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NUTR-585P Professional Practice for Dietitians IlI 7.5

Prerequisites Department Semester

NUTR-535P Life Sciences Fall

Type of Course Field Language of Instruction
Compulsory Dietetics Greek

Level of Course Lecturer(s) Year of Study

2" Cycle Dr Elena Philippou 2nd

Mode of Delivery

Practical placement
Workshops and lectures

Work Placement
254 hours

Corequisites

Course Objectives:

The main objectives of the course are to:
¢ Develop effective clinical reasoning processes across a range of specialities and
practice environments to achieve the best patient outcome
¢ Demonstrate the ability of students to operate in their clinical practice according to
their level of study.
¢ To enable students to develop their experience and incorporate the learning
experiences gained from previous practices.

Learning Outcomes:

After completion of the course students are expected to be able to:

Knowledge: Have a knowledge and understanding of:
e How to critically evaluate their clinical reasoning skills to inform dietetic practice

¢ How sociological, cultural and ethical issues affect patients, recognising the need for a

sensitive and flexible approach to dietetic practice.

o The methods used to evaluate health and social care to enhance the patient experience

and treatment outcome.
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Skills and attributes - Successful students will typically be able to:

o Work within a legal and ethical framework to apply the process for nutrition and dietetic
practice across a wide range of diseases / conditions.

e Assess the way in which individuals take responsibility for their own health and wellbeing
and critically evaluate how this may impact upon dietetic practice.

¢ Meet the demands of dietetic practice required to achieve the level 6 practice placement
assessment learning outcomes.

Notes
All activities should be undertaken, if possible, except where indicated.

* The activities provide a suitable mechanism for placement educators to deliver the
learning outcomes. However, assessment is based on separate assessment criteria learning
outcomes not on these activities.

*  Throughout placement NUTR-585P students should continue to develop skills used in all
previous placements.

+ They will continue to work with patients, either individually or in groups, with conditions
seen during previous placements (i.e. diabetes, both type 1 and type 2, coronary heart disease,
simple overweight / obesity, tube feeds in non-complex conditions, cancer, eating & drinking
problems, texture modification and people with dementia) with minimal supervision.

+ Complex includes two co-existing conditions (e.g. DM & tube feed), patients with a non-
complex condition with communication difficulties, food hypersensitivity, overweight children
aged over 5 years, food refusal in children aged 1-5 years, gastroenterology, liver disease, renal
disease, mental health and patients requiring nutritional support. Students should not be
excluded from seeing patients outside this list if the opportunity arises to contribute to care.
Conversely, students are not expected to perform at the level of a specialist dietitian.

Course Content:

1. ldentification of at least 24 new patients and 24 patients requiring follow up in at least 2
different settings. The patients selected should have the conditions previously identified
(see above). With these patients, use the process of nutrition and dietetic practice (or
another agreed structured process used within the department) to complete each of the
following criteria: nutrition assessment, nutrition diagnosis, nutrition intervention planning
and delivery & nutrition monitoring & evaluation as described in activities 2-9 below.
During this and the next practical placement at least eight of these patients should be
enterally fed patients.

2. Ensure a holistic relevant nutritional assessment is completed. This may include collecting
and evaluating information about social history, biochemical and haematological results,
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medical diagnosis, dietary intake, nutritional status, nutritional requirements and
anthropometric measurements. You must demonstrate that you are competent to use at
least 3 different anthropometric measurements on these patients e.g. height, weight,
waist circumference, demi-span, ulna length & skin fold anthropometry

. Based on your assessments, formulate your nutritional diagnosis and discuss this with

your supervising dietitian.

. Plan your nutritional intervention using the information from the assessments, consult

evidence-based guidelines. Using a patient centered approach decide on your aims of
treatment, identify goals (evidence based) and expected outcomes, consider intervention
strategies, define length, frequency and duration of the intervention.

. Negotiate and deliver the intervention ensuring that you involve the patient in the process,

where appropriate

. Formulate an evaluation and monitoring plan consulting evidence-based guidelines,

research findings etc. and discuss this with your supervising dietitian and other
healthcare professions, where relevant

. Record and justify each stage of the dietetic process in the patient’s records in line with

departmental guidelines.

. Compare a sample of the records you have written (either in the patients notes, dietetic

notes, electronic records) to either departmental or HCPC standards, use a department
audit form if available. Produce a written reflection on your findings highlighting areas for
improvement; discuss this at a supervision meeting and place a copy in your CPD
portfolio.

