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Welcome 

 
 
Welcome to the Qatar University Supervised Practice component of the Dietitian Education 
Program. You have an exciting, challenging and busy year ahead. You will rotate through many 
specialized areas during the supervised practice program (SPP) so that you will develop 
competence in all areas of dietetics. During your rotations you will work side-by-side with a 
preceptor who will oversee your work. To supplement this experience, you will attend 
additional classes and meetings, complete assignments and projects (during off-duty hours). 
Gradually through each rotation you will gain the knowledge, skills and confidence necessary to 
independently work in that area. By the end of the program, you will be well prepared to 
obtain an entry-level position in dietetics. 

 
 
You have been selected for this program because you possess the initiative, self-discipline, and 
responsibility to excel in this profession. As a professional, you have the responsibility for your 
own professional development and growth. Seek to achieve more than the minimum required 
of you. 

 
 
Remember that, at all times, you are representing your profession, and the Qatar University 
Human Nutrition Program. The QU faculty expects prompt attendance of all classes, rotations, 
and conferences. 

 
 
Qatar University 

 
Mission Statement 
Qatar University is the national institution of higher education in Qatar. It provides high-quality 
undergraduate and graduate programs that prepare competent graduates, destined to shape 
the future of Qatar. The university community has diverse and committed faculty who teach 
and conduct research, which address relevant local and regional challenges, advance 
knowledge, and contribute actively to the needs and aspirations of society." 

 
 
College of Health Sciences 

 
Mission Statement 
In line with the Qatar Vision 2030, the mission of the College of Health Sciences is to promote 
people’s health and well-being  and consequently,  to advance knowledge and methods  for 
assessing health, functional capacity and associated factors throughout their lifespan and among 
various population groups, to develop new measures for promoting health and well-being by 
means of providing competent calibers to the health field. 
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Vision 
Statement 
The College of Health Sciences aspires to have its faculty, staff, and students achieve 
distinction in teaching, research, and community service and for its health programs to be 
recognized as models of excellence and exceptional achievement. 

 
Human Nutrition Program 

 
Program overview 
The Human Nutrition program at Qatar University provides the students with course work and 
supervised professional practice to prepare students for entry level practice in dietetics, 
nutrition and food industry professions. The knowledge and professional skills the students 
acquire in nutritional and food sciences give the student an understanding of community 
nutrition and medical nutrition therapy and foodservice operation and management. Upon 
graduation with a BSc in Human Nutrition, the student is qualified for employment in 
nutrition, dietetics, food industry and related areas, and to continue graduate studies. 

 

 
Program mission 

The mission of Human Nutrition Department (HND) in Qatar University is to prepare competent 
graduates as entry-level dietitians and nutritionists with a strong foundation in the applied 
science of nutrition, research methodologies, food service management, evidence-based 
practice, and professional leadership. It supplies students with the skills and knowledge required 
to practice nutrition intervention for the community. In addition, the program provided by HND 
combines both theoretical coursework and nutrition application preparing HND students to 
confidently address today's complex nutrition and health issues, and become leaders in the field 
promoting healthy food practices across the community.  
 
Human Nutrition Program Goals 
The HND program in Qatar University has two goals. 

o Program Goal I: 
It prepares graduates for careers as dietitians and nutrition professionals who will 
enhance the nutritional well-being and health of individuals and population of Qatar.  

a. Over a five-year period, 85% of students enrolled in the third year HND progran 
professional courses, will complete the supervised practice program in dietetics with 
7.5 semesters (4.5 years) – 150% allowable time 
b. 90% percent of program graduates take the CDR dietitian credentialing exam 
within 12 months of program completion. 
c. Within one year of graduation, at least 75% of the program graduates seeking 
employment will be employed in Nutrition and Dietetics. 
d. 80% of the students apply and obtain “RD licensure credentials” from the Ministry 
of Public Health (MOPH) within 1 year. 
e. Around 65% of HND students applying for graduate studies or advanced training 
will be accepted. 
f. 90% of employed HND graduates will rate themselves as “satisfactory prepared” or 
higher for their first position. 
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g. During the first year of employment, at least 80% of HND graduates will be rated by 
employers as “satisfactory” or higher in knowledge and professional skills. 
 

o Program Goal II 
Develops graduates with expertise in pediatric clinical nutrition to address the 
nutrition care needs of children / adolescents with malnutrition, obesity, diabetes, and 
inherited errors of metabolism (predominantly homocystinuria). 
a. 90% of HND graduates employed in pediatric nutrition will rate themselves as 
“satisfactory prepared” or higher for their first position. 
b. At least 80% of HND graduates employed in clinical pediatrics will be rated by 
employers as above average (or higher) in clinical pediatrics knowledge and 
professional skills during the first year of employment or professional practice. 

Program outcomes data are available upon request on nutrition@qu.edu.qa 
 
 
 
Student Learning Objectives 

 
 
Upon completion of the QU Dietitian Education Program graduates are able to: 

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

 
 
KRDN 1.1: Demonstrate how to locate, interpret, evaluate, and use professional literature to 

make ethical, evidence-based decisions. 
KRDN 1.2: Use current information technologies to locate and apply evidence-based guidelines 

and protocols. 
KRDN 1.3: Apply critical thinking skills 

 
 
CRDN 1.1: Select indicators of program quality and/or customer service and measure 

achievement of objectives. 
CRDN 1.2: Apply evidence-based guidelines, systematic reviews and scientific literature. 
CRDN 1.3: Justify programs, products, services and care using appropriate evidence or data. 
CRDN 1.4: Evaluate emerging research for application in nutrition and dietetics practice 
CRDN 1.5: Conduct projects using appropriate research methods, ethical procedures and data 

analysis. 
CRDN 1.6: Incorporate critical-thinking skills in overall practice. 

mailto:nutrition@qu.edu.qa
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2. Professional Practice Expectations: Beliefs, values, attitudes and behaviors for the 
professional dietitian nutritionist level of practice. 

 
 

KRDN 2.1:  Demonstrate effective and professional oral and written communication and 
documentation. 

KRDN 2.2: Describe the governance of nutrition and dietetics practice, such as the 
Scope of Nutrition and Dietetics Practice and the Code of Ethics for the Profession of Nutrition 

and Dietetics; and describe interprofessional relationships in various practice 
settings 

KRDN 2.3:  Assess the impact of a public health policy position on nutrition and dietetics 
practice. 

KRDN 2.4:  Discuss the impact of healthcare policy and different health care delivery systems 
on food and nutrition services. 

KRDN 2.5:  Identify and describe the work of interprofessional teams and the roles of others 
with whom the registered dietitian nutritionist collaborates in the delivery of food 
and nutrition services. 

KRDN 2.6: Demonstrate an understanding of cultural competence/sensitivity. 
KRDN 2.7: Demonstrate identification with the nutrition and dietetics profession through 

activities such as participation in professional organizations and advocating for 
issues affecting the nutrition and dietetics profession. 

KRDN 2.8:  Demonstrate an understanding of the importance and expectations of a 
professional in mentoring and precepting others. 

 
 

CRDN 2.1:  Practice in compliance with current federal regulations and state statutes and 
rules, as applicable and in accordance with accreditation standards and the Scope 
of Dietetics Practice and Code of Ethics for the Profession of Dietetics. 

CRDN 2.2: Demonstrate professional writing skills in preparing professional communications. 
CRDN 2.3:  Demonstrate active participation, teamwork and contributions in-group 

settings. 
CRDN 2.4: Function as a member of interprofessional teams. 
CRDN 2.5: Assign duties to NDTR’s and/or support personnel as appropriate. 
CRDN 2.6:  Refer clients and patients to other professionals and services when needs and 

beyond individual scope of practice. 
CRDN 2.7: Apply leadership skills to achieve desired outcomes. 
CRDN 2.8: Demonstrate negotiation skills. 
CRDN 2.9: Participate in professional and community organizations. 
CRDN 2.10: Demonstrate professional attributes in all areas of practice. 
CRDN 2.11: Show cultural competence/sensitivity in interactions with clients, 

colleagues and staff. 
CRDN 2.12: Perform self-assessment and develop goals for self-improvement throughout the 

program 
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CRDN 2.13: Prepare a plan for professional development according to Commission on Dietetic 

Registration guidelines 
CRDN 2.14: Demonstrate advocacy on local, state or national legislative and regulatory issues or 

policies affecting the nutrition and dietetics profession. 
CRDN 2.15:  Practice and/or role-play mentoring and precepting others. 

 
 
 

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

 

 
KRDN 3.1: Use the Nutrition Care Process to make decisions, identify nutrition – related 

problems, determine, and evaluate nutrition intervention. 
KRDN 3.2: Develop an educational session or program/educational strategy for a target 

population. 
KRDN 3.3: Demonstrate counselling and education methods to facilitate behavior change and 

enhance wellness for diverse individuals and groups. 
KRDN 3.4: Explain the processes involved in delivering quality food and nutrition services. 
KRDN 3.5: Describe basic concepts of nutritional genomics 

 
 

CRDN 3.1: Perform the Nutrition Care Process and use standardized nutrition language for 
individuals, groups and populations of differing ages and health status, in a variety 
of settings 

CRDN 3.2:  Conduct nutrition focused physical exam 
CRDN 3.3: Demonstrate effective communications skills for clinical and customer services in a 

variety of formats 
CRDN 3.4: Design, implement and evaluate presentations to a target audience. 
CRDN 3.5: Develop nutrition education materials that are culturally and age appropriate and 

designed for the literacy level of the audience. 
CRDN 3.6: Use effective education and counseling skills to facilitate behavior change. 
CRDN 3.7: Develop and deliver products, programs or services that promote consumer health, 

wellness and lifestyle management. 
CRDN 3.8: Deliver respectful, science based answers to clients’ questions regarding emerging 

trends. 
CRDN 3.9:  Coordinate procurement, production, distribution and service of goods and 

services, demonstrating and promoting responsible use of resources. 
CRDN 3.10: Develop and evaluate recipes, formulas and menus for acceptability and 

affordability that accommodate the cultural diversity and health needs of various 
populations, groups and individuals 
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4. Practice Management and Use of Resources: strategic application of principles of 
management and systems in the provision of services to individuals and organizations 

 
 

KRDN 4.1:  Apply Management theories to the development of programs and services 
KRDN 4.2:  Evaluate a budget and interpret financial data 
KRDN 4.3:  Describe the regulation system related to billing and coding, what services are 

reimbursable by third party payers and how reimbursement may be obtained. 
KRDN 4.4:  Apply the principles of human resource management to different situations. 
KRDN 4.5:  Describe the safety principles related to food, personnel and consumers. 
KRDN 4.6:  Analyze data for assessment and evaluate data to be used in decision making for 

continuous quality improvement 
 
 

CRDN 4.1:  Participate in management of human resources 
CRDN 4.2:  Perform management functions related to safety, security and sanitation that 

affect employees, customers, patients, facilities and food 
CRDN 4.3:  Conduct clinical and customer service quality management activities 
CRDN 4.4:  Apply current nutrition informatics to develop, store, retrieve and disseminate 

information and data 
CRDN 4.5:  Analyze quality, financial and productivity data for use in planning 
CRDN 4.6:  Propose and use procedures as appropriate to the practice setting to promote 

sustainability, reduce waste and protect the environment. 
CRDN 4.7:  Conduct feasibility studies for products, programs or services with consideration of 

costs and benefits. 
CRDN 4.8: Develop a plan to provide or develop a product, program or service that includes 

a budget, staffing needs, equipment and supplies 
CRDN 4.9:  Explain the process for coding and billing for nutrition and dietetics services to 

obtain reimbursement form public or private payers, fee-for-service and value- 
based payment systems. 

CRDN 4.10: Analyze risk in nutrition and dietetics service. 
 
 
The supervised practice component of the QU HND is provided strictly for educational 
purposes. At no time should students be used to replace employees. 

 
 
Admission Criteria for Human Nutrition Program and Supervised Practice in Dietetics 

 
Students are accepted into the HND program once per year with fall enrollment. 
1. Completion of the Qatar University Foundation Program requirements. 
2. Minimum Secondary School Grade for the Final Year: 75% 
3. Minimum overall GPA of 2.0 out of 4.0. 
4. Completion of 12 credit hours that includes Biology 101, with a minimum grade of C. 
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Additional policies for continuance and completion of the program were implemented in Fall 
2014. 
The criteria are: 
1. Enrolled students must maintain a minimum overall GPA of 2.5 and complete all 

didactic coursework before registering in the supervised professional practice. 
2. HND students are expected to pass (score 70% or higher) a qualifying exam after completing 

supervised professional practice courses. The exam is worth 40% while SPP rotations are 
worth 60%. If the exam is failed, it will have to be repeated. 

 
 
Admission to the Supervised Practice Program in Dietetics 

 
Students are accepted into supervised practice program (SPP) in fall semester after successfully 
completing all didactic coursework. The supervised practice program comprises 2 semesters (32 
weeks of rotations). Students must follow all policies and procedures of the SPP and 
demonstrate satisfactory performance during the supervised practice courses to successfully 
complete the SPP. 

