
SENIOR NUTRITION 

CRD 2.3 Design, implement and evaluate 
presentations to a target audience 

Write a 1 page report describing the purpose of 
the presentation, how it was or will be 
implemented, and evaluate the presentation 

 

Kalyn Burnell 

10/17/2013 

 

 

 

  

 



 The dietetic intern gave an in-service to the cooks and diet-aides at Golden Living 

Center-Hylond.  Topics covered by the in-service included; the current salmonella outbreak, 

personal hygiene at home and at work, and ways to prevent the spread of germs at work.  The 

dietetic intern passed out a handout on personal hygiene and also gave the staff a quiz after the 

in-service on the topics covered. 

 The purpose of the in-service was to remind staff about proper hygiene and also 

prepare them for the upcoming flu season.  Emphasis was placed on the importance of hand 

washing at work and specific times that hand washing needs to occur.  The dietetic intern also 

reviewed with staff that the residents are at greater risk of becoming sick due to decreased 

immune systems.  

 The procedures discussed during the in-service will be implemented on a daily basis by 

the RD and kitchen manager.  These procedures have always been in place but the in-service 

served as a reminder to staff. 

 The RD and dietetic intern felt that the presentation went well.  Staff answered open-

ended questions and seemed interested in the information.  The group went over the answers 

to the quiz together and the staff actively participated and answered all the questions correctly. 


