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The purpose of this programis to prepare students for
enpl oynment as diet clerks (245.587-010).

This programis an introduction to the dietetic career |adder. It

is designed to train students to assi st
food service related to patient care.
conbi nati on of theory,

experi

in various functions of
The curriculumincludes a
| aboratory and clinical

ences.

The diet clerk works under the supervision of a registered

dietitian in a hospital or nursing hone;

or may work

under the

direction of a certified dietary nmanager or dietetic technician

Wth experience,

the dietetic aide nmay assune assi st ant

supervisory responsibilities in various units of the dietary

depart nment .
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The follow ng diagramillustrates the program

rCCP A Det Cerk

NUTRI Tl ON 245. 587- 010

AND
DI ETETI C SERVI CES

(1 Credit\150 hours)

A. Diet derk - DOT 245.587-010

LABORATORY ACTIVITIES: Instruction and learning activities are
provided in a |laboratory setting using hands-on experiences wth
the tools and materials appropriate to the programcontent and in
accordance with current practices in the field. Activities
provide instruction in the use of diet kitchen equi pnent and
supplies, trays, diet charts, utensils and table settings,

di shwashers, storage, and dietary office activities. A clinica
experience is a necessary conponent of this program

SPECI AL NOTE: Fam |y, Career and Conmunity Leaders of Anerica
(FCCLA), is the appropriate career and technical student

organi zation (ctso)for providing | eadership training and
reinforcing specific career and technical skills. Career and
Techni cal Student Organizations, when provided, shall be integra
part of the instructional program and the activities of such
organi zations are defined as part of the curriculumin accordance
with Rule 6A-6.065, FAC

Cooperative training - QJT is appropriate for this program
VWhenever cooperative training - QJT is offered, the followi ng are
required for each student: a training plan, signed by the
student, teacher, and enpl oyer, which includes instructiona
objectives and a list of on-the-job and in-school |earning
experiences; a workstation that reflects equi pnent, skills and
tasks that are relevant to the occupation which the student has
chosen as a career goal. The student nust receive conpensation
for work perfornmed.

The program content includes, but is not limted to concepts in
basic nutrition and diet nodification; preparation of therapeutic
diets and nutritional supplenents; tasks involved with tray
assenbly line and the delivery of patient tray service; principles
and techniques in quantity food preparation and portion control

di ni ng-room and cafeteria service; principles of sanitation and
safety in food service and housekeeping activities; persona

hygi ene and groom ng; use and care of food service equi pnrent and
supplies; techniques of tabul ating and docunenting daily records
related to dietary service; work sinplification methods in areas
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of responsibility; basic office managenent; tel ephone courtesy and
conmmuni cation skills; and general use of conputers.

The program may be offered in courses. Vocational credit shall be
awarded to the student on a transcript in accordance with Section
230.643 F. S

VWhen a secondary student with a disability is enrolled in a
vocational class with nodifications to the curricul um franework,
the particul ar outcomes and student performance standards that the
student nust master to earn credit nust be specified on an

i ndi vi dual basis. The job or jobs for which the student is being
trained should be reflected in the student's desired post schoo
outcone statenent on the Transition |Individual Educational Plan
(Transition | EP)

The standard length of this programis 150 hours.

The concern for bal ancing work and famly responsibilities is
addressed as an enployability skill

| NTENDED OQUTCOMVES: After successfully conpleting this program
the student will be able to:

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - A
DI ET CLERK - DOT 245.587-010

O Performbasic tasks in dietary office and utilize computer
02.0 Mintain daily records in area of responsibility.

O Participate in tray assenbly activities and nonitor trays
for diet accuracy.
04.0 Assist with food production activities and preparation of
nutritional supplenents.

05.0 Properly select, use and care for food service equi prent.

06.0 Performfront-of-house duties.

07.0 Denonstrate know edge and application of principles of
sanitation and safety.

08.0 Practice optimm personal hygi ene and groom ng

09.0 Denonstrate personal productivity.

10.0 Participate in a clinical experience.
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STUDENT PERFORMANCE STANDARDS

Program Titl e: Nutrition And Dietetic Services
Secondary Nunber: 8530000
Post secondary Nunber: V040501

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE A

01.

02.

03.

04.

0

0

0

0

DI ET CLERK - DOT 245.587-010

PERFORM BASI C TASKS | N DI ETARY OFFI CE AND UTI LI ZE COMPUTER- - The
student will be able to:

LA A 2.4.4, LAB2.4.2, LAC1.4.2

01. 01 Denonstrate conmunication skills including proper tel ephone
etiquette with staff, patients and visitors.

01.02 Apply proper tel ephone etiquette.

01.03 Tally portions and quantities of specific foods.

01.04 Assist in filing dietary docunents.

01.05 Apply policies and procedures in managenent of dietary
of fice.

01.06 Wilize consultant gui dance.

01. 07 Process nenus.

