
Central Washington University 

Didactic Programs in Dietetics Using the DP Standards 

Program Assessment Report (PAR) for Continued Accreditation 
for 

The Accreditation Council for Education in Nutrition and Dietetics (ACEND) 
February 1, 2014 



Application for Accreditation Cover Pages -- ACEND 2012 Accreditation Standards 
Didactic Programs in Dietetics 

Report being submitted (check one): 

Self-Study Report for New 
Program Application –
Standards (1-3) 

Self-Study Report for New 
Program Application –
Standards (1-23) 

Interim Report for 
New Program 
Accreditation 

Self-Study Report for 
Continued Accreditation 

Interim Report for 
Continued Accreditation X 

Program Assessment 
Report for Continued 
Accreditation 

Date: February 1, 2014 

Program name: Central Washington University Didactic Program in Dietetics 

Sponsoring institution: Central Washington University 

City: Ellensburg State: Washington 

 Degree granted — (check all that apply): 

X Baccalaureate Master’s 
Certificate Program for Post-graduate 
Students* 

 Distance Education — (check all that apply): 
General Education 
Courses One or more DP required courses (not general education) 

Existing Didactic Program:  Enter current enrollment. 23 
New Didactic Program:  Enter anticipated maximum number of students. 

Didactic Program in Dietetics Using the DP Accreditation Standards 

3rd Year 
Baccalaureate 
Degree DP 

4th Year 
Baccalaureate 
Degree DP 

Year 1 
Completing 
Graduate 
Degree DP 

Year 2 
Completing 
Graduate 
Degree DP 

*Post-graduate
students with a 
BS degree or 
higher & only 
completing DP 
Requirements 

Current 
Enrollment 0 20 2 

 Program Director: 
Dana Ogan, MS, RD Central Washington University 
Name Business Address 

Interim DPD Director & Assist. Lecturer of Food 
Science & Nutrition 400 E University Way, Ellensburg 
Title 

991450 WA 98926-7572 
CDR Registration Number 

509-963-2351 

user
Typewritten Text
*See NOTE on next page 

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text



Telephone Number 

509-963-1989 ogand@cwu.edu 
Fax Number E-mail Address 

Signature Web Address 

user
Typewritten Text
*NOTE: 

user
Typewritten Text
According to the January 2014 ACEND Update, DPD Programs will be required to establish maximum enrollment levels.  Based on our enrollment history, faculty resources, and the projected use of the newNutrition & Dietetic Associate (NDA) credential, we plan to set our maximum enrollment at 45.

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text



The program is aware of and agrees to abide by the accreditation standards and policies and procedures 
established and published for accreditation by the Accreditation Council for Education in Nutrition and 
Dietetics.   
Administrators:  Provide names(s), credentials, title(s), and signature(s) of Administrator(s) to whom program 
director is responsible. 

Ethan Bergman, PhD, RDN, FAND Central Washington University 
Name Business Address 
Interim Chair, Dept. of Nutrition, Exercise & Health 
Sciences 

400 E University Way 

Title 
509-963-1338 bergmane@cwu.edu  Ellensburg, WA 98926-7572 
Telephone E-mail 

Signature 

Connie Lambert, PhD Central Washington University 
Name Business Address 
Dean, College Education and Professional Studies 400 E University Way 
Title 
509-963-1411 lambert@cwu.edu Ellensburg, WA 98926-7415 
Telephone E-mail 

Signature 

Tracy Pellett, Ed.D Central Washington University 
Name Business Address 
Associate Provost 400 E University Way 
Title 
509-963-1404 pellettT@cwu.edu Ellensburg, WA 98926-7503 
Telephone E-mail 

Signature 

 Chief Executive Officer:** 
James L. Gaudino, PhD Central Washington University 
Name Business Address 
President, Central Washington University 400 E University Way 
Title 
509-963-2111 gaudino@cwu.edu Ellensburg, WA 98926-7501 
Telephone E-mail 



Signature 

*This form must be submitted with the application packet documenting compliance with ACEND's 2012
Eligibility Requirements and Accreditation Standards. 
**The Accreditation Council for Education in Nutrition and Dietetics will not process an application without 
the signature of the sponsoring institution's CEO or designated officer. 



If you used a consultant to prepare your report (paid or unpaid), please describe the nature of the services 
provided and include the name and contact information of the consultant.  Indicate “N/A” if not applicable: 

This report was prepared by Virginia Bennett, (CDR registration number 691843), the former DPD Director and 
then submitted to the current Director, Dana Ogan, MS, RD. for review and submission. 

Virginia Bennett, PhD, RD 400 E University Way, Ellensburg, WA 98926-7572 
Consultant Name Business Address 
Retired DPD Director, Central Washington University 
Title 
509-607-1772 bennettv@cwu.edu 
Telephone E-mail 



 

Program-Assessment Report  
Central Washington University Didactic Program in Dietetics 

 
TABLE OF CONTENTS 

CONTENTS Page 
 
Program Summary Information  

Executive Summary of the Program 1 
Summary of the Self-Study Process 6 
Program-Specific Budget (Standard 1) 7 
Current Program Mission, Goals and Objectives (Standards 4, 5 and 6) 8 
Pass Rate Monitoring and Improvement Plan (Standard 6 and 8) 13 
Required Program Timeframes (Standards 1, 6 and 12) 16 

 
Detailed Program Information (C.A.P.E. Process)   

Program Assessment (Standard 7) 17 
On-going Program Improvement (Standard 8) 20 
 

Detailed Student-Learning Information (C.A.P.E. Process)   
Assessment of Learning (Standard 13) 22 
On-going Curricular Improvement (Standard 14) 24 

 
APPENDICES 

A New syllabi 27 
B Strategic Plan 33 
C Dietetic Specialization screening tool 36 
D Survey tools 50 
E Program Goals Assessment Planning Summary Matrices 55 
F Schedule of Ongoing Data Collection 56 
G Learning Assessment Summary Matrices 

 
 

 

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text

user
Typewritten Text



Program Summary Information 

Directions:  The summary information on the following pages is used by the review team and the 
ACEND board for conducting your program’s review.  This information must be consistent with the 
detailed information in the self-study report, so be as accurate as possible.  Please note that ACEND 
reserves the right to request additional information while conducting its review of the program. 

Program Name: Central Washington University Didactic Program 
in Dietetics 

Sponsoring Organization: Central Washington University 
Sponsor’s Accreditor or Recognition 
Body 

Northwest Commission on Colleges and Universities 

Summary of the Program 
Briefly describe the program, its history, environment and its characteristics, including a description of 
the educational philosophy or primary methods used to teach the curriculum (problem based, blocks, 
lecture-discussion, etc.) and a summary of the program's strengths, challenges and weaknesses 

The Central Washington University (CWU)Academy of Nutrition and Dietetics Accreditation Council 
for Education in Nutrition and Dietetics (ACEND) Accredited Didactic Program in Dietetics is an 
extension of the overall purpose and mission of C W U.  The program was first approved in November, 
1980 and successfully reviewed in 1985, and successfully re-approved in 1992.  The program received 
Developmental Accreditation Status in May 2001 and in July 2003 the Commission voted to grant initial 
Accreditation of the Program.  Accreditation was granted at the baccalaureate level. Continued 
Accreditation was granted following a successful self-study using 2008 Eligibility Requirements in 
2009.  The program has been designed and updated with the underlying purpose of providing a high 
quality educational based experience.  The guidelines used in program review are outlined by the 
Accreditation Council for Education in Nutrition and Dietetics (ACEND) of the Academy of Nutrition 
& Dietetics.  The DPD has adopted the new 2012 Eligibility Requirements and Accreditation Standards 
for Didactic Programs in Dietetics (DPD) for this self-study.  By meeting the Foundation Knowledge 
Requirements and Learning Outcomes for Didactic Programs in Dietetics, CWU provides the necessary 
training to produce highly qualified entry-level dietitians.  Internship directors have provided positive 
feedback concerning the educational preparation of Central Washington University students.  Central 
Washington University students have also been very successful completing the Registration 
Examination indicating the program has been well designed and appropriately updated. 

The ACEND Accredited Didactic Program in Dietetics at CWU is housed in the Department of 
Nutrition, Exercise and Health Sciences within the College of Education and Professional Studies at 
Central Washington University.  Upon successful completion of the proper coursework, students receive 
a Bachelor of Science in Food Science and Nutrition with a specialization in Nutrition and Dietetics.  
These students are then qualified to apply for an ACEND Accredited Dietetic Internship.  There are 
currently 6 full time tenured faculty members within the department who constitute the Food Science 
and Nutrition faculty and who teach the majority of nutrition and foods related courses.  These Food 
Science and Nutrition faculty provide 5.5 FTE’s toward teaching and administration of the Food Science 
and Nutrition program.  Several support courses within the major are also taught outside of the 
department. 
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Primary methods used to teach curriculum 

A variety of educational approaches are used in the instruction that takes place throughout the 
curriculum. Students are exposed to lecture, laboratory, field trips, simulation/role playing, and 
individual research using the internet, interactive response systems, original laboratory-based research, 
and others. Examples include laboratory experience in NUTR 240, 340, 342, 440, 442 and 445, role 
playing in NUTR 347 and 348, individual research using the internet in NUTR 344 and 444, interactive 
response systems in several nutrition classes and original laboratory-based research in NUTR 440 and 
445 

Research 
Students are engaged in research activities in the curriculum. In the capstone course, NUTR 440 and 
NUTR 445, Experimental Foods and Lab, students conduct a research project, which ties together the 
courses they’ve taken to date. This project culminates in a presentation on campus. Usually every year, 
one or two projects are submitted for presentation at the Academy of Nutrition and Dietetic Food and 
Nutrition Conference and Exhibition. This student, faculty interaction allows for students to understand 
the research process as well as manuscript writing according to the Journal of the Academy of Nutrition 
and Dietetic “Guidelines for Authors”. In turn, it allows for the professors to continue their own pursuit 
of knowledge.   

Interdisciplinary learning activities 
Of the 180 credits required for graduation, 60, or one third, must be chosen from General Education 
Basic and Breadth courses to provide a broad based education. The courses in the major account for 102 
credits, or a little over one-half of the total credits with at least 18 credits required as electives. The 
courses required in the major may be further divided into support courses (such as chemistry and 
physiology) and professional courses that have the NUTR prefix. There are 59 credits of professional 
courses in the degree that accounts for 33 percent of the total credits for the degree. The remaining 43 
credits are support courses and these account for 24 percent of the total credits for the degree.  
Interactions with the professors and students in these classes provide an opportunity for dietetic students 
to experience a wide range of disciplines. 

Students have chemistry coursework with general chemistry, organic chemistry, and biochemistry from 
professors in the chemistry department. They also have cell biology, microbiology, and physiology from 
biology professors. Cultural anthropology exposes students to cultural issues from cultural 
anthropologists. A psychology course exposes the students to psychological considerations from 
psychology professors and an economics course provides insights to economic factors that drive our 
economy.  In general, students are exposed to a breadth of information from a wide-range of learning 
experiences from a wide range of professors in the specific content areas. 

Collaborative Experiences 
Students have several opportunities to interact with other students in a group project format. A good 
example of this is the group project in NUTR440 and 445 Experimental Foods, which involves 
producing a modified food item, testing it for acceptability and nutritional improvement over the 
original recipe. Students then are involved with collecting and statistically analyzing the data, and 
presenting the results both as a written document and as a poster presentation held in the Science 
Building foyer. Teams of 2 to 4 individuals work on this project.  
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Professional Attitudes 
A mandatory class in professionalism, NUTR 343, has been added to our course curriculum since the 
last re-accreditation. Students are encouraged to attend state and local conferences related to dietetics 
that further develops professional attitudes and values relevant to practice. 

Cultural Competence 
Cultural Competence is given high priority in the DPD at Central Washington University and is woven 
into most of the required coursework.  It is covered in more depth in NUTR 447 Nutrition & Society, 
NUTR 348 Nutrition Interview and ANTH 130 Cultural Anthropology. 

Leadership opportunities in various areas 
Students are encouraged to attend and participate in extra-curricular activities such as The Central 
Washington University Nutrition Science Club, Yakima Valley Dietetic Association Meetings, 
Washington State Academy of Nutrition and Dietetic (WSAND) Meetings, and field trips of food 
service, food and business, and food production facilities.  

• Nutrition Club
The Nutrition Club on campus has many vocational activities such as sponsoring a meeting
devoted to Dietetic Internship information, where former graduates come back to their alma
mater and share their internship experiences after graduation. The Club also sponsors several
fundraisers which help fund their travel and lodging at the WSAND annual meeting. The
fundraisers are often vocational oriented. The Club is an original contributor in a fundraiser for
the American Cancer Society (ACS) in May of every year. We have participated over the last
twelve years to provide nutritional support and fundraising contribution to the ACS. Students get
the opportunity to find out more about their chosen vocation and have fun at the same time. The
community raises over $50,000 annually to help support the ACS research and hospice efforts.
There are ample opportunities for social gatherings as well. Leadership skills are developed
through interactions in the club and its activities.

• Yakima Valley Dietetic Association
Students are encouraged to attend the four meetings of the YVDA to receive experience in a
professional organization before they graduate.

• Washington State Academy of Nutrition and Dietetic (WSAND)
Twenty to twenty-five Central Washington University nutrition students annually attend the
WSAND annual meeting. They have often worked for part of their registration fee with the
benefit of paying less but also to experience part of the organizational aspect of the meeting. An
added benefit is the networking that often happens when they are faced with helping or working
with Dietitians.

• Academic Service Learning
Students in the BS in Food Science and Nutrition major have the opportunity to participate in
academic service learning projects. The students may receive credit to use their food and
nutrition expertise in a project which benefits people in the community.

• Field Trips
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Periodic field trips are offered to students to food shows, production facilities, and foods 
industries. During our fall field trip students have the opportunity to meet and converse with 
nutrition professionals in a variety of nutrition related fields. 

• Students’ Work Experience
Students are encouraged to complete a NUTR 490 Cooperative Field Experience (CFE) for 5
credits, which is over 200 hours of supervised experience with a Dietetics related professional.
Students often complete this experience in the summer at a site such as a hospital or a
community health center. A learning agreement is completed by the student, the onsite
supervisor and the faculty advisor, which includes learning objectives, learning activities, and the
method of evaluation. The student submits weekly progress logs to the faculty advisor. The
student also completes a term project that is often a case study. Students also submit a
retrospective report on the CFE experience.

Strengths include pass rates on the registration exam and placement in nutrition related fields of those 
graduates who either did not apply to a supervised practice or where not accepted. Weaknesses include 
acceptance rate into a supervised practice, inconsistency in data collection and reporting, and 
sporadically scheduled Nutrition Advisory Board meetings.  We have made changes in all of these areas 
that include; required screening of students before acceptance into the dietetic specialization, scheduled 
data collection and reporting and new use of computer communication programs to facilitate Nutrition 
Advisory Board meetings. 

