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CONTINUING COMPETENCE PROGRAM – EXAMPLE 1 (translated from a French 
example) 
LEARNING GOAL 1 

1. How did you identify your learning goal? 

Workplace needs (e.g. a new project or work responsibilities) 

2. What knowledge, skills or competencies do you need or want to learn? 

By March 31, 2025, I will enrich my knowledge on nutritional recommendations to support good gut 
health by completing the online course "Certificate of Gut Microbiome" to better guide my patients 
with bowel disorders. 

3. How will the learning help maintain your competency as a dietitian? 

Using the results of your Self-Assessment from Step 1, identify the practice standard, competency, 
and performance indicator that will be addressed through this goal. 

3: Nutrition Care  

*Competency    *Performance indicator 

Competency  3.2    3.2.2 

4. What learning activities have you planned/considered to address this learning goal? 

Check all the boxes that apply 

• Courses/Residency 
• Self-directed research/journal reviews 
• Networking/discussion Groups 

5. When will you complete the learning activities for this learning goal? 

Multiple activities throughout the year 

6. What have you considered to ensure that your goal is realistic and can be achieved during 
the renewal year? 

Check all the boxes that apply 

Finances - what are the costs; are you seeking funding (e.g., from your employer or another 
source); can you pay the costs if funding is not available? 

Timing of activities – will activities be during work time or personal time; scheduled course/event 
or self-paced; does timing conflict with any work or personal commitments or deadlines? 
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Workload - how much work/time is required to complete the proposed activity; can you complete 
the required workload in the CCP/Renewal year? 

ACTIVITY LOG 

Date  

2024-04-30 

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts online courses 

Description of learning activity 

Readings on the gut microbiome. 

Date  

2024-05-01 

Type of supporting documentation (certificates, receipts, references, etc.)  

Networking with Epithelia 

Description of learning activity 

Review of the resources of Andréanne Martin Dt.I. with the Epithelia clinic, a leader in gut health 

SELF-REFLECTION 

1. To what extent has your learnings affected your professional growth? 

Check all the boxes that apply 

• Improved critical thinking or decision-making 
• Improved confidence 
• Improvement of knowledge, skills or competencies 
• Revision or reinforcement of knowledge 
• Change in perception, understanding, awareness, enlightenment, or philosophy 
• Professional skills development 
• Awareness of the need for additional information or actions 

 
2. Describe an overview of the new knowledge/skills acquired: 

I learned about the extent of the importance of the gut microbiota for overall health. Notably, I didn't 
know that gut health plays such an important role in other systems like the immune system and 
even mental health (psychobiotics). I learned about the different kinds of probiotics and the 
importance of selecting bacteria based on the person's symptoms. If a probiotic doesn't provide 
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any benefit after a few weeks, it's probably not the right strain and it doesn't work to treat the 
symptom (don't give a probiotic for constipation like BioGia for antibiotic diarrhea). For example, for 
diarrhea you can choose lactobacillus reuteri, lactobacillus rhamnosus and saccharomyces 
boulardii. For irritable bowel syndrome one can choose lactobacillus reuteri, lactobacillus 
rhamnosus, and bifidobacterium longum. For antibiotic-associated diarrhea lactobacillus 
rhamnosus, lactobacillus casei and saccharomyces boulardii can be chosen. As a psychobiotic 
one can choose lactobacillus rhamnosus (increases GABA), bifidobacterium longum (for anxiety), 
bifidobacterial infantis (increases tryptophan which is a precursor of serotonin). Dysosmobacter 
welbionis increases butyrate production and may help with insulin resistance. Butyrate is a short-
chain amino acid. Short-chain amino acids act as a source of energy for the colon cells, nourish the 
mucous layer, produce vitamins, interact with the immune system and can have an anti-
inflammatory effect. I learned the important criteria for the selection of probiotics, such as the 
importance of not using expired probiotics or the importance of shipping the product in controlled 
temperatures so as not to kill bacteria (e.g. not buying our probiotics on Amazon). Allergies are also 
important, some probiotics contain gluten or dairy products (for example, Align continent milk, so 
even if it is known for irritable bowel syndrome, do not give it to someone who has a milk allergy). I 
also read about SIBO (small intestine bacterial overgrowth), an intestinal problem that I didn't know 
existed before my reading. The symptoms of SIBO can be similar to irritable bowel syndrome 
(bloating, gas, burping, nausea, vomiting, diarrhea, constipation, and brain fog). SIBO is 
characterized by an accumulation of bacteria in the small intestine where there are usually fewer 
bacteria. Taking antibiotics is usually the treatment. I learned that endometriosis, functional 
dyspepsia, and adbominophrenic dyssynergia should be diseases to consider if someone has 
bloating. Bloating and abdominal distension are not the same thing (subjective vs. objective). 
Constipation causes the intestinal bacteria to run out of food and start feeding on ammonia or 
sulfur, which damages the colon. Kiwis, psyllium, and flaxseeds can be good natural laxative 
choices. Yoga, abdominal (or diaphragmatic) breathing, and abdominal massage can help with 
constipation and bloating. And more! Please refer to my notes for more information. 

