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INTRODUCTION TO THE PROGRAM 

 

Mission and Goals 

 

Cedar Crest College Didactic Program in Dietetics Mission Statement:  

 

In concert with the Mission and Values of Cedar Crest College, the mission of the Cedar 

Crest Didactic Program in Dietetics is to develop competent entry level Registered 

Dietitians. With a foundation in the liberal arts, our Program’s commitment is to provide 

high quality education in accordance with the Accreditation Council for Education in 

Nutrition and Dietetics Foundation Knowledge Requirements for Dietitians with 

emphasis on scholarship, leadership, civic engagement, health and wellness and global 

connectivity. 

 

Program Goals and Objectives  

I.  The program will prepare graduates to be competent entry-level dietitians. 

 

Outcome Measures:  

 

1. Over a five-year period, the pass rate for graduates taking the RD exam for the first 

time will be at least 80% 

 

2. Over a five-year period, 60% of DPD graduates will apply to a supervised practice 

program the academic year they complete the program. 

 

3.  Over a five-year period, 80% of those applying to a supervised practice program will 

be accepted. 

 

4. When surveyed, internship directors rate CCC student preparation with an overall 

knowledge/ability of 80% ACEND Knowledge and Skills for Didactic Programs as 

competent or higher. 

 

5. When surveyed, employers rate the preparation CCC students who have completed an 

internship and passed the RD exam with an overall knowledge/ability of 80% ACEND 

Knowledge and Skills for Didactic Programs as competent or higher. 

 

6. When surveyed upon graduation, at least 80% of all graduates rate their overall 

knowledge/ability of ACEND Foundation Knowledge Requirements and Learning 

Outcomes as competent or higher. 

 

7. At least 80% of the students who declare a major in Nutrition in the DPD will 

complete the program within 150% of time planned for completion. (full time students 3 

years; part time students 6 years) 
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8. Of the DPD graduates who did not apply to, or were not accepted into a dietetic 

internship 80% will attend graduate school or successfully pursue other career 

opportunities. 

 

II. The program will demonstrate a commitment to community service.  

 

Outcome Measures: 

 

1. Students will complete at least two courses that include a community service 

component or show documentation of comparable community service hours. 

 

2. Upon Graduation, 80% of nutrition students will participate in at least three Nutrition 

Outreach activities through the Allen Center for Nutrition or other outreach activities, 

including the Health and Wellness Program and the Student Dietetic Association 

 

3. At least 80% of Graduates will indicate on the graduate survey that they participate in 

one or more community activities.   

 

III. The program will instill the value of lifelong learning and provide a variety of 

experiential learning opportunities. 

 

Outcome Measures:  

 

1.  Graduates who are RD’s will indicate on the graduate survey that they have completed 

a minimum hours of continuing education as required by the Commission on Dietetic 

Registration.  

 

2. Students will complete a minimum of 56 experiential hours in the combined areas of 

clinical, community, counseling and foodservice.  

 

3. At least 80% of Graduates will indicate that the experiential learning was a valuable 

component of their learning experience and rate it as satisfactory. 

 

For this program forty-five credits in nutrition are required.  Specific chemistry, biology, 

math, social science and writing courses are necessary to meet program prerequisites  and  

accreditation requirements set forth by ACEND. 

 

Program Prerequisites 

 

A departmental visit and interview by the program director are required for anyone 

interested in coursework in nutrition prior to registering for NTR 120 The Profession of 

Dietetics.  Students who identify Nutrition as their intended major are classified as 

“Intended Nutrition” and will be provided a copy of this Handbook.  Intended Nutrition 

(INR) majors must read this Handbook and bring the signed INR Signature Page with 

them to their meeting with the DP director.   
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To be eligible to declare and remain a declared Nutrition Major, students must receive a 

grade of C or better in all didactic courses and maintain at least 2.5 cumulative GPA.   

 

For students who wish to complete the didactic program in dietetics (DP), be eligible to 

earn a DP Verification Statement and be eligible to apply to an ACEND accredited 

Dietetic Internship (DI) a cumulative and DPD GPA of 3.0 is required at the time of 

Declaration of Major and must be maintained to graduation.  

 

Preparation for Professional Advancement 

  

The program is designed to prepare students for application to an accredited Dietetic 

Internship (DI), graduate school, or the job market.  Students considering entrance to the 

profession of dietetics as a Registered Dietitian must complete these three components: 

 

 1.  A Bachelor’s degree (it does not have to be in Nutrition) and successful 

completion of required  academic  coursework at an ACEND-

approved/accredited college; 

 2.  Admission and successful completion of an ACEND-accredited Dietetic 

      Internship; and 

 3.  Pass the National Registration Examination for Dietitians. 

 

Applying to an Internship  

Application to a Dietetic Internships is an extremely competitive process and requires 

students to attain and maintain competitive GPAs, a body of work and/or volunteer 

experience and demonstrate evidence of commitment to the profession.   

 

The CCC DP is dedicated to supporting students through this demanding processes, 

however, commitment and success to the process is the responsibly of the student.   

 

In the appendices of this Handbook, you will find a Sample DI Application Form.   

This form must be filled out and maintained by both Intended Majors and Declared 

Majors throughout your time in the DP program and accompany you to all your academic 

advising meetings with your NTR advisor.  This form will be used to track your progress 

in all areas of review and will provide the basis for all recommendations for building a 

competitive application to a DI.  Only students who can evidence competitive GPAs, a 

body of work and/or volunteer experience and demonstrate evidence of commitment to 

the profession will be eligible for the programs’ preselect process and letters of 

recommendation to a DI.  (updated June, 2016) 

 

A list of internships is available at the Academy of Nutrition and Dietetics website 

(www.eatright.org).  The R.D. exam is a half-day test that can be taken at designated 

computer testing sites after completion of an ACEND Accredited DI. 

 

The program also makes available the Supervised Practice Guide, application resources 

and preselect resources on the Campus Connect Internship Resources link, which is made 

available upon declaration of the major.  

http://www.eatright.org/
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Accreditation Status 

  

The Cedar Crest College Didactic Program is accredited by the Accreditation Council on 

Education for Nutrition and Dietetics (ACEND) of The Academy of Nutrition and 

Dietetics (A.N.D.), 120 South Riverside Plaza, Suite 2000, Chicago, IL  60606-6995,  

1-312-899-0040 ext. 5400, 1-800-877-1600 ext. 5400, email acend@eatright.org ,  

http://www.eatright.org .   

 

Nutrition Facilities 

 

The Nutrition Program is housed in the Allen Center for Nutrition in the Miller Family 

Building. The Nutrition Department phone number is 610-606-4666 ext 4624 

 

The Department has a Student Resource and Learning Center (Miller 22) which is 

equipped with three computers, RD exam study software, books and journals, and 

projector with sound.   The room is used for most Nutrition classes and meetings, please 

check with the Nutrition Department Administrative Assistant for room availability. 

 

The Nutrition Department is equipped with a state of the art foods lab, complete with six 

fully functional kitchen stations (one is ADA compliant), and a demonstration kitchen 

with video monitor.   

 

ACADEMIC POLICIES AND PROCEDURES 

 

Declaration of the Major 

 

For students pursing a Verification Statement, to declare nutrition as your major you must 

complete the following courses with a grade of C or better: CHE 111, CHE 112, MAT 

110, CHE 203, BIO 117, SOC 100, PSY 100, & a grade of B- or better NTR 120, and 

receive a midterm grade of C or better in BIO 118, BIO 127, CHEM 217 and a grade of 

B- or better in NTR 210.  

 

All Nutrition Majors must declare the major prior to registering for all 300 level courses. 

 

For those wishing to pursue a Verification Statement and eligibility to apply to a Dietetic 

Internship Program and sit the RDN registration exam, or seeking to sit the Nutrition and 

Dietetic Technician Registered (DTR) exam through the Commission on Dietetics 

Registration (CDR), you must achieve and maintain a minimum cumulative and didactic 

GPA of 3.0, receive a grade of B- or better in all Nutrition (NTR) course work, and C or 

better in all other required DP courses. 

