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Mealtime & Feeding for Students with Modified Diet Orders
Course Evaluation Form
Summer 2010

Please do not mark in or around the bar codes located in the corners of each page.

Your evaluation of this course provides us with vital feedback that will be used to drive important changes in any part of the training
delivery process, such as refining of training materials and methods or revisions to content. Your feedback is usefil and appreciated.

Course Name:

Course Date(s):

Your Name: Title:

Your Organization:

Address: City: State: Zip:

Please rate omr performance.

Response Definition: E=Excellent VG=Very Good G=Good F=Fair P=Poor NA=Not Applicable

E VG G F P NA
1. The advance registration process for this course was easy.............. L Ad000008
2. Check in staff was courteous and TESPOMSIVE ..o e et e c s eeee e e e ene s e eneaan Oouondg
3. Classroom environment was conducive t0 LCarming ..........cooviiicniencreec s se e oo
4. Meals and/or break services Were SAtSTACIOTY ... i irovier i esrersn e sassers st esr st esnessesess ressseseeas gogood

Please rate the instructor's performeance.

E VG G F P NA
5. Provided useful, real world examples that directly applied to situations I experience in my work............. OOo0O0OO0n0
6. Provided constructive feedback to the participants...............coeevennincnns e e s OO0O00an
7. Involved participants in activities and diSCUSSIONS ........cccvvimicisini i e Dooooad
8. Overall performance was effective and helped me to Tearn.. ..o L4 0oooad
9. I would take another course with this InSHUCIOL........cccoiiiiiiii s ooooao

Please rate the conrse content and materials.

E VG G F P NA
10. Course materials were clear, easy to understand and logically organized..........ccoooevevcvsrcveininieivrcierenens UOoooao
11. Course materials given to me were useful and of high quality .......ccocveeviiicincirc e oooogad
12. Visual presentations were professional and releVant...........couiiviiesieieiisrssesssssessesrssrnsssessases Ooobodad
13. Advertisements for the course matched with the course content.............coooeiivievieniiinein e OooOoogaud

Please turn page over
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Please rate the knowledge vou gained as a result of taking this course.

E VG G F P NA
14. My knowledge and skil? level has increased as a result of taking this COUISE ...........veveevreeercereeceecreeancn, OdnoQoas
15. T will use the new skills I have learned from this course in my job.............cooccoooivvioree e, oogoon
16. Course met MY 1earning OBJECHIVES .....ivivviieeis st erte s e eee s eeeeoeeeee st eesessreetessesassasesesasessesssssstesesanes Douoagaa
Dgoogad

17. T would recommend this course to others in my field.............

lease rate the effectiveness of this education activity in helping you meet the learning objectives.

Objectives Achieved
E VG G F P

18. Describe the state and national policies and procedures requiring and guiding the provision of modified
T R GO T [ L SO OSSO OO 0o

U
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Describe the issues most often encountered by students requiring a modified diet including:

19. Student participation 8t SCROOL ...c.ovv ittt s ese et raees 000
20. Feeding and swallowing diSOIAETS. ...ttt en e eee e Oood

21. The role of food allergies in student diet. D 0 o

22. Common interventions and reasonable/required accommodations. .........iiiviieeseeeeecereeeeee e oo
23. Define and be able to differentiate among the food consistency modifications used in the Medical

STAETNENE FOTIIL ..ot ettt et sttt e s b v ee LA sme s pe et s b aan e st sme b e b s i onog
24. Discuss the proper preparation, handling and safety of modified meals. .........ccceveeeeviiiriineeeeeeee OO0 0O

25. Describe the required components of implementation of modified diet orders, including documentation
and evaluation 0f OULCOMES. ...ttt et e ettt et sns s s sesnemenemnan EREE

O O o OO0 g g
O O 0 0O 0 g g
O 0O O 0O 00O O

26. Differentiate among the roles and responsibilities of all partners and the necessary collaboration
required to meet the needs of students with special diet orders, including parents, medical providers,
school staff and STAENL. ...... ...ttt O 0O

0
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27. Identify LEA, school and community resources available to meet the needs of students requiring

IIOGHFTEA LS. oo ooeoeomeeoeeeoeoee oo e oo e oo oo ee e es sttt eeee oo Oogud

28. Develop a local plan for successful provision of modified meals to students who require them by
assessing issues and identifying strengths and needs of current local effort to meet needs of students

WIth SPECIAL QIEBES, ..ottt s r bbbt e Oooonoad

O
[

ol I - A



