lessons
planned according
to findings. Program
evaluation
completed which
can inform future
interventions.