 

For those who do not wish to earn the Verification Statement, The major in Nutrition 

requires a minimum cumulative GPA of 2.5 and a grade of C or better in all program 

required courses.  

mailto:acend@eatright.org
http://www.eatright.org/
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Once the declaration of major form has been approved, you will be assigned an adviser 

from the Didactic Program. At this time, you must meet with your nutrition advisor to 

plan the remaining coursework needed according to the approved Nutrition Curriculum in 

place at that time. Meetings with your DP academic advisor is mandatory each semester. 

Upon declaration of the major you will be given the Nutrition Program Student 

Handbook which provides a student with all of the requirements, policies and procedures 

of the program, you must read the Handbook and return the Declared Nutrition Signature 

page to the department.  The Handbook also includes, in its appendices, a sample DI 

application worksheet, which you are required to use to track your progress in all areas, 

course work (GPA), volunteer and/or work experience, awards, extracurricular activities,  

ect.  This form must accompany you to all your meetings with your DP advisor to assess 

your progress in the program and readiness for DI application. Nutrition Intended 

students are required to begin to track their progress using this form.     Students are 

required to thoroughly read and sign a statement of acknowledgment and agreement of all 

policies for continuation in the program by signing the appropriate signature page of this 

Handbook.  

 

 

Students must maintain the cumulative and DP GPA of 3.0 and minimum grade 

requirement in all courses to remain on the Verification Statement track.  If a student’s 

GPA (cumulative and/or didactic) should fall below 3.0, they have until the end of the 

next grading period (final grade) to return to the 3.0 requirement.  If the student’s GPA 

remains below 3.O at the next grading period, the student will be transitioned to the non-

Verification Statement track or work with their academic advisor to identify a new major.  

 

Students can repeat one DP NTR and one science (BIO or CHE) course one time; after 

which they need department permission for the second repeat and/ or to continue on the 

Verification Statement Track.  A withdrawal equals one attempt at the course.  

 

 

 

Grades for Nutrition Courses 

 

 Letter grades for nutrition courses are as follows. 

 A  93+  4.0 quality points 

 A-        90 – 92 3.7  

 B+ 87 – 89 3.3  

 B 83 – 86 3.0 

 B- 80 – 82 2.7 

 C+      77 – 79 2.3 

 C 73 – 76 2.0 

 C-  70 – 72 1.7 

 D+   67 – 69 1.3 

 D 65 – 66 1.0 

 F Below 65         0 
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Transferring in Nutrition Courses from other Colleges 

 

The DPD Director, Dr Scannavino, must approve all transfer credits a student intends to 

apply toward required Nutrition program courses.  You may be required to present course 

syllabi for the courses to be evaluated for credit.   

 

If previous coursework was completed outside of the United States, the first step is to 

have your academic degree(s) validated as equivalent to the bachelor’s or master’s degree 

conferred by a U.S. regionally accredited college or university.  Some non-profit agencies 

that perform this specialized service are listed below. 

 World Education Services, Inc. 

 P. O. Box 745 

 Old Chelsea Station 

 NY, NY  10011 

 212-966-6311 

 

 Credentials Evaluation Services, Inc. 

 P. O. Box 66940 

 Los Angeles, CA  90066 

 310-390-6276 

 

 Education Credential Evaluators, Inc. 

 P. O. Box 92970 

 Milwaukee WI  53202-0970 

 414-289-3400 

 

 Josef Silny & Associates 

 International Education Consultants 

 P. O. Box 248233 

 Coral Gables  FL  33124 

 305-666-0233 

 

 International Consultants of Delaware, Inc. 

 914 Pickett Lane 

 Newark DE  19711 

 302-737-8715 

 

 Foreign Educational Document Service 

 P. O. Box 4091 

 Stockton CA  95204 

 209-948-6589 

 

 Association of International Credential Evaluators, Inc. 

 P. O. Box 6756 
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 Beverly Hills CA  90212 

 888-263-2423 

 

At the time of admission, prior science (BIO & CHE) and social science (PSY & SOC) 

coursework cannot be more than 10 years old, and prior nutrition coursework cannot be 

more than five years old.   

 

For transfer and second-degree students, to be eligible to receive a Verification Statement 

you must complete a minimum of 20 credits of Nutrition course work at Cedar Crest 

College.   

 

Proficiency Examinations 

 

At this time, no proficiency exams are available for DP required courses 

 

Advising 

 

Traditional freshmen students are assigned an academic advisor when they begin classes 

at Cedar Crest College. This advisor may be in a department other than nutrition. At the 

end of the freshmen year, traditional freshmen will be assigned a Nutrition faculty 

member as their advisor. 

 

Upon admission, lifelong learners are assigned an academic advisor through SAGE.  

 

Upon declaring Nutrition as an intended major, they will also be assigned a Nutrition 

faculty member as their advisor.   

 

Students are required to have their advisor’s input when selecting coursework.  It is the 

student’s responsibility to: 

 

1. Make an appointment with the Nutrition Faculty Advisor during the 

registration period. 

2. Know the requirements for the major. 

3. Review the course offerings for the semester as listed in the semester 

schedule. 

4. Bring their DI application worksheet 

 

A copy of the Nutrition Course Sequence recommended by the department is 

available in the appendices of this handbook and by contacting the Nutrition 

Department. 

 

Attendance and Tardiness 

 

Attendance at class, labs and field experiences is determined by the requirements of each 

class and will be part of the class syllabus.  The Professor teaching the course will set 
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attendance and tardiness policy for the course.  Hybrid and Online courses will have 

appropriate policies for those platforms.    

 

Students not pursing the Verification Statement track are not required to complete field 

experiences for NTR 327, 328 and 330. 

 

Class audits are available with the instructor’s permission. Audits are not permitted for 

any field experience or lab in the Nutrition curriculum.   

 

 

Examination Attendance/Proctors 

 

The College sets final exam dates and students must be available for exam times and 

dates.  

 

All Nutrition DP courses require a midterm.  The date for this examination will be prior 

to the Fall and Spring break and identified on each course syllabi.  

 

Online courses may require students to provide documentation of a proctor for 

examinations, or attendance at the Cedar Crest College Campus location for 

examinations.  The course syllabi and professor will identify all examination 

requirements.  

 

Classroom Protocol  

The current student handbook provides comprehensive review of the Cedar Crest College 

Honor code and Principles of Classroom Protocol:  including the Principals, Pledge and 

all standards associated with Academic Honesty.  Section A. is provided here: 

 

a. Learning Environment and Classroom Behavior 

Cedar Crest College maintains a classroom and learning environment dedicated to 

scholarly, artistic, and professional inquiry.  The college’s community of learning 

is founded upon the intellectual freedom of students and faculty in pursuit of 

knowledge and understanding.  Such an environment depends upon the insights of 

the liberal-arts disciplines, as well as a respect for the global diversity of 

viewpoints and cultural backgrounds.   

 

The College expects students to conduct themselves in a manner that best realizes 

their own and other student's education.  Appropriate classroom behavior 

includes, but is not limited to the expectations for students: to attend and be 

prepared for all classes, to arrive and leave on time, to treat the faculty members 

and other students with respect, to refrain from any activities within the classroom 

that do not directly pertain to the business of the calls, to use language that is 

respectful and non-abusive and to otherwise refrain from the any behavior that 

disrupts or jeopardizes the learning environment as determined by a reasonable 

faculty member. Academic programs or individual faculty members may establish 
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additional behavioral policies for their courses, including those, which consider 

classroom behavior for a student's academic evaluation.   

 

Responses to Disruptive Behavior 

Faculty members are entitled to respond to disruptive behavior as delineated in the Cedar 

Crest College Student Handbook.  

 

 

Notice of Opportunity to File Complaints with ACEND 

 

Accreditation Council on Education for Nutrition and Dietetics (ACEND) will review 

complaints that relate to a program’s compliance with the accreditation/approval 

standards.  The Commission is interested in the sustained quality and continued 

improvement of dietetics education programs but does not intervene on behalf of 

individuals or act as a court of appeal for individuals in matters of admission, 

appointment, promotion, or dismissal of faculty, staff, or students. 

 

A copy of the accreditation standards and/or the ACEND policy may be obtained by 

contacting the Education and Accreditation staff at The Academy of Nutrition and 

Dietetics at 120 South Riverside Plaza, Suite 2000, Chicago, IL  60606-6995, or by 

calling 1-312-899-0040 ext. 5400, 1-800-877-1600 ext. 5400, email 

ACEND@eatright.org,  http://www.eatright.org. 

