Community Nutrition
FCS 408- 3 units
Spring 2009
SQ 109
Class Time: 4:20 — 6:50 Mondays

Professor: Lydia Chowa, DrpH. RD. BSN

Office Hours: Monday 2:00 - 4:00 on Mondays and Tuesdays
Office location: SQ 200A )
Phone: 818-677-4086

E-mail: Jydia.chowa@csun.edu

Course Description: Community nutrition is a study of nutrition programs that relate the
science of nutrition to the improvement, maintenance and promotion of the health status
of individuals and groups including those from different ethnic and socioeconomic
backgrounds. Community organizalion, program planning and implementation, funding
and evaluation, nutrition teaching methods and current issues are discussed. The class
includes a service learning component where students will be assigned to outside
agencies and organizations to do some field work. Locations where service learning
should take place will be assigned and announced in class. Email is required. Make sure
that the instructor has your valid email address.

The most interesting and highly rewarding component of this course is the service-
learning part. Service learning provides students with an opportunity to integrate the
abstract and theoretical aspects of this course with the concrete/practical real world
experiences in a larger community setting. You will accomplish the learning objectives in
this course by completing a service learning project that includes application of
principles learned in previous nutrition courses to community nutrition program
operation, analysis of special nutrition problems and making dietary recommendations,
Reviewing nutrition related budgets with facility nutrition manager, planning,
implementing and evaluating at least one nutrition program.-

Overall this course is designed to meet 4 key needs: Knowledge base development,
familiarization with community nutrition programs, experience with community nutrition
projects as well as exposure to Public Health/community nutrition conferences based on
availability. Students are expected to follow the schedule as planned. Students are also
expected to report to their facility on time. If for any reason you need to change your
schedule or cannot make it to your site, please contact your facility supervisor and email
instructor about the modifications. All service learning hours must be completed. Ethical
behavior is expected on or off-campus. We will discuss this on the first day of class.



COURSE REQUIREMENTS

1. Students are expected to attend all scheduled class sessions. The In-class activities
cannot be made up. These activities provide substantial points for students who are poor
test takers but have excellent attendance and participation. Please contact me before class
personally or by phone if you will be absent.

2. All assignments are due at the beginning of class on the assigned dates. Assignments
will be accepted if accompanied by a written physician’s excuse; examples of situations

where assignments also may be accepted (oozing wound or face swollen with the ravages
of flu).

3. Bxams must be completed on the assigned dates.

4. The instructor reserves the right to reapportion the weight of each assessment if an
evaluation opportunity is missed due to a physician-excused illness.

5. The benefits you receive from this course will increase 1f
You attend class regularly

You read the assigned units

You come to class prepared to think, discuss and participate
Engage in all service learning experiences ‘

6. Assignments must be submitted typed, neatly presented and properly formatted using
APA format. Spelling and grammar errors will significantly reduce your total score,

7. The instructor’s responsibility is to facilitate the learning process. Learning is, in the
final analysis, the responsibility of the student. Make the most of this opportunity. You
will get out of it what you put into it!

Community Partners:
Please see a list of locations and community partners attached at the end of this syllabus.

Goal: -

At the end of this course and the accompanying community experiences, the student will
possess the knowledge and skills needed for an entry-level position in community
nutrition program planning, implementation, evaluation and overall management of
community nutrition programs.

Objectives:
Upon completion of this course you will be able to:
Learning Outcomes# 1: Understand and Apply Knowledge Related to Community
Nutrition program planning, implementation and evaluation in the field of Dietetics and
Food Science
1. Ideniify principles of nutrition screening, problem 1dent1ﬁcat10n assessment,
planning, intervention, evaluation and documentation in the community setting



2. Assist facility manager with the development and modification
of a nuirition community program budget using a computer software

3. Develop a project proposal based on the facility needs using Microsoft Word and
use PowerPoint to present the proposal to your facility.