In two or three sentences per bullet, summarize any changes in the areas below that have occurred in 
your program or sponsoring organization over the last 5 years and their impact on the program: 

• Changes in Administrative Support:

James Gaudino has replaced Jerilyn McIntyre as President of Central Washington University.

Ethan Bergman has replaced Vince Nethery as interim Chair of the Department of Nutrition,
Exercise & Health Sciences.

Support remains strong.

• Changes in Financial Support:

Financial support for graduate assistants has decreased from 5 assistants to 4 assistants. Unused 
available funds were moved from other budget lines to provide for an additional position; half 
time teaching responsibilities and half time assistant to the DI Director. 

• Curricular Changes:

Several class numbers have changed to reflect more appropriate course sequencing.  This did not 
change course content.  Those courses include: NUTR 140 to NUTR 240, NUTR 245 to NUTR 
101, NUTR 341 to NUTR 433 and, NUTR 441 to NUTR 349.   
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NUTR 440, Experimental Foods (5 credits) is now being offered over two quarters to allow 
students ample time to develop and present an original research project.  It is now NUTR 440, 
Experimental Foods and Lab (3 credits) fall quarter and NUTR 445, Experimental Foods 
Research and Lab (2 credits) winter quarter. 

NUTR 343, Professionalism, a one credit class, has been added to the required coursework for 
DPD.  See APPENDIX A for course syllabus. 

NUTR 347, Nutrition Education, a three credit class, has replaced FCSE 421.  See APPENDIX 
A for course syllabus.  

Additional sections of required courses are being offered summer quarter to allow more 
flexibility in student scheduling.  Those courses include: NUTR 349, Nutrition and Aging, and 
NUTR 344, Medical Nutrition Therapy I.  NUTR 349 is being offered during summer quarter as 
an on-line course to assist those students who leave the area during the summer months. 

• Program Changes (e.g. new tracks, degrees, etc.):

Foodservice Management with DPD Verification as an emphasis area was developed to allow 
those students in the Foodservice Management Specialization to be eligible to apply to a 
supervised practice following graduation. 

• Changes in Learning Resources:

All classes that are offered on-line are now also offered in the classroom in response to student
evaluations. Distance Education classes are no longer offered.

• Faculty Changes:

Departed Faculty: Explanation

Virginia Bennett, PhD, RD (former DPD Director, Associate Professor): retirement  

Susan Adam, MS, RD (former Director of Food Service Management): resignation 

Kelly Kerr Pritchett, PhD, RD (former Associate Professor, 50% Food Science & Nutrition): 
resignation 

 Abigail Larsen, PhD, RD (former Associate Professor 50% Food Science & Nutrition): 
resignation 

New Faculty 

Dana Ogan, MS. RD (interim DPD Director) Hired June 2013 

Tracee Watkins (Director of Food Service Management) Hired September 2011 
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Nicole Stendell-Hollis, PhD, RD (Assistant Professor of Food Science and Nutrition, 100% Food 
Science & Nutrition) 

Changes to Facilities: No changes.  Plans for a new facility have been submitted.  Dependent on 
legislative approval the new building is expected to be completed in 2018 

• Changes in Support Services: No changes

Please write any other relevant comments (optional). 

The high rate in dietetics faculty turnover has presented enormous challenges for our programs that 
we continue to address.  More changes will occur next year as interim positions are replaced with 
tenure track positions.  In addition, Linda Cashman will retire next year and a new DI director will 
be hired. 

Summary of the Self-Study Process 

Explain how the self-study process took place, briefly describing who was involved (administrators, 
faculty, preceptors, students, graduates, employers, practitioners, other program directors, faculty/staff 
from other disciplines, etc.) and what they did. 

• Constituencies involved in self-analysis

Those formally included in the self-analysis process included faculty within the program, senior
level undergraduate students in the program, former students who have completed the program
and who have sought Supervised Practice and/or Registration, Dietetic Internship directors who
have educated Central Washington University Students, and the CWU Nutrition Advisory Board.

• Self-analysis process
The self-analysis process for the Didactic Program in Dietetics at Central Washington University
has been an on-going process.  It has included the following:

Review of the program mission and goals with respect to changes in the profession of dietetics,
the mission of Central Washington University, and compatibility with the Academy of Nutrition
and Dietetic ACEND Standards of Education

Review of the curriculum with regard to needs expressed by students, internship directors, the
Nutrition Advisory Board, faculty and the College of Education and Professional Studies review
of program.

Graduating seniors are surveyed during their final quarter at Central Washington University with
regard to the quality of the education provided in the Food Science and Nutrition program.
Internship directors who have had experience with Central Washington University students are
surveyed yearly concerning the student’s strengths and weaknesses. Alumni are surveyed with
regard to the strengths and weakness revealed once in the workplace.  Results of the surveys are
used to ensure the curriculum is kept current and meets the needs of dietitians in the work place.
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As with all health professionals, dietitians are experiencing dynamic and rapid change in their 
career field.  This requires a process of systematic planning, implementation, evaluation, and 
adaptation of professional service to meet current needs of clientele.  The Didactic Program in 
Dietetics at Central Washington University has been modified to well-represent the ACEND 
foundation knowledge requirements in the curriculum. 

Program-Specific Budget (Standard 1) 

The U.S. Department of Education requires that ACEND review a program-specific budget.  A line-item 
budget that documents specific revenues and expenses for the program is preferred; however, if the 
program’s budget is integrated into a departmental budget, the program may provide the dollar amount 
of the departmental budget, the percent of the departmental budget allocated to the program, and a 
narrative explaining revenue sources and expenses used by the program. 

No specific annual budget is available for the Didactic Program in Dietetics. However, a budget can be 
approximated using the budgets from the different organizational levels within Central Washington 
University. The annual budget for the program is part of the University’s budget that provides funding 
through the College of Education and Professional Studies and the Department Nutrition, Exercise & 
Health Sciences.  

FINANCIAL SUPPORT 
Category Yearly Total 
Faculty, salary and benefits $553,451 
Accreditation fees        1,650 
Phone        1,794 
Postage            90 
Copier fee           500 
Paper           714 
Printing Letterhead, etc            40 
Office Supplies        2295 
Ink Cartridges           820 
Total  $561,394 

The Food and Nutrition Science program receives additional funding through an endowment administered 
through the CWU Foundation.  This money is to be used to enhance the undergraduate program in Nutrition 
of which the DPD is part.  Funds from this account are used to support undergraduate scholarships, faculty 
development activities, membership in professional organizations, and research.   
 Three additional sources of funding available for professional development include: 

For tenure track faculty: 
Office of the Provost - $700 
College of Education and Professional Studies - $300 
Department of Nutrition, Exercise and Health Sciences – varies ~$1000 
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Full time non-tenure track faculty: 
Department of Nutrition, Exercise and Health Sciences – varies ~$300 

Current Program Mission, Goals and Objectives (Standards 4, 5 and 6) 
Mission:   

 Mission Statement-University 
Central Washington University’s mission is to prepare students for responsible citizenship, responsible 
stewardship of the earth, and enlightened and productive lives. Faculty, staff, students and alumni serve 
as an intellectual resource to assist central Washington, the region and the state in solving human and 
environmental problems. 

Qualified faculty and staff create a community that encourages and supports the emotional, personal and 
professional growth of students from a variety of backgrounds. The University works with community 
colleges through University centers across the state and employs technology to extend the reach of its 
educational programs. 

The University community values teaching as the vehicle to inspire intellectual depth and breadth, to 
encourage lifelong learning and to enhance the opportunities of its students. The faculty develops and 
strengthens bachelor's and master's degree programs in the arts, sciences and humanities; teacher 
education; business; social services; and related specializations. A strong liberal arts foundation; applied 
emphases; opportunities for undergraduate research, creative expression and international study; and 
close working relationships between students and faculty are hallmarks of the undergraduate experience. 
Graduate programs develop partnerships between faculty and students to extend scholarship to important 
areas of research and practice 

Mission Statement-College of Education and Professional Studies 
The primary role of the College of Education and Professional Studies (CEPS) is to support the mission 
of the University by offering and supporting educational opportunities of the highest quality for 
students. The mission of the college is to prepare enlightened leaders for the professions and for society 
— leaders who will commit themselves to socially responsible citizenship in a global society. From the 
College’s perspective, its role is fulfilled by creating and nurturing an academic environment where 
“quality” and “excellence” are synonymous with achievement.  

Mission Statement-DPD 
The mission of the DPD at Central Washington University is to prepare graduates to successfully enter 
dietetic internships, graduate school or a variety of employment opportunities in a food or health 
profession. Graduates are prepared to offer realistic solutions to nutritional problems.  This is done in a 
program that values student involvement in professional activities and is staffed with faculty who are 
active scholars. The DPD has goals that reflect the program’s mission and are accomplished through 
activities conducted by the faculty and graduates 

Congruency of the DPD’s mission statement with the university and college missions 
 The mission of the Didactic Program in Dietetics at CWU is consistent with the mission of the 
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University. The primary purpose of the University and the DPD is academic, that is, discovering and 
creating new knowledge, preserving and transmitting it, and applying it to life's experiences. All other 
areas of the organization complement and support that function. The primary role of the program is to 
prepare students for a profession in dietetics by following the requirements established by the 
Commission on Accreditation in Dietetics Education.  Students who graduate from this program are 
eligible to apply for a dietetic internship and upon successful completion of both an internship and a 
national examination become registered dietitians, the profession recognized as the experts in nutritional 
issues. 

CWU and the DPD are dedicated to providing the best-qualified faculty, knowledgeable and imaginative 
administrators and staff, excellent library resources and appropriate facilities and instructional 
equipment. These strengths combined with a well-planned curriculum and close personal attention 
affords the opportunity for a high quality education for all students. 

Consistency of the DPD’s mission with the academic preparation of supervised practice and registered 
dietitian.  
After the completion of degree requirements, students are graduated with a Bachelor of Science in Food 
Science and Nutrition. Upon completion of the degree, students are able to apply for ACEND Dietetic 
Internships accredited throughout the country. Upon successful completion of this experiential phase, 
graduates are able to write the Registration Examination. After passing the exam, graduates become 
Registered Dietitians Nutritionists (RDNs). RDNs are health professionals trained in nutrition. RDNs are 
important components of health care delivery. RDNs may do nutritional assessments in a hospital setting 
as part of a health care team or they may be responsible for managing the operation of a hospital food 
service. RDNs may be involved in nutrition consulting with physicians in a practice or they may be 
involved with health care product development and sales with a health care company. Whatever their 
role, RDNs are serving the nutritional needs of society. 

Goals and Objectives.  
  Program goals and objectives are determined by the nutrition faculty and assessed by the DPD director. 

Program Goal 1:  The program will prepare graduates who are accepted into dietetic internships, 
graduate school and/or a food or health profession.   

Program Objectives for Goal 1:  

• Pass rate of first-time test takers on the registration examination. Over a five-year period, the 
pass rate for DPD graduates taking the registration examination for the first time will be at least 
80% 
The curriculum for the DPD at Central Washington University was developed following the 
ACEND Knowledge and Skills requirements.  In addition, students are encouraged to develop 
skills through field work and/or volunteer work.  This combination of academics and practical 
experience strengthens the student’s ability to succeed on the registration exam.  Historically we 
have met this standard but continue to closely monitor Registration Exam results for any 
evidence of areas needing improvement in our program 
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• Program completion. 90% of students enrolled in the professional courses in the third year of a
bachelor-level DPD or first year of graduate-level DPD that are expected to complete
program/degree requirements within 150% of the time planned for completion.
The majority of our students are transfer students, entering our program with either an Associate
of Arts degree or 1-2 years previous education from a community college.  Expected completion
time for our program after completing basic and breadth requirements is two years. 150% of time
planned for completion would be 3 years.  The estimated percent of Central Washington
University students completing their degree from all degree programs within 150% of the time
planned for completion is 87%.  Based on this number we have set the percent for the DPD at
90%.  Therefore, our criteria states that 90% of our students will graduate in 3 years’ time.

• Graduate performance. Supervised practice application rate: Over a five-year period, 60% of
DPD graduates will apply to supervised practice programs the academic year they complete the
program.
Qualified students are encouraged to apply to a supervised practice the year they graduate.
Faculty provides seminars and individual counseling to prepare the student for the application
process. Due to the competitive nature of acceptance in a supervised practice program, many
students delay application and either work in a dietetic related field or attend graduate school to
increase their likelihood of acceptance.  Several have taken the DTR exam, also in an attempt to
improve their probability of acceptance.

• Supervised practice acceptance rate: Over a five-year period, of those applying to supervised
practice programs the academic year they complete the program acceptance will exceed the
national average by a minimum of 5%.
The DPD at Central Washington University is very proactive in their attempt to meet the
challenges of more graduates of dietetic programs than available supervised practice positions.
Feedback from our Nutrition Advisory Board and former students continue to offer input on our
strengths and weaknesses that may impact the competiveness of our students.

• Additional expected outcome measures determined by the DPD for graduates not applying to or
accepted to supervised practice programs
At least 25% of those graduates who do not apply or are not accepted into a supervised practice
program will be accepted into graduate school or be employed in a food or health profession
We recognize that not all of the students in the DPD track will pursue a career in dietetics.  We
have had a number of graduates, who pursue careers in dental hygiene, nursing, education and
others.  These students add a breadth to our classes and the knowledge they gain in nutrition will
help them in their chosen field.  Assignments are designed to be beneficial to all who attend our
classes.

• Other measures of graduate and program performance appropriate to assess the full intent of the
program mission and goals (such as DI program satisfaction with DPD graduates, contributions
to the community, professional leadership)
On a scale of 1-5, with 5 representing very well prepared, internship directors will rate the
academic preparation of our graduates at 3.5 or better.  This score was chosen as it indicates that
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the program is well above average.  Any knowledge or skill rated below this number will alert 
faculty to shortcomings in the curriculum.  