 

Written complaints should be forwarded to ACEND at the above address or email. 

 

Cedar Crest College Nutrition Program Complaints and Appeals 

The Department of Nutrition abides by all college polices and procedures for complaints 

and appeals.  The process for complaints and appeals is clearly outlined in the Cedar 

Crest College Student Handbook, and the Cedar Crest College Catalogue. 

 

 

Additional Program Costs and Fees  

Nutrition Lab Fee (NTR 220, 320) (per course): $100  

Nutrition Practicum Fee (NTR 340) (per course):$175 

Liability Insurance (required in the senior year): $35 *Securing insurance is the 

responsibility of the student 

Health Insurance (required in the senior year): Varies *Securing insurance is the 

responsibility of the student 

Academy of Nutrition and Dietetics Student Membership (required in the junior year): 

$50  
Local Dietetic Association Membership: $10 

Background Check: $120 

Physical Exam: Varies  
Books & Supplies: Varies  

Lab Coat (1): ~$50 

Transportation: Private vehicle is required for field experiences  

mailto:cade@eatright.org
http://www.eatright.org/
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Graduation Requirements 

 

To be eligible for the degree of Bachelor of Science in Nutrition, the student must meet 

the following requirements. 

 

1. Completion of a minimum of 120 credits. 

2. Satisfactory completion of all nutrition courses outlined in the curriculum for the 

nutrition major. 

3. Satisfactory completion of college requirements as described by the catalog at 

time of graduation.  

4. Bachelor’s Degree in Nutrition WITH Verification Statement: Maintenance of a 

3.0 GPA or higher  

5. Bachelor’s Degree in Nutrition WITHOUT Verification Statement: 

Maintenance of a 2.5-2.99 GPA  Bachelor’s Degree in Nutrition  

6. Completion of the Application for Graduation by the deadline.  

 

Students who successfully complete the DP and receive a Verification Statement are also 

eligible to sit the Dietetic Technician Registration (DTR) Exam.  

 

All students must complete the program’s exit survey and exit exam before 

Verification Statements will be issued.   

 

FIELD EXPERIENCES  

Students who are seeking to earn a Verification Statement are required to successfully 

complete field experience for NTR 330 Food Service Systems, NTR 327 & 328 Medical 

Nutrition Therapy I &II, and must complete all of the clearances listed below prior to the 

start of the semester. Opportunities to complete the NTR 330 field experience over the 

summer is available.  If a student would like to begin this experience prior to the start of 

the fall semester, they must contact the DP director no later than June 1.  

Students who have prior professional experience in the areas of Food Service or Nutrition 

Therapy may have their prior work assessed for a waiver and credit for a field 

requirement.   All requests for reviews of prior experience must be made to the DP 

Director prior to the registration period for these courses (Fall registration: March of the 

prior academic year).    

 

Requirements before Starting Field Experience  

Students will be sent Field Experience clearance information and instructions, 

access to all DP field experiences requires these clearances.  They are valid for one year 

from the time of application.    

 

Information regarding clearances should be addressed to the class professor or Nutrition 

Office.  Failure to complete clearances prior to the Drop Add Period will result in your 

being dropped from the field experience course.  (updated 8/ 2014) 

 Report of Health Evaluation and Medical History 
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 Immunizations, Titers, and Current PPD 

 Drug and Alcohol Screen 

 Proof of Health Insurance  

 FBI Criminal History Clearance 

 Child Abuse History Clearance 

 PA Criminal History Clearance 

 Annual Flu Shot 

 Professional Liability Insurance 

 And all other clearances required by placement sites at time of field experience.  

The information and instructions will be sent to you in May, prior to the semester you 

will be begin classes requiring the clearances.  For most students this occurs following 

their Junior year; or the year they enroll in either Food Systems Operations (NTR 330) or 

Medical Nutrition Therapy (NTR 327).   

 

 

 

 

THE NUTRITION PROGRAM: Ethics and Professional Conduct 

Academy of Nutrition and Dietetics Code of Ethics 

The Academy of Nutrition and Dietetics and the Commission on Dietetic Registration 

have adopted the Code of Ethics for the Profession of Dietetics (updated 2009). Students 

who have declared their major in Nutrition are expected to abide by the most recent 

Academy Code of Ethics and understand the nineteen principles listed. 

http://www.eatrightpro.org/resources/career/code-of-ethics   

 

Principle 1: The dietetics practitioner conducts himself/herself with honesty, integrity and 

fairness.  

 

Principle 2: The dietetics practitioner supports and promotes high standards of 

professional practice. The dietetics practitioner accepts the obligation to protect clients, 

the public, and the profession by upholding the Code of Ethics for the Profession of 

Dietetics and by reporting perceived violations of the C through the processes established 

by the Academy of Nutrition and Dietetics and its credentialing agency, CDR. 

 

Principle 3: The dietetics practitioner considers the health, safety, and welfare of the 

public at all times. 

 

Principle 4: The dietetics practitioner complies with all laws and regulations applicable or 

related to the profession or to the practitioner’s ethical obligations as described in this 

Code. 

 

http://www.eatrightpro.org/resources/career/code-of-ethics
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Principle 5: The dietetics practitioner provides professional services with objectivity and 

with respect for the unique needs and values of individuals. 

 

Principle 6: The dietetics practitioner does not engage in false or misleading practices or 

communications. 

 

Principle 7: The dietetics practitioner withdraws from professional practice when unable 

to fulfill his or her professional duties and responsibilities to clients and others. 

 

Principle 8: The dietetics practitioner recognizes and exercises professional judgment 

within the limits of his or her qualifications and collaborates with others, seeks counsel, 

or makes referrals as appropriate. 

 

Principle 9: The dietetics practitioner treats clients and patients with respect and 

consideration. 

 

Principle 10:  The dietetics practitioner protects confidential information and makes full 

disclosure about any limitations on his or her ability to guarantee full confidentiality. 

 

Principle 11: The dietetics practitioner, in dealing with and providing services to clients 

and others, complies with the same principles set forth above in “Responsibilities to the 

Public” (Principles #3-7) 

. 

Principle 12: The dietetics practitioner practices dietetics based on evidence-based 

principles and current information. 

 

Principle 13: The dietetics practitioner presents reliable and substantiated information and 

interprets controversial information without personal bias, recognizing that legitimate 

differences of opinion exist. 

 

Principle 14: The dietetics practitioner assumes a life-long responsibility and 

accountability for personal competence in practice, consistent with accepted professional 

standards, continually striving to increase professional knowledge and skills and to apply 

them in practice. 

 

Principle 15: The dietetics practitioner is alert to the occurrence of a real or potential 

conflict of interest and takes appropriate action whenever a conflict arises. 

 

Principle 16: The dietetics practitioner permits the use of his or her name for the purpose 

of certifying that dietetics services have been rendered only if he or she has provided or 

supervised the provision of those services. 

 

Principle 17: The dietetics practitioner accurately presents professional qualifications and 

credentials. 
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Principle 18: The dietetics practitioner does not invite, accept, or offer gifts, monetary 

incentives, or other considerations that affect or reasonably give an appearance of 

affecting his/her professional judgment. 

 

Principle 19: The dietetics practitioner demonstrates respect for the values, rights, 

knowledge, and skills of colleagues and other professionals. 

 

Cedar Crest Honor Code  

 

Honor Code 

 

Cedar Crest College students should uphold community standards for academic and 

social behavior in order to preserve a learning environment dedicated to personal and 

academic excellence. Upholding community standards is a matter of personal integrity 

and honor. Individuals who accept the honor of membership in the Cedar Crest College 

community pledge to accept responsibility for their actions in all academic and social 

situations and the effect their actions may have on other members of the college 

community. 

 

Honor Code Principles 

 

The following principles stand at the center of the honor philosophy: 

 

We believe in self-governance. 

We respect the individual ownership of ideas, work and property. 

We recognize and appreciate others' differences. 

We have responsibility as individuals within a community to uphold community 

standards. 

We will create a just and caring environment by striving to behave with equity and 

consideration of others. 