 
 
 
Policy for selection and maintenance of SPP sites: 

 

 
1. The placement must provide supervised practice in the state of Qatar. 
2. One or more qualified preceptors must be willing/able to work with HND students. 
3. Preceptors must be able/willing to complete an orientation meeting with clinical 

coordinator and complete preceptor training. 
4. A signed, fully executed memorandum of understanding must be in place. 
5. Acute care placement sites such as hospitals must be accredited. 
6. Adequacy and appropriateness of facilities is evaluated on an ongoing basis by clinical 

coordinator via student achievement of learning outcomes for the rotation experiences 
and by student reviews of facility/preceptor (page 76) 
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HND Faculty Directory 

 
 

Name Title Location E-mail Phone 
Dr. Tahra El-Obeid Associate 

Professor/ Head of 
Department 

I06 – SA 1.18 Tahra.e@qu.edu.qa 4403 - 4811 

Dr. Hiba Bawadi Professor I03 – 233 hbawadi@qu.edu.qa 4403 - 6586 
Dr. Abdelhamid 
Kerkadi 

Professor I06 – SA 2.26 Abdel.hamid@qu.edu.qa 4403 - 4806 

Dr. Vijay Ganji Professor I06 – SA 2.27 vganji@qu.edu.qa 4403 -4805 
Dr. Zumin Shi Professor I06 – SA 2.28 zumin@qu.edu.qa 4403 - 6037 
Dr. Reema Tayem Professor I06 – SA 2.29 Reema.tayyem@qu.edu.qa 4403- 7505 
Dr. Maya Bassil Associate 

Professor 
I06 – SA 4.05 Basil.maya@qu.edu.qa 4403- 6041 

Ms. Tamara Al 
Abdi 

Lecturer I06 – SA 4.09 Tamara.alabdi@qu.edu.qa 4403 - 4810 

Ms. Hiba Chatila Lecturer I06 – SA 1.16 hchatila@qu.edu.qa 4403- 6040 
Ms. Joyce 
Moawad 

Teaching assistant I06 – SA 4.09 jmoawad@qu.edu.qa 4403 - 6552 

Ms. Grace Attieh Teaching assistant I06 – SA 4.09 gattieh@qu.edu.qa 4403 - 7509 
Ms. Aya Hamdan Teaching assistant I06 – SA 1.16 rsalih@qu.edu.qa 4403- 6038 
Ms. Maria Al Anzi 
 

Teaching assistant I06 – SA 2.22 malanazi@qu.edu.qa 4403- 6585 

Ms. Aljazi Al 
Qahtani 

Teaching assistant I06 – SA 2.22 AlJazi.AlQahtani@qu.edu.qa  

 
HND mailing address 

Human Nutrition Program 
Women’s Campus 
Science Building 

Room SE 126 
PO Box 2713 
Doha, Qatar 

Tel: (974) 4403 4800 
Fax: (974) 4403 4801 

Email: health@qu.edu.qa 
URL: www.qu.edu.qa 

mailto:health@qu.edu.qa
http://www.qu.edu.qa/
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B.Sc. Degree in Human Nutrition* 
First Year: Fall First Year: Spring 

Code Course T P C.H Pre-Req Code Course T P C.H Pre-Req 
CHEM101 General Chemistry 

3  3  
CHEM209 Organic Chemistry 

2 3 3 
CHEM101,  
CHEM 103  

CHEM103 Exp. General Chemistry  3 1  HSF2 HSF2 3  3 HSF 1 
HSF1  HSF 1  3  3  BIOM 217  Human Genetics 2 3 3  HSF 1 
PUBH 151 Biostatistics    3  English 203 Core Curriculum Course   3  
MEDI 102 Medical Education    3   Core Curriculum Course   3  
English 202 Core Curriculum Course   3   Core Curriculum Course   3  
            
 Total   16   Total   18  

Second  Year: Fall Second Year: Spring 
      NUTR231 Human Nutrition 3  3 CHEM351 
BIOL241 Microbiology 2 3 3 HSF1 NUTR321 Food Chemistry 2 3 3 CHEM351 
CHEM351 Basic Biochemistry 3  3 CHEM209 NUTR352 Nutritional Metabolism  3  3 CHEM 351 and 

CHEM 352 
CHEM352 Exp. Basic Biochemistry  3 1 CHEM 209  Core Curriculum Course   3  
NUTR223 Introduction to dietetic 

profession  2  2 CHEM 209  Core Curriculum Course   3  

 Core Curriculum Course   3        
 Core Curriculum course   3        
 Core Curriculum course   3        
 Total   18   Total   15  

Third Year: Fall Third year: Spring 
Code Course T P C.H Pre-Req Code Course T P C.H Pre-Req 
NUTR 439 Meal Planning & Evaluation 2 2 2 NUTR 231 NUTR 353 Nutrition Education and 

Communication 2 3 3 NUTR 338 

NUTR 340 Assessment of Nutr. Status 2 2 3 NUTR 231 NUTR 441 Food Safety and Quality 2 3 3 NUTR 321 
NUTR 338 Nutrition through Lifespan 2 3 3 NUTR 231 NUTR 457 Public health nutrition  3  3 NUTR 340 
NUTR 319 Quantity Food Production 

and Equipment 2 3 3 NUTR 321 NUTR 450 
 

Medical Nutrition Therapy I 3 3 4 NUTR340 & 
NUTR 439 

 Core Curriculum Course   3  NUTR 492 Research Methodology in 
Human Nutrition 2 2 2 NUTR 340 

 Core Curriculum course   3        
 Total   17   Total   15  

Fourth Year: Fall Fourth Year: Spring 
Code Course T P C.H Pre-Req Code Course T P C.H Pre-Req 
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NUTR 460 Food service operations  3 2 3 NUTR 319 NUTR 494 Supervised Practice in 
Dietetics I (16 weeks) 

  7 NUTR 490 

NUTR 451 
 

Medical Nutrition Therapy 
2 3 3 4 NUTR 450 

NUTR 496  Professional Development 1 
3  3 NUTR 490 

NUTR 490  Capstone Course   3 NUTR 492 
and NUTR 
450 

  
    

NUTR 470  Clinical pediatric nutrition   2 3 3 NUTR 450 & 
454 

      

            

 Total    13   Total   10  
Final Year: Fall  

Code Course T P C.H Pre-Req Code      
NUTR495 Supervised Dietetic Practice 

II (16 weeks)   7 NUTR 494       

NUTR 497  Professional Development 
2 3  3 NUTR 494       

            
            

 Total   10        
            
TOTAL HOURS FOR DEPARTMENT 132 
* New study plan updated Fall 2021  
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Accreditation Council for Education in Nutrition & Dietetics (ACEND) Knowledge, Skills, and 
Competencies for Dietitians 

 
 

The Qatar University Dietitian Education Program comprises didactic and professional practice 
experiences to meet the educational standards of ACEND and provide the student the required 
ACEND knowledge skills and competencies for Dietitians. The Foundation Knowledge and Skills 
represent eight broad areas applicable to the profession of dietetics. These knowledge and skills 
are incorporated into the curriculum primarily through didactic courses. The achievement of 
these knowledge and skills is essential before the student enters the Supervised Professional 
Practice of the Dietitian Education Program. The competencies for dietitians is provided 
beginning on page 7 of this manual. 

 
 
 

Criteria of a Profession 
 
I. Shepard, W. The Professionalization of Public Health. The American Public 

Health, and the Nation’s Health, 1948, 38, 146. 
 

 
Criteria of a Profession: 

 
 

1. A profession must satisfy an indispensable social need and be based upon well- 
established and socially accepted scientific principle. 

2. It must demand adequate pre-professional and cultural training. 
3. It must demand the possession of a body of specialized and systematized 

knowledge. 
4. It must give evidence of needed skills, which the public does not possess, that is, 

skills that are partly native and partly acquired. 
5. It must have developed a scientific technique, which is the result of tested 

experience. 
6. It must require the exercise of discretion and judgment as to time and manner of 

the performance of duty. This is in contrast to the kind of work, which is subject 
to immediate direction and supervision. 

7. It must be a type of beneficial work, the result of which is not subject to 
standardization in terms of unit performance or time element. 

8. It must have a group consciousness designed to extend scientific knowledge in 
technical language. 

9. It must have sufficient self-impelling power to retain its members throughout life. 
It must not be used as a stepping-stone to other occupations. 
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10. It must recognize its obligations to society by insisting that its members live up to 

an established code of ethics. 
11. 

II. Bixler, G.K., and Bixler, R.W. The Professional Status of Nursing. American Journal of 
Nursing, 1959, 59, 1142-1146. 

 
 

A profession: 
 
 

1. Utilizes in its practice a well-defined and well-organized body of specialized 
knowledge, which is on the intellectual level of higher learning. 

2. Constantly enlarges the body of knowledge it uses and improves its techniques of 
education and service by the use of the scientific method. 

3. Entrusts the education of its practitioners to institutions of higher education. 
4. Applies its body of knowledge in practical services, which are vital to human and 

social welfare. 
5. Functions autonomously in the formulation of professional policy and in the control 

of professional activity thereby. 
6. Attracts individuals of intellectual and personal qualities who exalt services above 

personal gain and who recognize their chosen occupation as a life work. 
7. Strives to compensate its practitioners by providing freedom of action, opportunity 

for continuous professional growth, and economic security. 
 
 
 

Code of Ethics for the Profession of Dietetics 
 

PREAMBLE 
The Academy of Nutrition and Dietetics (A.N.D.) and its credentialing agency, the Commission on 
Dietetic Registration (CDR), believe it is in the best interest of the profession and the public it 
serves to have a Code of Ethics in place that provides guidance to dietetics practitioners in their 
professional practice and conduct. Dietetics practitioners have voluntarily adopted this Code of 
Ethics to reflect the values and ethical principles guiding the dietetics profession and to set forth 
commitments and obligations of the dietetics practitioner to the public, clients, the profession, 
colleagues, and other professionals. The current Code of Ethics was approved on June 2, 2009,  
by the A.N.D. Board of Directors, House of Delegates, and the Commission on Dietetic 
Registration. 
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APPLICATION 
The Code of Ethics applies to the following practitioners: 
a. In its entirety to members of ADA who are Registered Dietitians (RDs) or Dietetic 

Technicians, Registered (DTRs); 
b. Except for sections dealing solely with the credential, to all members of ADA who are not 

RDs or DTRs; and 
c. Except for aspects dealing solely with membership, to all RDs and DTRs who are not 

members of ADA. All individuals to whom the Code applies are referred to as “dietetics 
practitioners,” and all such individuals who are RDs and DTRs shall be known as 
“credentialed practitioners.” By accepting membership in ADA and/or accepting and 
maintaining CDR credentials, all members of ADA and credentialed dietetics practitioners 
agree to abide by the Code. 

 
 
 

Fundamental Principles 
 

1. The dietetics practitioner conducts himself/herself with honesty, integrity, and fairness. 
2. The dietetics practitioner supports and promotes high standards of professional practice. 

The dietetics practitioner accepts the obligation to protect clients, the public, and the 
profession by upholding the Code of Ethics for the Profession of Dietetics and by reporting 
perceived violations of the Code through the processes established by AND and its 
credentialing agency, CDR. 

 

 
Responsibilities to the Public 

 
3. The dietetics practitioner considers the health, safety, and welfare of the public at all times. 

The dietetics practitioner will report inappropriate behavior or treatment of a client by 
another dietetics practitioner or other professionals. 

 
 

4. The dietetics practitioner complies with all laws and regulations applicable or related to the 
profession or to the practitioner’s ethical obligations as described in this Code. 
a. The dietetics practitioner must not be convicted of a crime under the laws of the 

United States, whether a felony or a misdemeanor, an essential element of which is 
dishonesty. 

b. The dietetics practitioner must not be disciplined by a state for conduct that would 
violate one or more of these principles. 

c. The dietetics practitioner must not commit an act of misfeasance or malfeasance that 
is directly related to the practice of the profession as determined by a court of 
competent jurisdiction, a licensing board, or an agency of a governmental body. 
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5. The dietetics practitioner provides professional services with objectivity and with respect for 

the unique needs and values of individuals. 
a. The dietetics practitioner does not, in professional practice, discriminate others according 

to race, ethnicity, creed, religion, disability, gender, age, gender identity, sexual 
orientation, national origin, economic status, or any other legally protected category. 

b. The dietetics practitioner provides services in a manner that is sensitive to cultural 
differences. 

c. The dietetics practitioner does not engage in sexual harassment in connection with 
professional practice. 

 
 

6. The dietetics practitioner does not engage in false or misleading practices or communications. 
a. The dietetics practitioner does not engage in false or deceptive advertising of his or her 

services. 
b. The dietetics practitioner promotes or endorses specific goods or products only in a 

manner that is not false and misleading. 
c. The dietetics practitioner provides accurate and truthful information in communicating 

 
 

7. The dietetics practitioner withdraws from professional practice when unable to fulfill his or 
her professional duties and responsibilities to clients and others. 
a. The dietetics practitioner withdraws from practice when he/ she has engaged in abuse of 

a substance such that it could affect his or her practice. 
b. The dietetics practitioner ceases practice when he or she has been adjudged by a court 

to be mentally incompetent. 
c. The dietetics practitioner will not engage in practice when he or she has a condition that 

substantially impairs his or her ability to provide effective service to others. 
 
 

Responsibilities to Clients 
 

8. The dietetics practitioner recognizes and exercises professional judgment within the limits of 
his or her qualifications and collaborates with others, seeks counsel, or makes referrals as 
appropriate. 

 

 
9. The dietetics practitioner treats clients and patients with respect and consideration. 

a. The dietetics practitioner provides sufficient information to enable clients and others to 
make their own informed decisions. 

b. The dietetics practitioner respects the client’s right to make decisions regarding the 
recommended plan of care, including consent, modification, or refusal. 

 
 
10. The dietetics practitioner protects confidential information and makes full disclosure about 

any limitations on his or her ability to guarantee full confidentiality. 
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11. The dietetics practitioner, in dealing with and providing services to clients and others, 

complies with the same principles set forth above in “Responsibilities to the Public” 
(Principles #3-7). 

 
 

Responsibilities to the Profession 
 
12. The dietetics practitioner practices dietetics based on evidence-based principles and current 

information. 
 
 
13. The dietetics practitioner presents reliable and substantiated information and interprets 

controversial information without personal bias, recognizing that legitimate differences of 
opinion exist. 

 
 
14. The dietetics practitioner assumes a life-long responsibility and accountability for personal 

competence in practice, consistent with accepted professional standards, continually 
striving to increase professional knowledge and skills and to apply them in practice. 

 
 
15. The dietetics practitioner is alert to the occurrence of a real or potential conflict of interest 

and takes appropriate action whenever a conflict arises. 
a. The dietetics practitioner makes full disclosure of any real or perceived conflict of 

interest. 
b. When a conflict of interest cannot be resolved by disclosure, the dietetics practitioner 

takes such other action as may be necessary to eliminate the conflict, including recusal 
from an office, position, or practice situation. 

 
 
16. The dietetics practitioner permits the use of his or her name for certifying that dietetics 

services have been rendered only if he or she has provided or supervised the provision of 
those services. 