Likewise, using the same scale of 1-5, graduates at one year following graduation will rate their 
academic preparation at least 3.5.  Any knowledge or skill rated below this number will alert 
faculty to shortcomings in the curriculum. 
The evaluation process includes input from former students and their internship directors to 
determine if students and their initial supervisors feel confident that the education they received 
at CWU was appropriate to meet their needs as entry-level RDs.  This has been done both by an 
electronic survey and a mailed survey.  This information is especially useful in keeping our 
program current.  Feedback from internship directors who are working in the field ensures that 
all pertinent topics are covered in depth. Historically the response rate for our electronic survey 
has been poor, especially from graduates.  This may be due in part to not having current email 
addresses.  In an attempt to improve our response rate we have developed a better tracking 
system for students.  All students upon requesting a verification statement are asked for a 
permanent email address.  In addition, the university continued to improve its survey for all 
CWU graduates.  They have been provided with a survey specific to the Food Science and 
Nutrition Program that includes the identification of their specialization.  This new tool is 
designed to quantify the data and provides more descriptive terms for the respondent.  New tool 
includes; 1 = not at all prepared, 2 = not prepared, 3 = somewhat prepared, 4 = prepared, and 5 = 
very prepared.  We will continue to monitor both systems to determine the most effective tool. 

. 

Program Goal 2:  The program will provide students opportunities to become critical thinkers with 
skills, knowledge and attitudes to be successful in their fields. 

Program Objectives for Goal 2:   

• At least 80% of students will demonstrate an understanding of the research process by receiving
80% or better on a research manuscript and poster.
NUTR 440 Experimental Foods is considered a capstone course in which the student must
design, implement and analyze the data in a research project that improves the nutritional content
of a food recipe.  This is followed by a public presentation.

• At least 80% of students will demonstrate an understanding of the nutritional assessment process
by receiving 80% or better on an oral and written report on a disease state or condition using
the Evidence Analysis Library and the Nutrition Care Manual.
Use of the Evidence Analysis Library and the Nutrition Care Manual provide students with the
opportunity to utilize valuable resources in making decisions around assessments and
interventions of the various disease states.

• On a scale of 1-5, with 5 representing very well prepared, graduates will rate both the
importance of critical thinking in their career and how well the Food Science and Nutrition
program prepared them to think critically at 3.5 or better.  This score was chosen as it indicates
that the program is well above average.  Any knowledge or skill rated below this number will
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alert faculty to shortcomings in the curriculum. Data will be provided by the alumni survey tool 
sent out annually. 

Program Goal 3:.The program will encourage student participation in professional activities.  

Program Objectives for Goal 3 

• At least 10% of the seniors enrolled in the Nutrition and Dietetic Specialization will have
abstracts accepted at either a state, regional or national meeting. This will be measured by the
acceptance letters received by either state, regional or state organizations.

• At least 75% of undergraduates will be members of AND and belong to the Nutrition Science
Club (NSC).
Students will be surveyed for AND membership information.  Membership in NSC will be
compared with total number of students in the DPD.

Program Goal 4: .The faculty of the DPD will be active as scholars in their field of study.  

Program Objectives for Goal 4 

• Faculty will average at least one national presentation or publication per year over a 5 year
period.
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Pass Rate Monitoring and Improvement Plan (Standard 6 and 8) 
All programs must comprehensively determine factors influencing their pass rates and take steps to 
improve student performance using the findings. 

1 Use the most recent CDR Registration Examination Five Year Summary Reports to complete the 
non-grey cells in the following table for the last five years or more.  Then, select the entire table, and 
press the F9 key to automatically calculate the Pass Rate Percentages and column totals in grey. 

List years 
sequentially from 

least recent to most 
recent  

(e.g., 2006, 
2007…2010) 

(A) # of 
Students 
Taking 

the Exam 
for the 
First 
Time 

Students Passing the CDR 
Exam Pass Rate Percentages 

(B) # of 
Students 

Passing on 
Their First 

Try 

(C) # of 
Students 

Passing within 
One Year of 

Their First Try 
(if available) 

(B/A) First-
Time Pass 

Rate 

(C/A) One-
Year Pass 

Rate 
 (if available) 

Optional:  Previous 
Five 

Years 20041 – 20085 
56 46 NA 82% NA 

Least Recent  20096 10 10 0 100% 100% 
20107 7 7 0 100% 100% 
20118 12 10 1 83% 92% 
20129 13 12 0 92% 92% 

Most Recent 201310 3 3 100% NA 
Current Five Years 

20096 - 201310 45 42 1 95% 

2. Describe the trend(s) in your program’s benchmarks over the last five years by placing an “X” in the
appropriate boxes.

Annual Benchmarks Constant Declining Increasing Inconsisten
t 

Missing 
Data 

First Time Pass Rate X 
One Year Pass Rate X 

3. Identify factors from the areas listed below that influence your program’s pass rate, briefly
summarizing the methods used to evaluate the effectiveness of those areas and the individuals
carrying out the evaluation (administrators, faculty, preceptors, students, graduates , employers,
practitioners, other program directors, faculty/staff from other disciplines, etc.).

Program Curriculum:

• Program faculty have maintained commitment to high academic achievement

• Program faculty is assigned to courses that complement their own background, both in
academics and in the field.

• Hired new faculty with extensive background in applied food preparation in various contexts
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• New faculty has been evaluated before hire by members of Hiring Committee for attributes that
would enhance the Nutrition Program.

• Input is gathered from students, alumni, Nutrition Advisory Board, and Dietetic Internship
Directors provide feedback regarding curriculum.

Teaching & Learning Methods: 

• Transitioned away from those classes taught through Distance Education to in-class lectures
and on-line courses.

• More classes have both an in-class and on-line option.

• Changes made by program chair, Dr. Gee, following evaluation of senior and alumni survey
recommendations. This was recently demonstrated in the elimination of Distance Education
classes

Faculty and Preceptors: 

• Continued commitment to attendance at national, regional and state dietetic meetings.

• High faculty turnover in past two years.

Academic Counseling: 

• Students are provided with a two year academic plan that ensures coursework is completed in
an appropriate sequence.

• Students are provided with a detailed Dietetic Handbook.

• DPD director has been trained on updating web site allowing nutrition program information
to be kept current

• All academic counseling materials are available to nutrition majors through a designated
Canvas web site.

• New faculty have reduced advising commitments, putting a time burden on other faculty.
Student Support Services: No changes 

Educational Resources:  No changes 

Program Assessment Process: 

• Didactic Program Assessment process is discussed in detail in Standard 7.

• Additionally, the department of Nutrition, Exercise and Health Sciences has a department-
wide assessment process as well. The department chair and program directors develop a
yearly strategic plan that addresses the University Core Theme: Teaching and Learning.  The
strategic plan is developed based on outcomes from the prior year.  Objectives of the
department plan include:

o Maintain program currency and provide effective instructional environments and
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o  Provide effective and efficient student admission, graduation rates, and support 
services.  See APPENDIX B     

4. Describe any processes used for screening students who are applying to your program to assure that 
they have the knowledge, skills and values to successfully complete it and how you know whether 
they are effective. (e.g., GPA, GRE Scores, essays, interviews, letters of recommendation, work 
experience, etc.) 

• Students who wish to apply to the Food Science and Nutrition major must pass NUTR 101, 
NUTR 240 & Lab with a B grade or better and CHEM 111with a C grade or better.  

• Students who wish to apply to the Dietetic Specialization must then complete a set of courses 
chosen to reflect competency in the field with an average GPA of 3.0 and an overall GPA of 
3.0 or better.  See APPENDIX C for required courses. 

• Feedback from Dietetic Internship Directors provides input to areas of strength and weakness 
in our DPD graduates. 

5. Summarize the criteria and process used to identify students who are having difficulty in the 
program and what is done to improve their learning. (e.g., performance on assignments, evaluation 
by preceptors, etc.) 

• In addition to the guidelines mentioned above, no required courses are accepted that are 
lower than a C grade.  Any classes that are below a C grade must be retaken.   

 

6. Describe how students are advised when they are not meeting program expectations or options 
offered as a last resort? 

• Students are advised to consider another specialization or major. 

• Alternatively, it may be suggested that a student struggling with life issues either take time 
off or enroll in fewer classes each quarter.  This extends their time in school but may provide 
a better opportunity to gain the knowledge requirements. 

7. Describe your plans for improving your program’s first-time pass rate or maintaining it if it is at 
100%.   

• Every attempt it made to keep current with the dynamic changes in the field of nutrition.  This 
includes attendance at national, regional and state dietetic meetings. 
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Required Program Timeframes (Standards 1, 6 and 12) 
Please provide the information requested in the section below.  Spreadsheets are available to assist you 
in performing the calculations.  If your program has multiple pathways (e.g. distance, graduate, ISPP) 
with different timeframes, submit a separate sheet for each pathway. 
 
Program Pathway Name: Didactic Program in Dietetics 
 
Calculate the maximum 
program completion time in 
weeks or years 

2 years x  1.5  =  3 years 
Normal Program 

Length 
 Max. Program 

Completion 
 
Directions:  Submit the minimum number of supervised-practice hours that your program requires in 
each rotation.  If your program allows a range of supervised practice hours, then also include the 
maximum hours possible.  Then, select the row labeled Total Supervised Practice Hours, and press the 
F9 key to automatically calculate the totals for the table. 
 

 Hours in U.S. 
Rotations 

 Hours in Foreign 
Rotations 

Rotations Area Minimum (Maximu
m) 

 Minimum (Maximu
m) 

Name of area 1 0 0  0 0 
Name of area 2 0   0  
Name of area 3 … etc 0   0  
 0   0  
Insert additional lines if 
needed 0   0  

 0   0  
 0   0  
 0   0  
 0   0  
 0   0  
Total Supervised Practice 
Hours (F9) 0 0  0 0 

 
 
Sum of Minimum U.S. & 
Foreign Hours 

 
Min. U.S. + Min. 
Foreign Hrs 

 
Sum of Maximum U.S. & 
Foreign Hours if a range is 
allowed 

 
Max. U.S. + Max. 
Foreign Hrs 
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Detailed Program Information (C.A.P.E. Process) 

Program Assessment – Standard 7 
 

In your narrative, describe the stakeholders involved and the process used to develop the assessment 
plan for the program. 
 
Stakeholders involved in self-analysis 
Those formally included in the self-analysis process included faculty within the program, senior level 
undergraduate students in the program, former students who have completed the program and who 
have sought Supervised Practice and/or Registration, Dietetic Internship directors who have educated 
Central Washington University Students, and the CWU Nutrition Advisory Board. 
 
Self-analysis process - Refer to APPENDIX F 
The self-analysis process for the Didactic Program in Dietetics at Central Washington University has 
been an on-going process.  It has included the following: 
Review of the program mission and goals with respect to changes in the profession of dietetics, the 
mission of Central Washington University, and compatibility with the Academy of Nutrition and 
Dietetics ACCEND Standards of Education 
Review of the curriculum with regard to needs expressed by former students, internship directors, the 
Nutrition Advisory Board, and faculty. 
Graduating seniors are surveyed during their final quarter at Central Washington University with 
regard to the quality of the education provided in the Food Science and Nutrition program.  Former 
students are surveyed yearly with regard to the appropriateness of the education they received at 
Central Washington University.  They are asked questions concerning changes they felt would have 
prepared them for their future work.  Internship directors who have had experience with Central 
Washington University students are also surveyed yearly concerning the student’s strengths and 
weaknesses.  Results of the surveys are used to ensure the curriculum is kept current and meets the 
needs of dietitians in the work place. 
As with all health professionals, dietitians are experiencing dynamic and rapid change in their career 
field.  This requires a process of systematic planning, implementation, evaluation, and adaptation of 
professional service to meet current needs of clientele.  The Didactic Program in Dietetics at Central 
Washington University has been modified to well-represent the ACEND foundation knowledge 
requirements in the curriculum. 
 
In your narrative, explain how the assessment process has been implemented over the past five years, including 
how, when and which groups were contacted for feedback or data.  
 
Each program goal and the outcome measures that will be used to assess achievement of goal 
Goals of the DPD are directly related to our mission as stated in Standard 4, as well as those goals 
established by the college and the University.  These goals have been identified by the Director of the 
Nutrition and Food Science program with input from nutrition faculty.  These goals and outcome 
measures to be used to assess achievement of the goals include: 

 
Goal 1. The program will prepare graduates who are accepted into dietetic internships, graduate 
school and/or a food or health profession.   
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Outcome measure This is measured by the percent of undergraduates successfully entering dietetic 
internships and the percent of CWU dietetic interns successfully passing the RD exam. A survey of 
graduates and of dietetic internship directors of programs with CWU graduates asks questions about 
the preparedness of our DPD graduates.  A graduate survey will also track career options other than 
dietetics. 
  
Goal 2 The program will provide students opportunities to become critical thinkers with skills, 
knowledge and attitudes to be successful in their fields. 
Outcome measure  This is measured by the successful completion of key assignments that have been 
identified as summative projects These assignments have been chosen by the need for critical 
thinking and will help develop skill in problem solving nutritional problems as stated in our mission.  
A survey of graduates asks questions about the importance of critical thinking in their careers and 
how well the Food Science and Nutrition program prepared them to become critical thinkers. 
 
Goal 3  The program will encourage student participation in professional activities.  
Outcome measure Number of abstracts accepted from senior students to state, regional and/or 
national meetings, the number of student members in AND and the number of students participating 
in Nutrition Science Club (NSC) as well as the number of graduates who are members of AND. 
 
Goal 4. The faculty of the DPD will be active as scholars in their field of study.   
Outcome measures This is measured by the number of presentations or publications in peer-
reviewed journals and other professional publications over a 5 year period by all faculty 
 
Qualitative and/or quantitative data needed to determine if expected outcome measures have been 
achieved 
Evaluation methods used to assess the program fall into both qualitative and quantitative categories.  
Qualitative methods include internal and external audits of the program, comparing the ACEND 
standards to the curriculum being offered.  Internal audits are done yearly by the program director 
and the faculty.  Senior, graduate and DI surveys provide qualitative data.  When feasible, this data 
is quantified to better measure goal criteria. 
External audits done by the Nutrition Advisory Committee who periodically assesses the DPD based 
on the needs of the dietetics profession provide qualitative information.  Twice yearly, nutrition 
faculty presents the Nutrition Advisory Committee with an update of the program.  This update 
contains an overview of any changes or concerns that occurred since the last meeting with a request 
for input.  Yearly results from the completion of courses in the major are required for graduation. 
This is one example of quantitative data.   As of fall 2008, students are required to pass NUTR 101 
Human Nutrition and NUTR 240 Introduction to Foods with a grade of B or better before being 
admitted in the major. Students need to pass all other course work in the major with at least a C 
grade.  This is an increase from the C- required in previous years.  This raises the bar for students so 
that they are required to do at least satisfactory work in all classes and above average in basic classes 
before they are allowed to graduate and qualify for application to a Supervised Practice Program.  
Other evaluations including Registration Examination results, student evaluation of instruction 
(SEOI’s) of each class taught are also used to determine the effectiveness of instruction and the 
curriculum.   
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Groups from which data will be obtained; internal stakeholders (such as students, graduates, 
administrators, and faculty) and external/those not involved with the program (such as employers, 
practitioners, dietetics education program directors, faculty from other disciplines) must be 
represented 
Internal stakeholders who are represented in the collection of data include students, graduates, and 
faculty. Internal stakeholders provide data for goals 1-4   External data is collected from dietetic 
internship directors, registration exam results, faculty from other disciplines and a nutrition advisory 
board. External stakeholders provide data for goals 1 and 3. 
 