Honor Code Pledge 

 

"We who accept the honor of membership in the Cedar Crest College community 

recognize our obligation to act, and encourage others to act, with honor. The honor code 

exists to promote an atmosphere in which the individual makes her own decisions, 

develops a regard for the system under which she lives, and achieves a sense of integrity 

and judgment in all aspects of her life. It is with faith in such a system that I have 

accepted membership into this community. Representative of such, I hereby pledge to 

uphold the spirit and the letter of the honor code. 

 

Academic Standards of Integrity 

 

In keeping with the honor code, academic integrity and ethical behavior provide the 

foundations of the Cedar Crest scholarly community and the basis for our learning 

environment. Cedar Crest College expects students to set a high standard for themselves 

to be personally and intellectually honest and to ensure that other students do the same. 
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This standard applies to all academic work (oral, written or visual) completed as part of a 

Cedar Crest education. 

 

Academic Misconduct 

 

Cedar Crest College considers the following acts, but not only the following acts, to be 

breaches of its academic standard of integrity. Cedar Crest College reserves the right to 

alter the definitions of academic misconduct herein. 

 

Cedar Crest College considers the following acts, but not only the following acts, to be 

breaches of its academic standard of integrity. Cedar Crest College reserves the right to 

alter the definitions of academic misconduct herein. 

 

i) Cheating. 

 

During the completion of an academic assignment (e.g. quizzes, tests, examinations, 

artistic works, presentations, or papers), it is dishonest to use, have access to, or attempt 

to gain access to any and all sources or assistance not authorized by the instructor. 

 

ii) Plagiarism. 

 

Plagiarism is the act, intentional or not, of misrepresenting the work, research, language 

or ideas of another person (published or unpublished) as one's own. An assignment, or 

part of an assignment, that fails to acknowledge source material through an appropriate 

academic discipline's citation conventions for quotation, paraphrase, and summary also 

constitutes plagiarism. 

 

iii) Collusion. 

 

Collusion is the collaboration of two or more individuals in either giving or receiving 

assistance not authorized by the instructor for the completion of an academic assignment. 

 

iv) Falsification. 

 

Falsification is the misrepresentation of academic work or records. Falsification includes, 

but is not limited to: the fabrication of research, scientific data, or an experiment's results; 

providing false information regarding an academic assignment, including reasons for 

absence, deadline extension or tardiness; the tampering with grade or attendance records; 

the forging or misuse of college documents or records; or the forging of faculty or 

administrator signatures. An assignment or part of an assignment, submitted for academic 

credit in one course and resubmitted by the student for academic credit in another course 

without both instructors' permission also constitutes falsification. 

 

v) Sabotage. 
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Sabotage is the act of hindering another student's (or students') ability to complete an 

academic assignment. Destruction of college property (e.g. library holdings, laboratory 

materials, or computer hardware or software) may constitute sabotage. 

 

vi) Other forms of academic misconduct. 

 

The forms of academic misconduct defined above are not exhaustive, and other acts in 

violation of the Cedar Crest Honor Code or academic standards of integrity may be 

deemed academic misconduct by an instructor or by the college. 

 

Responses to Academic Misconduct  

Students who breach the academic standard of integrity—as set forth in the types of 

academic misconduct specified in the Faculty Handbook, Book 4.B.2.a. — are subject to 

sanctions imposed by an instructor, a department chair, the Dean of the School of Adult 

and Graduate Education, the provost or the board of trustees. Such sanctions can range 

from, but are not limited to, the expectation to redo an assignment, a reduction in grade 

for an assignment or course, or the failure of an assignment or course. Extreme cases of 

academic misconduct, as determined by the provost or the board of trustees, may result in 

suspension or expulsion from the college, or the withholding, denial or rescinding of 

academic degrees. 

 

Plagiarism or other forms of academic misconduct may result in penalties up to and 

including a grade of F on the assignment, a grade of F in the class and or dismissal from 

the Nutrition Program.  Appeals for all penalties follow the procedures outlined in the 

CCC Student Handbook and Catalogue.   

 

 

 

Writing Style  

All written papers for the Nutrition programs are required to be in either the American 

Psychological Association style or Journal of the Academy of Nutrition and Dietetics 

(JAND) using the American Medical Association style. Professors attempt to include 

more than one style during the four-year degree to introduce students a variety of 

requirements and writing competencies. 

The APA Publication Manual (6th edition) is available at the bookstore. JAND guidelines 

are distributed in respective classes and available on the www.eatright.org  journal link.   

 

 

Guidelines for Requesting Recommendation Letters 

 

All Students must complete the Cedar Crest College permission and clearance form 

to the writer before any recommendations can be written.   This form is available on 

Mycedarcrest under the Registrar Forms Tab. 

 

http://www.eatright.org/
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Arrange your requests in a timely manner.  (Ask the writer for his/her timeline!  Usually 

4-5 weeks are necessary.  KEEP IN TOUCH with the writer to provide assistance in 

expediting your letters.) 

 

Place all your documents in one folder. 

 

 Identify the folder with your name, address, phone number, Fax number, 

and E-mail address. 

 

 Include: 

 Cover memo clearly stating what the letter is for,  

 Your name and date of request,  

 Name, title, address, phone, FAX, and E-mail of all people to whom the 

letter(s) / application(s) are to be sent,    

 Indicate alongside each name whether the recommendation letter is to be 

sent to person OR to be returned to you because you need to include the 

letter in your application package. 

 

 DEADLINE DATES for everything you need! 

   

 Copy of your most recent college transcript. (Include other transcripts, 

as appropriate, e.g., if you want to demonstrate your improvement in 

academic performance)  

 

 Current Resume.  A current resume will include all work, volunteer and 

college experiences, honors and recognition.   

o Additional helpful information for the writer.  Include comments 

about any professional projects you completed while you were a 

student/employee/volunteer of the writer. 

 Up to date DI worksheet (found in the appendices of this handbook) 

 

 Statement of Professional Goals.  
o General and Specific for Each School or Employment 

recommendation. Be specific about your short-term and long-term 

aspirations and reasons you are applying to each school/internship 

to help you achieve them. 

  

 Statement of Unique Qualifications, Knowledge Skills, Talents, 

Interests.  
o General and Specific for Each school and/or Employment 

recommendation. Identify your characteristics, attributes, and 

experiences, e.g. employment, co-op, volunteer, classroom 

projects, that you think will enhance your application to each 

school/internship. 
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 Recommendation Letter Forms (signed, if appropriate) with 

addressed envelope (stamped, if appropriate) paper-clipped to each. 

(If the writer will be using own business envelope, supply mailing label 

with addressee's information.)  

 

The Nutrition Curriculum 

 

The entry-level dietitian is knowledgeable in the ACEND Knowledge Requirements for 

Dietitians listed below. 

 

The foundation knowledge and skills precede achievement of the core and emphasis 

area(s) competencies, which identify the performance level expected upon completion of 

the supervised practice program. Foundation learning is divided as follows: basic 

knowledge of a topic, working or in depth knowledge of a topic as it applies to the 

profession of dietetics, and ability to demonstrate the skill at a level that can be developed 

further. To successfully achieve the foundation knowledge and skills, graduates must 

have demonstrated the ability to communicate and collaborate, solve problems, and apply 

critical thinking skills. Each Nutrition course syllabus indicates which of these 

knowledge requirements (KRD) are covered.  All KRDs are clearly identified on the 

course syllabi and on the table below.   