 
 
17. The dietetics practitioner accurately presents professional qualifications and credentials. 

a. The dietetics practitioner, in seeking, maintaining, and using credentials provided by 
CDR, provides accurate information and complies with all requirements imposed by 
CDR. The dietetics practitioner uses CDR-awarded credentials (“RD” or “Registered 
Dietitian”; “DTR” or “Dietetic Technician, Registered”; “CS” or “Certified Specialist”; 
and “FADA” or “Fellow of the American Dietetic Association”) only when the 
credential is current and authorized by CDR. 

b. The dietetics practitioner does not aid any other person in violating any CDR 
requirements, or in representing himself or herself as CDR-credentialed when he or 
she is not. 
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18. The dietetics practitioner does not invite, accept, or offer gifts, monetary incentives, or 

other considerations that affect or reasonably give an appearance of affecting his/her 
professional judgment. 

 
 
Clarification of Principle: 

a. Whether a gift, incentive, or other item of consideration shall be viewed to affect, or give 
the appearance of affecting, a dietetics practitioner’s professional judgment is dependent 
on all factors relating to the transaction, including the amount or value of the 
consideration, the likelihood that the practitioner’s judgment will or is intended to be 
affected, the position held by the practitioner, and whether the consideration is offered 
or generally available to persons other than the practitioner. 

b. It shall not be a violation of this principle for a dietetics practitioner to accept 
compensation as a consultant or employee or as part of a research grant or corporate 
sponsorship program, provided the relationship is openly disclosed and the practitioner 
acts with integrity in performing the services or responsibilities. 

c. This principle shall not preclude a dietetics practitioner from accepting gifts of nominal 
value, attendance at educational programs, meals in connection with educational 
exchanges of information, free samples of products, or similar items, as long as such items 
are not offered in exchange for or with the expectation of, and do not result in, conduct  
or services that are contrary to the practitioner’s professional judgment. 

d. The test for appearance of impropriety is whether the conduct would create in reasonable 
minds a perception that the dietetics practitioner’s ability to carry out professional 
responsibilities with integrity, impartiality, and competence is impaired. 

 
 

Responsibilities to Colleagues and Other Professionals 
 

19. The dietetics practitioner demonstrates respect for the values, rights, knowledge, and skills 
of colleagues and other professionals. 
a. The dietetics practitioner does not engage in dishonest, misleading, or inappropriate 

business practices that demonstrate a disregard for the rights or interests of others. b. 
The dietetics practitioner provides objective evaluations of performance for employees 
and coworkers, candidates for employment, students, professional association 
memberships, awards, or scholarships, making all reasonable efforts to avoid bias in 
the professional evaluation of others. 
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Patient Confidentiality 

 
 

Patient Information Confidentiality Policy 
Patient and employee information is considered confidential. This applies to documented and 
undocumented information. All interns are required to erase their patients’ personal 
information from any document handed to QU. 

 
 

Failure to maintain confidentiality of patient information is grounds for dismissal from the 
program. 
DO NOT discuss patients or their cases with anyone except as necessary to provide patient care. 
DO NOT discuss patient cases on the elevator, cafeteria, halls, or other public places. DO NOT 
take photos of patient information. 

 
 

The SPP facility will provide additional information and policies regarding patient rights. 
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Qatar University 

Dietitian Education Program 
Supervised Practice in Dietetics Policies and Procedures 

Electronic Devises and Social Media 

Guidelines for Social Networking 
 

The Qatar University HND proposes the following for social networking vehicles. Online 
communities like Facebook, MySpace, Flickr and Twitter provide opportunities for faculty, staff, 
and students to share and explore interests that enrich the higher education learning 
experience. However, using these mediums with discretion is advised. QU online community 
members are expected to act with honesty, integrity, and respect for the rights, privileges, 
privacy, sensibilities, and property of others. 

 
 

General Use 
The following guidelines are strongly suggested: 
1. Use networking sites legally and appropriately. Consider your personal obligation as a  

citizen of the university.  Use proper conduct in your posts regarding the university and your 
colleagues/fellow students. 

2. Consider the use of a student, staff or faculty member to monitor any departmental social 
pages. All parties need to understand the guidelines presented. 

3. Remember, you cannot ensure who does and does not have access to your information. Any 
text or photo placed online is available to anyone in the world – even if you limit access to 
your site. 

4. Information that you post online may continue to stay on the World Wide Web even after 
you erase or delete that information from your profiles or blog. Do not post anything that 
could reflect negatively on you, your family, your friends, and the university. 

5. Do not post any confidential or sensitive information online. 
6. By agreeing to the terms of use, online communities have your permission to republish your 

content worldwide and share information with advertisers, third parties, law enforcement, 
and others. 

7. You are legally responsible for your posts on the social networking sites. Be discreet, 
respectful, and as accurate/factual as you can be in any comments or content you posted 
online. 

8. Potential employers, admissions officers, and scholarship committees often search social 
networking sites to screen candidates.  Your profile will be a part of how others know you. 

 
 

Use of Mobile Phones and other Electronic Devices 
Smart phones, mobile phones or other personal electronic devices (i-pods etc.) may not be used 
during class times or during supervised practice rotations. You may use your mobile phone 
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during lunch or other breaks. Phones must be placed in “silent” mode during classes and 
rotations. 

 
 

Dress Code 
o Purpose: To set forth dress standards that will present a professional image. 
o Philosophy: It is our belief that the dress/appearance promotes a positive, professional 

image that projects a caring atmosphere to the clients/patients. 
 
 

1. All students are expected to maintain standards of neatness, cleanliness, grooming, and 
professional dress. Inappropriate clothing is defined as: evening wear, sheer fabrics, 
dressy fabrics (satin, brocade, cut velvet, lame), low necklines, sundresses, halter 
dresses, spaghetti straps, jeans, jean type pants, cords, cargo pants, capri pants, tank 
tops, t-shirts, tube tops, midriff tops, shorts, miniskirts, athletic wear, leggings, 
sweatpants/sweatshirts. 

 
2. Clothes will be clean, wrinkle-free and loose fitting to allow for freedom of movement. 

Shirttails must be tucked in pants. 
 

3. White lab coats are required and should be worn over professional clothes during 
clinical rotations. Lab coats should be clean and wrinkle-free at all times. 

 
4. Patterned, appliquéd or seamed hosiery is not acceptable. 

 
5. Clothing with slogans, advertisement, or logos will not be worn unless authorized by 

the facility management. 
 

6. Identification is to be worn at all times at collar/shoulder level. The name and picture 
will be visible. 

 
7. Shoes must be clean and in good repair. Shoes should be a comfortable height, 

appropriate for the work environment and consistent with professional attire. No 
boots, clogs, tennis shoes or sandals without heel straps (flip-flops) are allowed. 

 
8. Sunglasses (or other tinted, non-prescription glasses) shall not be worn inside the 

facilities. 
 

9. Hair restraints that completely cover the hair must be worn in the food production or 
serving areas. 
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10. Jewelry will be conservative. No facial jewelry permitted (except earrings). Body 

piercing other than the earlobe is not acceptable business dress. Jewelry shall be 
limited to: 

o Anklet: not permitted. 
o Rings: No more than two per hand (not to extend above the knuckle). 
o Earrings: No more than two pair may be worn. Earrings will be no larger than 

two inches in diameter or length. 
o Necklaces: 2. 
o Bracelet: 1 to each arm 
o Watch: 1. 

 
 

11. Nails will be neat and clean; no longer than one-half inch from the end of the finger. 
Acrylic nails are not acceptable. (No nail polish is to be worn in food production areas). 

 
12. A minimum amount of perfume, cologne or other scented products may be worn 

outside the patient care area. Certain patient care areas may prohibit any perfume or 
scented products. 

 
13. Makeup will be in accordance with rules of good grooming for business hours. 

 
14. Chewing gum is not allowed during production rotations, and during any patient 

interactions 
 
 
 

Vacation 
Vacation is granted for Qatar National Holidays. No additional vacation days will be given. Each 
student is allowed three personal days and three sick days during the SPP. 
Please note that during supervised practice, university breaks are not observed. 

 
 

Attendance 
Supervised practice rotations for Fall Semester begin in mid to end of August (exact date will be 
determined) and end in mid to end of December. Spring Semester rotations begin in January and 
end in mid-June (exact dates will be determined). Attendance to supervised practice rotations is 
MANDATORY. You are also required to attend all meetings and activities scheduled by your 
preceptors and QU Faculty and Clinical Coordinator including the SPP professional development 
class. 
If you are unable to attend a rotation or meeting due to illness or other approved reasons you 
must email the QU Clinical Coordinator AND the preceptor to inform them of your absence. 
Assignments missed due to absence must be completed. 
Excessive absences (more than 2 per semester) without a proper excuse will result in 
disciplinary action by the QU Clinical Coordinator. 
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Tardiness 
SP students are expected to report promptly to their assigned duty area, class, or meeting and to 
remain there as scheduled. Typical working hours for HMC will be 6:30 AM to 2:30 PM. Please 
note that you may be scheduled to work at an earlier or later time depending upon the 
preceptor’s work schedule. 
Rotation schedules for the community practice rotations vary and will be determined by the 
preceptor. 
If a student will be late in arriving as scheduled, a call must be made to the preceptor as soon as 
possible. 
Habitual tardiness, (more than 3 times per semester) will result in disciplinary action by the 
QU Clinical Coordinator. 

 
 
 

Disciplinary Action 
Regulations and procedures are necessary for the orderly progression of the SPP. Depending on 
the gravity of the situation, whenever possible; a progressive discipline process will be used as 
follows: 

 
 

o Oral Warning – Oral warning is given for substandard performance, poor attendance,  
and other types of offenses that occur for the first time. The period for immediate 
correction will be determined by the QU Clinical Coordinator and QU Faculty and will not 
exceed one month. The oral warning will be documented by the QU Clinical Coordinator 
and placed in the students file. 

 

 
o Written Warning with Imposed Probation – the written warning is given for substandard 

performance, poor attendance, and other types of offenses that occur for the second 
time. The clinical coordinator and QU faculty member will determine the period for 
immediate correction. The period may not exceed one month. 

 
 

o Program Dismissal – if any of the above is not addressed and corrected in the 
appropriate time frame, dismissal from the program will occur. If a student has received 
a written warning for an offense and the student receives another oral warning for any 
offense, the student will be dismissed from the program. 

 
 

Sick Days 
Sick time benefits are provided by the program for the protection of the student in times of 
illness. The student must notify by phone or email both the Clinical Coordinator and the 
supervising preceptor of illness as early as possible in advance of their scheduled time of duty. 
The student should describe the nature of the illness and the expected time of return to the 
rotation. Students are required to give eight hours’ notice when possible. If eight hours’ notice 
is not possible, the student should give notice as soon as possible. 
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Students are eligible for three days of sick leave during the SPP. The student is responsible for 
submitting a MD note for each sick day. If there are any additional sick days or if rotation 
objectives are not completed, these days and learning objectives will be made up during breaks 
or at the end of the SPP. These days are to be used for sick time only. 
If a student gets sick or injured while completing one of the rotations, the student has to tell the 
preceptor and the clinical coordinator in order to be formally excused. 

 
 

Personal Days 
Each student will be provided three days of personal leave during the SPP.  Personal leave must 
be requested in writing (email is fine) and approved by the Clinical Coordinator a minimum of 
one week (if possible) in advance of the requested day off. 
The student will be responsible for completing all objectives in the rotation affected. 
Personal days may NOT be used during the final rotation period unless prior approval is 
requested and granted by the Clinical Coordinator. 

 
 

Work Schedule 
Work schedules will vary with each rotation, and depends upon the work schedule of the 
preceptor you are working with. 
All SPP students are scheduled for 40 hours of supervised practice per week. 
You may be scheduled to work on occasional weekends or holidays. 

 
 

Assignment of SP Rotation Sites 
The QU Clinical Coordinator will assign students to training sites based on the availability of 
preceptors. Students are required to attend rotations at the facilities they are assigned. 
You may be required to travel to sites outside Doha for rotations. 
It is your responsibility to arrange for transportation to all rotation sites. 

 
Emergency Absences 
Extended leaves of absence may be granted for serious medical conditions that prevent the 
student from completing supervised practice rotations. The student must submit a written 
request to the Clinical Coordinator and provide written certification from a licensed MD to 
justify the time off. Sick leave granted for serious illness or injury to a member of the student’s 
immediate family will be restricted to a maximum of three days. 
Any requests for absences from duty should be requested in writing for approval of the QU 
Clinical Coordinator. If approved, any missed work and assignments must be made up. 

 

 
Student Records 
Your records are maintained by the QU Program Director in a confidential manner. Access to 
your records is limited to the QU Program Director, yourself, program faculty, and other 
authorized persons. Your access to your own records is provided on a ‘need to know’ basis. If 
necessary to review your records, you should contact the Program Director who will be present 
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during your review. You have access to your application, performance appraisals, attendance 
records and notices of commendation/discipline. 

 
 

Medical Check up 
Prior to starting SPP, students are required to go through a medical checkup as per HMC policy 
for students and staff who will be working at HMC. Qatar University and HMC reserve the right 
to request a student to undergo further medical investigation if initial medical checkup requires 
so. 
Students are normally requested to undergo a full physical exam prior to starting the Human 
Nutrition Program as per the Annual Physical Exam form on page 81. 

 
 

Parking 
Students are expected to park in designated areas. When parking at affiliation sites, you must 
obey the facilities’ parking regulations. The preceptor at each facility will provide you with 
parking information. 

 
 

Transportation 
You are expected to provide your own transportation to and from clinical rotations. You are 
responsible for liability for safety in travel to or from assigned areas. You have to follow the 
parking guidelines at each facility. 

