
Professional Self-Reflection
Practitioner Example

Foodservice Manager – Jane Doe

What are my current practice area(s) and/or professional interests? 
Foodservice management, patient care in skilled nursing facility

Within my area(s) of practice and/or professional interests, what roles or responsibilities do I perform
now?

Supervise kitchen staff, budget, project food ordering needs, train staff in customer service program, lead department CQI
committee

What external factors or trends (professional, societal, environmental) are affecting or will affect my
professional practice?
Managed care, technology, up-skilling, minimum wage employees

What areas of my profession do I enjoy?

Projecting food ordering needs, being creative, speaking one to one with residents and their families, teaching the customer
service program

What are my current leadership responsibilities?

Present at various workshops, train facility staff in the customer service program, chair the department CQI committee, elect-
ed district dietetic association office

What do I want my future practice area to be? 
Foodservice management

What are my professional strengths? What are my professional areas for improvement?

Communication Broaden knowledge base in foodservice

Teaching small groups Public speaking and teaching large groups

Creating and maintaining care plans Maintain clinical skills

Food safety and sanitation Computer skills

Food knowledge

What are my current professional goals?

Short Term: (1 - 3 years)
Broaden knowledge base in foodservice management including:

•  Hazard Analysis and Critical Control Points (HACCP) •  Strategic planning

•  Financial management

Long Term: (3 - 5 years)
Maintain clinical nutrition skills Create a consulting business

Run for a state-level elected office in a dietetics-related organization
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Learning Needs Assessment
Practitioner Examples

Foodservice Manager – Jane Doe

1070 Leadership, critical and strategic thinking

1140 Written communication skills, publishing

5000 Medical nutrition therapy

5160 Cancer

5370 Weight management, obesity

5400 Case management

7080 Financial management

7190 Supervision, crisis management

8000 Food Service Systems and Culinary Arts

8040 Food safety, HACCP and sanitation

Level 1 Level 3
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CPE Level:

Learning Need

Learning Needs Supporting Your Goals
Learning Need Code

Level 1 Level 3Level 2
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Example - Foodservice Manager – Jane Doe
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Example - Foodservice Manager – Jane Doe

L
earn

in
g P

lan
 

P
ractition

er E
xam

p
le



64
P

ro
fessio

n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
  

�

64

L
earn

in
g P

lan
 

P
ractition

er E
xam

p
le



66
P

ro
fessio

n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
  

�

66

L
earn

in
g A

ctivities L
og 

P
ractition

er E
xam

p
le



P
ro

fessio
n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
 

�

67

L
earn

in
g A

ctivities L
og 

P
ractition

er E
xam

p
le



L
earn

in
g P

lan
 

P
ractition

er E
xam

p
le

P
ro

fessio
n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
 

�

79



68
P

ro
fessio

n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
  

�

68

L
earn

in
g A

ctivities L
og 

P
ractition

er E
xam

p
le



L
earn

in
g A

ctivities L
og 

P
ractition

er E
xam

p
le

P
ro

fessio
n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
 

�

69



70
P

ro
fessio

n
al D

ev
elo

p
m

en
t P

o
rtfo

lio
  

�

70

L
earn

in
g A

ctivities L
og 

P
ractition

er E
xam

p
le



Professional Development Portfolio 

Foodservice Manager – Jane Doe

Progress Made Toward Achieving Goal(s)Goal(s)

Broaden knowledge base in foodservice management
including:

� HACCP 
� Strategic planning
� Financial management

� Successfully trained staff and passed State
Department of Health review. 

� Contributed to department strategic planning
process. 

� Reduced food waste. 

Create a consulting business

Run for a state-level elected office in a dietetics-related
organization

Identified several learning needs regarding developing a
consulting business, and I will pursue these in my next
recertification cycle.

Elected as State Affiliate Treasurer

Learning Plan Evaluation
Practitioner Example

�71