 

The program is committed to meet the following standards for accreditation:      

 100% of students in the DPD will earn a minimum grade of 80% (B-), or 

meets expectations, and 60% of all students in the DPD will earn a 

minimum grade of 90% (A-), or exceeds expectations on all measured 

competencies (assignments, exams, experiences ect…) associated with the 

ACEND Knowledge Requirement associated with each course and can be 

reviewed in Appendix D   
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Appendix: Nutrition Curriculum Course Plan 2016-2017  

 

 
1 st Year FALL   LAC Credits 1 st Year SPRING   LAC Credits 

 

  
    

  
   

  

 
CHE 111 Chem Principles I Lect & Lab SCI 4 CHE 112 

Chem Priniciples Lect & 
Rect. only* SCI 3 

 
MAT 107 Math for Hlthcare ML 3 BIO 127 Microbiology 

 
4 

 
PSY 100 General Psychology SS 3 SOC 100 Intro Cult and Soc SS 3 

 
FYS First Year Seminar FYS 3 WRI-1 Writing 100 

 
WRI-1 3 

 
SPS 120 Special Studies 

 
0.5 SPS 160 Special Studies 

 
0.5 

 
  

    

  *  Recitation required 
 

  

 
  

   

13.5   
   

13.5 

 
                    

 

2 nd Year FALL 
   

2 nd Year SPRING 
  

  

 
  

    

  
   

  

 
BIO 117 A&P I Lect & Lab  

 

4 BIO 118 A&P II   
 

4 

 
CHE 203 Survey Org Chem Lect&Lab MW 4:30 5:45 4   Prereq BIO 117/217 or POI 

 

  

 
  Prereq CHE 111, MAT 110 Lab W 6-9 

 

CHE 217 Nutritional Biochemistry M W 4:30-5:45 3 

 
MAT 110 Prob & Stats   ML 3   

Prereq CHE 203, Declared NTR Mjr (or 
POI) 

 

  

 
  

    

NTR 130 Food and Culture GS(online) 3 

 
LAC ART ____________________ ART 3 ETH 235 ____________________ ETH 3 

 
NTR-120 Profession of Dietetics 

Tues 4:00-
6:00 3 NTR 210  Principles of Nutrition W 7-9:30/M 1-3:30 3 

 
  

    

  Prereq BIO 112 or 117 or CHE 103  
 

  

 
  

   

17   
   

16 

 
                    

 

3 rd Year FALL 
   

3 rd Year SPRING 
  

  

 
  

    

  
   

  

 
LAC ART _____________________   ART 3 LAC HUM ____________________ HUM 3 

 
WRI-2 Writing 2 

  

3 Elective ____________________ 
 

3 

 
NTR 220 Principles of Food Lect Thur 5-9:30 3 NTR 212 Nutr Wmn & Chldrn Mon 7-9:30 3 

 

  Prrq NTR 210   Lab 1   Precq NTR 210 or POI 
 

  

 
NTR 300 Adv Nutr & Metab I Wed  4-6:30 3 NTR 305 Adv Nutr & Metab II Wed  4-6:30 3 

 
  

Prereq NTR 210, NTR 200, BIO 118, 
Declared NTR Mjr 

  

  
Precq NTR 300, NTR 200, BIO 118, 
Declared NTR Mjr 

 

  

 
NTR 301 Mngmnt in Dietetics Tues 7-9:30 3 NTR 320 Experimental Foods Lect Thurs 5-9:30 3 

 
  Prereq Jr. Standing, Declared NTR Mjr 

  

  
Prereq NTR 220, CHE 203, Declared NTR 
Mjr Lab 1 

 
  

   

16   
   

16 

 
                    

 

4 th Year  FALL 
   

4 th Year SPRING 
  

  

 

  
    

  
   

  

 
  

    

  
   

  

 
LAC HUM ____________________ HUM 3 Elective ____________________ 

 
3 

 
NTR 217 Ntr Edu in Comm Tues 4-6:30 3 NTR 328  * Med Ntr Therapy II  Lect Mon  6:30-9:30 3 

 
  Prereq NTR 210, NTR 212 

  
Prereq NTR 327, Co-req 328 Clinical, Declared NTR Mjr Field Exprn 1 

 
NTR 327  * Med Ntr Therapy I  Lect 

Mon 6:30-
9:30 3 NTR 340 Nutrition Counseling Tues  4-6:30  3 

 
Preq NTR 305, Co-req 327 Clinical, Declared NTR Mjr Field Exprn 1   Preq NTR 217, 327, Declared NTR Mjr 

 

  

 
NTR 330  * Food Systems Oper Thur 5-8:30 3 NTR 350 Seminar in Nutrition (Online) 3 

 
Prereq NTR 210, 220,301, Declared NTR Mjr Field Exprn 1   

Prereq Sr. Standing,300,305, 327, 
Declared NTR Mjr 

 

  

 
        14         13 

 

Yellow 
Indicates major course 
requirement       

Total Credit hrs 120 
to 121   

Must be a declared Nutrition major to register for NTR-200 and all 300 level courses.   
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Appendix: ACEND DPD Competencies Learning Plan 2016 

 
Domain 1:  Scientific and Evidence Base of Practice: integration of scientific information and research1 
into practice  

 A) Learning 
objective and the 
assessment 
methods that will 
be used 
(Guideline 13.1a 
& b) 

B) Rotation 
or class in 
which 
assessment 
will occur 
(Guideline 
13.1c) 

C) 
Individuals 
responsible 
for 
ensuring 
assessment 
occurs 
(Guideline 
13.1d) 

D) Timeline 
for 
collecting 
formative 
and 
summative 
data 
(Guideline 
13.1e) 

E) Resulting 
data with the 
date collected 
for 2 
knowledge 
requirements 
per domain 

0 
 

EXAMPLE 
100% of students 
will score a four 
or better (on a 
five point scale) 
on the Evidence 
Analysis Library 
Assignment. 
 
 

EXAMPLE 
Clinical 
MNT 1 
Rotation 

EXAMPLE 
Preceptor 
Program 
Director 

EXAMPLE 
At the 
completion 
of the 
Evidence 
Analysis 
Library 
Assignment  

EXAMPLE 
2010:  
30/35 (86%) 
2011:  
25/30 (83%) 
2012:  
32/35 (91%) 
2013:  
34/35 (97%) 
2014:  
23/28 (82%) 

 
Not Met: 
144/163 (88%) 
of students 
received a 
score of four or 
better (on a 
five point scale) 
over the 
assessment 
period (2009-
2014). 

  Course    Year  

 KRD 1.1:  The 
curriculum must reflect 
the scientific basis of 
the dietetics profession 
and must include 
research methodology, 

Extent Data 
Assignments: the 
students will be 
able to access and 
interpret extent 
data from 

NTR 217  
 
 
 
 
 

Instructor 
 
Program 
Director  

For the 
course: at 
the 
completion 
of the 
assignment.  

2016 
2017   
2018 
2019 
2020 
 

                                                 
1 Research is broadly defined as an activity that includes all components of the scientific method; i.e., 

statement of the problem, data collection, analysis and interpretation of results; and decision-making 
based on results. All students should have core experiences that prepare them to properly interpret 
research literature and apply it to practice (evidence-based practice), document the value of their 
services, and participate in adding to the body of scientific knowledge on nutrition, health, and 
wellness. Activities may include community needs assessment, food science experiments, product 
development/improvement, continuous-quality improvement activities, or other research projects 
including master theses and doctoral dissertations. 
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interpretation of 
research literature and 
integration of research 
principles into 
evidence-based 
practice. 
(Tip: a. Students must 
be able to demonstrate 
how to locate, 
interpret, evaluate and 
use professional 
literature to make 
ethical evidence-based 
practice decisions. B. 
Students must be able 
to use current 
information 
technologies to locate 
and apply evidence-
based guidelines and 
protocols. Examples of 
evidence-based 
guidelines and 
protocols include the 
Academy’s EAL and 
Nutrition Practice 
Guidelines, the 
Cochrane Database of 
Systematic Reviews 
and the U.S. 
Department of Health 
and Human Services, 
Agency for Healthcare 
Research and Quality 
and National Guideline 
Clearinghouse Web 
sites) 
 
 

Government 
websites and 
identify the 
importance of 
such data in 
practice.   
 
Journal Club – 
The students will 
be able to access 
an original 
research article 
analyze its 
content  and 
presentation 
related to macro 
nutrient-related 
chronic disease 
 
Evidence Analysis 
Project - students 
will be able to 
conduct the 
evidence-analysis 
process with 
evaluation of 3 
original research 
papers defined by 
a question related 
to the role of a 
micronutrient in 
health 
maintenance and 
disease 
prevention. 
 
The students will 
be able to search 
the literature to 
find supporting 
evidence for their 
experimental 
food project and 
produce an in-
depth literature 
review in the 
project's paper. 
 
 
The student will 
be able to access 
and interpret the 
EAL an apply 

 
 
 
 
NTR 300  
 
 
 
 
 
 
 
 
 
NTR 305 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 320  
 
 
 
 
 
 
 
 
 
 
NTR 327  
NTR 328 
 
 
 
 
NTR 350  

 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 
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findings to case 
study scenarios  
 
Students will 
successfully 
complete an EA 
using the EAL 
sheet – QCC and 
article review 
sheet. NTR 

Domain 2:  Professional Practice Expectations: beliefs, values, attitudes and behaviors for the 
professional dietitian level of practice.  

