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NTR196 Dietary Manager’s Internship

PROJECT B: 
Management of Foodservice									
Professional Practice





	Intern’s Name:
	     
	Date Submitted:
	   /  /      

	Facility Name:
	     
	Preceptor Name:
	     



	Project Overview
	
	INTERN MUST SUBMIT WORK IN BLACKBOARD

	The objective of this project is to perform and critique key activities involved in 
Management of Foodservice.

Projects may be completed in any order. Before you begin, each project is a requirement and must be discussed with, and agreed to, by the Preceptor and Intern.		                

Course competencies are based on the Food Service Standards 1-3 and represent the culmination of study in this area.

Thus, your project goals include:
Standard 1: Standardize Menus and Recipes            
Standard 2: Manage Foodservice Operations            
Standard 3: Establish Continuous Quality Improvement
32 Field Experience Hours are needed for Standards 1-3 

Hour Requirements for this Project
32 Total Intern required hours for this project 
10 Supervised Practice Field Experience Hours 
25 Report writing & assignments required in Blackboard 
	
Project Due Dates:
Fall and Spring Semesters-one DM Competency Checklist (project) is due every three weeks.

Summer Terms-one DM Competency Checklist (project) is due every two weeks.
	
	Intern Project Report Form (this form)

· This is a fillable form. Save it to your hard drive/flash drive and type your responses.
· Follow DIRECTIONS in Standards 1-3 to complete Project B: Management of Foodservice.
· It is estimated that a minimum of 10 hours in the facility is required to accomplish this and 25 hours for following the directions in this form and completing assignment to be submitted in Blackboard.
· During the course of the project, review the Intern Project Report Form and Supporting Documentation with your Preceptor.
· Unless otherwise instructed, all responses should be written in 250 words or less. 
· A rating of Needs Improvement for any direction must be repeated until at least the Entry-Level is attained.
· Log number of hours spent outside of the 10 supervised practice hours spent to complete this project. All 4 projects must total a minimum of 100 hours outside of the specified supervised practice hours.
·  Upon completion of the entire project, submit the Intern Project Report Form and Additional Supporting Documentation (see below) in Blackboard.

*NOTE: Foodservice is 22% of the CDM, CFPP exam 







	

	
	
	

	#
	Competencies
	Directions
	Intern Report

	
	Standard 1: Standardize Menus and Recipes 
Developing Standardized Menus:
• Adhering to regulatory guidelines relative to nutritional requirements
• Utilizing approved diet manuals to support menu development and modifications to honor client needs and cultural preferences/intolerances
Ensuring Effectiveness of Standardized Recipes:
• Utilizing elements of a standardized recipe including portion control, cooking 
procedures, HACCP guidelines, food preparation procedures, nutritional analysis, and cost analysis to ensure effective and efficient menu planning
• Implementing use of standardized recipe elements to ensure consistency, food safety, nutritional goals, cost control, and evaluate client’s acceptance of meals
	
	

	
	1.0 Develop standardized menus and recipes
	
	

	1-1.1
	Comply with various federal and state regulations to ensure nutritious and safe meal service 

• Comply with the most stringent state or federal regulation.
• Adhere to the 2020-2025 Dietary Guidelines for Americans (DGA).
• Provide calorie and nutrition information for products in retail food establishments, including those located in hospitals and long-term care facilities, according to FDA.
	
	     

	1-1.2
	Utilize nutritional resources to maintain adequate nutritional status and adjust for texture and therapeutic diets.

• Regularly refer to updated tools such as MyPlate, USDA Dietary Reference Intakes, and Dietary Guidelines for 
Americans assist in menu planning to maintain nutritional adequacy and menu adjustments.
• Implement, monitor, and maintain the International Dysphagia Diet Standardization Initiative framework for textured modified diets.
	
	     

	1-1.3
	Ensure clients receive meals that meet their dietary needs and preferences, including cultural and religious considerations.

• Provide each client with meals that reflect their dietary needs and preferences, including when clients are unable to make selections.
• Verify menus comply with physicianprescribed diet orders using trained staff and computer programs.
• Respect clients’ cultural and religious dietary practices by understanding their backgrounds and incorporating diverse 
food choices.
• Regularly audit, evaluate plate waste, and conduct client surveys to identify menu improvements.
	
	     

	
	2.0 Effectiveness and evaluation
	
	

	1-2.1

	Ensure the effectiveness of standardized recipes while meeting dietary requirements and cost guidelines.

• Ensure the recipe consistently produces identical results in taste, appearance, and yield.
• Produce recipes that meet specified dietary requirements.
• Adhere to ingredient amounts and portion sizes for cost-effectiveness.
	