4. Implement your project with facility approval to meet nutritional, cultural,
psychological, socioeconomic, and physiological needs of the target group

5. Conduct an evaluation exercise for the project using the Logic Model.

6. Identify the role of the nutritionist in various agencies and identify common
commumty nutrition programs

7. Describe current federal and state programs (at least one at each level) designed to
improve nutrition of the target group

8. Develop skills in communication of information to target populations as well as to
other members of the health care team

9. Identify socio-cultural and ethnic food consumption issues and trends for various
consumers and learn to work with different ethnic groups with diverse cultural
needs.

10. Utilize nutrition education theoretical frameworks and models to conduct
community nutrition education.

11. Include your work from this course in your student portfoho

Learning Outcome #2: Inter and Intra Personal Learning

1. Practice inferpersonal communication skills while working as a member of a team
at the facility

2. Use the library and internet to obtain current information relating to community
nutrition and email your supervisor at the facility and other team members sharing
what you read about or saw

3. Use the concepts of group dynamics and problem solvmg techniques learned in
class when participating in discussions of solutions to various nutrition related
problems of the facility.

4, Use critical thinking skills to analyze and evaluate information from the internet
and other media that you may use in conducting your project above.,

Learning Outcome # 3: Develop Community Awareness and Practice Community

Engagement,

I. Demonstrate an understanding about a particular facﬂlty in the commumity, its
management aspects and skills utilized in the facility.

2. Apply problem solving skills and engage in a decision making process at the
facility/community setting,.

Learning Ouicome #4: Demonstrate a Commitment to life-long Learning and

Action

1. Engage in new experiences and assume unfamiliar roles, taking risks and
accepting challenges in the process

2. Extract meaning from all your service learning experiences during this course by
engaging in effective self-reflection. Use your journal to write these reflection
statements



Learning Outcome #5: Demonstrate and apply appropriate research, technology

and skills in professional practice

1. Utilize the internet and library to search for articles published within the last 5
years to use as references for your group and nutrition education projects.
Journals tend to have more current and original research. You will be required to
cite a minimum of 10 articles for each one of the assignments depending on which
one you end up doing. ‘

2. Utilize the APA manual for the style of writing and referencing. The library
should have several copies or you can invest in purchasing one since you can use
it over and over in your professional career,

3. Utilize PowerPoint to develop your presentation about your group or nutrition
education project.

4, Utilize computer software to design brochures and other educational media
handouts

Learning Outcome #6: Demonstrate Knowledge of human ecological theory and

the integrative nature of the family and consumer sciences profession

1. Interview a person from another culture and request for a favorite recipe that you
will analyze using the Food Processor software and modify to make it healthier if
necessary. Investigate common nutrition problems, meaning of good nutrition,
foods used in sickness and talk to service learning supervisor about diverse groups
being served and how the facility incorporates culturally competent nutrition
services.

Learning Outcome # 7 Demonstrate and apply knowledge from the program of

study to issues of well-being of individuals, families and communities

1. Utilize nutrition knowledge to design health promotion programs through
nutrition education presentations to selected groups in the community such as
school children, pregnant and breastfeeding women, elderly persons and other
vulnerable populations at risk for nutritional deficiencies. All content used in
nutrition education presentations must be backed up by current research in
nutrition published in peer-reviewed journals. Utilize Power Point to prepare
presentation. .

2, Utilize knowledge learned in class about theoretical frameworks and models to
tailor nutrition education programs for appropriate target populations and
providing developmentally appropriate nutrition education.

Learning outcome # 8: Demonstrate knowledge and application of ethical and

professional standards

1. Utilize professional standards learned to practice confidentiality and respect at the

facility when providing services to clients. Refrain from using actual names of clients

when discussing with your classmates during lunch, tea breaks or other personal
meetings. When presenting in class about projects developed at the facilities avoid
using actual names or identifiers of clients. Confidentiality must be practiced at all
times. Never discuss about clients in elevators or bathrooms etc. respect individual
beliefs, values and customs of different target populations you work with.