 A) Learning 
objective and the 
assessment 
methods that will 
be used 
(Guideline 13.1a 
& b) 

B) Rotation 
or class in 
which 
assessment 
will occur 
(Guideline 
13.1c) 

C) 
Individuals 
responsible 
for 
ensuring 
assessment 
occurs 
(Guideline 
13.1d) 

D) Timeline 
for 
collecting 
formative 
and 
summative 
data 
(Guideline 
13.1e) 

E) Resulting 
data with the 
date collected 
for 2 
knowledge 
requirements 
per domain 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 

Course    Year  

KRD 2.1:  The 
curriculum must 
include opportunities 
to develop a variety of 
communication skills 
sufficient for entry into 
pre-professional 
practice.  (Tip:  
Students must be able 
to demonstrate 
effective and 
professional oral and 
written communication 
and documentation.) 
 
 
 

The students will 
demonstrate on 
Discussion board 
posts and replies, 
cultural 
investigation 
power point 
presentation and 
narration / or 
wikis page project 
the appropriate 
communication 
skills needed to 
communicate 
clearly using 
mixed media in 
an online forum.  
Rubric used for 
assessment.  
 
 
The students will 

NTR 130  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 212 
 
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester.  

2016 
2017   
2018 
2019 
2020 
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be able to 
formulate 
solutions to 
Infant/child case 
studies and 
present their 
findings orally 
and in written 
form. Rubric used 
for assessment. 
 
The students will 
develop nutrition 
education 
sessions on a 
specific topic and 
further develop 
the presentation 
to meet the 
needs of diverse 
populations  
 
The students will 
complete an 
Evidence Analysis 
project and 
develop a 
professional 
presentation 
appropriate for a 
target audience 
of their peers 
 
Students will 
successfully 
complete a 
professional 
business plan 
using the Small 
Business 
Administration’s 
Business plan 
Template.  
 
Students will 
successfully 
present their 
business plan and 
project to a group 
of peers for 
review.  
 
Students will 

 
 
 
 
 
 
NTR 217  
 
 
 
 
 
 
 
 
NTR 305 
 
 
 
 
 
 
 
 
 
NTR 330  
 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 340 
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successfully 
produce an 
Operations 
Project 
Presentation 
using online 
media resources 
to present a 
narrated 
“Webinar” 
 
Students will 
demonstrate 
professional 
communication 
skills by 
successfully 
interacting with 
volunteer 
“counseling 
clients” to 
provide 
Counseling 
sessions 
 
The student will 
use counseling 
session feedback 
and self-
assessment of 
video tapes of 
their sessions to 
plan for 
improvements in 
communication.  
 
The students will 
successfully 
develop and 
present case 
study 
presentations 
based on their 
counseling 
sessions.  
 
 
 
 
 

 100% of all 
students will earn 

Course    Year  
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a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 

KRD 2.2:  The 
curriculum must 
provide principles and 
techniques of effective 
counseling methods.  
(Tip:  Students must be 
able to demonstrate 
counseling techniques 
to facilitate behavior 
change.) 
 
(2008: KR 2.2.a. 
Students are able to 
demonstrate 
counseling techniques 
to facilitate  behavior 
change)  
 

The students will 
demonstrate he 
ability to identify 
effective 
counseling 
techniques as 
evidenced in their 
observation notes 
from MNT clinical 
field experiences. 
 
Students are able 
to discuss 
methods, 
techniques and 
specific 
details/goal 
setting for 
nutrition/lifestyle 
change in case 
studies: DM, 
Renal and HF 
 
Students will 
demonstrate 
professional 
understanding 
through 
application of 
counseling 
techniques with 
volunteer 
“counseling 
clients” to 
provide 
Counseling 
sessions under RD 
observation and 
assessment.  

NTR 327 
(2015) 
 
NTR 328 
(2015) 
 
 
 
 
 
 
NTR 340  
 
 
 
 
 
 
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 

      

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 

Course    Year  
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earn a grade of 
60% or above on 
all associated 
course work. 

KRD 2.3:  The 
curriculum must 
include opportunities 
to understand 
governance of dietetics 
practice, such as the 
Scope of Dietetics 
Practice and the Code 
of Ethics for the 
Profession of Dietetics; 
and interdisciplinary 
relationships in various 
practice settings. 
(Tip: a. Students must 
be able to apply 
professional guidelines 
to a practice scenario. 
b. Students must be 
able to identify and 
describe the roles of 
others with whom the 
registered dietitian 
collaborates in the 
delivery of food and 
nutrition services.) 
 

The students will 
demonstrate 
recognition of 
Scope of Practice: 
through Written 
assignment and 
case study; as 
well as Code of 
Ethics: through 
Ethics case study 
presentations. 
 
Students will 
demonstrate 
application 
through 
successful 
completion  of an 
Ethics scenario 
case study A.N.D. 
Ethics in 
Purchasing Case 
Study 
 
The students will 
demonstrate 
understanding 
and appropriate 
application of the 
CoE through 
Postings on Ethics 
Discussion Board  

NTR 120 
(2015) 
 
 
 
 
 
 
 
 
 
NTR 330 
 
 
 
 
 
 
 
 
NTR 340 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 

Domain 3:  Clinical and Customer Services: development and delivery of information, products and 
services to individuals, groups and populations 

 A) Learning 
objective and the 
assessment 
methods that will 
be used 
(Guideline 13.1a 
& b) 

B) Rotation 
or class in 
which 
assessment 
will occur 
(Guideline 
13.1c) 

C) 
Individuals 
responsible 
for 
ensuring 
assessment 
occurs 
(Guideline 
13.1d) 

D) Timeline 
for 
collecting 
formative 
and 
summative 
data 
(Guideline 
13.1e) 

E) Resulting 
data with the 
date collected 
for 2 
knowledge 
requirements 
per domain 

 100% of all 
students course 
work. 
will earn a grade 
of 80% or above 

Course    Year  
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and 60% of all 
students will earn 
a grade of 60% or 
above on all 
associated 

KRD 3.1:  The 
curriculum must reflect 
the principles of 
Medical Nutrition 
Therapy and the 
practice of the 
nutrition care process, 
including principles and 
methods of 
assessment, diagnosis, 
identification and 
implementation of 
interventions and 
strategies for 
monitoring and 
evaluation.  (Tip: 
Students must be able 
to use the nutrition 
care process to make 
decisions, to identify 
nutrition-related 
problems and 
determine and 
evaluate nutrition 
interventions.) 
 
 

The students will 
demonstrate 
application of the 
NCP through 
Deidentified chart 
notes from field 
experience as 
well 
as: 
 
The development 
of PES statements 
and use of the 
ADIME in case 
studies and 
worksheets 
 
Students will 
successfully 
complete 6 case 
studies which 
included full 
Nutrition 
Assessments and 
ADIME for various 
MNT disease 
states. 
 
The students will 
complete 
Nutrition 
Assessment 
worksheets: 
evaluation of 
medications, labs. 
and Disease 
process Medical 
Nutrition Therapy 
Interventions: 
Medical record 
documentation 
using NCP  
 
Students will be 
able to identify 
evidence of 
malnutrition 

 
NTR 327 
 
NTR 328  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 340  
 
 
 
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 
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through Nutrition 
Focus Physical 
Examination and 
Assessment  
 
The students will 
compete Case 
studies applying 
the NCP process 
in a counseling 
setting  

 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 
 

Course    Year  

KRD 3.2:  The 
curriculum must 
include the role of 
environment, food, 
nutrition and lifestyle 
choices in health 
promotion and disease 
prevention.  (Tip: 
Students must be able 
to develop 
interventions to affect 
change and enhance 
wellness in diverse 
individuals and 
groups.) 
 
 

The students will 
develop an 
understanding of 
the food and 
nutrition 
practices and 
issues across 
diverse cultures 
through 
Discussion board 
posts and replies 
on the diverse 
cultures and 
practices 
addressed 
throughout the 
semester 
 
The student will 
be able to apply 
basic nutrition 
principles in the 
recognition of 
nutrient needs 
among and the 
effect of life-style 
choices through 
Discussions, 
exams, 
worksheets  
 

NTR  130  
 
 
 
 
 
 
 
 
 
 
 
 
NTR 210 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 
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The students will 
be able to apply 
the basic 
principles of diet 
and lifestyle 
choices and their 
impact on 
nutrient needs 
through a self-
assessment in the 
Dietary 
Assessment and 
Analysis Project. 
 