3. Describe how the knowledge / skills have been applied in your practice (if the learning will 
not impact your practice, explain why): 

The majority of my patients have problems with constipation or diarrhea, so I often have the 
opportunity to apply my new knowledge. With my new knowledge, I am able to better explain to my 
patients the importance of a good diet that supports gut health and the possible benefits. I had 
some patients in particular who had a reduced quality of life because of their gut health. One of the 
patients had been diagnosed with irritable bowel syndrome (diarrhea) and now that she is 
paralyzed, she can no longer go to the bathroom independently and she is left alone during the day 
and often had accidents. She also has a history of frequent urinary tract infections and often needs 
to be on antibiotics and is depressed. After reading, I applied my knowledge by making nutritional 
recommendations and selecting a probiotic that works for its symptoms (diarrhea, depression and 
taking antibiotics). Also, considering that people with spinal cord injuries or neuromuscular 



 

Created July 28, 2026 

diseases often have slowed transit, I take into account the possibility that my patients' symptoms 
are caused by SIBO, a disease that I did not know existed before my reading. 

4. Describe how your practice and competence as a Registered Dietitian have been enhanced 
by this learning goal: 

For the first time in 8 years, the patient mentioned above no longer has diarrhea. I had consulted 
with this patient before my reading, and she continued to have problems, so I think it shows that my 
skills have improved. I think that by better explaining the relationship between diet and gut health 
and overall health, it motivates patients to take action. Thus, my practice has improved. 

 

LEARNING GOAL 2 

1. How did you identify your learning goal?  

Workplace needs 

2. What knowledge, skills or competencies do you need or want to learn? 

By March 31, 2025, I will develop my knowledge of the ketogenic diet for epilepsy management 
through collaboration with another dietitian and reading so that I can apply my knowledge for a 
need in the workplace. 

3. How will the learning help maintain your competency as a dietitian? 

Using the results of your Self-Assessment from Step 1, identify the practice standard, competency, 
and performance indicator that will be addressed through this goal. 

2: Communication and Collaboration 

*Competency    *Performance indicator 

Competency 2.6    2.6.2 

Uses expertise of other health care providers as it is a key element in dietetic practice. 

4. What learning activities have you planned/considered to address this learning goal? 

Checks all the boxes that apply 

• Consultation with other health professionals/peers 
• Professional Group Activities/meetings/committee work 
• Self-directed research/journal reviews 

5. When will you complete the learning activities for this learning goal?  

Multiple activities throughout the year 
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6. What have you considered to ensure that your goal is realistic and can be achieved during 
the renewal year? 

Checks all the boxes that apply 

Timing of activities – will activities be during work time or personal time; scheduled course/event 
or self-paced; does timing conflict with any work or personal commitments or deadlines? 

Workload - how much work/time is required to complete the proposed activity; can you complete 
the required workload in the CCP/Renewal year? 

ACTIVITY LOG 

Date  

2024-04-12 

Type of supporting documentation (certificates, receipts, references, etc.)  

Notes, references 

Description of learning activity 

Meeting/collaboration with IWK Dietitian Erin Walker, RD:  She gave me a lot of information about 
the diet and shared her resources with me. 

Date  

2024-04-15 

Type of supporting documentation (certificates, receipts, references, etc.)  

references 

Description of learning activity  

Erin guided me through further reading including the International Recommendations for the 
Management of Adults Treated with Keto Diet Therapies  

Cervenka, M. C., Wood, S., Bagary, M., Balabanov, A., Bercovici, E., Brown, M. G., Devinsky, O., Di 
Lorenzo, C., Doherty,  C. P., Felton, E., Healy, L. A., Klein, P., Kverneland, M., Lambrechts, D., Langer, 
J., Nathan, J., Munn, J., Nguyen, P., Phillips,M., Roehl, K., Zupec-Kania, B. (2021). International 
Recommendations for the Management of Adults Treated With Ketogenic Diet Therapies.  