Materials:
A small journal or notebook for writing reflection statements

e Three ring binder |
e  SMOG Test instructions/guidelines with tables for evaluating reading level
e Pens and pencils

Required Textbook:

Boyle, M & Morris, D: Community Nutrition in Action: An Entrepreneurial Approach.

Recommended Books: ) o
Isobel R. Contento: Nutrition education- Linking Research, Theory, and Practice .
Gail C. Frank: Community Nutrition —Applying Epidemiology to Contemporary Practice

Grading:
1. Group Project and class/Facility Presentation:

50 p+ 25 p for oral DUE MAY 6/2009
Oral presentations and team evaluations will be due on the last day of class.

Community Project or Nutrition education: Project for a community will be
decided by your facility. If they do not have one in mind then create or develop one
for me. Be creative and try to develop one based on theii needs. Each week you will
spend 2 hours at your assigned facility working on projects. Each group will complete
a project at the facility. You will do all the planning and implementation if needed
and then present at the end of the semester about the project to your classmatcs using
Power Point. If you end up doing several smaller projects you will still get to present
briefly about each one of those. Presentations and a final paper will be scheduled
for the last day of classes.

2. Journal: 5 points for each week (12 weeks)= 60 points (Turn in every week)
Each week you will enter a reflection statement in your journal. Reflecting on your
experiences is an important part of learning nutrition. When you reflect on what went
right and what went wrong, you begin to understand more clearly and exactly what
you know and don’t know and what you might do differently, the next time.
Mistakes happen when you are learning or practicing something knew. You learn
nutrition by getting some things wrong a lot of times before you get them right. Other
times- it is when everything went right that you know what nutrition really means and
what it is to make a difference in someone’s life. Reflecting on both good and bad
experiences, and remembering them helps to keep you from repeating mistakes and
learning what really matters about nufrition practice. After each week of class and
service learning experience pull together all the thinking that you did while having
the experience. Describe the experience in as much detail as you can, then try to go
back to that experience. Pay attention to what was going through your head at that
time of the experience. Your thinking might be about frustrations, fears or ethical
concerns you have or your thinking could be about how happy you are about an
experience you had. The purpose of the thinking in action reflection is to describe
how you are learning to think as a nutritionist. So the most important part of
describing the experience is not just about what happened, but what you were
thinking at the time. It may seem a little weird at first writing about what you were



thinking rather than what happened and what you did, but with practice, you will get
better at writing about reflective thinking. When you are done describing your
experience, consider writing two sentences about what this experience meant to you
as a student nutritionist, trying to think like a nutritionist. To help you select an
experience, consider the following:

o Today I was confused when.....

I did not know what to do when....

I saw something that disturbed me today when......
For the first time I now understand that.............
That might sound really dumb, but................
Thave always wondered about...............

e Istill question................ :
Reflections should be written weekly during your community service learning
experiences. Each week you will enter a reflection statement in your journal. To
ensure the confidentiality of those clients we work with, please refrain from using
names or initials in your thinking in action reflections (TTAs). Choose one experience
to share with your classmates during class time. Reflections provide an opportunity
for all of us to learn more about how we think about nutrition practice,

TIAs will be due on the last day of class.

. Stundent Portfolio: 25 points )

Your portfolio is a collection of your work that tells others about your effort, progress
or achievement in any given arca. Save all your work or projects from this course
and keep them safely in a three ring binder as part of your portfolio. Arrange
your work in sections. Make sure to arrange those sections in alphabetical order. This
is due on the last day of class. More specific dates will be provided later.



e

Facility preceptor or supervisor evaluation of student: 25 points Due May
8/2009
(Separate from the Student Learning Supervisor Evaluation. Found in the end of
this syllabus. Turn in with your Final paper)