The students will 
demonstrate 
through Case 
studies focused 
on different 
lifestyle changes 
associated with 
the ecological 
model of health 
and sociopolitical 
factors that 
impact nutrient 
intake in 
individuals. 
Analyze and 
compare 
adequacy and 
recommend 
modification to 
promote health  
 
 
Students will be 
able to provide 
justification 
supported by the 
evidence in the 
literature for the 
need of an 
altered product 
to meet the 
needs of a 
specific 
population 
(Experiential 
foods project) 
 
The students will 

 
 
 
 
NTR 212 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 320 
 
 
 
 
 
 
 
 
 
 
NTR 340 
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be able to apply 
the recipes of 
nutrient intake, 
lifestyle factors, 
environmental l 
factors and 
cultural 
difference in 
Counseling 
sessions with 
volunteer 
“clients” with 
feedback and 
provide 
appropriate 
education and 
recommendations 
for change.  
Demonstrated in 
RD observed 
sessions and case 
presentation in 
class.  

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 
 

Course    Year  

KRD 3.3:  The 
curriculum must 
include education and 
behavior change 
theories and 
techniques.  (Tip: 
Students must be able 
to develop an 
educational session or 
program/educational 
strategy for a target 
population.) 
 
 

Community 
presentations for 
diverse 
populations 
development  
 
Journal entries 
with self-
reflection of 
student's 
knowledge, 
attitudes, beliefs, 
and behavior 
based on practical 
and theoretical 
material 
discussed in class. 
 
Discuss the 

NTR 217 
 
 
 
 
NTR 340 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 
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importance of 
assigned behavior 
change theory 
and model (HBM, 
TTM, MI) and 
discuss what is 
the evidence to 
support the 
model. 
 
Identify 
appropriate 
behavioral 
change theory 
addressed and 
evidence its 
application in the 
wellness coaching 
practicum  
 
 

  
 
 
 
 
 
 
 
 
 
 

    

Domain 4:  Practice Management and Use of Resources: strategic application of principles of 
management and systems in the provision of services to individuals and organizations 

 A) Learning 
objective and the 
assessment 
methods that will 
be used 
(Guideline 13.1a 
& b) 

B) Rotation 
or class in 
which 
assessment 
will occur 
(Guideline 
13.1c) 

C) 
Individuals 
responsible 
for 
ensuring 
assessment 
occurs 
(Guideline 
13.1d) 

D) Timeline 
for 
collecting 
formative 
and 
summative 
data 
(Guideline 
13.1e) 

E) Resulting 
data with the 
date collected 
for 2 
knowledge 
requirements 
per domain 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 

Course    Year  
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course work. 

KRD 4.1:  The 
curriculum must 
include management 
and business theories 
and principles required 
to deliver programs 
and services. (Tip:   
a. Students must be 
able to apply 
management theories 
to the development of 
programs or services. 
b. Students must be 
able to evaluate a 
budget and interpret 
financial data. 
c. Students must be 
able to apply the 
principles of human 
resource management 
to different situations.) 
 
(2008: KR 4.1 a. 
Students are able to 
apply management 
and business theories 
and principles to the 
development, 
marketing and delivery 
of programs or 
services. KR 4.1 b. 
Students are able to 
apply the principles of 
human resource 
management to 
different situations ) 

The students will 
demonstrate the 
ability to apply 
basic 
management 
competencies by 
completing case 
studies and 
worksheets on 
the topics of 
Leadership,  
Marketing, and  
 Budgets 
Additional  
Worksheets that 
cover Operating 
budget, Capital 
budgets Job 
Description, Job 
Specification, Job 
Analysis Discipline 
Scheduling 
Productivity 
Outcome 
Measurements 
will also be used 
to assess 
student’s 
competencies in 
these areas.  
 
 
 
 
The student will 
be able to Identify 
and apply 
appropriate 
management and 
business theories 
(i.e. TQM, QA, 
Systems Theory 
Model, CQI, ) 
Levels of 
management , X –
Y and Z theories 
management in a 
graded discussion 
reflecting to food 
foodservice and 
institutional 

NTR 301 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 330  

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 
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issues 
  
Students will 
successfully 
compete the 
Small Business 
Administration’s 
online education 
session How to 
Prepare a 
Business Plan, 
and they will use 
the information 
and the 
associated 
resources to 
develop a 
business plan for 
a foodservice 
organization. 
 
The students will 
be able to identify  
the appropriate 
components and 
application of: 
Total Quality 
Management, 
Menu Design, 
Purchasing 
Concepts, 
Management vs. 
Leadership, 
Decision Making 
on a graded 
discuss posting, 
graded by using 
the associated 
Rubric  
 
 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 
 

Course    Year  

KRD 4.2:  The The students will NTR 220 Instructor For the 2016 
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curriculum must 
include content related 
to quality management 
of food and nutrition 
services. 
(Tip: a. Students must 
be able to apply safety 
principles related to 
food, personnel and 
consumers. b. Students 
must be able to analyze 
data for assessment 
and evaluate data to 
use in decision-
making.) 
 
(2008: KR 4.1.c. 
Students are able to 
apply safety principles 
related to food, 
personnel and 
consumers KR 4.2.a. 
Students are able to 
develop outcome 
measures, use 
informatics principles 
and technology to 
collect and analyze 
data for assessment 
and evaluate data to 
use in decision-
making.) 

demonstrate  the 
ability to apply 
food and kitchen 
safety protocols 
in identified 

Foods Laboratory 
activities and 
reports 
 
Through the use 
of Case studies 
and worksheets 
on Marketing and 
Budgets as well as 
additional  
Worksheets on 
Operating budget, 
Capital budgets 
Job Description, 
Job Specification, 
Job Analysis 
Discipline 
Scheduling 
Productivity 
Outcome 
Measurements, 
the students will 
be able to 
demonstrate the 
ability to  analyze 
data and 
information to 
make appropriate 
decisions,  
 
Students will 
successfully pass 
the National 
Restaurant 
Associations 
ServSafe Course 
(Or its recognized 
equivalent).  
 
Students will 
successfully 
identify and 
discuss food 
safety 
regulations, 
regulatory 
agencies and 
their role in the 

 
 
 
 
 
 
 
NTR 301 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NTR 330  

 
Program 
Director 

course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2017   
2018 
2019 
2020 
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food system 
continuum.   
 
Through 
simulation 
software, 
students will 
successfully 
prepare a budget 
to demonstrate 
application of 
financial planning 
and cost control 
concepts.   
 
Through 
simulation case 
studies students 
will successfully 
ideity the 
relevance of data 
gathering of 
customer 
satisfaction via 
survey.  
 
Students will 
demonstrate 
application of 
food safety 
protocols by 
successfully 
perform a food 
and facility safety 
audits at 
practicum 
foodservice 
locations.  
 
Students will 
successfully 
identify the need 
for a food and or 
facility safety in-
service based on 
the findings of the 
audits performed 
at a practicum 
foodservice 
location. And 
develop an 
educational tool 
to meet that 
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need. performed 
in Foodservice 
Facility Practicum 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 

Course    Year  

KRD 4.3:  The 
curriculum must 
include the 
fundamentals of public 
policy, including the 
legislative and 
regulatory basis of 
dietetics practice.  (Tip: 
Students must be able 
to explain the impact of 
a public policy position 
on dietetics practice.) 
 
(2008: KR 4.2.b. 
Students are able to 
explain the impact of a 
public policy position 
on dietetics practice.) 

The students are 
Policy Assignment 
 
Students will 
successfully 
identify then 
evidence either 
their support or 
opposition to a 
current legislative 
issue that bears 
on policy which 
guides nutrition 
practice.  
 
 

NTR 120  
 
 
NTR 217  
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

2016 
2017   
2018 
2019 
2020 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 

Course    Year  

KRD 4.4:  The 
curriculum must 
include content related 
to health care systems.  
(Note:  Students must 
be able to explain the 
impact of health care 
policy and different 
health care delivery 
systems on food and 
nutrition services.) 
 
