Step 2:

Learning Neaeds Assessmeat

In this secondstep of the Professional Developnent Portfolio proces youassessyour lean

ing needs.

1. Reviewthelist below

2.Darkenthecircleto theleft of eachlearningneed thatwill help youachievethe profesgonal
goalkyousetin Step 1.

3. Nextto eachleaming needyouselect,darkena circle corresponding to theleve (or levds)
of CPE required to attain your goals (if appropiiate, you may select more than one CPE
level for anylearning need).

You must usethe learning need codesfrom this worksheet when completing your Learning Plan and your
Learning ActivitiesLog.

Level of CPE Desred

Level 1— Level 2 — Level 3—

Asaumeslittle knowledgeof Assumes generd knowledgeof Assunesthoroughknowledgeof the

subject theliterature andpractice literature and practice

Goal: increaseknowledge God: increaseknowledge & God: synthesis of recent advances
applicaion and future directions

PROFESSIONAL SKILLS

Desciption: Gereral skills that apply to all areasof the dietetic profesion, and skills to function effedively in a
socety characterizedy a diverse population.

Learning NeedsSupporting Your Goals CPE Level:
Learning NeedCode
Learning Need Level 1 Level 2 Level 3

1000 Professionakkills

1010 Carerplanning,job seach, goal setting
1020 Computeyelectronic technobgy

1030 CPR

1040 Cultural sensgtivity

1050 Ethics

1060 Foregnlanguageg¢ultures

1070 Leadershipgritical andstrategicthinking
1080 Legislation,public policy

1090 Mediaskills, television studio skills

O 000000000 O

O 0000000000000
O 0000000000 00 O0
O 000000000 00O

1100 Photograhy, videoandgrapht production
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Learning NeedsSupporting Your Goals
Learning Neadl Code
Learning Need

PROFESSONAL SKILLS (cont.)

O 1110 Risk taking

O 1120 Timeandstressmanagerent,life balance
O 1130 Verbal communcation skills, presentations
O

1140 Written communicaton skills, publishing

SCIENCE OF FOOD AND NUTRITION

Step 2:

Learning Neaeds Assessmeat

CPE Level:

Leve 1

O 0 0O O

Levd 2

O 0 O O

Level 3

O 0 0O O

Desgiption: Sklls thatenabk a dietetics professonal to undersandthe study and outcome®f sciences directly or

indirectly relatedto food and nutrition

O 2000 Scienceof food andnutrition

2010 Botanicak, phytochenicals

O 0 0 00 0 0 0

O 0 O O

2020

2030

2040

2050

2060

2070

2080

2090

2100

2110

Conpostion of foods,nutrient analysis
Foodpresevation, addiives,irradiaton
Foodscience,geneically modified food
Genetcs

Immunology

Macronutiients: catbohydrag, fat, protein,fiber,
water

Microbiology food toxicology
Micronutients:vitamins, minerals
Nutritional biochemstry

Physiology exerise physology
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-

Learning NeedsSupporting Your Goals

Learning NeedCode

Learning Nedl

NUTRITION ASSESSMENT AND DIAG NOSIS

Desciption: Sklls that enablea dietetics professonal to collect,integrate, and evaluatefood and nutrition related
information.

O

O 00 0000000000 o0

3000

3005

3010

3020

3030

3040

3050

3060

3070

3080

3090

3100

Nutrition assessientanddiagnosis

Nutrition diagnoss

Assessmentethodobgy

Assessmendf targetgroups populations
Anthropomerics, body compostion
Foodconsumpibn, fluid balarce

Feeding swallowing, denition

Labomatoly tess

Pharnacologcal, drughutiient, herbalinteracton
Physcal: blood pressue, pulse,bowel sounds
Screeningparameers methodologyandsurveillance

Supplemerdl nutrients, botanicals

WELLNES SAND PUBLIC HEALTH

Desciption: Skils that enablea dietetics profesional to apply the science of food and nutrition in community
health services andreserch andto maximize the public’s healththrough healh promotion and disea® prevention.

O
O

O

4000

4010

4020

4030

WellnessandPublic Heath

Community intervenion, monitoring, and
evaluaton

Community programdevebpment

Dietary guidelines,DRIs, MyPyramid, food
labeling

CPE Level:

Level 1

O 000000000000 00

O
O

O 0O

Level 2

O 000000000000 00

O
O

O O

Step 2:

Learning Neads Assessmeet

Level 3

O 0000000000000 00

O
O

O O
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Learning NeedsSupporting Your Goals
Learning Need Code

Learning Nedl

WELLNES SAND PUBLIC HEALTH (Cont.)