 
 

Counseling 
Students who need assistance with assignments or who have difficulty resolving problems which 
might arise in their supervised practice areas should contact the supervising preceptor to whom 
he or she is assigned. The preceptor will make a sincere effort to deal with each student and 
each situation fairly. 
In the event that a student has a grievance with a preceptor which cannot be satisfactorily 
resolved with the preceptor, the QU Clinical Coordinator should be consulted. 
If a student has a grievance with the QU Clinical Coordinator which cannot be satisfactorily 
resolved, the student should contact the Head of Human Nutrition Department, Dr. Tahra El- 
Obeid, Tahra.e@qu.edu.qa. 
If a student has a grievance which cannot be resolved by the program director, the student has 
to address the issue with the dean of academic affairs Dr. Ahmed Malki, 
ahmed.malki@qu.edu.qa. 

mailto:Tahra.e@qu.edu.qa
mailto:ahmed.malki@qu.edu.qa
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Student Responsibilities during Supervised Practice 

 
1. It is the student’s responsibility to be on time, be prepared, and participate fully in all 

supervised practice experiences, classes, and events. 
 

o The student should have a positive attitude, that is, be prepared and eager to learn what 
the curriculum prescribes – even when the value of the experiences may not be 
immediately evident to the student. 

o The student should be internally motivated, that is, be interested in learning because they 
want to become excellent practitioners, team members, and professional leaders. Grades 
and other extrinsic reward are less important than what the student learns. 

 
 

2. It is the student’s responsibility to communicate regularly and appropriately with preceptors 
and others so that expectations, arrangements, responsibilities etc. are understood and 
agreed upon. 

 
o The student should be open to new information, ideas, experiences, approaches, ways of 

accomplishing things, and opportunities – even when these seem to be or are in conflict 
with the student’s personal beliefs and prior experiences. 

o Students should be willing to approach each new situation with the same openness and 
eagerness that they had at the beginning of their supervised practice experience. 

 
3. It is the student’s responsibility to plan carefully and thoroughly as their preceptor asks them 

to do. It is also the student’s responsibility to follow through with all supervised practice 
plans and to prepare for the unexpected. 

 
o The student should be organized and willing to assume responsibility for their own 

learning. 
o Students should be flexible and willing and able to adapt appropriately as situations 

change and circumstances warrant. 
o Students should remember that providing patient/client care and/or high-quality food 

and nutrition services should be their preceptor’s priority. 
 

4. It is the student’s responsibility to learn when to ask for guidance and when to be 
appropriately self-directed. 

 
o Students should learn when to ask others questions and when to search for the answers 

themselves. 
o Students should be able and willing to build upon their prior learning. 
o Students should be able to integrate new information and concepts with those that they 

learned previously. (Preceptors do not have the time nor should they be expected to 
teach or re-teach theory that students should have mastered previously.) 
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5. It is the student’s responsibility to maintain an appropriate perspective and stay focused on 

learning and the tasks at hand. 
 

o Students should manage their personal lives so that they can take full advantage of the 
experiences the program and their preceptors are providing for them. 

o Students should expect that completing a supervised practice experience will be time- 
consuming and challenging. Without challenge and stretching, there will not be growth. 
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Graduation Requirements 

 
 

The student must be evaluated as “Emergent” or above (≥ 3) in all supervised practice 
experiences provided by the Dietitian Education Program. There must be successful completion 
of all learning activities for each rotation experience. 
Students are required to receive an overall score of 3/5 (emergent) in each rotation to 
successfully complete the SPP. 
Students not receiving an overall score of less than 3/5 in a specific rotation will meet with the 
QU clinical coordinator and preceptor and QU faculty as appropriate to develop a specific plan 
for improvement. The student will be required to repeat the rotation experience and the time 
line for improvement may not exceed one month. 
Failure to achieve a satisfactory evaluation for the repeat rotation will result in the student 
being dismissed from the SPP. 

 
 
 

Student Evaluation Procedure 
 
 

Evaluations of the student’s progress shall be conducted throughout the SPP Program. These 
evaluations are designed to clarify the expectations for completion of the SPP and to assist the 
student in identifying strengths and areas for improvement. 

 
 

Evaluation methods shall include the following: 
o Formative Evaluation - Informal evaluation of students’ performance by the 

preceptor/clinical coordinator and discussion with student about areas of strength and 
areas that should be improved. 

 
 

o Summative Evaluation – Formal written evaluation of the student’s performance at the 
end of each SPP rotation. 

 
 

o All students are required to complete a self- evaluation of performance. ALL evaluations 
are submitted to the Clinical Coordinator upon completion of the rotation. 

 
 

o The student completes an evaluation of the preceptor and the rotation. These 
evaluations are kept confidential. The evaluations from students are aggregated and 
shared with preceptors after each group of students has completed the SPP. 

 
 

o The QU Faculty and Supervised Practice Clinical Coordinator will meet with the  
supervised practice students during the SPP semesters for a formal discussion and review 
of student progress (timings will be announced). 
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Grounds for Dismissal 

 
 

If at any time the conduct of the dietetics student is judged to unfavorably affect the morale of 
other participants in the program, to result in an unsatisfactory level of performance, or if the 
health status of a student is a detriment to the student’s successful completion of the SPP, a 
conference shall be held between the Clinical Coordinator, QU HND Faculty, and other 
appropriate representatives to determine remedial action. 
Procedures for disciplinary action will be followed. 

 
 

o Students not receiving a score of 3/5 after repeating the rotation experience and after 
following the appropriate disciplinary action procedures will be dismissed from the SPP. 

 
 

o A student will be dismissed from the SPP if, at any time, it is determined that entry into 
the program was gained by submitting false information. 

 
 

o A student who commits an act of academic misconduct will be dismissed from the 
program. 

 
 

o A student who fails to maintain confidentiality of patient information will be dismissed 
from the program. 
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Accreditation Statement 

 
 

The Qatar University Dietitian Education Program has an accreditation from the Accreditation 
Council for Education in Nutrition and Dietetics (ACEND), 120 South Riverside Plaza, Suite 2000 
Chicago, IL 60606-6995, (800) 877-1600, Ext. 5400, www.eatright.org . 

 
 
 

NOTICE OF OPPORTUNITY TO FILE COMPLAINTS 
WITH THE ACCREDITATION COUNCIL OF EDUCATION IN NUTRITION AND DIETETICS 

 
 

The Accreditation Council of Education in Nutrition and Dietetics has established a process for 
reviewing complaints against accredited programs in order to fulfill its public responsibility for 
assuring the quality and integrity of the educational programs that it accredits. Any individual, 
for example, student, faculty, dietetics practitioner, and/or member of the public may submit a 
complaint against any accredited or approved program to ACEND However, ACEND will not 
intervene on behalf of individuals, or act as a court of appeal for individuals in matters of 
admissions, appointment, promotion, or dismissal of faculty or students. It will act only upon a 
signed allegation that the program may not be in compliance with the accreditation standards or 
policies. The complaint must be signed by the complainant. Anonymous complaints will not be 
considered. 

 
 

A copy of the accreditation standards and/or the Council’s policy and procedure for submission 
of complaints may be obtained by contacting the education staff at The Academy of Nutrition 
and Dietetics at 120 South Riverside Plaza, Suite 2000 Chicago, IL 60606-6995 or by calling 1- 
800-877-1600 extension 4872. 

http://www.eatright.org/
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Instructions for Supervised Practice (SP) Rotations 
Each SPP student will be provided with an SPP Studentship Rotation Schedule during an 
orientation session. This schedule will outline all rotations for the entire duration of the SPP. 
Each SPP student is responsible for following his/her own rotation schedule. 

 
 

PRIOR to each rotation: 
 

1. On the Sunday prior to beginning a new rotation, contact the preceptor of that rotation. 
2. (See Rotation Key and list of preceptor contact which will be given to you) 
3. Introduce yourself and tell the preceptor that you will be the SP student assigned to 

them on (provide correct date). 
4. Ask the preceptor: 

a. -What time you should report for the rotation? 
b. -Where you should meet them? 
c. -Any other special information or requirements other than the ones that are posted 

on blackboard?  (Specific modules to read, other materials to review prior to 
rotation, should you bring a lunch, what is the dress code?) 

 
 

DURING each rotation: 
 

o SP students are required to be on time and designate the time they are physically 
present at their placements towards seeing as many patients as possible. 

o Assignments are to be completed at home. If there are no patients and all patient-related 
work has been completed, students can proceed on to finishing their assignments. 

o SPP students are required to keep a log of their activities and a time sheet during each 
rotation. The following forms should be used: 
a. Work Diary form (Appendix A) 

-SPP students must keep a log of their experiences and observations each day of 
every rotation. Also record any personal perceptions you had during your 
experiences. 

b. Rotation Time Sheet (Appendix A) 
-SPP students must keep this time sheet to document their hours worked during 
each rotation. You are required to have the preceptor sign the time sheet. 
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END OF EACH ROTATION: Evaluations! 

 
At the end of each rotation, several evaluations must be completed. 
The following evaluation forms must be turned in to the QU Clinical Coordinator at the end of 
EACH supervised practice rotation series 

 

 
1. Supervised Practice Competencies (Rotation) Objectives - Appendix B 

- completed by the preceptor 
- signed by the preceptor and SPP student 

 
 

2. Task Evaluations – Appendix C (if applicable and based on the task required per rotation- 
will be given to students) 
- evaluation form completed by preceptor (signed by preceptor and SP student) 
- evaluation form completed by SPP student -- "Self-evaluation” (signed by preceptor 

and SP student) 
 

 
3. Work Diary form completed and signed by student 

 
 

4. Rotation Time Sheet completed by student 
- Completed by students and signed by preceptor 

 
5. Rotation/Preceptor Evaluation 

- Completed by student. 
Individual evaluations are NOT shared with preceptors. Scores and comments from 
Rotation Evaluations are compiled, and provided to preceptors after SP studentship 
completion. Any information which could possibly link comments to a particular 
student are removed from the evaluation. 

 
 

6. Log in/Log out card- based on this you need to fill out your rotation time sheet 
 
 

7. Electronic binder that includes all the assignments conducted during every rotation 



 
 

 

 

 
 

 
 

35 
 
 

Summary table of documents to be filled and given in at the end of rotation 
 
 
 

Form Due Completed 
by 

Signed by Where to find 

Work Diary End of rotation Student Student Appendix A 
Rotation Time Sheet End of rotation Student Preceptor Appendix A 
Competency Evaluation (Mid- 
evaluation and end-evaluation) 

End of rotation Preceptor Preceptor and Student 1. Sample in Appendix B 
2. Rotation specific in modules 

Task evaluation ( Preceptor ) End of rotation Preceptor Preceptor and Student Appendix C (based on rotation 
specific tasks) 

Task evaluation (Student self- 
evaluation) 

End of rotation Student Student Appendix C (based on rotation 
specific tasks) 

Preceptor/Rotation evaluation (1 
per preceptor) 

End of rotation Student Student Electronic via email 

Work done through rotation as per 
modules 

End of rotation Student  Modules –Student has to put all 
work in folder, zip and email 
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Forms and Evaluations 
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Qatar University Dietitian Education Program 
DAILY WORK DIARY* 

 
 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ 
Preceptor 

 
 
 
 
 

  Dates Observations & Experiences Perceptions   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 

*Please submit with final evaluation by preceptor 
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Qatar University Dietitian Education Program 
ROTATION TIME SHEET* 

 
 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ 
Preceptor 

 
 
 
 
 

Date Day Time worked Initiated by preceptor 
 Sunday  
 Monday  
 Tuesday  
 Wednesday  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 
 
 
 
 
 
 
 

*Please submit with final evaluation by preceptor 
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Appendix B 



 
 

 
 

41 

 

 

 
 

QATAR UNIVERSITY DIETETICS STUDENT SUPERVISED PRACTICE PERFORMANCE 
EVALUATION 

 
 

The evaluation system designed for the dietetic SP studentship program is an effort to promote 
sharing of expectations, self-assessment, and information about the supervised practice 
student’s performance. During the supervised practice experience, the preceptor can become 
acquainted with student’s capabilities and limitations and provide teaching, supervision and 
learning activities accordingly. Evaluation is used to assess how well the student is progressing 
toward meeting objectives and to provide feedback to maximize learning. 

 
 

The process of observation and evaluation should permeate the entire supervised practice 
program. The supervised practice student should be given the opportunity to improve 
performance before the final evaluation. The number of times for evaluating the student’s 
performance, as well as specific performance areas evaluated, vary among the different 
rotations. 
Feedback are given honestly, sincerely, and often, is a valuable teaching and learning tool. 
Feedback should be: 

1. descriptive, rather than evaluative 
2. be specific, rather than general 
3. focus on the behavior, rather than personality 
4. be given at the earliest opportunity possible 

 
 

When giving feedback, examples of specific instances of the behavior should be provided so 
that the SPP student can learn and make appropriate adjustments in behavior. 

 
 

Evaluation methods shall include the following: 
 
 

1. Informal discussion/instruction as deemed necessary by clinical instructors. 
2. Formal evaluation forms which are submitted to the QU Clinical Coordinator at the end 

of each rotation. Failure by the student to submit evaluations in a timely manner 
(within 1 week following the end of the rotation) may result in disciplinary action. 
a. QU Dietitian Education Program Supervised Practice Competency Evaluation 

- completed by the preceptor (signed by preceptor and student) 
 

b. Work Diary form 
- completed and signed by the student 

 
 

c. Rotation Time Sheet 
- completed by student (signed by preceptor and student) 
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d. Preceptor / Rotation Evaluation 
- completed by the student 

 
 

e. Task evaluation 
- one per each task completed, filled by the preceptor 
- One per each task completed, filled by the student 

 
 

f. Log in and long out card 
 
 

Supervised Practice Student Competency Evaluation utilizes a six point scale to evaluate the 
performance of specific ACEND Competencies and learning objectives. 

 
 
0 = FAILED. Does not meet expectations or objectives of responsibility, knowledge, 

professional behavior, ethics, or skill application. Has demonstrated inappropriate conduct, 
lack of academic performance, or lack of commitment 

 
 
1 = DEFICIENT. Requires significant prerequisite instruction or practice for this rotation. Does 

participate on schedule but does not demonstrate applicable knowledge, professional 
behavior, ethics or skills upon which instruction can be built. Does not meet requirements 
to work unsupervised with patients or clients on rotation activities or assignments. 

 
 
2 = LIMITED. Does not meet all core expectations or objectives of the activities or 

assignments. Demonstrates inaccurate or inappropriate application of core concepts, 
knowledge, professional behavior, ethics, or skills. Does demonstrate some applicable 
knowledge or skills upon which instruction can be built. Does not meet requirements to 
work unsupervised with patients or clients on rotation activities or assignments. 