 

The student will 
successfully 
identify the basic 
principles of CMS 
Diet Order 
Writing through 
the associated 
CMS Assignment 
 
The student will 
develop questions 
and use questions 
for discussion 

NTR 120  
 
 
 
 
 
 
 
 
 
 
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 
For the 
program 
data 
collection: 
at the 
completion 

2016 
2017   
2018 
2019 
2020 
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 with Chair of PA 
State Task Force 
for obtaining diet 
order writing 
privileges in PA 
healthcare 
facilities. 
 
The students will 
successfully 
complete the in 
class health care 
delivery systems 
case studies 
where they will 
evidence the 
ability to identify 
DRD codes  and 
their use in 
practice  
 
 
Students will 
actively 
participate in a 
discussion on 
various health 
care systems and 
policies for a 
variety of health 
care settings and 
services 
(inpatient, 
outpatient, long 
term care) 

 
 
 
 
NTR 217 
 
 
 
 
 
 
 
 
 
 
NTR 328 

of the 
semester. 

 100% of all 
students will earn 
a grade of 80% or 
above and 60% of 
all students will 
earn a grade of 
60% or above on 
all associated 
course work. 
 

Course    Year  

KRD 4.5:  The 
curriculum must 
include content related 
to coding and billing of 
dietetics/nutrition 
services to obtain 
reimbursement for 

The students will 
demonstrate the 
ability to 
recognize the 
through in-class 
discussion with 
guest consultant 

NTR 120  
 
 
 
 
 
 

Instructor 
 
Program 
Director 

For the 
course: at 
the 
completion 
of the 
assignment.  
 

2016 
2017   
2018 
2019 
2020 
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services from public or 
private insurers 
 
(2008: KR 4.3.a. 
Students are able to 
explain the impact of 
health care policy and 
administration, 
different health care 
delivery systems and 
current reimbursement 
issues, policies and 
regulations on food 
and nutrition services) 

Registered 
Dietitians the 
process and 
importance of 
billing and coding 
in practice,  
 
In class case 
study: Students 
will be able to 
define DRGs and 
their use in the 
health care 
setting.  
 
Students will 
demonstrate he 
ability to apply 
billing and coding 
procedures by 
including correct  
ICD10 and CPT 
codes for all 
assigned case 
studies/nutrition 
assessments. 

 
 
 
 
NTR 217 
 
 
 
 
 
NTR 328 

For the 
program 
data 
collection: 
at the 
completion 
of the 
semester. 

      

Domain 5:  Support Knowledge: knowledge underlying the requirements specified above. 

KRD 5.1:  The food and food systems foundation of the dietetics profession must be evident in the 
curriculum.  Course content must include the principles of food science and food systems, techniques of 
food preparation and application to the development, modification and evaluation of recipes, menus and 
food products acceptable to diverse groups. 
 
NTR 220: Final laboratory Presentation Project  
NTR 320: Modified recipe and performed recipe testing in course project students are able to identify and 
explain outcomes of food experimentation process. *students were able to develop experimentation 
methodology and taste testing procedures including IRB approval for projects 
NTR 330: Students will successfully develop nutritionally appropriate menus to support or promote health 
and address stage of life, diverse ethnic groups and varied lifestyle factors. •Students will successfully 
develop a modified menu to meet the dietary needs of a population. •Students will successfully perform 
nutrient analysis on menu items to determine adequacy of nutrient content for a varied. •operations 
project menu development, alternate menu options, and supporting nutrient analysis and evidence of 
need. 
 
KRD 5.2:  The physical and biological science foundation of the dietetics profession must be evident in the 
curriculum.  Course content must include organic chemistry, biochemistry, physiology, genetics, 
microbiology, pharmacology, statistics, nutrient metabolism and nutrition across the lifespan.   
BIO 117: Anatomy and Physiology I -lecture/lab 
BIO 118: Anatomy and Physiology II - lecture/lab 
BIO 127:  Clinical Microbiology – lecture/lab 
CHE 111: Chemistry Principles I - lecture/lab 
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CHE 112: Chemistry Principles II -lecture  
CHE 203: Survey of Organic Chemistry -lecture/lab  
CHE 217: Nutritional Biochemistry  
MAT110: Probability and Statistics 
NTR 210: Discussion, exams, worksheets and three-part diet analysis and assessment project 
NTR 212: Final exam on infancy through adolescence, pregnancy, and lactation 
NTR 300: Exams  
NTR 305: Exams  
 
KRD 5.3:  The behavioral and social science foundation of the dietetics profession must be evident in the 
curriculum.  Course content must include concepts of human behavior and diversity, such as psychology, 
sociology or anthropology. 
 
PSY 100: General Psychology  
SOC 100: Introduction to Culture and Society  
NTR 130 : discussion board posts and replies on the diverse cultures and practices addressed throughout 
the semester 
NTR 340: Journal entries with self-reflection of student's knowledge, attitudes, beliefs, and behavior 
based on practical and theoretical material discussed in class. 

 

 

Appendix: Verification of Receipt Forms Signature Pages 

Please complete and sign the appropriate page of the Handbook (Declared NTR or INR 

and submit as indicated. 



 

 

Cedar Crest College Nutrition Program  

STUDENT HANDBOOK  

DECLARED NTR SIGNATURE PAGE 

VERIFICATION OF RECEIPT AND CONFIDENTIALITY STATEMENT  

FILE COPY  

 

I,________________________________________________ have received a copy of the 

Cedar Crest College Nutrition Program's Student Handbook and understand that it 

contains important information regarding the Nutrition Program's policies and my 

obligations as a Nutrition student.  

I will familiarize myself with the material in the handbook and understand that I am 

governed by its contents. I further understand that the policies included in this handbook 

may occasionally require clarification and that I should discuss any question I might have 

concerning these policies with the Director of the Nutrition Program.  

I understand that the granting of a degree in Nutrition from Cedar Crest College is no 

guarantee that I will be licensed, certified, or accepted for practice by professional 

licensing agencies. 

 

 

I also understand and agree that in my performance as a Nutrition student, I will maintain 

the confidentiality of all medical and or personal information regarding the client and/or 

family at all times. I understand that any violation of this confidentiality will constitute a 

breach of the Honor Code of Cedar Crest College and the Academy of Nutrition and 

Dietetics and the Commission on Dietetic Registration Code of Ethics for the Profession 

of Dietetics 

 

STUDENT SIGNATURE __________________________________________________ 

DATE __________________________________________________________________ 

(Upon completion, please make an appointment to meet with the DP Director or your 

academic advisor in the NTR department to discuss your progress in the program.  You 

must meet the DP director and submit this form prior to registering for any NTR 300 

level courses, failure to do so will block your ability to register for NTR courses and 

delay your progression in the program) 

 

 

 

 

 

 



 1 

INR SIGNATURE PAGE 

VERIFICATION OF RECEIPT AND CONFIDENTIALITY STATEMENT 

FILE COPY 

 

 

I,________________________________________________ have received a copy of the 

Cedar Crest College Nutrition Program's Student Handbook and understand that it 

contains important information regarding the Nutrition Program's policies and my 

obligations as a Nutrition student.  

I will familiarize myself with the material in the handbook and understand that I am 

governed by its contents. I further understand that the policies included in this handbook 

may occasionally require clarification and that I should discuss any question I might have 

concerning these policies with the Director of the Nutrition Program.  

I understand that the granting of a degree in Nutrition from Cedar Crest College is no 

guarantee that I will be licensed, certified, or accepted for practice by professional 

licensing agencies. 

 

 

I also understand and agree that in my performance as a Nutrition student, I will maintain 

the confidentiality of all medical and or personal information regarding the client and/or 

family at all times. I understand that any violation of this confidentiality will constitute a 

breach of the Honor Code of Cedar Crest College and the Academy of Nutrition and 

Dietetics and the Commission on Dietetic Registration Code of Ethics for the Profession 

of Dietetics 

 

STUDENT SIGNATURE __________________________________________________ 

DATE __________________________________________________________________ 

(Upon completion, please make an appointment to meet with the DP Director to discuss 

the program.  You must meet the DP director and submit this form prior to registering for 

NTR 120, failure to do so will block your ability to register for NTR courses and delay 

your progression in the program)  

 