01.08 Assist in coordinating food service and clinical data.

01.09 Wilize conmputers for recordi ng operational data.

MAI NTAI N DAI LY RECORDS | N AREA RESPONSI BI LI TY--The student will be
able to:

LA.B.2.4.1, LA B.2.4.2

02.01 Assist in maintaining client records, diet orders and
changes, census records and niscel |l aneous records related to
nutritional care on a daily basis.

02.02 Foll ow federal and state regul ati ons and procedures for
record mai ntenance.

PARTI Cl PATE | N TRAY ASSEMBLY ACTI VI TIES AND MONI TOR TRAYS FOR DI ET
ACCURACY- - The student will be able to:

LA A2.4.4, LAA2.4.7, MAB 3.4.1

03.01 Assist in setting up assenbly line for serving trays to
patients/clients.

03.02 Wi gh and neasure foods, using equival ents when necessary.

03.03 Identify and follow diet orders using nutrition information
when preparing and serving food for general and nodified
diet trays.

03.04 Fill trays for conpl eteness and conformance to nenus; diet
orders and food preferences of patients/ clients.

03. 05 Meet deadlines and adhere to nealtinme and schedul es.

03.06 Accept instruction and gui dance from supervisory personnel

03.07 Deliver and pick up food carts and trays to and from pati ent
area, nursing stations or dining roons.

ASSI ST WTH FOOD PRODUCTI ON ACTI VI TI ES AND PREPARATI ON OF
NUTRI TI ONAL SUPPLEMENTS- - The student will be able to
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05.

06.

07.

08.

0

0

0

0

LAA1.4.3 LAAZ2.4.8 MNAB 143 MAB341 HEA149

04.01 Read recipes, denonstrate know edge of term nol ogy and
follow instructions.

04.02 Identify conmon ingredients used in food preparation

04.03 I nplement principles and techni ques of quantity food
preparati on and portion control follow ng standardi zed
recipes.

04.04 Assist cook in food preparation and service.

04.05 Apply work sinplification methods in performance of duties.

04.06 Evaluate quality of food prepared.

04.07 Prepare late trays, nutritional supplenments, and snacks.

PROPERLY SELECT, USE, AND CARE FOR FOOD SERVI CE EQUI PMENT- - The
student will be able to:

05.01 Identify and select dietary equi prent and supplies for food
preparati on and service.

05. 02 Fol | ow opti nmum procedures for using dietary equi pnment and
supplies in a safe and sanitary nanner

05. 03 I npl ement proper procedures for cleaning and sanitizing
di etary equi pment and supplies.

05.04 Properly store equi pnment before and after use.

PERFORM CAFETERI A/ DI NI NG ROOM DUTI ES- - The student will be able to:

LA.A1.4.3, LAB2.4.2

06.01 Participate in setting up dining roomand in preparation for
servi ce.

06.02 Participate in setting up the cafeteria counter according to
proper procedures to maintain appropriate tenperatures
t hr oughout servi ce.

06.03 Arrange for reserve foods and supplies to be on hand at the
poi nt of service.

DEMONSTRATE KNON_EDGE AND APPLI CATI ON PRI NCI PLES OF SANI TATI ON AND
SAFETY--The student will be able to:

LA A1.4.3 LAAZ2.4.4 HEA1l. 4.7

07.01 Identify and practice appropriate sanitation and infection
control procedures.

07.02 Identify potential hazards and foll ow safety practices.

07.03 Fol | ow energency procedures regardi ng sanitation and safety
in food service

07.04 Use sanitary procedures in handling food.

07.05 Keep work area clean, neat and orderly at all tines.

07.06 Use precautions necessary to avoid accidents in food service
ar ea.

07.07 Follow federal, state, and | ocal sanitation guidelines and
regul ati ons.

07.08 Identify roles and responsibilities of an energency disaster
pl an.

PRACTI CE OPTI MUM PERSONAL HYA ENE AND GROOM NG- - The student will
be able to:

LA A 2.4.4, HEB.1.4.2, HC 2.4.2
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09.

10.

0

0

08. 01 Denonstrate opti num enpl oyee work, health, and persona
hygi ene habits.

08.02 Identify federal, state, and |local |aws, policies and
procedures governing dietetic personnel

DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LAA2. 4.4 HEA1.4.2, HEA1.4.3, HEA1l.4.6

09.01 Assist in evaluating one’s own progress in neeting job
responsi bilities.

09.02 Wrk as a nenber of the dietary team rotating job
responsi bilities as assigned.

09. 03 (bserves policies and procedures of the establishment.

09. 04 Understand the phil osophy that "client comes first".

09.05 Cbserve client’s rights and treat the client’s with dignity
and respect.

COVWPLETE A PRACTI CUM I N CLINICAL SETTING -The student will be able

to:

LA A1.4.3, LAA2.4.4 LABZ2.4.1 LAB242 LABZ24.3

10. 01 Compl ete a 40-hour clinical experience based upon criteria
set by the district and/or school, instructor and clinica

site incorporating know edge | earned during cl assroom
experi ence.
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