Neurology. Clinical practice, 11(5), 385–397. https://doi.org/10.1212/CPJ.0000000000001007 

Date  

2024-05-01 

https://doi.org/10.1212/CPJ.0000000000001007
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Type of supporting documentation (certificates, receipts, references, etc.)  

references 

Description of learning activity  

Reading UpToDate Ketogenic Dietary Therapies for the Treatment of Epilepy. UpToDate is an 
evidence-based clinical resource widely used in the health field. UpToDate is recognized for its 
reliability and is used by doctors to access up-to-date medical knowledge in various specialties. 

SELF-REFLECTION 

1. To what extent has your learning affected your professional growth? 

Checks all the boxes that apply 

• Improved critical thinking or decision-making 
• Improved confidence 
• Improvement of knowledge, skills or competencies 
• Change in perception, understanding, awareness, enlightenment, or philosophy 
• Professional skills development 
• Awareness of the need for additional information or actions 

2. Describe an overview of the new knowledge / skills acquired:  

I was asked by a neurologist to follow a patient with epilepsy who was not responding to medication 
to try to manage his seizures on a ketogenic diet. I learned that there is a lot of evidence on the 
effectiveness of the ketogenic diet for the management of epilepsy. I learned that the ketogenic diet 
for epilepsy management is extremely strict. For example, there are several preliminary steps 
before starting the diet (review of medications so that the drugs provide less than 1 g of 
carbohydrate, contraindications to starting the diet, arranging admission to the hospital for the 
initiation of the diet, laboratory values to check, etc.). Absolute contraindications for the diet 
include defects in the oxidation of fatty acids. Constipation, kidney stones, dyslipidemia, liver 
disease, pancreatitis, metabolic acidosis and cardiomyopathy are relative contraindications. There 
are different formats, but for adults, the "Modified Atkins" version would be the most appropriate. 
This version allows more flexibility in terms of proteins and is therefore more favorable for adults. I 
learned the ratios of protein, fat and carbohydrates needed for the Modified Atkins diet (30% 
protein, 65% fat and 5% carbohydrates, about 20g of carbohydrates per day). The recommended fat 
intake is high, so oil, butter, cream or mayonnaise should often be added to meals and snacks. The 
diet is often incomplete in terms of micronutrients. A complete diet analysis is recommended and 
supplementation should be taken as needed. A carbohydrate-free multivitamin is often 
recommended as well as zinc, calcium, selenium, vitamin D and carnitine supplements. 
Symptoms of the ketogenic diet can include constipation, reflux, kidney stones, dyslipidemia, 
carnitine deficiency, pancreatitis, bone fracture, and cardiomyopathy. It is also possible to have 
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hypoglycemia. I learned how to treat hypoglycemia in a patient in ketosis. The blood sugar should 
be above 2.2mmol/L. If we fall below 2.2mmol/L we give 30 ml of juice, then we have to increase the 
general caloric intake of the patient. Hypoglycemia may be an indication that the patient is not 
getting enough calories. Blood glucose should be taken every 6 hours. I learned about excess 
ketosis. Symptoms of excess ketosis include turning red, vomiting, weakness, thirst, confusion, 
abdominal pain. Ketone levels in the urine should be 8-16 mmol/L. Urine should be tested twice a 
day. When you start the diet, you do it in the hospital as mentioned above. Usually it is a 3-7 day 
admission. Diet tolerance is assessed, blood is taken, and education is provided for management 
at home. The patient should take specialty beverages like KetoCal, which helps the patient stay in 
ketosis. As you can see from the information shared above, it's a complex diet that requires a lot of 
assessment and education and requires an interdisciplinary team. After 3 months, if the diet does 
not reduce the attacks, you can quietly stop. It is recommended to reintroduce carbohydrates 
gradually. I could go on and give more information, but your software prevents me from adding more  

3. Describe how the knowledge / skill was or will be applied to your practice (if the learning will 
not impact your practice, explain why): 

After enriching my knowledge, I was able to apply it by collaborating with the neurologist and 
physiatrist to explain the recommendations of this diet. I also met with the mother and the patient 
and was able to educate the family so that they could make an informed decision. The family 
decided to start by trying to keep their child hydrated without the use of juice, milk, or soda. 
Unfortunately, the patient was not able to stay hydrated and so the family opted not to continue the 
diet. So, I didn't have the chance to apply my knowledge to the fullest. That said, since this patient, I 
have been in contact with 2 dietitians who received the same request, to start a ketogenic diet for 
epilepsy management, so I have offered education to these dietitians. 