Self Evaluation: 25 points Due May 8, 2009
(Separate from the Student Learning Self Evaluation. Found in the end of this
gyllabus. Turn in with your Final paper)

Service Learning: 60 (Found in the Community Engagement Student Handbook)
Community Engagement Plan & Service Agreement: 10
Student Timesheets: 10
Student Evaluation of Community Placement: 20 _
Community Site Supervisor Evaluation of CSUN Service-Learning Student: 20

Class Assignments:
Case Studies 11 @ 20 points each=220
Problem Tree: 20
Cost Benefit Model: 10
Goals/Objectives: 20
SMOG readability: 20
Public Policy: 10

2 Exams @50 p each = 100

Exam I11: 100



Course Schedule

Date | Topics to be discussed Reading & Class assignments
1726 Community Nutrition and Public Community Nutrition Case Study
Health
¢ Introduction
e Concept of community
e DPublic health and nutrition
¢ Reducing risk thru prevention
e Levels of prevention
¢ Knowledge & skills of Public
Health and Community
Nutritionists
e Places of employment for Public Start writing reflections in your journal after |.
Iealth & Community today’s class.
Nutritionists Complete contact information sheet with
your name, address, e-mail, phone
Sign-up for service learning facility. number and indicate if you have done
You will need to set up an appointment any nutrition education of groups or done
with your preceptor any teaching before.
2/2 Ch 16
. Working in the Community, Cultural Competency Case Study
developing cultural competency in
community nutrition
s US cultural demographics
o Health Disparities in US
e Culture Race & Ethnicity
e Dietary Acculturation
e Barriers to multicultural health
promotion and disease
o Designing programs for
multicultural groups
¢ Planning health promotion & dz
prevention programs in
multicultural populations
2/9 | Nutrition Screening and Assessment Ch2,3

¢ Purpose of Community
Nutrition Assessment

¢ Development of Nutritional
Assessment

o Community Needs Assessment

¢ Methods & Tools for Assessing
Nutrition Status

o How to analyze Dietary intake

In your groups practice creating a problem

tree using one of the leading public health
problems such as childhood obesity,
osteoporosis, cardiovascular disease, Food
Insecurity etc. Show the link for all the
problems. The tree is worth 20 points and the
cost benefit model is worth 10 points

Nutrition Assessment Case Study




e Screening for community
health

e The purpose of Assessment

2/16 | Principles of Planning Effective Chl14,15
Community Nutrition Critical thinking activity
o Idenfifying issues Case Study
¢ Factors that prompt program
planning
e Analyzing subjective & Objective
data
e  Writing a mission statement
o C(Clarifying goals
e Developing a program plan
e Program implementation
» Program evaluation
e Data Sources & collection
methods
e Program theories and Models
2/23 | Nutrition During Pregnancy and Chl0,.11
Infancy Critical thinking activity
e Progress report toward Healthy Exam I
People 2010 objectives
» Physiologic events of pregnancy
& mother’s health
e Preconception health
e Factors that influence pregnancy
outcome
o Diet-related complications of
pregnancy
* Nutrition asscssment in
pregnancy
s Adolescent pregnancy
e Physical Activity during
pregnancy
» Nutrient needs for the infant
e Nuirition —health related concerns
during infancy
e Feeding infancy
s Supplemental Nutrition Programs
during Pregnancy Infancy and
Lactation
3/2 | Nutrition in Childhood and Chll, 12
Adolescence Critical thinking

e Nutritional Status of children &

Case study




Adolescents

Nutrition related concerns during
childhood and adolescence
Malnutrition in children
Children with special health care
needs

