APPLICATION FOR PRIOR ASSESSED LEARNING (PAL)
PAL requests should be made prior to admission into the program.  PAL applications will not be accepted 30 days after match day.        
[bookmark: _Hlk77345264]The applicant must submit the following by email to KADDI@consultingdietitians.com. Incomplete applications may not be evaluated.

1. Job title and employer, dates of service, detailed description of activities completed.
2. Job description or letter from supervisor of each job or volunteer experience stating that you did the things you listed in the PAL application.
3. Examples of projects completed (menus, recipe developed, client education material, group class outline with learning objectives, theme meal or catered event flyer or pictures, etc.) that demonstrate accomplishment of SEL competencies.
4. Schedule a meeting with the KADDI director to discuss the application. 
5. Provide any additional materials requested by the director or PAL committee. 
6. In order to have a whole rotation waived, applicants must pass a domain test with score of ≥75%.
Applicants may earn prior assessed learning credits for the following categories and activities:
PRE-ORIENTATION
· Involvement with coding and billing for nutrition services 
· Ethics and CDR (waive for NDTRs obtaining CEUs for certification)
· Nutrition services management activities you have participated in 
· Involvement in public policy for nutrition advocacy 
· Assignments that will not be waived for pre-orientation include:  Required Training, EHR Go Case Studies, Mini PP, TF & TPN practice, and Advanced Renal Education & Poster

FOOD SERVICE
· Training sessions that the applicant has prepared and led (e.g., employee in-service)
· Menus written (must be at least one week in length)
· Recipes and developed (standardized, tested, evaluated)
· Special events planned (e.g., themed events that included menu, production plan, costing, etc.)
· Safety, sanitation, or quality audits (describe when and where)
· Inventory, purchasing, storage activities
· Productivity improvement projects (include outcomes)

COMMUNITY
· Community needs assessment
· Program development and implementation
· New curriculum development and group teaching (include learning objectives and description of how outcomes were evaluated; does not include classes taught using existing curriculum)
· Educational handouts or other materials developed (does not include those developed by agencies and used)
· Summary of nutrition counseling delivered (tell when, where, for what) with strategy used (e.g., trans theoretical model, motivational interviewing, etc.)






BUSINESS & ENTREPRENEURSHIP
· Business plan you have written
· Link to website you developed
· Examples of social media posts (Facebook, Instagram, Twitter, etc.)

CLINICAL 
· KADDI will not grant PAL credit for clinical activities

The program director will evaluate PAL requests and provide feedback within three weeks of receipt. The internship awards PAL credit in lieu of assignments in the curriculum. Generally, up to 300 of the 1000 hours (30%) supervised practice hours may be granted as PAL. However, individuals who have attained state licensure as a dietitian or nutritionist by taking and passing the Commission for Dietetic Registration’s (CDR) RDN exam within the past five years may be granted up to 600 hours PAL credit. If applicable, the applicant must provide evidence that they took and passed the CDR exam administered by Pearson Vue (e.g., a copy of the results showing the passing score).  
The decision of the program manager about PAL credit is final. Applicants may submit the application prior to matching. The program will review it, decide how many (if any) hours can be granted as PAL. Then the applicant can use that information when planning the rotation calendar. There is no reduction in tuition if PAL hours are awarded. 
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PRIOR ASSESSED LEARNING SUMMARY SHEET

	Name:
	
	Date:  
	