 
 
3 = EMERGENT. Meets most of the expectations and objectives of the activities and 

assignments by generally demonstrating accurate application of the core concepts, 
knowledge professional behavior, ethics and skills, but demonstrates some gaps in 
integration or consistent application. Requires additional instruction or practice to ensure 
achievement of mid rotation goals. 

 
 
4 = PROFICIENT. Meets all expectations and objectives of the activities and assignments. 

Consistently demonstrates thorough, accurate and appropriate application of knowledge, 
professional behavior, ethics and skills. Demonstrates lifelong learning skills through active 
participation, investigating problems, and proposing solutions. 

 
 
5 = EXCEPTIONAL. Application of knowledge, professional behavior, ethics, and skills are 

indistinguishable from an entry-level practitioner when meeting requirements and 
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expectations of the activities and assignments. There is a competency evaluation sheet 
below. 

 
 

Students receiving a score of less than 3 (emergent) at the end of the rotation series 
will meet with the Clinical Coordinator and QU Program Directors to discuss a plan 
for performance improvement. The student may be required to repeat the rotation 
experience or be assigned additional work to meet the educational objectives of the 
rotation. 
Students not receiving a score of 4 after remediation, and following the appropriate 
disciplinary action procedures will dismissed from the QU Supervised Practice 
Program in Dietetics. 
There are also selected assignments throughout the supervised practice program that will be 
evaluated on a point system. These are to be turned in during the designated week and will be 
graded by the preceptor/instructor. These will contribute to the overall evaluation system of 
the Coordinated Program in Dietetics. 
The student is required to complete a self-assessment for task evaluation forms mentioned 
above. Self-Evaluation forms should be completed during the evaluation with the preceptor. 
The student should bring his/her self-evaluation to the evaluation conference with the 
preceptor. The preceptor evaluation and the students self-evaluation form must be submitted 
to the QU Clinical Coordinator by the student or the preceptor following the rotation. 
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Example of a current competency evaluation 
 

Intern Name:   
 

Competency Suggested Experiences Rating Comments 
1 Scientific and Evidence Base of Practice: integration of scientific information and research into practice  
CRDN 1.1 Select indicators of program quality and/or customer 
service and measure achievement of objectives. 
(Tip: Outcomes may include clinical, programmatic, quality, productivity, economic, 
or other outcomes in wellness, management, sports, clinical settings, etc.) 

 0 1 2 3 4 5  

CRDN 1.2 Apply evidence-based guidelines, systematic reviews and 
scientific literature. 

• Case Studies 
• Educational material 

0 1 2 3 4 5  

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

• If applicable 0 1 2 3 4 5  

CRDN 1.4 Evaluate emerging research for application in nutrition 
and dietetics practice 

• Covered in Professional Development N/A  

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

 N/A  

CRDN 1.6 Incorporate critical- thinking skills in overall practice  0 1 2 3 4 5  

2 Professional Practice Expectations: beliefs, values, attitudes and behaviors for the professional dietitian nutritionist level of practice  
CRDN 2.1 Practice in compliance with current federal regulations 
and state statutes and rules, as applicable and in accordance with 
accreditation standards and the Scope of Nutrition and Dietetics 
Practice, and Code of Ethics for the Profession of Nutrition and 
Dietetics 

• Follow guidelines for standards of 
practice by comparing performance to 
ADA standards of practice 

0 1 2 3 4 5  

CRDN 2.2 Demonstrate professional writing skills in preparing 
professional communications 
(Tip: research manuscripts, project proposals, education materials, policies and 
procedures) 

• Medical and Laboratory Terminology 
Glossary 

• Medications Glossary 
• Educational material 

0 1 2 3 4 5  
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Competency Suggested Experiences Rating Comments 
CRDN 2.3 Demonstrate active participation, teamwork and 
contributions in group settings 

• Communicates with other health care 
professionals to ensure continuity of 
care for assigned patients 

• Interacts appropriately with team 
member and contributes to discussion 

0 1 2 3 4 5  

CRDN 2.4 Function as a member of interprofessional teams • Communicates with other health care 
professionals as needed to provide 
continuity of care for assigned patients 

• Regularly attends staff meetings and 
other meetings as they occur 

0 1 2 3 4 5  

CRDN 2.5 Assign duties to NDTRs and/or support personnel as 
appropriate 

 N/A  

CRDN 2.6 Refer clients and patients to other professionals and 
services when needs are beyond individual scope of practice 

 N/A  

CRDN 2.7 Apply leadership skills to achieve desired outcomes  N/A  
CRDN 2.8 Demonstrate negotiation skills  N/A  
CRDN 2.9 Participate in professional and community organizations  N/A  
CRDN 2.10 Demonstrate professional attributes in all areas of 
practice 

 N/A  

CRDN 2.11 Show cultural competence/sensitivity in interactions 
with clients, colleagues and staff 

• Recipe modification experience 0 1 2 3 4 5  

CRDN 2.12 Perform self-assessment and develop goals for self- 
improvement throughout the program 

 N/A  

CRDN 2.13 Prepare a plan for professional development according 
to Commission on Dietetic Registration guidelines 

 N/A  

CRDN 2.14 Demonstrate advocacy on local, state or national 
legislative and regulatory issues or policies impacting the nutrition 
and dietetics profession 

 N/A  

CRDN 2.15 Practice and/or role play mentoring and precepting 
others 

• If applicable 0 1 2 3 4 5  

3 Clinical and Customer Services: development and delivery of information, products, and services to individuals, groups and populations 
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Competency Suggested Experiences Rating Comments 
CRDN 3.1 Perform the Nutrition Care Process and use standardized 
nutrition language for individuals, groups and populations of 
differing ages and health status, in a variety of settings 

• NCP experience (parts 1-4) 
•Obtains appropriate diet history from 
patients/and or family 
•Reviews medical record of assigned 
patients for pertinent nutrition 
information. Laboratory values related 
to disease, height, weight, medications 
•Analyzes nutrition assessment data 
and compares results to normal or 
optimal standards on assigned patients/ 
subjects to obtain detailed dietary 
information 
•Discusses initial nutrition assessment 
of assigned patients with preceptor and 
makes recommendations for additional 
data such as additional labs, nutrient 
intake, anthropometrics 
•Makes appropriate recommendations 
for nutrition route 
•Writes diets for patients as assigned 
•Use SOAP and PES 

0 1 2 3 4 5  

CRDN 3.2 Conduct nutrition focused physical exam    
CRDN 3.3 Demonstrate effective communications skills for clinical 
and customer services in a variety of formats and settings 

• Educational material experience 0 1 2 3 4 5  

CRDN 3.4 Design, implement and evaluate presentations to a 
target audience 

   

CRDN 3.5 Develop nutrition education materials that are culturally 
and age appropriate and designed for the literacy level of the 
audience 

• Educational material experience 0 1 2 3 4 5  

CRDN 3.6 Use effective education and counseling skills to facilitate 
behavior change 
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Competency Suggested Experiences Rating Comments 
CRDN 3.7 Develop and deliver products, programs or services that 
promote consumer health, wellness and lifestyle management (Tip: 
consider health messages and interventions that integrate the consumer’s desire 
for taste, convenience and economy with the need for nutrition, food safety) 

• Market Study 
• Recipe modification 

0 1 2 3 4 5  

CRDN 3.8 Deliver respectful, science-based answers to client 
questions concerning emerging trends 

• Market study 0 1 2 3 4 5  

CRDN 3.9 Coordinate procurement, production, distribution and 
service of goods and services 
(Tip: demonstrate and promote responsible use of resources including employees, 
money, time, water, energy, food and disposable goods) 

 N/A  

CRDN 3.10 Develop and evaluate recipes, formulas and menus for 
acceptability and affordability that accommodate the cultural 
diversity and health needs of various populations, groups & 
individuals 

• Recipe modification experience 
• Assist with planning for patient foods 

for patient trays, as per patient likes or 
dislikes 

• Observe patient tray after meal to check 
the consumption of hospital food 

• Detailed dietary assessment and 
evaluation experience 

0 1 2 3 4 5  

4 Practice Management and Use of Resources: Strategic application of principles of management and systems in the provision of services to individuals and organizations 
CRDN 4.1 Participate in management of human resources  N/A  
CRDN 4.2 Perform management functions related to safety, 
security & sanitation that affect employees, customers, patients, 
facilities & food 

 N/A  

CRDN 4.3 Conduct clinical and customer service quality 
management activities 

 N/A  

CRDN 4.4 Apply current nutrition informatics to develop, store, 
retrieve and disseminate information and data 

• Food Service in Heart Hospital 
• Uses computer to compile nutritional 

data, using appropriate format 

0 1 2 3 4 5  

CRDN 4.5 Analyze quality, financial and productivity for use in 
planning 

 N/A  

CRD 4.6 Propose and use procedures as appropriate to the practice 
setting to promote sustainability, reduce waste and protect the 
environment 

 N/A  

CRDN 4.7 Conduct feasibility studies for products, programs or 
services with consideration of costs and benefits 

 N/A  
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Competency Suggested Experiences Rating Comments 
CRDN 4.8 Develop a plan to provide or develop a product, program 
or service with consideration of costs and benefits 

 N/A  

CRDN 4.9 Explain the process for coding and billing for nutrition 
and dietetics services to obtain reimbursement from public or 
private payers, fee-for-service and value-based payment systems 

 N/A  

CRD 4.10 Analyze risk in nutrition and dietetics practice  N/A  
 
 

Student read and analyzed all the recommended articles 0 1 2 3 4 5 
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Number of days the student was late or absent during the rotation. 
 

If late or absent, the student contacted the preceptor ahead of time to explain the situation. 
Yes No    

 
Student strengths: 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Overall rotation score: 0 1 2 3 4 5 
 
 
 
 
 
 
 

Student: Date: 
 

Preceptor:   Date:    

Director:   Date:    
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Additional Performance Evaluations 
The following forms are to be completed during the evaluation process, if applicable to the 
rotation. 

 
a. Task Evaluation Forms: These evaluation forms are to be used to evaluate specific 

activities that the SPP student may complete during a rotation. The SP student and 
preceptor should complete discuss the evaluation after the activity. These evaluations 
use the 4-point rating scale below. 

 
 

1. Calculating intakes evaluation 
2. Clinical case verbal presentation 
3. Diet counseling evaluation 
4. Diet history evaluation 
5. Diet instruction evaluation 
6. Documentation evaluation 
7. Group teaching evaluation 
8. Parenteral / enteral assessment evaluation 
9. Production and cafeteria evaluation 
10. Profession group teaching evaluation 

 
 

A 4-point rating system to evaluate the application of professional and ethical standards 
and behaviors. This rating system is as follows: 

 
 

1 = UNSATISFACTORY. Does not meet requirements of the rotation. Needs 
basic concepts repeated, consistently demonstrates a poor level of retention and 
comprehension. Overall performance leaves considerable room for 
improvement. Requires an inordinate amount of supervision and follow-up. 

 
 

2 = NEEDS IMPROVEMENT. Work is often below quality and quantity 
standards. Improvement is needed but overall requirements are usually met. 
Requires additional counseling, training, experience, and/or initiative to meet 
requirements in selected areas of rotation experience. Requires more than 
normal supervisory direction and follow-up. 

 
 

3 = SATISFACTORY. Meets the standard of expected performance. Quality 
and quantity of work consistent with requirements on most assignments. 
Competent in knowledge necessary to perform required tasks; able to utilize 
resources to meet requirements of the rotation. Errors are infrequent. Almost 
always completes assigned work on schedule. Rarely requires assistance on 
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routine aspects of experience; however, requires help with non-routine 
assignments. Requires normal amount of supervision and follow-up. 

 
 

4 = MORE THAN SATISFACTORY. Exceeds standard of entry level 
performance, even on some of the most complex assignments. Exceptional 
quality of tasks completed. Extremely accurate; rarely makes errors. 
Demonstrates initiative in development and implementation of assignments; 
gathers information above expectations and is able to utilize in a conceptual 
manner. Requires minimal direction or supervision. 

 
 
 

EVALUATION CONFERENCES WITH PRECEPTORS 
 
 

The final student evaluation conference for each rotation should be given the last day of the 
rotation. The student and preceptor should review the evaluation together. The students self- 
evaluation should also be reviewed at this time. 
The SPP student should sign and date the evaluation. If he/she disagrees with the evaluation, 
he/she should indicate this to the Clinical Coordinator. The preceptor, clinical Coordinator and 
the student may meet for further discussion. 

 
 

SPP STUDENT EVALUATION OF ROTATIONS 
 
 

The SP student has to complete the Rotation/Preceptor Evaluation at the conclusion of each 
rotation. 
The Rotation Evaluation has to be submitted to the QU Clinical Coordinator at the end of each 
rotation. These evaluations will be shared with the preceptors after the student completes the 
SPP. 
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Task evaluations that need to be completed for every designated rotation. 
 

Rotation Task 
Medical (4 weeks) 1. Diet counseling OR Diet instruction 

2. Diet history 
3. Documentation 
4. Clinical case verbal presentation 

evaluation 
Dialysis (2 weeks) 1. Diet Instruction 

2. Diet history 
3. Calculating intakes 

Cardiac (2 weeks) 1. Calculating intakes 
2. Documentation 

ICU (2 weeks) 1. Parenteral and enteral calculation 
2. Documentation 

Oncology (2 weeks) 1. Calculating intakes 
2. Documentation 

Elective rotations (2 weeks in 2 of the below) 
1. Surgical 
2. Gynecology 

1. Diet history 
2. Diet instructions 
3. Documentation 

3. Rehab 
4. Long term care 
5. Homecare 

1. Calculating intakes 
2. Documentation 

FS (4 weeks) 1.   Production and cafeteria evaluation 
Pediatric - general (2 weeks) 1. Clinical case verbal presentation 

evaluation 
2. Diet instruction 
3. Diet history 

Pediatric - specialty (2 weeks) 1. Documentation 
2. Intakes calculation 

QDA (4 weeks) 1. Brochure/educational material grading 
rubric 

2. Diet instruction 
PHCC (4 weeks) 1. Diet counseling 

2. Diet instruction 
Community (4 weeks) 1. Professional group teaching 

2. Group teaching evaluation (when 
applicable) 

Bariatric (1 week) 1.   Diet instruction 
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Qatar University Dietitian Education Program 
CALCULATING INTAKES EVALUATION* 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 

 
Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 

 
 

1. Used the intake / output sheet 1 2 3 4 NA 
2. Utilized appropriate resources (calculator, formula card) 1 2 3 4 NA 
3. Used the appropriate references on the front of the cardex 1 2 3 4 NA 
4. Inquired about meal feedings 1 2 3 4 NA 
5. Calculations are correct 1 2 3 4 NA 
6. Knows the food exchanges 1 2 3 4 NA 
7. Was able to interpret the data and make appropriate 1 2 3 4 NA 
recommendations      
8. Accurately recorded the results in the medical record 1 2 3 4 NA 
9. Was the note signed appropriately, i.e. first initial, last name, 1 2 3 4 NA 
title?      