Assessment methods that will be used to collect the data 
Summative evaluation methods include internal and external audits as well as Registration Exam 
statistics over longer periods of time to determine if modifications made as the program evolves 
have maintained or improved the success of graduates.  A capstone course at the end of the didactic 
experience is used to determine if the curriculum offered has provided the training necessary for 
students to be successful.   
Internal  
Graduates are asked to complete a survey one year following graduation.  This survey is designed to 
identify the strengths and weaknesses of our program as determined by how well prepared the 
graduate felt during the supervised practice. See APPENDIX D for sample surveys. 
The faculty is responsible for evaluating each student’s competency in the classes they teach.  
Students must receive a C grade or better to meet our required standards for all classes in the major. 
Faculty on record for those classes and assignments designated as specific outcome measures are 
responsible for collecting and providing data to the DPD director 
External 
Surveys of dietetic internship directors are sent electronically at the end of the supervised practice.  
These surveys are designed to identify the strengths and weaknesses of our program as determined 
by how well our students were prepared for their supervised practice. See APPENDIX D for sample 
surveys. 
Faculty from other disciplines provides valuable feedback in an informal fashion.   
Twice yearly a Nutrition Advisory Meeting is held.  The purpose of these meetings is to keep the 
members informed of any changes and to solicit their input on the program at CWU. 

 
Individuals responsible for ensuring data are collected 
Internal 
In the 2008, a survey designed by the DPD director, but administered by the Office of Testing and 
Assessment Services was sent out to each student who participated in a supervised practice following 
their completion of practice. This service is not offered on a yearly basis.  It is planned to reintroduce 
this survey under the guidance of the DPD director.  
External 
The DPD director sends out an email to dietetic internship directors requesting they fill out an online 
survey regarding the graduate placed with them that year.  An electronic link to the online survey is 
included. 
The DPD director is responsible for scheduling and documenting the Nutrition Advisory Board 
meetings.  
 
Timeline for collecting the necessary data ( See APPENDIX F) 
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Program evaluation is conducted annually to determine if the program goals stated in Standard 5 are 
being met.  A combination of information including graduate and supervised practice supervisor 
surveys, Nutrition Advisory Committee input and faculty vitae are used to determine if changes are 
needed in the curriculum or program. Surveys are done on a yearly basis, typically at the end of the 
academic year.  Nutrition Advisory Board meetings are done once yearly.  

 In the appendices, attach your completed Program Goals Assessment Planning Summary 
Matrices.  Your completed matrices should also include a summary of the feedback and data 
collected over past five years.  
See APPENDIX E  for the  Program Goals Assessment Planning Summary Matrices, 2008-2013 
and 2014-2019. 

 
Achievement of goals 
Over the past 5 years the primary weakness in meeting the objectives was the Acceptance Rate to a 
supervised practice.  In hindsight, the original objective of an 80% match rate was unrealistic based on 
the number of applications nationally and the availability of supervised practices sites. Our program has 
made several changes over the last few years in an attempt to improve the acceptance rate of our 
graduates.  It is too early to suggest that our most recent data is a reflection of these changes but we will 
continue to monitor and evaluate.  Improved data collection is being implemented under the guidance of 
the former and current DPD Directors. 
 

On-going Program Improvement (Standard 8) 
 

Improvement to Program Policies and Procedures  
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Due to the popularity of the dietetic program and the limited number of supervised practice positions 
available, a screening process was implemented to help ensure only those students that would be 
competitive be allowed into the dietetic specialization.  See APPENDIX C for screening criteria.  
All students currently within the dietetic specialization have gone through this screening process. 
Unfortunately, the number of classes included in the screening process is often not completed until 
the senior year. 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
The screening tool will be reevaluated by the program director in an attempt to capture those 
classes that best reflect a student’s ability to succeed in the specialization and still be completed 
within their junior year. 
The program director and nutrition faculty will work together in the evaluation of a new 
screening tool. 

 
Improvements to the Curriculum  
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

 NUTR 347, Nutrition Education, was added to replace FSCE 421.  This allowed us to provide 
specific guidelines in the provision of nutrition education for various populations. 
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NUTR 343, Professionalism was added to ensure our students graduated with a high degree of 
professionalism 

NUTR 440 & Lab is now being offered over two quarters (NUTR 440 & Lab, NUTR 445 & Lab) to 
allow students ample time to develop, test and present research findings on a food product. 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
 Combining NUTR 347 and NUTR 348 will be explored.   
 
Improvements to Teaching & Learning Methods (if applicable) 
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Based on feedback from current and former students, Distance Education classes have been replaced 
with in-class lectures.   

While not reducing the number of in-class courses being offered, additional on-line classes have 
been added.  This is in response to the need of our students who have difficulty attending classes due 
to work or family commitments. 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
Increased offerings of summer courses will be explored.  Feasibility is dependent on faculty 
availability and enrollment numbers. 

Improvements to Faculty 
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Extensive evaluation of new faculty applicants was provided by the personnel committee.  Applicant 
pool was limited resulting in some positions being filled with interim faculty. 

Faculty are provided with funds to attend state, regional and national meetings to ensure currency of 
dietetics 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
Interim positions will be replaced with Tenure Track positions. 

DPD Directorship will be assumed by Dr. Susan Hawk, PhD, RD.  She is currently a professor of 
nutrition in our program and has extensive background in our program 

DI Directorship position will be posted with ample time for adequate pool to choose from. 

Improvements to Academic Counseling (if applicable) 
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Academic Counseling remains strong but with the new changes on the horizon efforts will need to be 
made in order to provide the most appropriate information to each individual. 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
Keep current with new scope of practice 
Move towards MS for DPD students. 
The program director and nutrition faculty will be responsible for keeping abreast of changes. 
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Improvements to Student Support Services (if applicable) 
(a) Student Senate has made funding available to recognized clubs on campus.  The Nutrition Science 
Club has used these funds for such activities as travel expenses to the national Nutrition Science Bowl.  
(b) Describe short- and long-term plans designed to improve the program over the next five years: 

Encourage use of all available funds available to the Nutrition Science Club 

Improvements to Educational Resources (if applicable) 
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Your response goes here. 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
Your response goes here. 

Improvements to the Program Assessment Process (if applicable) 
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Data collection and management remains a challenge.  A calendar matrix has recently been 
developed to aid in the timely collection and sharing of data.  This new resource will not only help 
with the timely collection but will also be critical with the current turnover in faculty the program is 
experiencing. See APPENDIX F 

 (b) Describe short- and long-term plans designed to improve the program over the next five years: 
Evaluate and revise new matrix. 
The DPD Director will be responsible for the evaluation and revision of this tool 

Other Improvements (if applicable) 
(a) Describe activities and outcomes to improve the program over the last five years.  Include exhibits 
where appropriate. 

Your response goes here. 

(b) Describe short- and long-term plans designed to improve the program over the next five years: 
Explore benefits of providing an ISPP to improve both supervised practice acceptance rate and 
provide additional funding to program. 
The program director and nutrition faculty will work together in this determination. 

 
Detailed Student Learning Information (C.A.P.E. Process)  

Assessment of Learning (Standard 13 
In your narrative, indicate who is involved and describe the process used to develop the plan for 
assessing competency/learning outcomes. 

We are lucky to have a very committed dietetics faculty.  We meet monthly to discuss 
program changes and needs of students.  Before the beginning of the academic year, we 
meet in a faculty retreat to review the program as a whole.  
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All nutrition faculty meet with an Advisory Board made up of a diverse group of members 
who provide insights to the needs of various nutrition related positions.  We have been 
actively adapting the program to meet the recommendations these groups.  

 

 Briefly describe how the assessment process has been implemented over the past five years, 
including how and when student learning was assessed.  

Each year, past students are polled as to their sentiments regarding how well the nutrition 
program prepared them for their current positions.  Student input is vital in ensuring that 
academic coursework is adequately preparatory. The comments from this poll are reviewed 
and discussed with the instructors and directors. 
Annually, the program directors and instructors meet to review course curriculum and pass 
rate on the RD exam. The DPD director reviews information from ACEND as well as RD 
exam study materials to ensure that coursework remains relevant to the exam. 
Each year, we consider if additional courses need to be added or modified.  For example, we 
recently changed NUTR 440 and Lab from a one quarter class offered in the fall, to a fall and 
winter class, NUTR 440, Lab and NUTR 445 and Lab.  Credits remained   the same but 
students now have more time to develop, test and present their research project.  We 
anticipate improved student projects and increased acceptance of their work at the national 
meeting as a result of this change.  
While the results of scores on the RD examination are generally above national averages for 
Food and Nutrition, scores have suffered for Food Service Systems and Management 
following faculty turnover.  Modifications and new faculty have been made in an attempt to 
improve these outcomes.  The most recent RD exam scores indicate an improvement in this 
area. 

 

 In the appendices, attach your completed Learning Assessment Summary Matrix.  APPENDIX 
G 

 Choose a minimum of two knowledge requirements in each domain, and then report on the results 
in your narrative: 

1. Discuss how the learning objectives (expected learning outcomes) compare with the actual 
learning outcomes and discuss all relevant findings in your narrative.  For programs with 
different degree, option, or distance education pathways, be sure to summarize the findings for 
each pathway separately, and provide an analysis of comparability across pathways. 

2. Are students achieving the learning objective (expected learning outcome)? Yes [  ]/No [  ].    If 
“no”, please explain why. 

• Complete a new Learning Assessment Summary Matrix for the next 5 years and place it in the 
appendices.  APPENDIX G 
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                                       On-going Curricular Improvement (Standard 14)  
 
Describe the process that was used to review the program’s curriculum, including didactic and 
supervised practice course objectives and content, length and educational methods. 

Course evaluations are done university- wide at the end of every quarter. These are reviewed by the 
faculty, department chair, and dean as part of performance reviews.  

 

All dietetic students complete a senior survey; questions regarding coursework are included and students 
are asked for feedback regarding courses. Those responses are compiled and discussed in an annual 
dietetics faculty retreat. Problems/solutions are identified and implemented by dietetics faculty. Progress 
is reported on in dietetics faculty meetings, which are held monthly. 

 

Ongoing informal discussions with preceptors/instructors/dietitians in workforce 

 

Annual review of pass rates and survey of students regarding exam experience/preparation 

What is the schedule for reviewing the curriculum? 

Curriculum is reviewed annually at the fall retreat 
Problems are addressed as soon as they become apparent 
Student evaluations are reviewed quarterly 

Who are the individuals involved in reviewing the curriculum? 

Program Director 
DPD Director 
DI Director 
Nutrition faculty 

Describe how the results of student learning and program outcomes assessment processes were used to 
determine strengths and areas for improvement for the program’s curriculum. 

Comments from students are reviewed 
Comments from Internship Directors are reviewed 

How is information about new knowledge and technology impacting dietetics practice obtained and 
integrated in the curriculum? 

Attendance at state, regional and national meetings 
Attendance at publisher retreats 

How is comparability of educational experiences and consistency of learning outcomes assessed and 
maintained? 
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Most nutrition classes are offered by the same instructor 
Informal meetings held when more than one instructor teaches the same course 
Weekly meetings with graduate assistance and faculty to insure consistency of classes 

Describe overall curriculum strengths and areas for improvement based on cumulative assessment of 
student learning outcomes and program outcomes. 

Strengths 
CDR RD exam pass rate 
Foods and Nutrition RD exam results are consistently above national averages 
Food Service Systems and Management exam results have been above national averages last two 
years 
Student completion rates 
Academic advising 
Student preparedness, especially in communication skills 
 
Weaknesses 
Faculty turnover 
Data management 
Internship placement 
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APPENDIX A: 
 

NUTR 343:  Foods/Nutrition Profession 
Fall 2013 

 
Class Days: Tuesday 4:00 – 4:50 PM, Purser Hall Rm 205 
Instructor: Linda Cashman, M.S., R.D., C.D. 

 Office: 135 Dorothy Purser Hall 
Phone: 963-2786 
E-Mail: cashmanl@cwu.edu 

Office Hours: Mondays, 1:00 – 3:00 PM & Fridays 9:00 – 10:00 AM or by appointment. 
 

Course Description and Approach: 
 

This course is intended to give students who are nearing completion of the nutrition & dietetics major a 
chance to explore professionalism issues pertinent to the nutrition arena.  The goal is to better prepare 
you for the workforce & provide instruction for the internship application process.  Emphasis will be given 
to 1) presentations from nutrition and career development professionals, and 2) the professional 
preparation of a personal portfolio with documents related to certification and resume preparation.   
 

Course Objectives & Outcomes  
 1. Develop a professional portfolio 
 2. Identify characteristics of strong cover letters 
 3. Identify characteristics of professional resumes 
 4. Identify professional organizations, resources, and leadership opportunities within the nutrition field 
 5. Develop strong communication/interviewing skills 
 6. Demonstrate an understanding of Code of Ethics 
 7. Develop career objectives and goals 
 8. Gain exposure to careers in Nutrition from guest speakers 
 
Required Text: 
 None.   
 
Course Assessment:  

1. Attendance.  Attendance for this class is expected and will be a component of your final grade.  
Many of the topics of discussion will be presented by guest speakers and therefore, if you are absent 
from class you will not have easy access to the information presented by these individuals.  Each 
student will be responsible for signing the class roster each week.  Random quizzes may be given.  

 
2. Journal Posts.  Following each guest speaking engagement, each student will be required to write a 

response on the Journal page (in blackboard) related to the topic presented by each guest speaker.  
This response will be introspective and evaluative toward an aspect or a viewpoint related to the 
topic.  What did you learn from the presenter and how will you use the information you have gained.  
Additionally, in this response each student will assess the following about the speaker: organization 
of material, clarity of language, appropriate use of visual aids, content appropriateness and 
applicability, speaker responsiveness to questions, and an overall evaluation.  Late entries to 
the Journal will receive an automatic 10% reduction in score!!.  

 
3. Resume and Cover Letter:  Students will prepare a professional resume and cover letter based on 

examples & guidelines given in class (guest speaker).  Students will take the prepared resume and 
cover letter to the resume “Drop In” services through the Career Services Office.  Location and hours 
for the “Drop In” help are on the course Blackboard site and the Career Services sebsite.  After 
having the resume and cover letter reviewed, the student will make changes based on reviewer 
comments.  Both the copy with reviewer edits and the revised version will be submitted in the final 
portfolio.   
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4. Request for Letter of Recommendation: Students will prepare a letter of request for 

recommendation.  Reference material is available on Blackboard to assist with writing the letter of 
request.  The completed letter will be included in your final portfolio.  