O

O O O O

O O

O 0 0000 00 0O

4040

4050

4060

4070

4080

4090

4100

4110

Diseaseprevenion

Epidemology

Exercise,fitness,andspors nutrition
Foodsearity andhunger
GovemmentfundedFood& Nutrition Programs

Heath behaviors smoking cesstion,
stress managenent

Sodal Marketing

Vegetaianian

Stages of Lif e Cycle

4120

4130

4140

4150

4160

4170

4180

4190

Life Cycle
Pregnang

Lacition

Infancy& Childhood
Adolescace

Men’s hedth
Womens health

Eldery nutrition

CPE Levd:

Level 1

O 0O 0 00 0O 0O

O O

O 0 0000 00 0O

Level 2

O 0O 0 00 0O 0O

O O

O 00000 00 0 O

Step 2:

Learning Neaeds Assessmeat

Level 3

O O 0 00 0O 0O

O O

O 0 0000 00 00O
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Step 2:

Learning NeedsSupporting Your Goals CPE Levd:
Learning Need Code

Learning Nedl Level 1 Level 2

MEDIC AL NUTRITI ON THERAPY

Desciption: Skills that enabk a dietetics profesional to provide nutrition servicesacrossthe continuumof care.

O

O 0 O 0 O O O 0 0 O

O 0 0O 00 00 0O 0

5000 Medical Nutrition Therapy O O
Care Sites

5010 Acute O O
5020 Ambulatory O @)
5030 Homecare O O
5040 Long4em, intemedate, assistedliving O O
5050 Rehabiitation O O

Client Population

5060 Neondes O O
5070 Pediatics ®) ®)
5080 Adolesaents ®) ®)
5090 Adults O O
5100 Elderly @) O
DiseaseDisorder

5110 Allergies,sensiivities O O
5120 Autoimmure diseass,arfhritis, lupus O O
5130 Bonediseags,0SE0OPOross O O
5140 Burns O O
5150 Cancer O O
5160 Cadiovascubr disease O O
5170 Critical care, trauma O O
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Step 2:

Learning Neaeds Assessmeat

Learning NeedsSupporting Your Goals CPE Level:
L earning Need Code
Learning Need Level 1 Level 2 Level 3

MEDICAL NUTRITIO N THERAPY (Cont.)

@) 5180 Devdopmenal disorders O O O
@) 5190 Diabetesmellitus O O O
O 5200 Disorderedeatng O O O
O 5210 Dysphagia ®) O O
O 5220 Gastointestinal disordes- CeliacDiseaseCrohn's (O O @)
Disease GERD.
O 5230 Hematologicaldisoders anenia O O O
O 5240 Hepdic disorders O O O
O 5250 HIV/AIDS O O O
O 5260 Hypetension O O O
O 5270 Infectiousdiseagss O O O
O 5280 Nutrientdeficiencies,Faiure to thrive O O O
O 5290 Metabolicdisordes, Inbornerrors O O O
O 5300 Neumwlogical: stroke,Alzheimer’s, demenia, O O O
Parkinsons, spinal cod injuries
O 5310 Pregnacy conplications O O O
O 5320 Psychiatic disorders anxiety O O O
O 5330 Pulmonay diseaes O O O
O 5340 Renaldiseases O O O
O 5350 Substanceabu®, alcoholism O O O
O O O O

5360 Transplatation
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Learning NeedsSupporting Your Goals CPE Level:
Learning NeedCode

Learning Need Level 1 Level 2

MEDICAL NUTRITIO N THERAPY (Cont.)

O
O

O 0 0000 00 00 O

5370 Weightmanagementobesity O O
5380 Woundcare O O
Nutritional Care

5390 Careplanning,documeraton, and evduation O O
5400 Casemanagenent O O
5410 Client protocok, clinical guidelines O O
5420 Complemetary car, alternatve therapies O O
5430 Endof lifecae O @)
5440 Enteral and pareneralnutrition suppot O O
5450 Feedingequipnent,tubeplacemat, adative utensis O O
5460 Sdf-car managerant O O

EDUCATI ON, TRAINING, AND COUNSELING

Desciption: Skils that enablea dietetics profesionalto provideedua@tion, training and coungling in any setting

andto any popuktion.