 
 
 
 
 
Overall Rating 1 2 3 4 
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Strengths: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the dialysis, cardiac, oncology, rehabilitation, long term care 
or home care rotations. 
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Qatar University Dietitian Education Program 
CLINICAL CASE VERBAL EVALUATION* 

 
 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 

 
Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 

 
 

Language 
1. Is the language used clear, accurate, varied and vivid? 

 
 

1 

 
 

2 

 
 

3 

 
 

4 

 
 

NA 
2. Were words pronounced correctly? 1 2 3 4 NA 
3. Were unfamiliar term defined? 1 2 3 4 NA 

 
Delivery and voice 
4. Avoided overuse of verbal extras (um, you know, like) 

 

 
 

1 

 

 
 

2 

 

 
 

3 

 

 
 

4 

 

 
 

NA 
5. Is the presentation natural, communicative, and direct? 1 2 3 4 NA 
6. Does the presenter have good eye contact with the audience? 1 2 3 4 NA 
7. Is the presenter aware of audience reaction? 1 2 3 4 NA 
8. Do gestures match voice and language? 1 2 3 4 NA 
9. Is the voice varied in pitch, intensity, volume, rate and quality? 1 2 3 4 NA 
10. Is the voice expressive of logical and emotional meanings? 1 2 3 4 NA 
11. Does the speaker display passion for what they are speaking 
about? 

1 2 3 4 NA 

 
 
 
 
 
Overall Rating 1 2 3 4 
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Strengths: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the medical and general pediatrics rotations. 
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Qatar University Dietitian Education Program 
DIET COUNSELING EVALUATION* 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 

 
Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 

 
 

1. Introduced self appropriately 1 2 3 4 NA 
2. Established client’s identity 1 2 3 4 NA 
3. Established open communication and rapport with client 1 2 3 4 NA 
4. Questions were phrased so that they required more than Yes 
or No replies 

1 2 3 4 NA 

5. Addressed the client on his/her level of understanding 1 2 3 4 NA 
6. Listened effectively 1 2 3 4 NA 
7. Included the following specific criteria: 

a. Discussed the number, time, and location of meals 
b. Discussed the serving size 
c. Discussed likes and dislikes 
d. Discussed food preparation 

 
 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 

8. Summarized the appropriate information and findings in the 
proper form 

1 2 3 4 NA 

9. Used the 5 A’s of Counseling Strategy (Motivational 
Interviewing) appropriately 

a. Addressed the agenda 
d. Addressed the patient 
c. Advised the patient 
d. Assisted the patient 
e. Arranged for follow-up 

 
 
 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 

 
 

Overall Rating 1 2 3 4 
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Strengths: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the PHCC and/or medical rotations 



 
 

 
 

60 

 

 

 
 

Qatar University Dietitian Education Program 
DIET HISTORY EVALUATION* 

 
 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 
 
 

1. Introduced self appropriately 1 2 3 4 NA 
2. Established client’s identity 1 2 3 4 NA 
3. Established report with client 1 2 3 4 NA 
4. Interviewed in a logical sequence 1 2 3 4 NA 
5. Questions were phrased so they required more than Yes or No 1 2 3 4 NA 
replies      
6. Addressed the client on his/her level of understanding 1 2 3 4 NA 
7. Listened effectively 1 2 3 4 NA 
8. Established open communication 1 2 3 4 NA 
9. Established the purpose of the nutrition history 1 2 3 4 NA 
10. Discussed the number, time, and location of meals 1 2 3 4 NA 
11. Discussed the serving size 1 2 3 4 NA 
12. Discussed likes and dislikes 1 2 3 4 NA 
13. Discussed food preparation 1 2 3 4 NA 
14. Summarized the findings in the proper form 1 2 3 4 NA 
15. Evaluated the diet history properly 1 2 3 4 NA 
16. Summarized the appropriate information 1 2 3 4 NA 

 
 

Overall Rating 1 2 3 4 
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Strengths: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the medical and dialysis rotations. 
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Qatar University Dietitian Education Program 
DIET INSTRUCTION EVALUATION* 

 
 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 
 
 

1. Introduced self appropriately 1 2 3 4 NA 
2. Discussed purpose of the session 1 2 3 4 NA 
3. Established report with client 1 2 3 4 NA 
4. Proceeded with the interview in a logical sequence 1 2 3 4 NA 
5. Paces the session appropriately to achieve purpose 1 2 3 4 NA 
6. Addressed the client on his/her level of understanding 1 2 3 4 NA 
7. Listened effectively 1 2 3 4 NA 
8. Used appropriate rate of speaking 1 2 3 4 NA 
9. Used appropriate tone of speech 1 2 3 4 NA 
10. Maintained appropriate eye contact 
11. Closed session tactfully 
12. Assessed client knowledge and skills 
13. Discussed specific food on the diet 
14. Discussed the preparation of food 
15. dapted diet to meet the client’s specific home and work 
situations 
16. Used vocabulary the patient understood 
17. icks up on client’s cues 
18. Information given was complete and accurate 
19. Employed appropriate instructional aids 
20. Controlled direction, allowed adequate time 
21. Patient demonstrated ability to plan meals from pattern 
22. Evaluated patient learning 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
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23. Explained next step for follow-up 1 2 3 4 NA 
 
 
 

Overall Rating 1 2 3 4 
 
 
 
 
 
 

Strengths: 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the dialysis, surgical, bariatric, general pediatric, QDA, and 
PHCC rotations. 
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Qatar University Dietitian Education Program 
DIET COUNSELING EVALUATION* 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 

 
Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 

 
 

1. Organized note accurately based on appropriate format of 1 2 3 4 NA 
facility      
2. Listed appropriate problems 1 2 3 4 NA 
3. Dated note correctly 1 2 3 4 NA 
4. Stated information clearly and concisely 1 2 3 4 NA 
5. Proceeded in logical sequence 1 2 3 4 NA 
6. Included sufficient and appropriate nutritional information in 1 2 3 4 NA 
all categories      
7. Included appropriate appraisal of assessment information 1 2 3 4 NA 
8. Included appropriate and achievable recommendations under 1 2 3 4 NA 
“Plan”      
9. Able to justify nutrition care plan 1 2 3 4 NA 
10. Wrote in black ink 1 2 3 4 NA 
11. Used correct spelling, grammar, and punctuation 1 2 3 4 NA 
12. Signed his/her name and title 1 2 3 4 NA 

 
 
 
 
Overall Rating 1 2 3 4 
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Strengths: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the medical, cardiac, ICU, oncology, surgical, rehabilitation, 
and pediatric – specialty rotations 
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Qatar University Dietitian Education Program 
GROUP TEACHING EVALUATION* 

 
 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 
 
 

1. Greeted and introduced self and stated title 1 2 3 4 NA 
2. Collected data about group (age, education, length of time on 
diet) 

1 2 3 4 NA 

3. Established rapport with group 1 2 3 4 NA 
4. Used appropriate verbal communications 

a. Asked questions about group 
b. Stressed to group the importance of learning the topic 
c. Used gestures to strengthen teaching 
d. Varied tone of voice 
e. Positioned self properly in front of group 

 
 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 

5. Identified purpose of teaching session 1 2 3 4 NA 
6. Gave accurate information 1 2 3 4 NA 
7. Explained reasons for the diet modification (or other topic) 1 2 3 4 NA 
8. Made positive statements about the diet (or other topic) 1 2 3 4 NA 
9. Determined group’s understanding of information at intervals 
during session 

1 2 3 4 NA 

10. Gave appropriate reinforcement 
11. Controlled direction of teaching 
12. olicited questions from the group 
13. ummarized teaching at appropriate intervals 
14. Evaluated group’s overall understanding of information 
15. laned appropriate follow-up procedures (if applicable) 
16. Kept appropriate records 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
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17. Used appropriate visual aids 1 2 3 4 NA 
18. Made presentation within allotted time 1 2 3 4 NA 

 
 

Overall Rating 1 2 3 4 
 
 
 
 
 
 

Strengths: 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the community rotations (when applicable). 
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Qatar University Dietitian Education Program 
PARENTERAL / ENTERAL ASSESSMENT EVALUATION* 

 
 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 
 
 

1. Appropriate forms completed with accurate and 
comprehensive information 
2. Accurate estimates of oral intakes (if applicable) 

1 
 
 

1 

2 
 
 

2 

3 
 
 

3 

4 
 
 

4 

NA 
 
 

NA 
3. Accurate calculations of energy and protein needs 1 2 3 4 NA 
4. Comprehensive and accurate calculations 1 2 3 4 NA 

a. Water needs (enteral only) 1 2 3 4 NA 
b. Formula composition needs 

- Enteral (kcal, PTN, Na+, K+, etc.) 

 
 

1 

 
 

2 

 
 

3 

 
 

4 

 
 

NA 
- Parenteral (total ml, non-protein kcal, trace minerals and 1 2 3 4 NA 
vitamins)      

5. Accurate interpretation / assessment of laboratory values 
(BUN, creatinine, glucose, albumin, prealbumin, UUN, Na+, K+, 

1 2 3 4 NA 

etc.)      
6. Comprehensive plan for monitoring complications 1 2 3 4 NA 
7. Developed specific, comprehensive, and realistic plan of care 1 2 3 4 NA 
8. Clear and concise documentation of care plan in chart 1 2 3 4 NA 
9. Discussed care plan with dietitian prior to implementation 1 2 3 4 NA 
10. Provided appropriate follow-up 1 2 3 4 NA 
11. Re-assessed patient and revised new care plan (as necessary) 1 2 3 4 NA 
12. Provided appropriate and accurate documentation 1 2 3 4 NA 

 
 

Overall Rating 1 2 3 4 
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Strengths: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in the ICU rotation 
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Qatar University Dietitian Education Program 
PRODUCTION AND CAFETERIA EVALUATION* 

 
 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 
 
 

Promotes effective professional relationships  

1. Completed department orientation 1 2 3 4 NA 
2. Attended departmental meetings 1 2 3 4 NA 
3. Became familiar with the activities of: 1 2 3 4 NA 

- risk manager 
- infection control director 
- employee health nurse 

 
 

Participates in Quality Assurance Programs. 
1. Monitored quality of service via test trays 1 2 3 4 NA 
2. Took appropriate corrective actions, if necessary, as related 1 2 3 4 NA 
to test trays      
3. Checked food quality (taste) on patient trayline 1 2 3 4 NA 
4. Checked and recorded temperature of food on trayline 1 2 3 4 NA 
5. Checked accuracy of trays on patient trayline 1 2 3 4 NA 
6. Conduct patient satisfactory interviews. Took appropriate 1 2 3 4 NA 
action to improve patient satisfaction and to meet nutritional      
needs      



 
 

 
 

71 

 

 

1. Participated in a sanitation inspection with supervisor 1 2 3 4 NA 
2. Prepared a list and action plan for deficient areas 1 2 3 4 NA 
3. Became familiar with personnel policies and procedures 1 2 3 4 NA 
4. Observed cashier procedures and cash reconciliation 1 2 3 4 NA 
 

 
 

Participates in the management of food systems, including 
menu planning, procurement, food production, and service. 