4. Describe how your practice and competence as a Registered Dietitian have been enhanced 
by this learning goal:  

Even though I didn't have the chance to apply my knowledge to the fullest, actively follow a case 
and initiate the entire diet, I gained knowledge about a rare and complex diet and was then used as 
a resource at the provincial level for this "expertise", so I would say it improved my practice. We 
don't have a dedicated epilepsy management centre like other provinces, but as a tertiary dietitian 
at a neurorehabilitation centre, perhaps this service will grow at the Stan Cassidy Centre and I feel 
confident after my research and discussions with Erin to become that resource and help patients in 
our province. 
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CONTINUING COMPETENCE PROGRAM – EXAMPLE 2 

LEARNING GOAL 1 

1. How did you identify your learning goal? 

Workplace needs (e.g. a new project or work responsibilities) 

2. What knowledge, skills, or competencies do you need or want to learn? 

By the end of March 2026, I will enhance my knowledge on the benefits of cooking skills in youth 
and strategies for teaching these culinary skills. I will accomplish this by reading relevant articles 
and engaging in discussions with colleagues. This knowledge will help me plan develop future 
educational tools to teach youth cooking skills. 

3. How will the learning help maintain your competency as a dietitian? 

Using the results of your Self-Assessment from Step 1, identify the practice standard, competency, 
and performance indicator that will be addressed through this goal. 

1: Professional Practice 

* Competency   * Performance indicator 

Competency 1.12   1.12.3 

Applies research and evidence based practice findings to improve practice. 

4. What learning activities have you planned/considered to address this learning goal? 

Check all the boxes that apply 

• Self-directed research/journal reviews 

5. When will you complete the learning activities for this learning goal? 

Multiple activities throughout the year 

6. What have you considered to ensure that your goal is realistic and can be achieved during 
the renewal year? 

Check all the boxes that apply 

Finances - what are the costs; are you seeking funding (e.g., from your employer or another 
source); can you pay the costs if funding is not available? 

Timing of activities – will activities be during work time or personal time; scheduled course/event 
or self-paced; does timing conflict with any work or personal commitments or deadlines? 
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Workload - how much work/time is required to complete the proposed activity; can you complete 
the required workload in the CCP/Renewal year? 

Approvals – do you need approval (e.g., for funding or time off)? Has approval been granted? 

ACTIVITY LOG 

Date  

2025-10-10 

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article 

Description of learning activity 

Reading of the 6 page article: Bertrand, J., Crerar, A., & Randall Simpson, J. (2018). A Canadian 
university “Understanding Foods” course improves confidence in food skills and food safety 
knowledge. Canadian Journal of Dietetic Practice and Research 

Date  

2025-10-17  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 87 pages government report: Chenhall, C. (2010). Improving cooking and food 
preparation skills: A profile of promising practices in Canada and abroad [Case studies]. Healthy 
Living Issue Group of the Pan Canadian Public Health Network. Government of Canada. abroad 
[Case studies].  

Date  

2025-10-24  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 37 pages government report: Chenhall, C. (2010). Improving cooking and food 
preparation skills: A synthesis of the evidence to inform program and policy development 
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[Synthesis paper]. Healthy Living Issue Group of the Pan Canadian Public Health Network. 
Government of Canada.  

Date    

2025-10-31  

Type of supporting documentation (certificates, receipts, references, etc.) 

PDF of PEN resource  

Description of learning activity 

Reading of the 23 pages PEN article : Dietitians of Canada. (2021). Food skills – Knowledge 
pathway. PEN.  

Date  

2025-11-07  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 92 pages article: Desjardins, E., & Azevedo, E. (2013). Food literacy for life – “Making 
something out of nothing”: Food literacy among youth, young pregnant women and young parents 
who are at risk for poor health. Public Health Ontario.  

Date  

2025-11-14  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 6 pages article: Nelson, S. A., Corbin, M. A., & Nickols Richardson, S. M. (2013). A 
call for culinary skills education in childhood obesity prevention interventions: Current status and 
peer influences. Journal of the Academy of Nutrition and Dietetics, 113(8), 1031–1036.  