TV and nutrition

Nutrition programs for children
and adolescents

Challenges to implementing
quality school nutrition programs

3/9

Adulthood and special health Issues

Healthy people 2010
Cardiovascular DZ
Obesity

Cancer

Osteoporosis

Promoting Health & Preventing DZ in

Older Persons

Chapter TBA
. Case Study

3/16

Nutrition Epidemiology and Research

Methods

The Research process
Concepts of collaborative
research

Epidemiology in community
health

Rates

Epidemiologic methods
Nuiritional epidemiology

. Ch4
. Critical Thinking activity
° Case Study

3/23

Public Policy and Nutrition

Legislation & Public Policy
Implementing & Enforcing
Nutrition Policy in the United
States

The Policymaking Process
Policymaking strategics

State and local policy

Links among Nufrition
monitoring, nutrition research and
nutrition policy

Emerging policy issues in the
United States

Political action committee

. Ch7
. Exam I1

10




ADAPAC
s Legislative and Public Policy
Committee LPPC
o Who 1s the chair
e  What activities do they do
How can you get involved

3/30 | Private and Government Health Care e Critical thinking Activity
Systems s Case Study
e Health care coverage vs
uninsured Chapter TBA

e Private health insurance
e Government Health
Insurance/Public Insurance

4/6 | Spring Break — No Classes

4/13 | US Nutrition Monitoring and Food Chapter TBA

Assistance Programs

¢ Food assistance programs in the Critical thinking
United States Case study

* Monitoring nufrition in the United
States
Food Insecurity
Welfare Reform
Importance of food assistance
programs

Federal nutrition programs

Food distribution programs for
children, women, young children
and older adulfs

4/20 | Marketing Nutrition Programs and the | » Chil8 -

role of food industry in food choice . Critical thinking activity
Marketing defined . Case Study

Developing a marketing plan
Goals & objectives

Target groups

Messages

Channels

Budget

Marketing evaluation

Market Research & Situational
Analysis

Market segmentation

Social Marketing

Advertising programs

The media & food advertising
Media & childhood obesity

11




Public health approaches
Food and nufrition
misinformation

4/27

Principles of Nutrition Education

Principles

Nutrition Education across the
life span

Developing a Nutrition Education
Plan

Chapter TBA
. Critical thinking activity
. Case Study

5/4

Public Health Nutrition: An

international perspective

World hunger

Current issues

Malnutrition. Food insecurity &
hunger

Women contributions to food
security

Solving world hunger and
malnutrition

Global initiatives

Emerging relief efforts
Refeeding the malnourished
The Role of Community
Nutritionists

e Critical thinking
Chapter TBA

EXAMIII

5/11

5/16

Final Exams

Time TBA

Please note that the weekly outline above is tentative and can be modified by the teacher
as it becomes necessary. Make sure you mark all assignment due dates and work
accordingly. Find a buddy in class and let her/him know when you will be absent from
class so that they can save handouts for you and help you with notes or any other
catching up. If you will not make it to the facility make sure to call the facility preceptor
before your expected time of arrival and also send an email to me. You will need to make
up all service learning hours missed by arranging make-up with the facility.

Plagiarism
Dishonesty, cheating, fabrication, are all subject to discipline which may lead to a

zero srade and expulsion from the school. See the CSUN Catalogue (Appendix C).

12




Service Learning Component of FCS 408

The FCS 408 students (Community Nutrition) will be able to apply all the didactic
knowledge they have obtained during lecture. Service learning will prepare these
students for level entry roles in community nutrition programs.

A group of 2-4 students will be assigned to a particular facility to work with a registered
dietitian or any program manager who plans and implements community nutrition
projects. These will include programs for women, Infants, children, elderly and other
vulnerable population groups. Clients will come from various community facilities and
include but are not limited to schools, restaurants, WIC, Churches, childhood obesity
programs, elderly homes and residential facilities for the old and disadvantaged, non-
profit organizations, and all other interested agencies willing to mentor students for
commumty service etc. The students will complete all competencies of the course as
listed below. In addition, students will keep a journal each week while working at the
facility (see TIA reflection guideline under journal assignmént guidelines). Students will
complete a project while at the facility. The facility preceptor will be given a list of the
competencies expected for this class and will involve students in projects accommodating
those competencies. Therefore, the project will be carefully chosen based on those
competencies. At the completion of the course students will present their project in class
or tell her classmates about her/his experiences.

