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LOYOLA UNIVERSITY CHICAGO DIETETIC INTERNSHIP 
CURRICULUM FOR SUPERVISED PRACTICE:  LONG TERM CARE

 
Length of SP:      80 hours (10 days or 2 weeks)  Didactic:   5 hours (2 classes x 2.5 hours/class) 

 
 

Supervised 
Practice 

Experience 

 
 

Supervise Practice Learning Activity 

 
 

Evaluation Strategy 

Competency 
Statement 

CD:  Core 
CO:  Community 

 
Long Term Care 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
1.01 The Di will be come oriented to the 
 supervised practice facility (SPF) by the site 
 preceptor (SP) or designee directing the DI 
 in a review of the following pertinent to the 
 facility: 
 

 mission statement, 
 table of organization, 
 brief history, 
 policies and procedures pertinent to food 

and nutrition services, 
 physical plant (tour), 
 population(s) served, 
 hospital orientation, if 

appropriate/required, 
 patient care standards or protocols, 
 fire safety, disaster and/or emergency 

programs. 
 
1.02 The DI will be come oriented to the SPG by 
 the SP with discussion of: 
 

 parking arrangements, 
 meal arrangements, 
 locker or coat room, 
 hours of duty through scheduled days, 
 emergency contacts in the event of 

unexpected absence or tardiness 
 

 
1.01 Written summary of the following by  
 the DI: 
 

 mission statement, 
 table of organization of food and nutrition 

department, 
 population(s) served, 
 summary of HR policy on pilferage, 
 fire alarm action. 

 
 Report can be email to Loyola University 
 Instructor (LUI) 
 
 
 
 
 
 
 
1.02 Verification of discussion by SP on eval 
 form. 

 
CD 6. 
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2. The assigned SP or designee will guide the 

DI through review and discussion of the 
following: 

 
 food and nutrition department policy 

and procedures including appropriate 
references (ie. manuals), 

 diet manual of the SPF, 
 health department,  state and/or other 

governing regs, 
 safety manual, 
 disaster plan/manual, 
 job descriptions appropriate to 

understand nutrition care services 
and policies, 

 organization and departmental table 
of organization, 

 scheduling of activities related to 
nutrition care services, 

 protocols, standards of care, 
pathways and other systems pertinent
of nutrition services delivery. 

  

 
3. The DI will observe meal service from three 

perspectives:  diet office operations, meal 
assembly and meal delivery by observation 
for one or two meals as directed by the SP 
or designee including assisting with diet 
changes or preparation for meal service 
using existing technologies employed by 
the facility. 

 
2. Written summary of the following by the 

DI: 
 

 policy and procedure for diet orders, 
nutrition screening, assessment, 
education, and/or oral supplement 
use, 

 diet manual, 
 delivery of department services in the 
event of a power failure, 

 job description of a Registered 
Dietitian and Diet Technician (if SPF 
employs), 

 
E-mail report to LUI. 

 
 
 
 
 

 
 

3. Discussion with SP.  The DI will complete 
diet changes or menu prep for one unit 
prior to meal service using technologies 
employed by facility, considering pt 
preferences, special diet orders and 
census changes. 

 
SP verification for evaluation. 
 

 
CD 6 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CD 6 
CD 25 
CD 26 
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 4. The DI will be oriented to food delivery  
  systems pertinent to nutrition care by review 
  of the following as directed by the SP or  
  designee: 
 

 menus,  
 snacks, 
 substitutions,  
 ordering, 
 enteral product formulary, 
 guidelines for menu corrections, 
 documentation criteria and systems, 

 
 As part of this activity, the DI will modify and 
 prep menus (or other tasks as appropriate) for 
 one unit as assigned. 

 
 5. The DI will supervise the production of food 
  that meets nutrition guidelines, cost  
  parameters and consumer acceptance for at 
  least three days as assigned by SP. 
 
 6. The DI will supervise the ordering, inventory, 
  and distribution of food within the department  
  for one day. 
 
 7. The DI will participate in quality improvement 
  systems related to resident/customer  
  satisfaction through data collection, evaluation 
  and development of a proposal for problem 
  solving. 
 

 
 4. Verification of acceptable preparation and 

 modifications of menus (or other 
 documents) to prepare meal service. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 5. Verification of acceptable performance by 
  SP. 
 
 
 
 6. Verification of SP; Activity Log reviewed by 
  LUI. 
 
 
 7. Report to SP with summary of data analysis, 
  plan for improvements including resources 
  and time.  Graded by LUI. 

 
CD 6 
CD 25 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CD 23 
CD 25 
CD 28 
CD 29 

Same as above 
 
 
 
 

CD 14 
CD 15 
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 8. The DI will work collaboratively with SP in 
  providing nutrition care (screening  
  supervision, assessments, education,  
  implementation of care plans, etc) for 5 days 
  under the direction of SP or consultant  
  dietitian and/or dietary manager. 
 
 9. The DI will complete one written case study 
  on a patient in the long term care facility  
  using guidelines distributed in class. 
 
 10. The DI will supervise completion of nutrition 
  screening, follow-up care plans, and other 
  basic nutrition services provided by diet  
  techs or dietary manager as assigned by 
  dietitian.  This may be completed in  
  conjunction with 8. 
 
 11. Other duties, activities and projects as  
  assigned. 
 
 12. Professionalism in behavior, practice, and 
  conduct. 
 

 
 8. Verification by SP and review of Activity Log 
  by LUI. 
 
 
 
 
 
 9. LUI grades.  SP comments. 
 
 
 
 10. Completion of tasks as assigned by preceptor 
  in data collection, screenings, follow-up etc. 
  and asking appropriate questions related to 
  nutrition care services and plans.  Verification 
  by SP.  Activity Log reviewed by LUI for scope 
  and volume of activities. 
 
 11. SP verification 
 
 
 12. SP verification 

 
CD 30 
CD 31 
CD 32 
CD 33 
CD 34 
CD 35 
CD 36 
CD 37 
CD 38 
CD 39 
CD 7 
CD 9 
CD 31 
CD 38 

 
 
 
 
 
 
 

CD 1 

 
 