1. Planned menu for catered event 

 
 
 

1 2 3 4 NA 
2. Tested new recipes for catered event 1 2 3 4 NA 
3. Ordered food following hospital procedures 1 2 3 4 NA 
4. Checked accuracy and quality of order when received 1 2 3 4 NA 
5. Put products in proper storage area 
6. Produced menu in hot food preparation area 
7. Participated in plating and service of menu produced 
8. Planned menu items for employee cafeteria 
9. Assisted with preparation of weekly food order 
10. Backed and served on cafeteria trayline 
11. Opened kitchen with supervisor. Observed duties and 
condition of kitchen 
12. Produced cold food items following recipe standards 
13. Organized salad and dessert display 
14. Produced and set up display for deli 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 

 
 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 

 
Participates in the management of human, physical, and 
operational resources 

 
 
 
 
 
 
 
 
 
 

Overall Rating 1 2 3 4 

Strengths: 
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Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in foodservice rotation. 
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Qatar University Dietitian Education Program 
PROFESSIONAL GROUP TEACHING EVALUATION* 

 
 

□ Preceptor evaluation of student 
□ Student self-evaluation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: 1 = Unsatisfactory; 2 = Needs improvement; 3 = Satisfactory; 4 = More than satisfactory 
 
 

Planning skills 
1. Received approval of topic and outline 1 2 3 4 NA 
2. Defined method of instruction in writing (lecture, discussion 1 2 3 4 NA 
group)      
3. Developed objectives for learner which are measurable 1 2 3 4 NA 
4. Wrote an organized class plan according to assigned format 1 2 3 4 NA 
5. Defined the method of evaluation in writing, appropriate 1 2 3 4 NA 
for the learner      

 
Speaking skills 

1. Greeted and introduced self, established report 1 2 3 4 NA 
2. Used good eye contact with the audience 1 2 3 4 NA 
3. Spoke at a pace and volume appropriate for the learners 1 2 3 4 NA 
4. Spoke with confidence (i.e. poise, posture, facial 1 2 3 4 NA 
expressions)      
5. Used appropriate language and terminology (avoid slang 1 2 3 4 NA 
and brand names), gave accurate information      
6. Considered time constraints in presenting the information 1 2 3 4 NA 
(began at the appropriate time and for the appropriate      
duration)      
7. Demonstrated knowledge of topic (i.e. not unduly 1 2 3 4 NA 
dependent on notes)      
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Teaching skills 
1. Prepared environment appropriately (seating, lighting, and 
equipment) 

 
 

1 2 3 4 NA 

2. Introduced self, as appropriate for the institution 1 2 3 4 NA 
3. Stated objectives 1 2 3 4 NA 
4. Used current an appropriate professional sources 1 2 3 4 NA 
5. Presented correct information 
6. Targeted content and level of information appropriate to 
intended audience 
7. Presented in an organized and concise manner (i.e. 
introduction, core of information, summary, and conclusions) 
8. Encouraged audience participation 
9. Answered questions completely 
10. Used visual aids effectively 

1 2 3 4 NA 
1 2 3 4 NA 

 
 

1 2 3 4 NA 
 
 

1 2 3 4 NA 
1 2 3 4 NA 
1 2 3 4 NA 

 
Items evaluated as applicable 

1. Arranged and / or made suggestions for follow-up 

 
 

1 2 3 4 NA 
2. Conducted learner evaluation 1 2 3 4 NA 
3. Evaluated learner’s success in meeting specific measurable 
objectives 

1 2 3 4 NA 

4. Conducted written self-evaluation 1 2 3 4 NA 
5. Demonstrated ability to use audiovisual equipment (slide 
projector, VCP, overhead projector, computer presentations) 

1 2 3 4 NA 

 
 
 

Overall Rating 1 2 3 4 

Strengths: 
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Areas for improvement: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Preceptor’s signature Date 

 
 
 
 

*Please submit with final evaluation by preceptor in some community rotations (QF, MoPH). 
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Qatar University Supervised Professional Practice in Dietetics 
Requirements for case studies 

 
 
 

Each student is required to verbally present major case studies to the clinical preceptors. These 
presentations will be scheduled by the preceptor and will coincide with the clinical supervised 
practice rotations. Written case studies should follow the format presented below. The 
presentation will be evaluated using the “Clinical Case Presentation Evaluation” rubric. In 
addition, students are required to submit six written case studies for patients with the 
following 
conditions: weight management/obesity, diabetes, cancer, cardiovascular disease, 
gastrointestinal disease and renal disease. 

 
 

Relate the following information in this order: 
 
 

1. Chief Complaint 
- Age, race, sex, occupation 
- History of present illness 
- Past medical history 
- Social history 
- Diet history 

 
 

2. Date of admission 
 
 

3. List the major on-going nutrition problem(s) and any underlying illnesses. 
a. Give immediate background to present nutrition problem (may begin just prior to or 

since admission). 
Include recent weight change, diet history, and pertinent aspects of hospital course. 

b. Relate underlying or predisposing factors. These may be social, financial, or medical 
in nature (e.g. alcoholism, feeding problems, GI surgery, burns). 

 
 

4. Nutrition assessment: 
a. Physical exam - statement of general 
appearance 
1. Anthropometrics (when applicable) 

- weight/height; % of standard 
- triceps skinfold; % of standard 

- mid-arm muscle circumference; % of standard 
 
 

2. Clinical findings 
- hair, skin, nails 
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- eyes 
- perioral, oral (taste, smell) 
- glands (parotid, thyroid) 
- musculoskeletal 
- neurologic 

 
 

b. Laboratory: 
1. Serum albumin, prealbumin, hemoglobin, lymphocyte count, prothrombin time, serum 

iron/TIBC, BUN, creatinine, nitrogen balance, other labs pertinent to disease state. 
2. Reactivity to skin tests (if available) 

 
 

c. Food –Drug Interactions. Medications and dietary supplements and potential 
drug/nutrient or nutrient/nutrient interactions. 

 
 

d. Other: 
Evidence to suggest delayed wound healing or tissue repair. 

 
 

5. Nutritional Requirements: kcal, protein, fluid, other nutrients as appropriate for patients 
condition 

 
 

6. Nutrition Diagnosis: list appropriate nutrition diagnoses and category. Include nutrition 
assessment data to substantiate the nutrition diagnosis(es). 

 
 

7. PES Statements (Problem, Etiology, Signs/Symptoms) 
 
 

8. Nutrition Intervention/Prescription (Planned Approach for Treatment) 
a. Immediate basis 
b. Long-term basis 
c. Parenteral and/or enteral feeding (if oral support fails) 

 
 

9. Nutrition Monitoring and Evaluation 
a. Immediate basis 
b. Long-term basis 
c. Parenteral and/or enteral feeding (if oral support fails) 

 
 

10. Be prepared to discuss relevant aspects of your medical-nutrition evaluation and to defend 
your plan of action. 

 
 

Case studies must be supported by a relevant and nutrition related journal article. Interns will 
present the supporting article along with the case study and be prepared to discuss its 
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significance. (See “Instructions for Article Reviews” page 24). Verbal presentation should be 
about 15 minutes including article discussion. Bring at least 10 copies of the article and case 
study for the group to who you will be presenting. 

 
 

Case study example 
Mr. C is a 49 year-old-black-male, recently unemployed, admitted on June 17, 2010. His 
problem is one of chronic weight loss of 42 lbs. over the past 4 months (Usual weight 147 lbs.). 
Background problem has been one of alcoholism and cirrhosis. The gradual weight loss since 
January has been associated with a poor appetite, no specific food intolerance’s, or diarrhea. 
He lives at home with his wife and two teenage children, all of whom encourage him to eat. 
The wife is available, however, to prepare for him only the supper meal. He tends to have only 
a small amount of fruits and occasionally a slice of toast for breakfast, canned soup with 
crackers at lunch, and a supper meal of a 1 to 2 ounce portion of meat, usually prepared with 
the greens, occasionally eating a small portion of potatoes. Caloric intake is 800-1000 calories 
per day, with a protein intake of about 25 grams per day. He takes no vitamin supplements or 
other medications. 

 
 

Since this admission, his evaluation has revealed continued impaired liver function studies, 
portal hypertension with an enlarged spleen and esophageal varices. 

 
 

The patient was placed on a 40 gram protein, 2 gram sodium diet. Dietary intake over the past 
week of hospitalization has continued to be poor per family report. 

 
 
Nutrition assessment 

a. Physical examination: Anthropometric evaluation revealed a weight of 94 lbs., a height of 
5’7” (70% of standard weight for height). BMI is 14.8.  Triceps skinfold was 2.0 millimeters 
(16% of standard). Mid-arm muscle circumference was calculated to be 15 centimeters 
(15% of standard). 

 
 

b. Clinical findings: Clinical findings reveal easy and painless hair pluckability. 
Examination of the skin revealed a hyperpigmented, flaky dermatosis over both ankles 
and feet. The nails are ridged and lack luster. The patient is edentulous (no teeth) and 
has normal gums. There is no angular stomatitis. Paratoid glands are normal; thyroid 
gland is normal to palpation. There is notable muscle wasting in the temporal area and 
his ribs are well delineated and exposed. The abdomen is distended (noted to be ascites 
by the house staff) and he has deep pitting edema of both legs up to the thighs. He has 
normal sensation in his feet with normal position sense of his toes. He was unable to 
stand or walk. 

 
 

c. Laboratory evaluation: Serum albumin was 1.8 on admission without repeat. 
Hemoglobin has been consistently 11.5 with normocytic indices. The absolute 
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lymphocyte count was 300 on admission without repeat. Prothrombin time was delayed 
2 seconds over control. This was repeated 2 days after receiving vitamin K and continues 
to be 2 seconds extended. Serum iron and TIBC were not checked. BUN was slightly low 
at 6 and creatinine is slightly low at 0.4. Skin tests have not been checked. 

 
 

d. Estimated needs: 1290-1500 kcal/day (30-35 kcal/kg for weight gain); 50-63 gm 
protein/day (12-1.5 gm/kg as patient is not encephalopathic). Fluid – 1050-1260cc/day 
(25-30 cc/kg given ascites) 

 
 

Nutrition diagnosis 
 

a.   Intake: Inadequate oral food/beverage intake 
Inadequate protein-energy intake 
Malnutrition 

 

b.   Clinical: 
 

Chewing difficulty 
Underweight 
Involuntary weight loss 

 
c. Behavioral-Environmental: Undesirable food choices 

 
 
 

Nutrition assessment data that supports the nutrition diagnosis: 
o Inadequate oral food/beverage intake – Oral intake is only providing 800-1000 

calories/day and 25 gm protein/day. Intake consists of small portions of food at each 
meal and no snacks between meals. 

o Inadequate protein-energy intake – Oral intake provides 800-1000 calories/day and 25 gm 
protein/day. His estimated needs are 1290-1500 kcal/day (30-35 kcal/kg for weight gain), 
50-63 gm protein (1.2-1.5 gm/kg as patient is not encephalopathic). 

o Malnutrition – Patient with fat and muscle wasting as evidenced by decreased skinfold 
measurements, temporal wasting and exposed ribs. 

o Chewing difficulty – Patient is edentulous. 
o Underweight – Patient is 64% of IBW and BMI reflects severe malnutrition. 
o Involuntary weight loss – Patient with a 42 lb weight loss over the past 4 months. Current 

weight is 64% of usual body weight 
o Undesirable food choices – Diet history reveals consumption of some foods high in 

sodium which should be restricted given liver disease and ascites. 
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PES statements (Problem, Etiology, Signs/Symptoms) 

 
o Malnutrition related to inadequate protein-energy intake due to poor appetite as 

evidenced by current dietary intake providing 800-1000 calories/day and 25 gm 
protein/day and current BMI of 14. 

o Involuntary weight loss due to po intake providing only 65% of estimated needs as 
evidenced by weight loss of 42 lbs over the past 4 months. 

 
 

Comments 
The marasmic (calorie) component of his protein-calorie malnutrition is judged strictly by the 
clinical findings of the starved state. This is reflected in the marked reduction of triceps 
skinfold, arm muscle circumference and generalized muscle wasting, and reduced weight for 
height. The Kwashiorkor (protein) component is judged on the basis of ease of hair 
pluckability, the skin changes of the lower extremities, pitting edema, the reduction in serum 
albumin and lymphocyte count. It could be argued that the low serum albumin (and the 
pitting edema) could be a direct result of liver failure. Nevertheless, a nutrition component 
cannot be ruled out, and the clinical findings of hair pluckability, the skin changes and the 
reduced lymphocyte count all support the diagnosis of Kwashiorkor. 

 
 
Nutrition intervention / prescription 

o Nutrition diagnoses with the highest priority: 
- Malnutrition 
- Inadequate Protein-Energy Intake 

 
 

o Patient-focused expected outcomes: 
- Patient to consume at least 1200 calories/day to prevent further weight loss. 

 
 

o Prescription: 
a. Food and Nutrition Delivery: 
Start calorie counts 
Change diet to Dental Soft, 2 gm sodium with supplement Ensure Plus bid, snacks 
between meals. 
b. Nutrition Education/Counseling: 
Discuss with patient and family ways to increase the caloric density of foods, small, 
frequent meals and low sodium food choices. 
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Nutrition monitoring/ evaluation 
Monitor the patient’s calorie counts and after 3 days if intake is not meeting at least 1200 
calories/day will make the recommendation for a short trial of TPN as enteral tube feedings are 
not possible given esophageal varices. 
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Grading Rubric for Written Clinical Case 
 

 
Student Name Date Evaluator    

 

 
CRITERIA /  SCORE 4 3 2 1 

Organization of write- 
up 

All information 
organized in logical 
sequence; follows 
required format 

Information 
generally 
organized in 
logical sequence; 
follows required 
format 

Some (2-3) errors 
in format; 
information 
intermittently 
organized 

>3 errors in 
format; information 
disorganized 

Thoroughness of 
Patient History 

Thoroughly 
documents all 
pertinent history 
components; 
includes critical as 
well as supportive 
information 

Documents most 
pertinent history 
components; 
included critical 
information 

Fails to document 
most pertinent 
history 
components; lacks 
some critical 
information or 
rambling in history 

Minimal history; 
critical information 
missing 

Thoroughness of 
Nutrition Physical 
Exam 

Thoroughly 
documents all 
pertinent 
examination 
components 

Documents most 
pertinent 
examination 
components 

Documents some 
pertinent 
examination 
components 

Physical exam 
cursory; misses 
several pertinent 
exam components 

Application of 
Nutrition Care 
Process: 
Assessment and 
Diagnosis 

Assessment 
includes all 
pertinent 
categories of NCP. 
Correctly selects 
nutrition diagnosis 
and provides clear 
justification for 
diagnosis. Notes 
all secondary 
problems. 

Assessment 
includes most 
pertinent 
categories of 
NCP. Correctly 
selects nutrtion 
diagnosis and 
provides clear 
justification for 
diagnosis. Notes 
most secondary 
problems. 

Assessment does 
not include major 
categories of NCP. 
Nutrition diagnosis 
is not correct 
and/or not clearly 
justified. 
Secondary 
problems noted 

Assessment does 
not include any 
categories of NCP 
Nutrition 
diagnosis is not 
included. Fails to 
note secondary 
problems 

Application of 
Nutrition Care 
Process: Intervention/ 
Monitoring and 
Evaluation 

 
(Appropriate Care 
Plan including Patient 
Education/Counseling 
and measurable M&E 
indicators 

Nutrition care plan/ 
patient education 
addresses all 
issues raised by 
diagnoses; 
incorporates pt. 
cultural 
background and 
other needs. 
Evidence based 
decisions. Cost 
effective treatment. 

Nutrition care plan 
and patient 
education 
addresses most 
issues raised by 
diagnosis 
incorporates pt. 
cultural 
background and 
other needs. 
Evidence based 
decisions. Cost 
effective 
treatment. 