Competencies covered in FCS 408 are: These are a mixture of Knowledge and skills
competencies. )
o Use oral and writlen communication in presenting an educational session for a
group
Explain public policy position regarding dietetics
Public policy development
Health behaviors and educational needs of diverse populations
Economics and nutrition
Interpret current research
Socio-cultural and ethnic food consumption issues and trends
Availability of food and nutrition programs in the community
Role of food in promotion of a healthy lifestyle
Evolving methods if assessing health status
Health promotion and disease prevention theories and guidelines
Program planning, moniforing, and evaluation
Intro to developing a personal portfolio
Health care policy and administration
Health care delivery systems-

& & & 9 & & 9 " B & 9 b
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FCS 408 service learning locations

1. Northeast Valley Health Corp (WIC)

WIC program director: Gayle Schachne

1172 N. Maclay Avenue, San Fernando, Ca 91340
818-898-1388

Supervisor: Joy Ahrens ext. 257 or Shefali Desai Ext. 139
Joyahrens@nevhc.org

2. Lanai Road Elementary School:

Lanai Road Elementary School

4241 Lanai Road

Encino, CA 91436

818-788-1590

Fax: 818-788-4263

Email: lanairoad@sbcglobal.net

Contact Person: Stacy Steinberg-(818) 789-1966
DSOrioles@aol.com

4. Circle of Care Leeza’s Place (2-3 students)
500 Van Nuys Blvd

Sherman Oaks # 110

Contact: Stefame Elkins

Phone: 818-817-3259

Email: selkins(@leezasplace.org

Website: www.thecircleofcarefoundation.org & www.leezasplace.org

5. SOVA Community Food and Resource Program
16439 Vanowen Street, Van Nuys, CA 91406
sova@jfsla.org
818-988-7682
Contact person: Maxine Myer: 818-988-7682 ext 116
Director: Leslic Friedman

6. New Academy
21425 Cohasset St
Canoga Park, CA 91303
Contact: Edward P. Fiszer, Ed. D., Principal
Phone: 818-710-2640
fiszer@nacpdolphins.org

7. Los Angeles Youth Network
1754 Taft Avenue
Los Angeles, CA 90028
(323) 467- 8466

14



Grading Scale:

Group Project Score Sheet

% Possible Points Letter Grade
94 & ahove A
90-93 A-
87-89 B+
84-86 B
80-83 B-
7879 C+
74-77 C
70-73 C-
68-69 D+
64-67 D
60-63 D-
<60 F

Names of students:

Ttem Criteria Your Score Possible Score
1 Topic and site 10
approval
2 Target group & size 10
3 Topic & reason 10
4 Goals 10
5 Objectives 10
6 Methods/materials 10
7 Promotion 10
8 Evaluation tools 10
9 Lesson plan 10
10 References 10
11 Team Evaluation 10
12 Oral presentation 25
Total 135
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Final Paper Guidelines (Due on the last day of class)

1.

(S

~ o

9.

Identify the target group and facility where you will conduct your nutrition education
program. Conduct your needs assessment when you mect with your facility contact.
Meet your instructor to discuss this information.

Meet with your site contact to discuss your ideas.

Using the attached form, obtain the site contact’s written approval for conducting
your nutrition education session at that site. Schedule a date and time for your
presentation.

Target group and program site- general description, demographic data,
organizational, environment, including mission, goals, political structure,
stakeholders

Topic and reason behind it’s selection (needs assessment)

Goals (s) and objectives for the presentation

Methods and materials for implementation, with rat1onale for their selection based
on a theoretical framework/model of nutrition education (KAB, Social learning,
Cognitive, Social marketing etc)

Promotion strategies for the presentation

10. Evaluation criteria/tool
11. You will present for 15 minutes to your classmates about this experience
12. Attach your Power Point Presentation or description of your project.

