
 
Dietetic Technician Program 

S U P E R V I S E D  P R A C T I C E  I N T E R N S H I P  
 

Page 1 of 2; Supervised Practice Internship Competencies: Food Service  Created: 3/25/2014; Rev: 9/12/2017 

TMCC is an EEO/AA institution. See http://eeo.tmcc.edu for more information. 

Food Service (NUTR 291) 

These competencies are to be met with a minimum of 150 required hours. For reporting procedures, see directions under 
Supervised Practice Internship Materials and Information. 

C N D T  1 . 1 – 3  S C I E N T I F I C  AN D  E V I D E N C E  B AS E  O F  P R AC T I C E  

General understanding of scientific information and research related to the Dietetic Technician level of practice. 

 Competency Rotation Title 

 CNDT 1.1 All 

http://www.tmcc.edu/nutrition/supervised-practice-internship/general-information/
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C N D T  3 . 4 ;  3 . 6 – 7  C L I N I C AL  AN D  C U S T O M E R  S E R V I C E S  

Development and delivery of information, products and services to individuals, groups and populations at the Dietetic 
Technician level of practice. 

 Competency Rotation Title 

 CNDT 3.4 
Food Service or 

Community 
Promote health improvement, food safety, wellness and disease prevention for the general population. 

 CNDT 3.6 Food Service 
Perform supervisory functions for production and service of food that meets nutrition guidelines, cost 

parameters, and health needs. 

 CNDT 3.7 
Food Service or 

Community 

Modify recipes and menus for acceptability and affordability that accommodate the cultural diversity and 
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