 
5. Career Services Interview: Interviewing skills are key in today’s job market.  Schedule a mock 

interview with careers services for a date as instructed in class.  Treat this like a real interview based 
on suggestions and guidelines provided in class.  Dress professionally and provide 2 copies of your 
resume & cover letter to the interviewer.  After completing the interview, you will be provided with a 
copy of the Interview Evaluation form which is to be included in your final portfolio. 

 
6. Application for Employment or Dietetic Internship Application.  Students may select to find and 

complete an application for a job in the nutrition field or may select to complete the DICAS online 
application for Dietetic Internships.  Instructions for DICAS application are posted on Blackboard.   

 
7. Dietetic Portfolio:  A pocketed file folder will be required to present paperwork spanning the scope of 

your professional preparation in this course.  Documents presented in the portfolio will be arranged in 
such a way that it will reflect your individuality within the confines of the structured format provided.  
You may use regular printer paper for printing required documents.  Do not include plastic 
covers/sleeves for the required documents.  Documents to be included are: 

a. Mission Statement with Short and long term goals.  This should be no more than one page. 
b. Letter of introduction/application (cover letter) for a job in dietetics field.  This can be the 

cover letter/letter of introduction to accompany your application for a job in the field or to 
accompany your application for Dietetic Internships.   

c. Resume and the resume with comments provided through the Career Services office or 
Resume Doctor.  You are to include two separate pages – one the final copy and the other 
with edits from the review process 

d. Letter requesting Letter of Recommendation 
e. Completed job application or the application for Dietetic Internship. 
f. Interview Evaluation form demonstrating your completion of the mock interview at Career 

Services.   
 
Evaluation Criteria: 
 

Item Points 
Attendance  100 
Discussion Posts (20 pts x 3-5 speakers) 60-100 
Resume review (career services)  50 
Interview (careers) 100 
Personal Portfolio 100 

 
Grading Scale: 

A  93 - 100% C  73 - 76% 
A-  90 - 92% C-  70 - 72% 
B+  87 - 89% D+  67 - 69% 
B  83 - 86% D  63 - 66% 
B-  80 - 82% D-  60 - 62% 
C+  77 - 79% F  0 – 59% 

 
NUTR 343:  Course Schedule 

Fall 2013 
Week Date Topic Due Dates 

1 10/1 Introduction & Expectations  
 

- Course Syllabus 
- Course Introductions 
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2 10/8 Mission Statement 
Career Objectives and Goals 

- Handouts: Professional Self-Reflection and 
Writing a Personal Mission Statement  

3 10/15 Guest Speaker:  Vicki Sannuto, Career 
Services; Resumes and Cover Letters  

- Journal entry to be completed by 10/21 at 
midnight 

4 10/22 
FNCE Guest Speaker:  TBA - Journal entry to be completed by 10/28/2013 

at midnight 

5 10/29 
Guest Speaker:  Melanie Willis – 21st 
Century Afterschool Coordinator, Northwest 
Community Action Center  

- Journal entry to be completed by 11/4/2013 at 
midnight 

6 11/5 Review Accredited Programs in Dietetics 
Internship Application Process 

- Applicant Guide – on Blackboard 
- DICAS 

7 11/12 Guest Speaker:  Vicki Sannuto, Career 
Services; Interviewing for a Job 

- Journal entry to be completed by 11/18/2013 
midnight 

8 11/19 
Professional portfolios 
Careers/Opportunities for Dietitians 
Career options in the field of Nutrition 

 

9 11/26 No Class –Thanksgiving Holidays  

11 12/3 
Professional Behavior, Code of Ethics 
Re-evaluate Career objectives and goals 
 

- Code of Ethics and ADA Standards of 
Professional Practice on Blackboard 
- Interview with Career services due*** 
- Portfolio Due** 

Finals 12/9-12 No Final Exam Pick up Portfolio  
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APPENDIX A: 

Susan Hawk, PhD, RD   
Office: Purser 136 Phone:  (509) 963-1041  Email: woodys@cwu.edu 
Office hours:   Tues 10-12, Wed 1-2 or by appointment 
      

Chapter 1928 -Course description 
This course emphasizes the understanding and application of behavioral, communication, and learning theories. Simply 
telling people what to do to be healthy does not suffice. Here, you will become well versed in how to persuade a client to 
take your nutritional advice, how to understand their readiness to change and how to be effective in your craft. 
Students will select appropriate techniques to create educational materials in various media venues to effectively 
communicate nutrition messages to diverse target groups. Students will design and teach a lesson to a specific target 
audience.  
 

 Course objectives 
• Students will demonstrate an ability to effectively interview a client and assess their learning needs. 
• Students will demonstrate an understanding of educational theories and techniques by designing and 

performing a nutrition education lesson. 
• Students will demonstrate appropriate interpersonal communication skills by using group consensus 

building, in performing interviews, and through the completion of the teaching assignment. 
• Students will demonstrate appropriate public speaking techniques in giving oral presentations.  
• Students will research a nutrition-related topic and create nutrition messages and materials for a specific 

target audience. 
• Students will select the appropriate media in making presentations and educational materials for specific 

target groups. 
 

Professional classroom and interpersonal etiquette is expected. 
 This includes cell phones on off or silent 
 No checking/replying to messages during class 
 Respect for others and for a positive and dynamic learning environment  
 Active participation in class and group activities.  

 
Grading Scale:   Grading is done on a straight scale using standard +/- scale percentages 
 
Cheating and Plagiarism:  
As a student, you are responsible for your own work and you are responsible for your actions. Cheating or plagiarism in 
any form is considered a serious violation of expected student behavior and may result in disciplinary action. The full 
text of the policy on cheating at CWU is available online. (See below)  I have a zero tolerance policy for cheating and 
plagiarism.  Any violation of this policy will result in immediate dismissal from the course and a failing grade. 

Definition of Plagiarism 
Plagiarism is defined as the act of using the ideas or work of another person or persons as if they were one's own without giving proper 
credit to the source. Such an act is not plagiarism if it is ascertained that the ideas were arrived through independent reasoning or logic or 
where the thought or idea is common knowledge. Acknowledgement of an original author or source must be made through appropriate 
references; i.e., quotation marks, footnotes, or commentary. Examples of plagiarism include, but are not limited to the following: the 
submission of a work, either in part or in whole completed by another; failure to give credit for ideas, statements, facts or conclusions 
which rightfully belong to another; failure to use quotation marks when quoting directly from another, whether it be a paragraph, a 
sentence, or even a part thereof; close and lengthy paraphrasing of another's writing without credit or originality; use of another's project 
or programs or part thereof without giving credit.  

 

Evaluation for Grades Due Assessment Points 

Assignment #1:  Online Learner Assessment 9/30 Individual 10 
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Assignment #2 a: 
      Background Sheet for Personal Client Due 
Assignment #2 b: 
      Assessment of Client Learning Style Due 
Assignment #2 c: 
      Nutrition Educ. Plan for Personal Client Due 
Assignment #2 d: 
      Nutrition Educ. Reflection Paper Due 

 
 

10/7 
 

10/11 
 

10/21 
 

10/28 

 
 

Individual 
 

Individual 
 

Individual 
 

Individual 

 
 

25 
 

10 
 

50 
 

100 

5 min Teaching Talk Oct 4th-9th   Individual 
 

20 

*Exam 
 

11/4 
 

Individual 100 
 

Lesson Plan 11/8 Group 150 

    

Group presents lesson to class 

11/18 
11/20 
11/22 
11/25 
12/2 

Group 100 

Media/Design items from presentation due 
(one per team member) 

At time of 
presentation 

Group Part of 
presentation 

Team Membership evaluation At time of 
presentation  

Individual  

Attendance during presentations 
Required 

attendance at 
presentations  

Individual 20 

Total   585 
 
**BONUS:  Go to www.hawktips.com and Subscribe to the Blog to get email updates on 
   nutrition and health for 5 BONUS POINTS! 
 
ASSIGNMENT DUE TIMES 
• Points will be deducted for an assignment each day late.  

First day late =10% loss of pts (as of 12:10 on date due), 5% each day thereafter  
(including weekends). 
 
*do not let your dog eat your paper, your coffee spill on your keyboard, your roommate destroy your belongings, a 
meteor blow-up your assignments. I will give you a Kleenex if this happens, but still stick to: NO EXCEPTIONS TO 
LATE POLICY. 

 
• Following directions, spelling, and grammar are all included in total point value of all materials submitted. Please type 

all work submitted (unless otherwise noted) 
Weekly Plan 
 
 
Phase I 
Theory into Practice 

WEEK Date Lecture/Activity Preparation Due 
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1 
 

9/25 W 
 
 
9/27 F 

Introductions (Easy Stuff) 
 
 
Media Impacts on Learning 
 
 

 
 
 
Online learner 
assignment  #1 
due soon 
 
 

 
NOTHING  
 
 
 
 
 
 
      

  
 
2 

9/30 M 
 
 
10/2  W 
 
 
10/4  F 

Media Impacts on Learning 
 
 
Makings of a good educator 
Strategies for a good talk 
 
5 min teaching talks 
 
 

 Client 
Background 
Sheet 2a & 
Client Learner 
Style 2b due 
soon! 
 
 
 

*9/30 assignment #1:  online 
learner assessment due 
 
 

3 10/7  M 
 
 
10/9 W 
 
 
10/11 F 
 

5 min teaching talks 
 
 
5 min teaching talks 
 
 
Group Assignments and Meetings 
 

 
 
 
 

*10/7: Assignment #2a 
Background sheet for 
personal client due 
 
 
 
*10/11 Assignment #2b: 
Assessment of Client 
Learning Style Due 
 

 
4 

10/14 M 
 
 
10/16 W 
 
 
10/18 F 

Why did you eat that?  
 
 
NO Class-Faculty Planning Day 
 
  
Why to Change vs. How to Change 
 

Nutr Ed Plan for 
Client 2c due 
soon! 

 
 
 
 
NOTHING  
 
 

5 10/21  M 
 
 
10/23 W 
 
 
10/25  F 

What is a goal vs. objective 
 
 
Lesson Plan Overview  
  
 
Independent Lesson Plan Work 
 

Client Reflective 
Paper 2d due 
soon! 

*10/21 Assignment #2c: 
Nutr Ed plan for personal 
client Due 
 

 
 
 
 
 
Phase II 
Design and 
Implementation 

    

6 10/28  M 
 
10/30 W 

Theories and Logic Models 
 
Learner Centered Teaching 

 
Study for Exam 

*10/28 Assg 2d: Reflective 
Paper on personal client 
Due    
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11/1  F 

 
Exam Review 
 

7 11/4  M 
 
11/6 W 
 
11/8 F 

Exam 
 
Lesson Plan Writing  
 
Effective use of media, presentations 
 

Lesson Plan due 
soon! 
 

 
 
 
   
*11/8 Lesson plan  Due  
 

8 11/11  M 
 
 
11/13 W 
 
11/15 F 
 

How do you know you accomplished 
what you set out to do? 
 
Key Communication Strategies 
 
TBA 
 

Meet often with 
your GROUPS! 
 
 
 

 
 
      
  

9 
 Phase III 
Bringing it all 
Together 

11/18 M 
 
11/20 W 
 
11/22 F 
 

Presentation Group 1 
 
Presentation Group 2 
 
Presentation Group 3 

Keep meeting 
with your 
GROUPS! 
 

 
    NOTHING  
 

      
10 11/25 M 

 
11/27 W 
 
11/29 F 

 Class presentations Group 4 
 
 No School- Thanksgiving 
 
No School-Thanksgiving 
 

  

11 12/2 M 
 
12/4 W 
 
12/6 F 

 Class presentations group 5 
 
Pick up Project Feed Back Sheets 
 
No Class 

  

*  No Final Exam – you may meet to go over your presentation scores instead 
   
   

NOTE: This syllabus may be subject to change at professor’s discretion. Any change in the due date of an assignment will be 
communicated in advance. 
 
 

32

Central Washington University Didactic Program in Dietetics



APPENDIX B: UNIVERSITY CORE THEME: 1. TEACHING AND LEARNING 
 

UNIVERSITY OBJECTIVE 1.1 Enhance student success by continually improving the curricular, co-curricular, and extracurricular programs. 
NEHS OBJECTIVE 1.1 Maintain program currency and provide effective instructional environments 
Unit Outcomes Indicators Expected Performance 

Level (Criterion) 
Responsible Reporting 

Unit 
Key Strategies/ 

Initiatives  
Resource 
Analysis 

 
1. Acquire faculty levels 

that achieve lecture 
course enrollments 
that permit effective 
and heuristic learning 
and comprehensive 
student assessment 

 
Student enrollment in 
degree programs lecture 
courses 

 
Within 10% of college 
and institution average 
for upper division course 
enrolment 

 
• Program Directors and 

Chair 
• Institutional Research 

to provide College and 
Institution data 

 
Increase faculty levels in 
specific professional 
discipline areas where 
programs’ enrollment 
demands are high. 

 
• Current student 

demand for 4 large 
degree programs 
requires funding to hire 
additional committed 
faculty lines (FTTT and 
FTNTT. 

 
2. Provide effective 

experiential learning 
in laboratory and 
other practicum 
environments 

 
Number of students 
engaged in active 
learning – students/work 
station 

 
A maximum of four 
students/work-
equipment station 

 
Program Directors and 
NEHS Chair 

 
• Increases equipment 

resources (including 
repair and 
replacement) 

• Increase space 
available where 
inadequate. 

 
• Funding to purchase 

additional and to 
repair-maintain current 
equipment 

• Secure other campus 
locations as possible 
discipline specific 
instructional 
laboratories 

• Pursue capital project 
requests for space 
acquisition 

 
3. Ensure student 

competence and 
preparedness for 
professions 

 
>90% successful 
completion of 
capstone‐internship 
experiences; >90% 
successful completion of 
certification and/or 
licensure examinations 

 
Individual rates 
determined by specific 
program/professional 
certification‐licensure 
processes 

 
Program Directors 

 
Increase faculty to 
support internship-
clinical rotation 
supervision. 

 
• Funding to hire 1 FTTT 

faculty in Clinical 
Physiology as clinical 
coordinator and 
supervisor.  

• Funding to hire 1 FTTT 
faculty in Paramedicine 
as Clinical coordinator 
and supervisor 
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UNIVERSITY OBJECTIVE 1.2 Enhance the effectiveness of student support services. 
NEHS OBJECTIVE 1.2 Provide effective and efficient student admission, graduation rates, and support services. 
Unit Outcomes Indicators Expected Performance 

Level (Criterion) 
Responsible Reporting 

Unit 
Key Strategies/ 

Initiatives  
Resource 
Analysis 

 
1.  Enhanced student 

knowledge of 
program admission 
and degree 
requirements. 