Oral Presentation Guidelines

1.

ARl

Present a 15 minute session o your instructor and peers on the most interesting and
important information from your small group presentation. Highlight your target
group, topic, goals, objectives, methods, materials, theory framework/model,
evaluation, conclusions and recommendations.

Use well developed and creative visuals that enhance your presentation.

All group members will be involved in the presentatlon

Keep presentation within 15 minutes

The following evaluation tool will be used

Oral presentations are worth 25 points

Group Presentations TOTAL: 25 POINTS

Format

Time 15 Minutes

Organization Introduction: to your presentation; target group, site, topic.

Goals/objectives

Methods/materials

Evaluation: Include most interesting and important information,
Conclusions & recommendations:; Key points for future
presentations.

Visuals Use simple well-developed visuals that will best get your point across

in a limited amount of time.

16




Evaluation for oral presentation

Criieria

Points | Recommendations | Poor | Fair Good
for improvement

Excellent

Kept time
limit
(Spoints)

Choose
unique and
or
inferesting
points
(10 points)

Used visuals
effectively
(5 points)

Presentation
and
discussion
clear, well
planned and
involved all
members
(5 points)

Total Points

Key: for oral

presentation evaluation above

Poor

No attempt to meet criteria

Fair Partially met criteria, but needs major improvement.
Good Met criteria with suggestions for enhancement.
Excellent Met criteria in an outstanding way

17




Lesson Plan Format for nutrition education project (Example)

TOPIC Date

GROUP (Describe Characteristics)

GENERAL GOAL OR GOALS:

Objectives: In 3 different domains

COGNITIVE
AFFECTIVE
PSYCHOMOTOR
Content Teacher Activities,
Specific Objectives For Concepts and Learning Experiences Techniques, and
Evaluation Generalizations Educational Media

18




FCS 408: Program Site Permission

To: Lydia Chowa, Dr.PH, RD, BSN, and Faculty for Community Nutrition Class at
CSUN

From: Position Title

Organization Name

Address

Telephone

Re: Permission for Community Nutrition education or group Project, Department of FCS

After reviewing the goal(s), objective(s) and content of the project, I give my permission
for

to conduct this project in my organization,

(Student Name)

Signature

Date

19



Facility Preceptor/supervisor Evaluation

Thank you for your involvement in this component of the Community Nutrition (service
learning) course! 1 would like your input regarding the student evaluation. Please
complete the evaluation below in a timely manner, I will not be able to issue a grade for
this project until your evaluation is completed. Please call me at 818-677-4086 if you
have any questions about completing this form.

Student Name/Project

Rate the student on the following characteristics.

Needs Very

Improvement Evident

Enthusiasm/Motivation 1 2 3 4 5
Creativity/Creative and Critical Thinking 1 2 3 4 5
Competence 1 2 3 4 5
Ability to interact/work as a team . 1 2 3 4 5
Professional demeanor/behavior 1 2 3 4 5
Total Score (add the 5 scores) /25

Please discuss the performance of this student, citing specific examples for your

comments. | am particularly interested in the amount of project ownership this student

was willing to accept, how the student reacted to you and/or your staff, the agreement

between your expectations and the project outcome, the benefits/barriers associated with

this student. Given this discussion, how many additional points (out of 25) should be

awarded to the student? /25

20



Self Evaluation

Name/Project

Please rate your performance with regard to the following five factors. Scores may range
from 1 to 5 with 5 representing exceptional performance. Then, discuss/describe your
rationale for this score.

Interaction With Preceptor/Agency

Score /
5

Ability to Meet Goals/Objectives
Score /5 '

Personal Effort/Utilization of Strengths
Score /5

Quality of Your Final Project

Score /
10

Your Score /
25

21



What specifically did you learn doing this project and what changes would you make if
repeating this project?
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