	     

	1-2.2
	Evaluate the acceptance of recipes and adapt as needed to meet client satisfaction.

• Collect regular client feedback to gauge satisfaction and acceptance.
• Follow specified techniques and equipment usage accurately.
• Test and adapt the recipe to the facility’s specific conditions.










	
	     

	
	Standard 2: Manage Foodservice Operations
Specifying Standards and Procedures for Preparation and Production:
• Developing menus and food quality control standards including food quality, 
appearance, temperature and acceptance
• Implementing procedures to monitor food preparation, production, and food waste in accordance with established national guidelines
• Developing procedures for modification and substitution of product
Managing the Preparation, Production, and Distribution of Food:
• Defining and developing food delivery procedures including special event preparation, production and menu forecasting, labor and scheduling
• Effectively managing efficiency (time, cost) of foodservice system
Monitoring Meal Service:
• Overseeing meal service for diet accuracy, portion sizes, temperature, texture 
modifications, overall presentation, and quality
• Ensuring accurate preparation and serving of therapeutic diets and nutritional 
supplements
	
	

	
	1.0 Specify procedure standards
	
	

	2-1.1
	Develop food quality standards and allowable tolerance limits through product specifications.

• Document specifications for all food items to include:
• Name of product
• Federal Grade, standards, or other quality designation
• Count per container or approximate number per round 
• Unit on which price is based
• Product use
• Product test procedures to determine quality compliance
	
	     

	2-1.2
	Ensure the highest standards in food preparation, production, substitution, and waste management are met.

• Document quality standards to provide guidance for consistency, and training for employees
• Develop and maintain a standard ingredient substitution list to ensure that substitutions are nutritionally equivalent 
and suitable for special diets.
• Implement procedures to investigate and resolve issues arising during food production
• Develop and enforce procedures for monitoring food waste, including the implementation of a waste log to record 
and analyze discarded items
• Establish a policy requiring managerial approval for ingredient substitutions to ensure awareness of supply issues and to facilitate proactive problem-solving


	
	     

	
	2.0 Preparation, production, distribution, and monitoring of food
	
	

	2-2.1
	Achieve timely delivery rates and labor and meals costs within budget parameters.

• Develop and adhere to a production schedule with consideration of equipment availability, cooking time, and finishing time.
• Practice Mise en Place, or Advance preparation, such as thawing ingredients, pre-portioning products, and preparing sub-recipes. 
• Monitor food quality and adjust forecasts based on past performance.
	
	     

	2-2.2
	Monitor food preparation, production, and meal service (including supplemental nourishments, catering).

• Document quality standards in preparation and production of all food items and meals
• Create list of nutritional supplements with the IDT team
• Deliver supplemental feedings and nourishments at correct temperatures
• Track consumption of supplements by client
• Comply with CMS guidelines by providing nourishing snacks outside of scheduled mealtimes.
• Maintain calendar of regularly scheduled catered events.

















	
	     

	
	Standard 3: Establish Continuous Quality 
Improvement
Establishing Continuous Quality Improvement Procedures for Foodservice Department (e.g., QAPI)
• Defining foodservice objectives, implementing necessary procedures, and monitoring quality indicators
• Using auditing tools and analyzing data to improve performance
	
	

	
	1.0 Define objectives and standards
	
	

	3-1.1
	Understand the objectives and standards of a quality management system to ensure client’s needs are continually met.

• Establish clear objectives and standards based on regulatory requirements and client expectations.
• Implement Continuous Quality Improvement (CQI) and Quality Assurance and Performance Improvement (QAPI) Processes to continuously study and improve processes.
• Engage every staff member in the QAPI process to ensure a comprehensive and data-driven approach to maintaining and improving safety and quality.
• Report QAPI results as needed to the Interdisciplinary Team.
	
	     

	
	2.0 Implement auditing tools and determine 
effectiveness
	
	

	3-2.1
	Implement process to gather information related to quality standards being met, analyze data, and determine process changes.

• Use auditing tools to gather information related to quality standards being met such as food acceptance/satisfaction 
[bookmark: _Int_jK9JJ0z3]surveys, taste panels, test trays, plate waste studies, checklists, and self-audits.
• Collect and analyze data from various auditing tools to evaluate the effectiveness of quality improvement 
efforts.
• Continuously monitor the changes implemented through the QAPI process and adjust as necessary to ensure ongoing compliance with quality standards.
	
	     

	
	
	Intern must log number of hours 
completed for Project B
Minimum of 32

Submit this report in Blackboard under Project B assignments
	[bookmark: Text4]     
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