 
Number of 
advisees/FTTT faculty. 

 
A maximum of 20 major 
advisees/FTTT 

 
Degree Program 
Directors 

 
Increase FTTT faculty in 
degree programs to 
provide specific advising 
for each degree. 

 
Hire additional FTTT 
faculty to alleviate heavy 
advising (and 
instructional) loads.  

 
2.  Meet course 

demands, availability 
within education 
parameters (1.1.1; 
1.1.2), course 
frequency and 
sequencing, to 
facilitate timely 
graduation 

 
Number of committed 
faculty positions (FTTT + 
FTNTT) per student 
demand indicators.  

 
The following metrics 
within 10% of other 
CEPS departments for: 
 
(a) FTES per 
FTTT+FTNTT;  
(b) SCH per 
FTFF+FTNTT  
(c) Graduation 
numbers/FTTT+FTNTT 
(d) Student Head Count 
(Pre-Majors, Majors, 
Minors, graduate) 
students per 
FTTT+FTNTT 

 
Registrar, Program 
Directors, CEPS Dean’s 
Office, Institutional 
Research 

 
Request program 
specific additional FTTT 
faculty where 
student‐faculty ratios are 
indicated 

 
Hire additional faculty to 
alleviate heavy 
instructional loads and to 
maintain optimal or near-
optimal educational 
environment for 
students, to facilitate 
timely graduation by 
providing sufficient 
course offerings to 
match qualified student 
demand. 

 
Notes: 
NEHS developed a substantially broader range of plan components including numerous in the areas of scholarship, grants, internationalism, 
recruitment of students, sabbaticals, acceptance of visiting scholars, and diversity. However, these areas are illogical to include until such time as 
instructional resources and committed faculty lines (FTTT and FTNTT) match the extremely heavy teaching loads driven by current students demand 
for the four large, STEM based Health Sciences programs of Clinical Physiology, Nutrition-Dietetics, Paramedicine, and Exercise Sciences. The 
instructional resources required are clearly defined and measured by established faculty-load metrics in the five (5) components included in this 
strategic plan. Additional planning components will be added subsequent to the criteria for the five included elements being satisfied. 
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APPENDIX C: Application for Admission to the Dietetic Specialization 
Worksheet 

Course  Title Credits  Grade* Grade Points 

NUTR 140 Intro. To Foods 2   0 

NUTR 140LAB Intro. To Foods Lab 2   0 

NUTR 245 Basic Nutrition 5   0 

NUTR 343 Fd. Nutr. Prof. 1   0 

NUTR 344  Med. Nutr. Ther. I 3   0 

NUTR 345/441 
Dev. Nutr/Nutr & 
Aging 3   0 

NUTR 348 Nutr. Interview 1   0 

NUTR 446 Sp. Nutr & Wt. Ctrl. 3   0 

NUTR XXX Nutr. Elective course     0 

PSY 362/EDCS 312 Statistics 4   0 

CHEM 111 Intro. Chem 4   0 

CHEM 111LAB Intro. Chem lab 1   0 

CHEM 112 Intro. Org. Chem. 4   0 

CHEM 112LAB Intro. Org. Chem L  1   0 

CHEM 113 Intro. Biochem 4   0 

CHEM 113LAB Intro. Biochem. Lab 1   0 

ENG 310 Tech. Writing 4   0 

  TOTAL  43   0.00 
     
Grade*: insert numerical grade on a 4.0 scale with A- = 3.7, B+ = 3.3 

Overall CWU GPA = ______________ 
   For admission into the Dietetic Specialization, students must have a pre-

specialization course GPA of > 3.0 and a overall CWU GPA of > 3.0 
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APPENDIX D: Surveys 
 
 
Dear CWU Graduate, 
 
Thank you very much for participating in this survey for alumnus of CWU's Food Science & Nutrition program.  We are currently going through our five-year 
Program Assessment Review and are asking alumni for program input.  Your responses will be strictly confidential.  Thank you again for your time and insights. 
Please email responses to: mailto:bennettv@cwu.edu 
 
 
1.  What year did you graduate from CWU? 

o 2008 
o 2009 
o 2010 
o 2012 
o 2013 
o Other__________ 
    

2.  Which Food Science & Nutrition degree program/s did you complete? (please check all that apply) 

 □ B.S. - Nutrition and Dietetics Specialization 

 □ B.S. – Nutrition Science Specialization 

 □ B.S. – Food Service Management Specialization 

 □ B.A.S. – Food Service Management 

 □ M.S. – Nutrition 
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3. How important are each of the following competencies to your career?   
 Not at all 

important 
Not 

important 
Somewhat 
important 

Very 
important Critical 

Thinking critically - check your and others' 
assumptions; consider multiple 
perspectives from various sources, etc. 

О О О О О 

Communications - use appropriate oral, 
written, and visual means for each 
audience; listen effectively 

О О О О О 

Quantitative reasoning  - apply quantitative 
tools and computer skills to solve 
problems; comprehend symbolic 
representations 

О О О О О 

Information literacy - critically evaluate data 
sources as I gather relevant information) О О О О О 

X1 Science application – ability to apply 
basic sciences to nutritional care and 
education based on individual factors (age, 
disease state, etc) 

О О О О О 

X2 Research process-able to apply 
research processes. О О О О О 

X3 Food science-able to critically evaluate 
all factors in food selection, development, 
quality assurance and distribution 

О О О О О 

X4 Management theories and principles-
able to apply management theories and 
principles in the workplace 

О О О О О 

 
4. How well did Food Science & Nutrition prepare you for each of these competencies? 
 Not at all 

prepared 
Not 

prepared 
Somewhat 
prepared Prepared Very 

prepared 
Thinking critically - check your and others' 
assumptions; consider multiple 
perspectives from various sources, etc. 

О О О О О 

Communications - use appropriate oral, 
written, and visual means for each 
audience; listen effectively 

О О О О О 

Quantitative reasoning  - apply quantitative 
tools and computer skills to solve 
problems; comprehend symbolic 
representations 

О О О О О 

Information literacy - critically evaluate data 
sources as I gather relevant information) О О О О О 
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X1 Science application – ability to apply 
basic sciences to nutritional care and 
education based on individual factors (age, 
disease state, etc) 

О О О О О 

X2 Research process-able to apply 
research processes. О О О О О 

X3 Food science-able to critically evaluate 
all factors in food selection, development, 
quality assurance and distribution 

О О О О О 

X4 Management theories and principles-
able to apply management theories and 
principles in the workplace 

О О О О О 

 
 
5. What are your suggestions for improving the quality of your degree program in Food Science & Nutrition? 
 
_________________________________________________________________________________________________________________________________

_________________________________________________________ 

_____________________________________________________________________________________________ 

_________________________________________________________________________________________________-

__________________________________________________________ 

 
6.  Please select the response that best describes your opinion about your Food Science & Nutrition 
education at CWU. 

 Strongly 
disagree Disagree Neutral Agree Strongly 

agree 
Does Not 

Apply 

I am very satisfied with my 
education from the Food Science & 
Nutrition program at Central 
Washington University. 

О О О О О О 

The Food Science & Nutrition 
curriculum provided useful 
perspectives on critical issues 
facing the profession.  

О О О О О О 
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My Food Science & Nutrition 
education provided adequate 
preparation for Graduate (e.g. M.S., 
Ph.D.) programs attended after 
graduation from CWU. 

О О О О О О 

My Food Science & Nutrition 
education provided adequate 
preparation for Professional (e.g. 
dietetic internships and other health 
career) programs attended after 
graduation from CWU. 

О О О О О О 

 
 
7.  Are you...? 
 

o Male 
o Female 
 
 

8.  Would you mind sharing your email address and name for future correspondence ? ________________________________________________ 
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9. What is your race or ethnicity? Please select all that apply. 

□ American Indian or Alaskan Native 

□ Asian 

□ Black or African American 

□ Hispanic / Latino 

□ Native Hawaiian or other Pacific Islander 

□ White 
 

10.  These next few questions relate to CWU's Mission and General Education goals.  How 
strongly do you agree that your education from CWU helped you... 

 Strongly 
disagree Disagree Neutral Agree Strongly 

agree 
become a responsible citizen o o o o o 
become a responsible steward of the earth o o o o o 
become a productive and enlightened 
(informed, good learner, insightful) 
individual  

o o o o o 

value different perspectives  o o o o o 
appreciate the breadth and depth of 
scientific and human knowledge o o o o o 

increase your sense of the 
interconnectedness of knowledge o o o o o 

integrate knowledge from diverse fields to 
solve problems o o o o o 

increase your awareness of the many 
ways that knowledge evolves o o o o o 

ask incisive and insightful questions o o o o o 
 
11.  Any other comments for Food Science & Nutrition at CWU?                                           
________________________________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
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APPENDIX D – SURVEYS 
 

The following questions were answered by Dietetic Internship Directors regarding the preparation of our CWU graduate as Dietetics Interns in 2012-2013.   
The survey was administered to 19 D.I. Directors and had a 52% response rate. 
 
1. The intern was able to demonstrate effective written & oral communication skills.  
(1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 17% 
4 17% 
05 67% 

 
2. The intern was able to apply knowledge of the physical, biological and social sciences to the nutritional needs of both groups and individuals. 
(1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 17% 
4 17% 
5 67% 

 
3. The intern was able to demonstrate an ability to critically evaluate nutrition research and literature.  (1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 17% 
4 33% 
5 50% 

 
4. The intern was able to apply principles of food science and food management to individuals and groups in an institutionalized setting. 
(1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 8% 
4 33% 
5 58% 
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5. The intern was able to apply principles of nutrition science to both individuals and groups. 
(1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 17% 
4 33% 
5 50% 

 
6. The intern was able to apply the principles of management to food service and nutrition practice.  (1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 8% 
4 25% 
5 67% 

 
7. The intern was able to describe current issues in health care in the U.S. 
(1= poorly prepared, 3= average, 5= very well prepared) 

1 0% 
2 0% 
3 25% 
4 17% 
5 58% 

 

COMMENTS: 
Describe the strengths of this intern: 

Intern 1 
• Derrick has very good interpersonal skills and was able to effectively communicate and work with diverse groups of people i.e. 

patients, other healthcare workers, food service staff, etc.   
• He had very good reasoning skills and was always professional. 

Intern 2 
• Allen had a good attitude and was hard working.  
• His preceptors found him easy to get along with. 

Intern 3 
• Excellent interpersonal skills, very professional, excellent clinical charting ability.  
• Works very well with others.  
• Great job teaching patients about nutrition.  
• Has excellent managerial abilities.  
• Will excel in any area she chooses. 
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(continued…) Describe the strengths of this intern: 

Intern 4 
• Liv excelled in the area of patient counseling, communication with patients and families, as well as in written and oral communication 

skills. 
Intern 5 

• Consistently open to constructive feedback 
• Team player 
• Flexibility 
• Enthusiasm for learning 

Intern 6 
• Meghan was particularly skilled in time management and organization.  
• She thrived in her management rotation, in part because of the organization required for such a rotation.  
• Meghan was also reliable. She arrived on time and completed tasks in a timely fashion. 

Intern 7 
• Textbook knowledge was a strength. 
• Perseverance 
• Pleasant disposition and personality 

Intern 8 
• She excelled in all areas of the internship - knowledge and application.   
• Dedication and willingness to work hard. 

Intern 9 
• Rachel was extremely well prepared for the Internship.   
• Her time between BS graduation and internship that was spent as a nutrition educator provided her with experience that most 

interns do not have.   
• One of her strengths was in nutrition education and meeting the needs of the patient/client. 

Intern 10 
• Katelyn was extremely well prepared for the internship.   
• The completion of her MS had provided her with a confidence in her abilities and knowledge that she indicated would not have been 

there right after the BS degree. 
Intern 11 

• Magieline's strengths were in her willingness to learn, ask questions, and accept feedback.   
• She had additional work experience after her BS degree that added confidence and skills.   
• She quickly learned/refreshed the knowledge from her undergrad.   
• Extremely easy to work with; Cooperation and hard worker. 
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Describe the weaknesses of this intern: 

Intern 1 
• I can not identify any at this time.   
• He consistently received excellent evaluations from his preceptors and performed academically well in all of his graduate classes.   
• I was very pleased with his performance during the DI. 

Intern 2 
• Allen needed help applying the NCP, but that is true of most all interns. 

Intern 3 
• None to think of 

Intern 4 
• Liv is quiet and reserved. At times this can come across as lacking confidence. She worked throughout the year to be more 

comfortable making recommendations in a group setting. 
Intern 5 

• Time management  
• Ability to focus attention to details and to look at the whole patient 
• Written communication skills 

Intern 6 
• A possible area of improvement would be interpersonal skills 

Intern 7 
• Chris' weakness was in problem solving and critical thinking skills.  He had difficulty transitioning to the application of knowledge, 

identifying areas of concern, prioritizing those issues, and determining a plan of action.  This was most apparent in the Medical 
Nutrition Therapy rotations. 

• Difficulty recognizing his own weaknesses. 
Intern 8 

• Confidence in the beginning - she became confident with experience 
• Intensity and extremely high expectations for self 

Intern 9 
• I did not see any weaknesses in Rachel. 

Intern 10 
• As with all completing interns, more experience is needed to hone skills.  No other weaknesses noted. 

Intern 11 
• Initial lack of confidence in her patient/client contact.  She quickly became confident in her own abilities. 
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APPENDIX E: Program Assessment Summary Matrices (Standard 7) 
Assessment Period from 2009 to 2013 

 
Mission of the Dietetics Program (Standard 4) 
 
The mission of the DPD at Central Washington University is to prepare graduates to successfully enter dietetic internships, graduate school or a 
variety of employment opportunities in a food or health profession. Graduates are prepared to offer realistic solutions to nutritional problems.  This is 
done in a program that values student involvement in professional activities and is staffed with faculty who are active scholars. The DPD has goals 
that reflect the program’s mission and are accomplished through activities conducted by the faculty and graduates 
 
Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #1 – The program will prepare graduates who are accepted into dietetic internships, graduate school and/or a food or health profession 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(Finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
Over a five-year period, the pass 
rate for DPD graduates taking the 
registration examination for the 
first time will be at least 80% 

Registration Exam Results CDR RD Exam 5-year 
summary report 

DPD Program 
Director 

Individual and group advising Annually Met (96.6%) 

Issue: None. Goal was met. 
Solution: Continue with currency of program 
90% of students enrolled in the 
professional courses in the 3rd year 
of a bachelor-level DPD are 
expected to complete 
program/degree requirements 
within 150% of the time planned for 
completion 

Graduation records. 
from the Center for 
Teaching and Learning 

Review graduation 
records annually. 

