Directions for RDN Competency Assessment Table (Required Element 3.1)
DPD

Background: The RDN Competency Assessment Table (CAT) is used to identify summative assessment methods (e.g., projects, rubrics, case studies, exams, etc.) required within the curriculum where the evaluation of competency occurs to ensure the student’s ability to meet curriculum requirements. Formative assessments are used to provide ongoing feedback during the learning process and should not be included in this table. 
The program must have a plan to guide its process for tracking students’ demonstration of competency and to collect and analyze aggregate data on competency attainment.  
Directions: Complete the following table by identifying the courses in which the assessment for each competency occurs. 
1. For each competency statement listed in Column A, identify in Column B the course in which the competency is assessed, and in Column C the specific name of the summative assessment used to evaluate the student’s achievement of the competency.
2. Only one summative assessment (e.g., exam, rubric, project, etc.) is required to be documented for each competency.
3. A single summative assessment may be used for several competency statements (see example for competency 5.3 and competency 5.4). 
4. In the self-study report narrative, the program must describe its process for tracking students’ demonstration of competencies. At the time of the site visit, the program will be required to provide the data tracking document(s) to show how students’ attainment of competencies are tracked. 
EXAMPLE

	Column A
	Column B
	Column C

	

Competency Statement
	List course and course number in which the competency is assessed
	List the specific, summative assessment method used to measure student achievement of each competency. Provide the exact title or name of the assessment as it appears on the syllabi.  

	5.2	Design meals that promote health and disease management for various individuals and groups across the lifespan (D)
	NTR 350 – Community Nutrition 

	Community Nutrition Meal Design Project
EXAMPLE


	5.3	Manage the production, distribution, and service of quantity and quality food systems (S)
	NTR 301 – Food Experience


	Foodservice Systems Application Project

	5.4	Apply knowledge of purchasing, receiving, and storage of food products (S)
	NTR 404 – Quantity Foods
	Foodservice Systems Application Project 
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Competency Statement
	List course and course number in which the competency is assessed
	List the specific, summative assessment method used to measure student achievement of each competency. Provide the exact title or name of the assessment as it appears on the syllabi.  

	Unit 1: Foundational Knowledge

	1.1	Apply foundational sciences and knowledge in food and nutrition (S)
	
	

	1.2	Apply knowledge of pharmacology and pharmacokinetics to recommend, prescribe, and administer medical nutrition therapy (K)
	
	

	1.3	Apply an understanding of the impact of integrative and functional nutrition on disease, health, and wellness (S)
	
	

	1.4	Integrate research methods and principles into evidence-based practice (S)
	
	

	Unit 2: Community Services

	2.1	Promote health and wellness for individuals and groups (S)
	
	

	2.2	Design and implement a program that addresses the nutrition needs for health, wellness, and disease prevention (S)
	
	

	[bookmark: _Hlk79660169]Unit 3: Leadership

	3.1	Apply critical thinking to make ethical and evidence-based decisions (S)
	
	

	3.2	Demonstrate ethical and professional behaviors (S)
	
	

	3.3	Apply leadership skills to guide practice (K)
	
	

	Unit 4: Nutrition Care Process and Medical Nutrition Therapy for Individuals

	[bookmark: _Hlk79650874]4.1	Conduct nutrition screening to identify health and nutrition-related problems (D)
	
	

	4.2	Conduct a nutrition assessment to inform the nutrition diagnosis (S)
	
	

	4.3	Develop an individualized plan of care that addresses nutrition care needs, diagnosis, and client/patient nutrition goals (S)
	
	

	4.4	Create an intervention, monitoring, and evaluation plan to address nutrition diagnosis (S)
	
	

	4.5	Apply counseling and behavior change theories to promote nutritional health and disease prevention (S)
	
	

	Unit 5: Foodservice

	5.1	Apply sanitation and food safety principles in compliance with state and federal regulations (D)
	
	

	5.2	Design meals that promote health and disease management for various individuals and groups across the lifespan (D)
	
	

	5.3	Manage the production, distribution, and service of quantity and quality food systems (S)
	
	

	5.4	Apply knowledge of purchasing, receiving, and storage of food products (S)
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