Nutrition care plan 
and patient 
education fail to 
address most 
issues raised by 
diagnoses 

Minimal treatment 
plan and/or 
patient education 
not addressed 
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Qatar University Supervised Professional Practice in Dietetics 

Student Performance Master Evaluation 

Student Name    
 

Rotation     
Preceptor     
Main Activities     

Areas for 
improvement 

    

Overall score 0 1 2 3 4 5 0 1 2 3 4 5 0 1 2 3 4 5 0 1 2 3 4 5 
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STUDENT NAME 

Qatar University Supervised Professional Practice in Dietetics 
Nutrition Care Process ADIME Note Scoring Rubric 

Excellent 
4 points 

Good 
3 points 

Average 
2 points 

Unacceptable 
1 point 

SCORE 

 
DATE 

 
 

A (ASSESSMENT) (25%) 
Reports of wt. loss or appetite decrease 
Chewing/swallowing difficulties 
Previously unreported food allergies 
Pertinent diet Hx information 
Estimated nutrient needs (EER & protein) 
Diet order Pt. dx 
Ht, wt., DBW, %DBW UBW, % UBW if 
appropriate 
Pertinent labs Diet-related meds 

 
 

All pertinent 
components 
documented. 
Captures 
essence of 
patient’s 
perception of 
medical 
problem. 

 
 

Accurately 
summarizes 
most of the 
pertinent 
information. 

 
 

Accurately 
summarizes 
most of the 
pertinent 
information. 
One pertinent 
element 
missing. 

 
 

One or more 
pertinent 
elements missing 
or irrelevant data 
documented. 

 
D (NUTRITION DIAGNOSIS) (25%) 

Written in PES statement(s) using standardized language for 
the Nutrition Care Process 

Appropriate 
Nutrition Dx. 
Necessary PES 
statement(s) 
stated 
accurately & 
prioritized. 

No more than 
one item 
missing. 

More than two 
items missing 

Not written in PES 
statement format 
&/or standardized 
language not 
used. Medical dx 
listed as nutrition 
dx. 

 
I (INTERVENTION) (25%) 

Aimed at etiology of nutr dx; can be directed at reducing 
effects of signs & symptoms 
Planning: prioritize nutr dx, jointly establish goals w/pt, 
define nutrition rx, identify specific nutr intervention(s) 
Implementation: action phase, includes carrying out & 
communicating plan of care, continuing data collection 
& revising nutr intervention as warranted based on pt’s 
response 

Appropriate & 
specific plan(s) 
AND 
implementation 
to remedy 
nutrition dx 
documented. 

Plan(s) or 
implementation 
missing. no 
more than one 
item 

Incomplete 
plan(s) &/or 
intervention 
documented. 

MD’s orders 
documented as 
intervention, &/or 
inappropriate plan 
&/or intervention 
documented. 

 
M (MONITORING) & E (EVALUATION) (25%) 

Determines progress made by pt & if goals are being 
met 
Tracks pt outcomes relevant to nutr dx 
Can be organized into one or more of following: 

 Food & Nutrient Related History 
 Anthropometric Measurements 
 Biochemical Data, medical Tests and 

procedures 
 Nutrition Focused Physical Findings 

Appropriate 
nutr care 
outcomes 
relevant to nutr 
dx & 
intervention 
plans & goals 
documented. 
Nutr care 
outcomes 
defined, 
specific 
indicators (can 
be measured & 
compared to 
established 
criteria) 
indentified. 

No more 
than one 
item 
missing 

No more than 
two items 
missing 

Nutr care outcome 
not relevant to nutr 
dx, intervention, 
&/or plans/goals. 
Nutr care outcomes 
cannot be 
measured &/or 
compared to 
established criteria. 

 
PRECEPTOR SIGNATURE & CREDENTIALS TOTAL 
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Qatar University Supervised Professional Practice in Dietetics 
Assessment Rubric – Evaluation of Evidence for Application in Dietetics Practice 

 
CRDN 1.4 Evaluate emerging research for application in dietetics Practice 
Learning Objective: Student will analyze the scientific evidence and complete a written critique of nutritional 
information found in a current nutrition/diet claim or nutrition article/product in the marketplace. 

 
Student Name    
Evaluated By       

Date    

 
CRITERION SCORE 

 

5 4 3 2 1 0 
 

A. Demonstrates an 
understanding of 
core scientific concepts and 
appropriate 
Terminology 

 

 
 

B. Demonstrates the ability to 
collect and evaluate data and/or 
information 
for scientific accuracy 

 
 
 
 
 
 
 
 
 

C. Demonstrates the ability to 
analyze, and interpret data and 
results. 

 
 
 
 
 
 
 

D. Demonstrates the ability to 
synthesize both information and 
data in drawing conclusions. 

Uses core concepts and 
appropriate terminology: 

 
•Consistently/Always 
• Few or no errors 
• Clear and complete 
explanations and usage 
Able to collect and evaluate 
scientific information and/or 
data: 

 
•Consistently/Always identifies 
relevant information and/or data 
• Complete examination of data 
and information 

 
 
 
 
 

Correctly analyzes and 
Interprets data and results: 

 
• Consistently/Always 
• Few or no errors 
• Clearly and completely 

 
 
 
 

Synthesizes and concludes: 
 

• Consistently/Always 
formulates valid well 
supported conclusions 
• Provides clear and 
concise conclusions • 
Constructs logical 
connections 
to other related concepts 

Uses core concepts and 
appropriate terminology: 

 
• Sometimes 
• Some errors 
• Incomplete 
explanations and/or usage 
Able to collect and evaluate 
scientific information and/or 
data: 

 
• Utilizes some 
irrelevant information and/or 
data. 
• Omits some 
relevant information and/or 
data 
• Incomplete 
examination of information 
and/or data 
Correctly analyzes and 
Interprets data and results: 

 
• Sometimes 
• Some errors in 
analysis 
• Incomplete 
evaluation of data and/or 
results • Some errors in 
interpretation 
Synthesizes and concludes: 

 
• Sometimes able to 
formulate valid well supported 
conclusions 
• Sometimes 
provides clear and 
concise  conclusions  • 
Sometimes constructs 
logical 
connections to other related 
concepts 

Uses core concepts and 
appropriate terminology: 

 
• Never or rarely 
• Many errors 
• Ambiguous explanations and 
/or improper usage 
Able to collect and evaluate 
scientific information and/or 
data: 

 
• Utilizes irrelevant 
information and/or data 
• Omits relevant 
information and/or data 
• Unable to examine 
information and/or data 

 
 
 

Correctly analyzes and 
Interprets data and results: 

 
• Never or rarely 
• Many errors in analysis 
• Unable to evaluate data 
and/or results 
• Many errors in 
interpretation 

 
Synthesizes and concludes: 

 
• Never or rarely able to 
formulate valid, well supported 
conclusions 
• Ambiguous conclusions 
• Never or rarely 
constructs logical connections to 
other related concepts 
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E. Demonstrates the ability to 
apply acquired knowledge to 
dietetic practice 

Applies acquired knowledge to 
dietetics practice: 

 
• Consistently/Always 
• Identifies scientific 
aspects of issue 
• Recognizes ethical 
implications 

Applies acquired knowledge 
to dietetics practice: 

 
• Sometimes 
• Sometimes identifies 
scientific aspects 
of issue 
• Sometimes recognizes 
ethical implications 

Applies acquired knowledge to 
dietetics practice: 

 
• Never or rarely 
• Never or rarely 
identifies scientific aspects of 
issue 
• Never or rarely 
recognizes ethical implications 
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Qatar University Supervised Professional Practice Program in Dietetics Patient 
Education Material Development and Evaluation criteria guide 

 
 
 
Nutrition Education Topic: 

 
 

Criteria 
1. Content 

a. Information is current and up-to-date 
b. Information is correct and complete 
c. Opening paragraph provides purpose of pamphlet 
d. Handout has limited purpose and is focused 
e. Document is culturally, gender and age-appropriate 
f. Number of concepts are limited to 2 or 3 
g. Concepts are stated in positive rather than negative terms 
h. Content is clear and easy to understand 
i. All content applies to topic – no unnecessary information provided 
j. Main points are repeated and summarized 
k. Concrete examples rather than abstract are used 
l. Content maintains interest and attention 

  m.  Included references utilized to develop   
2. Language and readability 

a. Written using conversational style and active voice; written in second person 
b. Promoted action on the part of the reader 
c. Document is written simply – at <7th grade level 
d. Avoided medical jargon; consistent in using the same words throughout – less 

confusing 
e. Used mostly 1 or 2 syllable words as often as possible 
f. Used short sentences ~8-10 words; short paragraphs 10 lines 
g. Eliminated unnecessary words 

 
3. Organization 

a. Document is written in organized fashion 
b. Information or steps are presented in logical order 
c. Content is written from easy to more difficult and general to specific 
d. Sequencing - Important information is included first 
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4. Graphics and overall format/appearance 
a. Provided balance of white space and text – use bullets 
b. Clip art used provides value and clarity to brochure / handout 
c. At least 12 font is used 
d. Used Serif font – Times New Roman or Arial 

  Used mixed case – not all caps   
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BROCHURE/EDUCATIONAL MATERIALS GRADING RUBRIC 
 

Student Name: 
 

 Excellent (7-8) Good (5-6) Average (3-4) Poor (1-2) 
Content of 
educational material 

Good quality and quantity of 
information; Appropriate 
level of information for 
intended audience; Content 
maintains interest and 
attention 

Few inadequacies in 
information; Minor 
problems with content 
level; Content mostly 
interesting 

Some gaps in information 
and some information is 
incorrect; Material is too 
advanced or overly 
simplified for audience; 
Content barely interesting 

Serious gaps in or 
incorrect information; 
Material unrelated to 
subject; Content not 
interesting at all 

Organization/Flow of 
educational material 

Information is clearly 
presented, well organized; 
Good readability for 
intended audience; Sections 
clearly labeled; 

Most information is 
clearly presented; 
Some reduced 
readability for 
intended audience; 
Order of sections 
generally good; 

Awkward presentation of 
information; Somewhat 
poor readability for 
intended audience; Sections 
somewhat disorganized; 
Content 

Confusing presentation of 
information; Serious 
problems with 
readability; Disorganized 

Quality of design Creative; Engages reader; 
Attractive layout; Good 
balance between figures and 
text; good choice of images: 

Less imaginative but 
attractive; Somewhat 
wordy or not enough 
text; could be 
improved by better 
choice of images 

Little creativity; Bland; 
Excessive or insufficient 
text; Irrelevant or 
inappropriate images 

Unimaginative; 
Unappealing; 
Uninteresting text and 
images; Poor quality 
and/or selection of 
images 
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Qatar University Dietitian Education Program 
PRECEPTOR/ROTATION EVALUATION FORM 

 
 
 

------------------------------------------------------ --------------------------------------------------- 
Student Rotation 

 
 

------------------------------------------------------ --------------------------------------------------- 
Preceptor Date 

 
 
 
 

Rating Code: N = Unable to evaluate; 1 = Strongly disagree; 2 = Disagree; 3 = Neutral; 4 = Agree; 5 = Strongly agree 
 

1. I was appropriately oriented to the area: 
a. introduced to key people 
b. area responsibilities discussed 
c. priorities explained 
d. resources identified 
e. progress in previous rotations reviewed 
f. expectations discussed 

 
 

N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 

 
2. I was appropriately trained before being expected to handle 
responsibilities. 

 
N 1 2 3 4 5 

3. Preceptor demonstrated a strong foundation of knowledge 
and utilized current theory in practice. 

N 1 2 3 4 5 

4. Preceptor effectively mentored me: 
a. linked theory to practice 
b. provided rationale behind decisions 
c. regularly informed me of my progress 
d. provided environment conducive to learning 
e. encouraged me to enhance strengths and fortify 
weaknesses 
f. encouraged me to develop my own thoughts and ideas 
g. challenged me to increase quality and quantity of work 
h. offered sufficient experience opportunities to foster my 
independence 

 
 

N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 

 
 

N 1 2 3 4 5 
N 1 2 3 4 5 
N 1 2 3 4 5 

5. Preceptor was sufficiently available to facilitate learning. N 1 2 3 4 5 
6. Preceptor is a professional role model. N 1 2 3 4 5 
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7. Preceptor treated me with dignity and respect. N 1 2 3 4 5 
8. Preceptor considered me to be a valuable team member. N 1 2 3 4 5 
9. Preceptor motivated me to do my best work N 1 2 3 4 5 

As the result of this rotation I have a good understanding of N 1 2 3 4 5 
the practitioner's role in this area of practice.       

10. As the result of this rotation I have developed a deeper fund N 1 2 3 4 5 
of knowledge in this area of practice.       
11. As the result of this rotation I developed skill in applying area N 1 2 3 4 5 
specific knowledge to the practice setting.       
12. As the result of this rotation I grew in being able to apply N 1 2 3 4 5 
knowledge and skill from one situation to another.       

 
 
 

Please comment on statements receiving a 3 or lower: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

What was the most beneficial experiences of the rotation? 
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What were the least beneficial experiences of the rotation? 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional comments: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

------------------------------------------------------ ----------------------------------------------- 
Student’s signature Date 

 
 
 

*Please submit with final evaluation by the end of every rotation. 
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Annual Physical Exam 

 
 

Name: QU ID: 

Date of Physical Name of Examiner (Please Print) 

 
I have examined and find that she has: 

 
 

clinical activities. 
 

performance of required clinical activities. 
(*Please explain #2 or #3 if checked and attach additional pages if necessary.) 

 
clinical activities. 

Pregnancy Test:  
(For married females only) 

 
 
 
Test for Hepatitis (B/C) :   

Signature of Health Care Provider 

 
Return To: College of Health Sciences - Human Nutrition Department 
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Human Nutrition Department 
 
 
 
 

Date :   
 
 
 

Name :   
 
 
 
 

ID number:    
 
 
 

I have received and I read in its entirety a copy of the supervised professional policy and 
procedure manual. I understand and agree to abide by the rules set forth in the document 
and accept all responsibilities associated with being a HND student. 
Please note that any personal or medical issues (pregnancy, death in family, taking a 
semester off, failure in a course or rotation) will likely cause a delay in your graduation. 
Furthermore, you will not be guaranteed internship entry upon delay and returning to 
internship is subject to capacity availability. 

 
 
 
 
 
 

Signature :    
 
 
 
 

Email :   
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