DPD Program 
Director 

Two year academic schedule 
provided to all advisees.  Periodic 
advising sessions. 

Annually Met 

Issue: None 
Solution: Continue with frequent advising sessions 
Over a 5 year period, 60% of DPD 
graduates will apply to supervised 
practice programs the academic 
year they complete the program 

Graduation records. 
from the Office of Student 
Records and intent to 
complete forms 

Review Graduation 
records and intent to 
complete forms 
 

DPD Program 
Director 

Frequent advising Annually Met (62%) 

Issue: Students are electing to wait a year or more to increase their likelihood of acceptance by either working or attending graduate school 
Solution:  
Over a 5-year period, at least 80% 
of applicants will be successful in 
entering dietetic internships 

Application forms and 
intent to complete 

Graduation records 
Match/no match data 

DPD Program 
Director 

Frequent advising Annually Not met (52.4%) 

Issue: Percent has increased over time but increase in acceptance rate is slow.  Last year of data collection did meet this objective 
Solution: Evaluate screening tool and continue to advise students of alternative non-RD opportunities in the field of nutrition 

 
Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
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Goal #2 – The program will provide students with opportunities to become critical thinkers with skills, knowledge and attitudes to be successful in their fields 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
At least 80% of students will 
demonstrate an understanding of 
the research process by receiving 
80% or better on a research 
manuscript and poster 

Data from NUTR 440, 
NUTR 440L 

Review data quarterly NUTR 440 and 
NUTR 440L 
Professor 

 Quarterly Met (100%) 

Issue: None 
Solution: Continue with 
At least 80% of students will 
demonstrate an understanding of 
the nutritional assessment process 
by receiving 80% or better on an 
oral and written report on a disease 
state of condition using the 
Evidence Analysis Library and the 
Nutrition Care Manual 

Data from NUTR 444 Review data quarterly NUTR 444 
Professor 

 Quarterly Met (100%) 

Issue: None 
Solution: 
On a scale of 1-5, with 5 
representing very well prepared, 
graduates will rate both the 
importance of critical thinking in 
their career and how well the Food 
Science and Nutrition program 
prepared them to think critically at 
3.5 or better. 

Alumni Surveys 
administered through 
Facebook Alumni page 

Review  DPD Director Explore avenues other than 
Facebook. 

Yearly Met (4.3 and 4.4) 

Issue: Poor return of surveys 
Solution:  Change means of administering surveys. 

 
Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #3 – The program will encourage student participation in professional activities 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
At least 10% of students enrolled in 
the Nutrition and Dietetic 
Specialization will have abstracts 
accepted at either a state, regional 
or national meetings 

Acceptance letters and/or 
Faculty CV’s 

Review Faculty CV’s Program 
Director 

 Annually Met 

Issue: Lower percentage than usual due to a one year sabbatical 
Solution: Resolved-faculty back on campus 
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At least 75% of undergraduates will 
be members of AND and belong to 
the Nutrition Science Club 

Survey data Review survey data DPD Program 
Director 

Frequent advising Annually Met  

Issue: None 
Solution: Continue to work with Nutrition Science Club and advising. 

 
 

Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #4 – The faculty of the DPD will be active as scholars in their field of study 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
Faculty will average at least one 
national presentation or publication 
per year over a 5-year period 

Faculty CVs Review information DPD Director  Every 5 years ? 

Issue: Faculty turnover prevents accurate count of 5 year average 
Solution: 
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APPENDIX E: Program Assessment Summary Matrices (Standard 7) 
Assessment Period from 2014 to 2019 

 
Mission of the Dietetics Program (Standard 4) 
 
The mission of the DPD at Central Washington University is to prepare graduates to successfully enter dietetic internships, graduate school or a 
variety of employment opportunities in a food or health profession. Graduates are prepared to offer realistic solutions to nutritional problems.  This is 
done in a program that values student involvement in professional activities and is staffed with faculty who are active scholars. The DPD has goals 
that reflect the program’s mission and are accomplished through activities conducted by the faculty and graduates 
 
Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #1 – The program will prepare graduates who are accepted into dietetic internships, graduate school and/or a food or health profession 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(Finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
Over a five-year period, the pass 
rate for DPD graduates taking the 
registration examination for the 
first time will be at least 80% 

Registration Exam Results CDR RD Exam 5-year 
summary report 

DPD Program 
Director 

Individual and group advising 
Encourage use of study guides 

Ongoing  

90% of students enrolled in the 
professional courses in the 3rd year 
of a bachelor-level DPD are 
expected to complete 
program/degree requirements 
within 150% of the time planned for 
completion 

Graduation records. 
from the Center for 
Teaching and Learning 

Review graduation 
records annually. 

DPD Program 
Director 

Two year academic schedule 
provided to all advisees.  Periodic 
advising sessions. 

Ongoing  

Over a 5 year period, 60% of DPD 
graduates will apply to supervised 
practice programs the academic 
year they complete the program 

Graduation records. 
from the Office of Student 
Records and intent to 
complete forms 

Review Graduation 
records and intent to 
complete forms 
 

DPD Program 
Director 

Frequent advising 
Group meeting on application 
process 
Individual assistance 

Ongoing  

Over a 5-year period, acceptance 
rate to a supervised practice will 
exceed the national rate by 5% 

Application forms and 
intent to complete 

Graduation records 
Match/no match data 

DPD Program 
Director 

Frequent advising 
Provide letters of 
recommendation 
Provide Dietetic Internship 
Applicant Guide 

Review following 
each match cycle 

 

 
Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #2 – The program will provide students with opportunities to become critical thinkers with skills, knowledge and attitudes to be successful in their fields 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
At least 80% of students will Data from NUTR 440, Review data quarterly NUTR 440 , Frequent assistance from Annually  
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demonstrate an understanding of 
the research process by receiving 
80% or better on a research 
manuscript and poster 

NUTR 440L 440L, 445 & 
445L Professor 

instructor 

At least 80% of students will 
demonstrate an understanding of 
the nutritional assessment process 
by receiving 80% or better on an 
oral and written report on a disease 
state of condition using the 
Evidence Analysis Library and the 
Nutrition Care Manual 

Data from NUTR 444 Review data quarterly NUTR 444 
Professor 

Frequent assistance from 
instructor 

Quarterly  

On a scale of 1-5, with 5 
representing very well prepared, 
graduates will rate both the 
importance of critical thinking in 
their career and how well the Food 
Science and Nutrition program 
prepared them to think critically at 
3.5 or better. 

Alumni Surveys 
administered through 
Facebook Alumni page 

Review  DPD Director Explore avenues other than 
Facebook. 

Annually  

 
Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #3 – The program will encourage student participation in professional activities 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
At least 10% of students enrolled in 
the Nutrition and Dietetic 
Specialization will have abstracts 
accepted at either a state, regional 
or national meetings 

Acceptance letters and/or 
Faculty CV’s 

Review Faculty CV’s Program 
Director 

Support from NUTR 445 
instructor 

Annually  

At least 75% of undergraduates will 
be members of AND and belong to 
the Nutrition Science Club 

Survey data Review survey data DPD Program 
Director 

Frequent advising Annually  

 
 

Program Goal, Objectives and Assessment (Standards 5, 6, 7 and 8) 
Goal #4 – The faculty of the DPD will be active as scholars in their field of study 
 

A) Objectives 
(Guideline 7.1a) 

B) Data Assessed and 
the Data Source 

(Guideline 7.1b & c) 

C) Data Assessment 
Method(s) 

(Guideline 7.1d) 

D) Assessed by: 
(Guideline 7.1e) 

E) Actions to Assure that the 
Outcome Is or Will Be Met 

(Guideline 8.2) 

F) Timeframe 
(finished?) 

(Guideline 7.1f) 

G) Actual  
Outcome 

(Guideline 7.2 b) 
Faculty will average at least one 
national presentation or publication 
per year over a 5-year period 

Faculty CVs Review information DPD Director Support from Department Chair 
and Program Director 

Every 5 years  
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APPENDIX F 
“Schedule of Ongoing Data Collection” 

 
 
Fall Quarter OCTOBER: DI Director Survey (collects data regarding DPD graduates 

who have recently completed their DI) 
 
NOVEMBER: ACEND Annual Accreditation Report 
 
DECEMBER: DPD Advisory Board Meeting (input from dietitians in the 
community to stay up to date on current practice) 
 

 
 
 
 
Winter Quarter JANUARY: Receive and file (bi-annually) RD/DTR Exam Pass Rates  

 

 
 
 
 
 
Spring Quarter MAY: Senior Survey (collects program data and future contact 

information from graduating seniors) 
 

JUNE: Alumni Survey (collects data from DPD program graduates 
regarding current employment/education) 
 
JUNE: Verification Statements completed, sent out and filed (this is 
also done throughout the year, but a majority are completed for those 
graduating each Spring) 
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APPENDIX G: Learning Assessment Summary Matrix (Standard 13) 

On-going Assessment of Core Knowledge & Competencies for the RD 
Assessment Period from 2009 to 2013 

  
Domain 1:  Scientific and Evidence Base of Practice: integration of scientific information and research1 into practice  
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 1.1:  The curriculum 
must reflect the scientific 
basis of the dietetics 
profession and must include 
research methodology, 
interpretation of research 
literature and integration of 
research principles into 
evidence-based practice.   

At  least 80% of students 
will receive 80%or better  
on a research manuscript 
and poster 
 
 
At  least 80% of students 
will receive 80%or better  
on an analysis of Evidence 
Analysis Library and the 
Nutrition Care Manual 
 
At  least 80% of students 
will receive 80%or better  
on an  oral and written 
report on a disease state or 
condition using the 
Evidence Analysis Library 
and the Nutrition Care 
Manual 
. 

NUTR 440 
NUTR 440L 
(NUTR 445 and 445L 
beginning 2013 
 
NUTR 444 
 
 
 
 
NUTR 444 
 

Instructors 
 
 
  
Instructor 
 
 
 
 
Instructors 

At end of quarter 
 
 
 
At end of quarter 
 
 
 
At end of quarter 

Yes [X  ]/No [  ] 
 
 
 
Yes [ X ]/No [  ] 
 
 
Yes [X  ]/No [  ] 

      
Domain 2:  Professional Practice Expectations: beliefs, values, attitudes and behaviors for the professional dietitian level of practice.  
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

1 Research is broadly defined as an activity that includes all components of the scientific method; i.e., statement of the problem, data collection, analysis and interpretation of 
results; and decision-making based on results. All students should have core experiences that prepare them to properly interpret research literature and apply it to practice 
(evidence-based practice), document the value of their services, and participate in adding to the body of scientific knowledge on nutrition, health, and wellness. Activities 
may include community needs assessment, food science experiments, product development/improvement, continuous-quality improvement activities, or other research 
projects including master theses and doctoral dissertations. 
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KRD 2.1:  The curriculum 
must include opportunities to 
develop a variety of 
communication skills 
sufficient for entry into pre-
professional practice.  (Note:  
Students must be able to 
demonstrate effective and 
professional oral and written 
communication and 
documentation.) 

At  least 80% of students 
will receive 80%or better on 
a research manuscript and 
present materials in a 
research poster session 
 
Students must successfully 
work in research teams in 
order to complete the food 
research project 
 

NUTR 440 
(NUTR 445 and 445L 
beginning 2013) 
 
 
 
NUTR 440 
NUTR 440L 
 

Instructors 
 
 
 
 
Instructors 
 
 

At end of 
quarter/averaged for 5 
years/averaged for 5 years 
 
 
At end of 
quarter/averaged for 5 
years 
 
 
 
 
 

Yes [X  ]/No [  ] 
 
 
 
Yes [ X ]/No [  ] 

KRD 2.2:  The curriculum 
must provide principles and 
techniques of effective 
counseling methods.  (Note:  
Students must be able to 
demonstrate counseling 
techniques to facilitate 
behavior change.) 

At  least 85% of students 
will receive 80%or better on 
counseling/interview 
sessions. 

NUTR 348 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

Yes [ X ]/No [  ] 

KRD 2.3:  The curriculum 
must include opportunities to 
understand governance of 
dietetics practice, such as the 
Scope of Dietetics Practice 
and the Code of Ethics for the 
Profession of Dietetics; and 
interdisciplinary relationships 
in various practice settings. 

Students complete 3 case 
studies individuals who 
suffer from different 
disease states at a 
minimum mastery level of 
80% 
 
Students write medical 
records using case studies 
and indicate where the 
client requires referrals in 
the case study at a 
minimum mastery level of 
80% 
 

NUTR 444 
 
 
 
 
NUTR 444 

Instructors 
 
 
 
 
Instructors 
 
 

At end of 
quarter/averaged for 5 
years 
 
 
At end of 
quarter/averaged for 5 
years 

Yes [ X ]/No [  ] 
 
 
 
Yes [ X ]/No [  ] 

      
Domain 3:  Clinical and Customer Services: development and delivery of information, products and services to individuals, groups and populations 
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 3.1:  The curriculum Students complete 3 case 
studies using the NCP 

NUTR 444 Instructors At end of Yes [X  ]/No [  ] 
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must reflect the principles of 
Medical Nutrition Therapy 
and the practice of the 
nutrition care process, 
including principles and 
methods of assessment, 
diagnosis, identification and 
implementation of 
interventions and strategies 
for monitoring and 
evaluation.   

including writing PES 
statements to identify 
problems, etiologies and 
signs and symptoms at a 
minimum mastery level of 
80% 
 

 
 

quarter/averaged for 5 
years 

KRD 3.2:  The curriculum 
must include the role of 
environment, food, nutrition 
and lifestyle choices in health 
promotion and disease 
prevention 

At  least 85% of students 
will receive 80%or better on 
counseling/interview 
sessions 

NUTR 348 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

Yes [ X ]/No [  ] 

KRD 3.3:  The curriculum 
must include education and 
behavior change theories and 
techniques 

At  least 85% of students 
will receive 80%or better on 
counseling/interview 
sessions  

NUTR 348 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

Yes [ X ]/No [  ] 

      
Domain 4:  Practice Management and Use of Resources: strategic application of principles of management and systems in the provision of services to individuals and 
organizations 
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 4.1:  The curriculum 
must include management 
and business theories and 
principles required to deliver 
programs and services. 