®) 6000 Educaton, Training, andCounsding ®) ®)
O 6010 Behaviorchangetheores,techniqus ®) ®)
O 6020 Counsding, therapy andfacilitation skill s O O
®) 6030 Educaton theories and technquesfor aduls O ®)
®) 6040 Educaton theories and technquesfor childrenand O

adokegents

O 6050 Instrudional mateials devebpment @) @)
@) 6060 Leaning nealsas®ssnent learning plan @) ©)

devdopment,andevalaion
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Step 2:

Learning Neaeds Assessmeat

-
Learning NeedsSupporting Your Goals CPE Levd:
Learning Neal Code
Learning Need Level 1 Level 2 Level 3

EDUCATI ON, TRAINING, AND COUNSELING (Cont.)

O 6070 Intewviewing andlisteningskills

O
O
O

O 6080 Training,coaching, andmentoring @) @)

O

BUSINESSAND MANAGEMENT

Descaiption: Skills that enablea dietdics profesionalto effectively and efficienty plan, implementevaluateand
utilizeresoucesin any seting.

O 7000 BusinessandManagement O O O

7010 Businessplan devebpment O O O
O 7020 Conflict manayement O O O
O 7030 Contad managerant O O O
O 7040 Consulation O O O
O 7050 Custonerfocus O O O
O 7060 Emergencyand disaser management O O O
O 7070 Entrepreneursip, privatepracice O O O
O 7080 Financial managerant O O O
O 7090 Humanresourcesnanagerent,laborrelations O O O
O 7100 Insitutionfegubtory policiesandprocedures, O O O

HCFA, OBRA, JCAHO, NCQA, OSHA, USDA

@) 7110 Legalissuesmalpractice O O O
O 7120 Marketing O O O
O 7130 Managedcare O O O
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Step 2:

Learning NeedsSupporting Your Goals CPE Level:
Learning NeedCode

Learning Need Level 1 Level 2

BUSINESSAND MANAGEMENT (Cont.)

O

O 0O 0 O 0 O

O

7140

7150

7160

7170

7180

7190

7200

7210

Materials management O O
Negotation O O
Quality managemiet O O
Reimbusementcoverage O O
Strategic planning O O
Supervsion, crisis managenent O O
Teambuilding @) @)
Sales,merchandsing @) @)

FOOD SERVICE SYSTEMSAND CULINARY ARTS

Desaiption: Sklls that enabk a dietetics professionalto apply knowledge and skills in food senice systems
culinary arts, and directing and integratingfood and nutrition services.

O

O
O
O

O 0 O O

8000 FoodSewice SysemsandCulinaryArts @) O
8010 Child andadul food programs O O
8015 Culturalethnicfood andculinary practces O O
8018 Environmental,agiicultural and technologidnfluenes (O O
onfoodsystems
8020 Equipmentmanagenent O O
8030 Facilities layout, plannng anddesign O O
8040 Foodsafday, HAACP andsantation O O
8050 Fooddistribution andsewice O O

Professional Development Portfolio ® Do not send to CDR ® Maintain for personal reference.

Learning Neaeds Assessmeat

Level 3

O 0 0000 00 000

© 0 0O O

O O O O

Worksheet 2




Step 2:

Learning Neaeds Assessmeat

Learning NeedsSupporting Your Goals CPE Level:
Learning NeedCode
Learning Need Level 1 Level 2 Level 3

FOOD SERVICE SYSTEMSAND CULINARY ARTS (Cont.)

O 8060 Culinary skills and techniqus O O O
O 8070 Foodproduction, quantty purchasing O O O
O 8080 Foodstyling andfood presentaton O O O
O 8090 Menuplanning anddevebpment nutrientanalysis O O @)
O 8100 Foodand recipe developmentandmodification @) O O
O 8110 Schoolfoodseavice O O O
O 8120 Sdes,merchandsing O O O
O 8130 Sensok percepton andevalation of foodsandingre- O O O

dients

RESEARCH AND GRANTS

Desaiption: Skillsthatenablea dietetcsprofessonal to applyreseach findingsto improwe practice anddoaument
professional value, to interpret researchfor the public, andto engagen researchin a variety of settings

O 9000 Rese&chand Grants O O O
O 9010 Dataandysis, statistics O O O
@) 9020 Evaluation andapplication of reseach O O O
O 9030 Outcomegesearch costberefit analyss O @) O
O 9040 Propos&devdopment,grantapplications O O O
O 9050 Publication,comnunicationsof researchoutcomes (O O O
O 9060 Rese&chdevelopmentanddesgn O O O
O 9070 Reseechinstumens andtechniques O O O

10
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