. Undertake an audit or service improvement activity, for example weight loss in a GP clinic,

use of MUST, outpatient attendance, ward plate wastage, supplement use at ward level,
home enteral feeding monitoring. The findings from the audit / service improvement
activity should be summarised in a report and discussed with the supervising dietitian.
Place a copy in your CPD portfolio.

10.

Self-evaluate your ability to assess your performance using an interview check list (see
appendix). Discuss the findings with your supervising dietitian.

11

. Reflect on your workload for your 2 way assessment and develop SMART goals which
will help you to progress. At the end of each week, identify 1-2 SMART goals to complete
in the following week. These should help you to progress. Discuss these with your
supervising dietitian.

Review 1-2 SMART gaols from the previous week with your supervision to demonstrate how

you have progressed.

12

. If the student did not have the chance during previous placements to observe at least 3 of
the following, it will be good to do so:

¢ Insertion of a nasogastric catheter or percutaneous endoscopic gastrostomy (even
videotaped)

* Insertion of a peripheral or central catheter for intravenous feeding
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* Preparation of parenteral nutrition solution in the hospital pharmacy and its delivery to the
clinics

* Patient undergoing hemodialysis and peritoneal dialysis

» Assessment of swallowing ability

* Inject insulin with syringe, pen or pump

* Blood glucose or urine glucose check in diabetes

* Chest physiotherapy in the elderly or patients with cystic fibrosis

« Evaluation of daily activities by an occupational therapist

Other similar procedures that are related to the patient’s and dietetic care process.

Write a list of the relevance of these activities to dietetic care.

13. Reflect on how you have worked with other members of the Multi-disciplinary team
(MDT), considering the role and interaction of the dietitian and how this MDT working has
helped to achieve patient centred outcomes and place a copy in your CPD portfolio

14. Give a presentation to a group of patients, health care professionals (not dietitians) or
carers about a nutritional message. This could be a standard or existing talk previously
developed by the department or a new topic developed with guidance.

15. Manage your own workload for at least 3 weeks. This could include:

e apatient case load including a variety patients (individuals or groups) seen in at least
two different settings or specialities e.g. nursing home, GP practice, in-patients acute,
rehabilitation & out-patients. It is expected that you will be able to complete all aspects
of the Process of Nutrition and Dietetic Practice (or another agreed structured process
used within the department) as well as liaising with the MDT and all administrative jobs
relating to the patient.

e Presentations, audit, CPD and other roles as required by the department.

e Throughout, report back to your supervising dietitian and recognise the limits of your
ability.

18. Recognize how the student contributed to interdisciplinary health care while taking
responsibility for this group of incidents and discuss it with the supervising dietitian

Learning Activities and Teaching Methods:

Case Studies, Project and Problem Based Learning, Field Trips and Site Visits, Research
Projects, Group Discussions and Debates, Practical Laboratory Sessions, Fieldwork and Clinical
Placements, Guest Speakers and Industry Experts, Workshops and Seminars, Reflective
Journals and Portfolios, Collaborative Projects and Presentations.

Assessment Methods:

There will be 254 hours of placement. The placement evaluation is based on 4 pillars / criteria:
interpersonal skills / communication (25%), professionalism (25%), clinical reasoning (25%),
dietary intervention (25%) and for each pillar there are specific learning outcomes in the
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internship guide. The evaluation of the internship is done by the instructors where the exercise
took place and the student must receive at least 60% to pass each learning outcome.

One written assignment, one viva and 5 written clinical case studies are also evaluated.

Required Textbooks / Readings:

Title Author(s) Publisher Year |ISBN
Pocket Guide Vera Todorovic and PENG 2018 | 978-0-95298-
to Clinical Ann Micklewright 692-8
Nutrition 5%
Edition
Recommended Textbooks / Readings:
Title Author(s) Publisher Year | ISBN
Manual of Joan Gandy Wiley- 2019 978-1-11923
Dletefuc Blackwell 5927
Practice 6th
edition
McCance and Food Standards Royal 2014
Widdowson’s Agency, Public Society of ggg:;'84973'
The Health England Chemistry
Composition of
Foods
Dietary Jennifer J, Otten, The 2006 | 0-309-10091-7
Reference Jennifer Pitzi National
Intakes Hellwing, Linda D., Academies
Meyers Press
Food Portion Sejal Patel, Alison H.M.S.O,, 2012
Sizes Mills, Helen Crawley, London,
Great Britain 3rd ed
Nutrition and Sylvia Escott-Stump Academy oth ISBN-13:
Diagnosis — of Nutrition edition 9780880910576
Related care and 2021
Dietetics
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Counselling
skills for
dietitians

Judy Gable, Tamara
Herrmann

Wiley

2016

978-1-118-
94380-9
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