Students apply these 
theories and principles by 
participating in groups to 
assess and report on case 
problems food and nutrition 
services and are tested on 
related concepts at a 
minimum mastery level of 
80% 
 
Students participate in 
groups to analyze and 
report on food service 
budget/financial case 
studies and are tested on 
related concepts at a 

NUTR 448 
 
 
 
 
 
 
 
NUTR 448 
 
 
 
 

Instructors 
 
 
 
 
 
 
 
Instructors 
 
 
 
 

At end of 
quarter/averaged for 5 
years 
 
 
 
 
 
At end of 
quarter/averaged for 5 
years 
 
 

Yes [ X ]/No [  ] 
 
 
 
 
 
 
Yes [X  ]/No [  ] 
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minimum mastery level of 
80% 
 
 
Students participate in 
groups to assess and 
report on a variety of 
human resource 
management case 
problems in food service 
issues and are tested on 
related concepts at a 
minimum mastery level of 
80% 
 

 
 
 
NUTR 448 

 
 
 
Instructors 

 
 
 
At end of 
quarter/averaged for 5 
years 

 
Yes [X  ]/No [  ] 

KRD 4.2:  The curriculum 
must include content related 
to quality management of 
food and nutrition services. 

Students complete a 
homework assignment on 
equipment selection to 
meet the needs for safe 
food transportation for a 
commissary school food 
service system and are 
tested on the elements of 
receiving, storage and 
inventory control that 
promote safe and high 
quality food production at a 
minimum mastery level of 
80% 
 
 
Students participate in 
groups to analyze and 
report on case problems in 
food service management, 
complete homework 
assignments (in menu 
planning, equipment 
selection, and human 
resource management) and 
are tested on related 
concepts at a minimum 
mastery level of 80% 
 

NUTR 448 
 
 
 
 
 
 
 
 
 
 
 
 
NUTR 448 

Instructors 
 
 
 
 
 
 
 
 
 
 
 
 
Instructors 
 

At end of 
quarter/averaged for 5 
years 
 
 
 
 
 
 
 
 
 
At end of 
quarter/averaged for 5 
years 

Yes [ X ]/No [  ] 
 
 
 
 
 
 
 
 
 
 
Yes [ X ]/No [  ] 

KRD 4.3:  The curriculum 
must include the 
fundamentals of public policy, 
including the legislative and 
regulatory basis of dietetics 

Students are tested on “Art 
and Science of Policy 
Making at a minimum 
mastery level of 80% 
 

NUTR 447 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

Yes [  ]/No [  ] 
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practice.   
KRD 4.4:  The curriculum 
must include content related 
to health care systems.   

Students are tested on 
health care policy and 
nutrition services related to 
community nutrition at a 
minimum mastery level of 
80% 
 

NUTR 447 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

Yes [  ]/No [  ] 

Domain 5:  Support Knowledge: knowledge underlying the requirements specified above. 
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with 
the date collected for 2 
knowledge requirements 
per domain 

KRD 5.1:  The food and food 
systems foundation of the 
dietetics profession must be 
evident in the curriculum.  
Course content must include 
the principles of food science 
and food systems, techniques 
of food preparation and 
application to the 
development, modification 
and evaluation of recipes, 
menus and food products 
acceptable to diverse groups. 

Students will complete 
pertinent coursework and 
exams at a minimum 
mastery level of 80% 

NUTR 240 
NUTR 340 
NUTR 440 
NUTR 445 

Instructors At the end of quarter data 
will be provided to DPD 
Director 
Data to be assessed yearly 

Reporting aggregate 
data to ACEND on 
every knowledge 
requirement is now 
optional 

KRD 5.2:  The physical and 
biological science foundation 
of the dietetics profession 
must be evident in the 
curriculum.  Course content 
must include organic 
chemistry, biochemistry, 
physiology, genetics, 
microbiology, pharmacology, 
statistics, nutrient 
metabolism and nutrition 
across the lifespan.   

Students must achieve a 
2.0 or better in all 
coursework or it is retaken 

BIOL 201 
BIOL 322 
CHEM 112 & Lab 
CHEM 113 & Lab 
PSY 363 or EDC 312 
NUTR 345 
NUTR 349 
NUTR 443 

Instructors and/or DPD 
Director and student 
advisor 

Upon application to 
Dietetic Specialization and 
again before application 
to supervised practice 

Reporting aggregate 
data to ACEND on 
every knowledge 
requirement is now 
optional 

KRD 5.3:  The behavioral and 
social science foundation of 
the dietetics profession must 
be evident in the curriculum.  

Students must achieve a 
2.0 or better in all 
coursework or it is retaken 

PSY 101 
ANTH 130 

DPD Director and student 
advisor 

Upon application to 
Dietetic Specialization and 
again before application 
to supervised practice 

Reporting aggregate 
data to ACEND on 
every knowledge 
requirement is now 
optional 
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Course content must include 
concepts of human behavior 
and diversity, such as 
psychology, sociology or 
anthropology 
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APPENDIX G: Learning Assessment Summary Matrix (Standard 13) 
On-going Assessment of Core Knowledge & Competencies for the RD 

Assessment Period from 2014 to 2019 
  
Domain 1:  Scientific and Evidence Base of Practice: integration of scientific information and research2 into practice  
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 1.1:  The curriculum 
must reflect the scientific 
basis of the dietetics 
profession and must include 
research methodology, 
interpretation of research 
literature and integration of 
research principles into 
evidence-based practice.   

At  least 80% of students 
will receive 80%or better  
on a research manuscript 
and poster 
 
 
At  least 80% of students 
will receive 80%or better  
on an analysis of Evidence 
Analysis Library and the 
Nutrition Care Manual 
 
At  least 80% of students 
will receive 80%or better  
on an  oral and written 
report on a disease state or 
condition using the 
Evidence Analysis Library 
and the Nutrition Care 
Manual 
. 

NUTR 440 
NUTR 440L 
(NUTR 445 and 445L 
beginning 2013 
 
NUTR 444 
 
 
 
 
NUTR 444 
 

Instructors 
 
 
  
Instructor 
 
 
 
 
Instructors 

At end of quarter 
 
 
 
At end of quarter 
 
 
 
At end of quarter 

 

      
Domain 2:  Professional Practice Expectations: beliefs, values, attitudes and behaviors for the professional dietitian level of practice.  
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 2.1:  The curriculum At  least 80% of students NUTR 440 Instructors At end of  

2 Research is broadly defined as an activity that includes all components of the scientific method; i.e., statement of the problem, data collection, analysis and interpretation of 
results; and decision-making based on results. All students should have core experiences that prepare them to properly interpret research literature and apply it to practice 
(evidence-based practice), document the value of their services, and participate in adding to the body of scientific knowledge on nutrition, health, and wellness. Activities 
may include community needs assessment, food science experiments, product development/improvement, continuous-quality improvement activities, or other research 
projects including master theses and doctoral dissertations. 
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must include opportunities to 
develop a variety of 
communication skills 
sufficient for entry into pre-
professional practice.  (Note:  
Students must be able to 
demonstrate effective and 
professional oral and written 
communication and 
documentation.) 

will receive 80%or better on 
a research manuscript and 
present materials in a 
research poster session 
 
Students must successfully 
work in research teams in 
order to complete the food 
research project 
 

(NUTR 445 and 445L 
beginning 2013) 
 
 
 
NUTR 440 
NUTR 440L 
 

 
 
 
 
Instructors 
 
 

quarter/averaged for 5 
years/averaged for 5 years 
 
 
At end of 
quarter/averaged for 5 
years 
 
 
 
 
 

KRD 2.2:  The curriculum 
must provide principles and 
techniques of effective 
counseling methods.  (Note:  
Students must be able to 
demonstrate counseling 
techniques to facilitate 
behavior change.) 

At  least 85% of students 
will receive 80%or better on 
counseling/interview 
sessions. 

NUTR 348 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

 

KRD 2.3:  The curriculum 
must include opportunities to 
understand governance of 
dietetics practice, such as the 
Scope of Dietetics Practice 
and the Code of Ethics for the 
Profession of Dietetics; and 
interdisciplinary relationships 
in various practice settings. 

Students complete 3 case 
studies individuals who 
suffer from different 
disease states at a 
minimum mastery level of 
80% 
 
Students write medical 
records using case studies 
and indicate where the 
client requires referrals in 
the case study at a 
minimum mastery level of 
80% 
 

NUTR 444 
 
 
 
 
NUTR 444 

Instructors 
 
 
 
 
Instructors 
 
 

At end of 
quarter/averaged for 5 
years 
 
 
At end of 
quarter/averaged for 5 
years 

 

      
Domain 3:  Clinical and Customer Services: development and delivery of information, products and services to individuals, groups and populations 
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 3.1:  The curriculum 
must reflect the principles of 

Students complete 3 case 
studies using the NCP 
including writing PES 

NUTR 444 Instructors 
 

At end of 
quarter/averaged for 5 
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Medical Nutrition Therapy 
and the practice of the 
nutrition care process, 
including principles and 
methods of assessment, 
diagnosis, identification and 
implementation of 
interventions and strategies 
for monitoring and 
evaluation.   

statements to identify 
problems, etiologies and 
signs and symptoms at a 
minimum mastery level of 
80% 
 

 years 

KRD 3.2:  The curriculum 
must include the role of 
environment, food, nutrition 
and lifestyle choices in health 
promotion and disease 
prevention 

At  least 85% of students 
will receive 80%or better on 
counseling/interview 
sessions 

NUTR 348 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

 

KRD 3.3:  The curriculum 
must include education and 
behavior change theories and 
techniques 

At  least 85% of students 
will receive 80%or better on 
counseling/interview 
sessions  

NUTR 348 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

 

      
Domain 4:  Practice Management and Use of Resources: strategic application of principles of management and systems in the provision of services to individuals and 
organizations 
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with the 
date collected for 2 
knowledge requirements 
per domain 

KRD 4.1:  The curriculum 
must include management 
and business theories and 
principles required to deliver 
programs and services. 

Students apply these 
theories and principles by 
participating in groups to 
assess and report on case 
problems food and nutrition 
services and are tested on 
related concepts at a 
minimum mastery level of 
80% 
 
Students participate in 
groups to analyze and 
report on food service 
budget/financial case 
studies and are tested on 
related concepts at a 
minimum mastery level of 

NUTR 448 
 
 
 
 
 
 
 
NUTR 448 
 
 
 
 
 

Instructors 
 
 
 
 
 
 
 
Instructors 
 
 
 
 
 

At end of 
quarter/averaged for 5 
years 
 
 
 
 
 
At end of 
quarter/averaged for 5 
years 
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80% 
 
 
Students participate in 
groups to assess and 
report on a variety of 
human resource 
management case 
problems in food service 
issues and are tested on 
related concepts at a 
minimum mastery level of 
80% 
 

 
 
NUTR 448 

 
 
Instructors 

 
 
At end of 
quarter/averaged for 5 
years 

KRD 4.2:  The curriculum 
must include content related 
to quality management of 
food and nutrition services. 

Students complete a 
homework assignment on 
equipment selection to 
meet the needs for safe 
food transportation for a 
commissary school food 
service system and are 
tested on the elements of 
receiving, storage and 
inventory control that 
promote safe and high 
quality food production at a 
minimum mastery level of 
80% 
 
 
Students participate in 
groups to analyze and 
report on case problems in 
food service management, 
complete homework 
assignments (in menu 
planning, equipment 
selection, and human 
resource management) and 
are tested on related 
concepts at a minimum 
mastery level of 80% 
 

NUTR 448 
 
 
 
 
 
 
 
 
 
 
 
 
NUTR 448 

Instructors 
 
 
 
 
 
 
 
 
 
 
 
 
Instructors 
 

At end of 
quarter/averaged for 5 
years 
 
 
 
 
 
 
 
 
 
At end of 
quarter/averaged for 5 
years 

 

KRD 4.3:  The curriculum 
must include the 
fundamentals of public policy, 
including the legislative and 
regulatory basis of dietetics 
practice.   

Students are tested on “Art 
and Science of Policy 
Making at a minimum 
mastery level of 80% 
 

NUTR 447 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 
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KRD 4.4:  The curriculum 
must include content related 
to health care systems.   

Students are tested on 
health care policy and 
nutrition services related to 
community nutrition at a 
minimum mastery level of 
80% 
 

NUTR 447 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

 

KRD 4.5:  The curriculum 
must include content related 
to coding and billing of 
dietetics/nutrition services to 
obtain reimbursement for 
services from public or 
private insurers 

Students are tested on 
coding and billing of 
services to obtain 
reimbursement for services 
from insurers at a minimum 
mastery level of 80% 
 

NUTR 344 Instructors 
 
 

At end of 
quarter/averaged for 5 
years 

 

Domain 5:  Support Knowledge: knowledge underlying the requirements specified above. 
 
 A) Learning objective and 

the assessment methods 
that will be used 
(Guideline 13.1a & b) 

B) Rotation or class in 
which assessment will 
occur (Guideline 13.1c) 

C) Individuals responsible 
for ensuring assessment 
occurs (Guideline 13.1d) 

D) Timeline for collecting 
formative and summative 
data (Guideline 13.1e) 

E) Resulting data with 
the date collected for 2 
knowledge requirements 
per domain 

KRD 5.1:  The food and food 
systems foundation of the 
dietetics profession must be 
evident in the curriculum.  
Course content must include 
the principles of food science 
and food systems, techniques 
of food preparation and 
application to the 
development, modification 
and evaluation of recipes, 
menus and food products 
acceptable to diverse groups. 

Students will complete 
pertinent coursework and 
exams at a minimum 
mastery level of 80% 

NUTR 240 
NUTR 340 
NUTR 440 
NUTR 445 

Instructors At the end of quarter data 
will be provided to DPD 
Director 
Data to be assessed yearly 

 

KRD 5.2:  The physical and 
biological science foundation 
of the dietetics profession 
must be evident in the 
curriculum.  Course content 
must include organic 
chemistry, biochemistry, 
physiology, genetics, 
microbiology, pharmacology, 
statistics, nutrient 

Students must achieve a 
2.0 or better in all 
coursework or it is retaken 

BIOL 201 
BIOL 322 
CHEM 112 & Lab 
CHEM 113 & Lab 
PSY 363 or EDC 312 
NUTR 345 
NUTR 349 
NUTR 443 

Instructors and/or DPD 
Director and student 
advisor 

Upon application to 
Dietetic Specialization and 
again before application 
to supervised practice 
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metabolism and nutrition 
across the lifespan.   
KRD 5.3:  The behavioral and 
social science foundation of 
the dietetics profession must 
be evident in the curriculum.  
Course content must include 
concepts of human behavior 
and diversity, such as 
psychology, sociology or 
anthropology 

Students must achieve a 
2.0 or better in all 
coursework or it is retaken 

PSY 101 
ANTH 130 

DPD Director and student 
advisor 

Upon application to 
Dietetic Specialization and 
again before application 
to supervised practice 
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