	Hours
	Rotation
	Assignment
	ACEND Competencies
	Program Use Only

	5
	PREOR
	Coding & Billing
	4.9
	

	5
	PREOR
	Ethics, SOP & PDP
	2.1, 5.2, 5.3
	

	6
	PREOR
	Mini PowerPoint
	3.8
	DO

	8
	PREOR
	Nutrition Services Management
	1.3, 2.7, 2.8, 4.1, 5.4
	

	2
	PREOR
	Required Training Videos (HIPAA, etc.)
	2.1
	DO

	30
	PREOR
	Nutrition Care Process Case Studies
	1.2, 1.5, 3.1, 4.4 
	DO

	3
	PREOR
	Tube Feeding Practice
	3.1
	DO

	3
	PREOR
	TPN Practice
	3.1
	DO

	8
	PREOR
	Productivity & Sustainability Case Study
	1.3, 1.5, 2.2, 3.13, 4.5, 4.6, 4.7, 4.8
	

	2
	PREOR
	Public Policy & Take Action
	2.13
	

	8
	PREOR
	Advanced Renal Education & Poster
	3.9, 4.4
	

	
	ORIENT
	HIPAA & Ethics Training
	2.1, 2.10
	DO

	
	ORIENT
	Diversity & Inclusion Training
	2.1, 2.3, 2.11, 2.12
	DO

	
	ORIENT
	Communication Tools (AIDET & SBAR)
	2.4, 2.10
	DO

	
	ORIENT
	Pharmacotherapy & Nutrition
	3.3
	DO

	
	ORIENT
	Diabetes Skills Training
	3.3, 3.4
	DO

	
	ORIENT
	Clinical Skills Training
	3.3, 3.5
	DO

	
	ORIENT
	Health Screening Assessments 
	3.3, 3.6
	

	
	ORIENT
	NFPE Training & Simulation
	3.2, 3.7
	DO

	
	ORIENT
	Community & Public Health
	1.3, 2.1
	DO

	
	ORIENT
	Review a Business Plan
	B&E 3
	DO

	
	ORIENT
	Business Workshop
	5.4, 5.5
	DO

	
	ORIENT
	HR Management & WIC Counseling Role Play
	2.3, 5.5, 5.7
	DO

	
	ORIENT
	Clinical Case Study Presentations
	3.7
	DO

	
	Journal Club
	Lead a Journal Club 
	5.6, 5.7
	DO

	20
	CLIN
	Med Grand Rounds and Disease-Specific Summary Sheets
	1.5
	DO

	20
	CLIN
	Clinical Terminology Review and Application
	1.2
	DO

	40
	CLIN
	Case Study Written & Oral Presentation 
	1.2, 1.4, 1.5, 2.2, 2.11, 3.1, 3.7, 3.8, 4.9, 4.10
	DO

	5
	CLIN
	Nutrition Topic Study Report
	1.2, 2.2
	DO

	155
	CLIN
	Clinical Skills I & Self-Evaluation
	1.6, 2.1, 2.4, 2.5, 2.6, 2.8, 2.10, 2.11, 3.1, 3.2, 3.3, 3.4, 3.5, 3.6, 3.12, 5.1
	DO

	150
	CLIN
	Clinical Skills 2 & Self-Evaluation
	1.5, 2.1, 2.4, 2.5, 2.6, 2.7, 2.8, 2.10, 2.11, 3.1, 3.2, 3.3, 3.4, 3.5, 3.6, 3.12, 4.3, 5.1
	DO

	10
	CLIN
	NFPE 
	2.8, 2.11, 3.2, 3.7
	DO





PRIOR ASSESSED LEARNING SUMMARY SHEET

	Hours
	Rotation
	Assignment
	ACEND Competencies
	Program Use Only

	20
	FDSV
	Menu Mix, food Costs and Descending $ Report
	3.13, 4.5
	

	40
	FDSV
	Conduct a Research Project
	1.4, 2.2
	

	20
	FDSV
	Employee Training
	1.1, 2.3, 2.7, 2.10, 2.11, 3.8, 4.2
	

	40
	FDSV
	Menu Development
	2.1, 3.7, 3.9, 3.10, 4.5
	

	30
	FDSV
	Recipe Development & Eval Food Quality
	1.1, 1.5, 3.14, 4.3, 4.7
	

	10
	FDSV
	Safety & Sanitation & Tray Assessment
	4.2, 4.3, 4.10
	

	60
	FDSV
	Theme Meal/Mini Business Plan 
	1.1, 1.3, 2.3, 2.5, 2.7, 2.10, 3.3, 3.7, 3.11, 3.13 4.1, 4.2, 4.3, 4.5, 4.7, 4.8
	

	20
	COMM
	Client Education Material 
	3.10
	

	40
	COMM
	Community Needs Assessment
	1.3, 1.4, 2.7
	

	40
	COMM
	Group Teaching and Curriculum Development 
	2.3, 2.7, 2.11, 3.8, 3.9, 3.10, 3.11, 3.12
	

	20
	COMM
	Nutrition Education and Counseling
	2.8, 2.11, 3.1, 3.10, 3.13
	

	80
	B&E
	Advanced Business Plan
	B&E 3
	

	30
	B&E
	Social Media
	B&E 1
	

	50
	B&E
	Webpage
	B&E 2
	



Summary of Findings:  

	Rotation
	Program (hours)
	PAL (hours) 
	Log for Rotation (hours)
	Assignments Waived

	Preorientation
	80
	
	
	

	Orientation
	20
	
	
	

	Clinical
	400
	
	
	

	Foodservice
	220
	
	
	

	Community
	120
	
	
	

	B & E
	160
	
	
	

	Total PAL hours
	
	
	

	Total Program Hours
	
	 PAL + Rotation Hours



	
	
	

	KADDI Staff Signature and Title
	
	Date
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