Date  

2025-11-14  

 



 

Created July 28, 2026 

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of report  

Description of learning activity 

Reading of the 64 pages research report: Safefood – The Food Safety Promotion Board. (2014). Food 
skills: Definitions, influences and relationship with health. 

Date  

2025-11-21  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 17 pages article: Ares, G., De Rosso, S., Mueller, C., Philippe, K., Pickard, A., 
Nicklaus, S., van Kleef, E., & Varela, P. (2024). Development of food literacy in children and 
adolescents: Implications for the design of strategies to promote healthier and more sustainable 
diets. Nutrition Reviews, 82(4), 536–552.  

Date 

2026-01-09  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 9 pages article: Herr, M., Dallant, T., Bozonnet, A., Koné, A., Grasteau, V., Cottin, M., 
Rouquette, A., Gautier, S., Delarocque-Astagneau, E., & Josseran, L. (2025). Factors associated 
with the level of food literacy in children aged 8 to 11: A study in 31 schools in France. Global Health 
Promotion Josseran, L. (2025).  

Date 

2026-01-09  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  
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Description of learning activity 

Reading of the 5 pages article: Sahye-Pudaruth, S., Ma, D. W. L., Prashad, M., Haines, J., & the 
Guelph Family Health Study. (2024). Early life involvement in food skills is associated with 
children’s cooking skills: A longitudinal analysis. Applied Physiology, Nutrition and Metabolism.  

Date 

2026-01-30 

Type of supporting documentation (certificates, receipts, references, etc.) 

Presentation of my learning to my RD colleague and discussions. Presentation of my learning to my 
RD colleague and discussions. 

Description of learning activity 

Power point presentation 

SELF-REFLECTION  

1. To what extent has your learning affected your professional growth?  

Check all the boxes that apply 

• Increased confidence  
• Increased knowledge / skill / competence 
• Review or reinforcement of knowledge 

2. Describe an overview of the new knowledge / skills acquired: 

I deepened my understanding of youth cooking skills and strategies to teach them effectively. I 
learned that food literacy is a multidimensional concept, with cooking skills representing only one 
component of a broader framework that also includes knowledge, confidence, planning, budgeting, 
food safety, and critical thinking. Research indicates that parents, particularly mothers, are the 
primary source of skill development, while schools are a key secondary setting. This highlights the 
potential of school programs to support students with limited home opportunities. Evidence 
suggests cooking skills programs may be associated with positive outcomes, including increased 
nutrition knowledge, improved confidence and self-efficacy, greater willingness to try new foods, 
enhanced quality, stronger interest in cooking, and a higher likelihood of preparing food at home. 
Hands-on, experiential learning is consistently identified as the most effective teaching method. 
Other methods to keep I mind are to include trained instructors, connect with community partners, 
consider peer learning and family engagement. Overall, these learnings strengthened my skills in 
identifying evidence-based strategies for effective youth cooking programs. 
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3. Describe how the knowledge / skill was or will be applied in your practice (if the learning will 
not impact your practice, explain why): 

I summarized key learnings and discussed them with a colleague, reflecting on current practices 
and areas for improvement. First, were able to confirm that several of our current cooking initiatives 
aligns with research as they are hands-on, experiential, and involve trained professionals (e.g. 
chef). This was a great learning for me and my colleagues to discover that we were on the right track 
and that we have many alignments with evidence-based practices. Then, I was able to apply new 
knowledge directly during the planning of a upcoming cooking event where I was able to enhance it 
with a “Letter for Home” to encourage family participation. I was also able to collaborate with our 
community partner from the Department of Education to link the learnings to the Technology and 
Health curriculums. Lastly, me and my colleague were also able to identify opportunities to further 
strengthen our cooking programs/events; peer learning, accessibility enhancements, and multi-
week program design with evaluation, demonstrating practical application of research to improve 
practice. multi-week program design with evaluation, demonstrating practical application of 
research to improve practice. 

4. Describe how your practice and competence as a Registered Dietitian have been enhanced 
by this learning goal: 

This learning strengthened my competence as a registered dietitian by enhancing my ability to 
apply evidence to nutrition education initiatives. Reviewing the literature expanded my 
understanding of social, environmental, and family factors influencing skill development. This 
perspective supports the design of programs that go beyond individual recipes to build confidence, 
practical skills, and supportive learning environments. It also enhanced my ability to critically 
assess program design and identify elements associated with successful initiatives, including 
experiential learning, stakeholder partnerships, family engagement, and curriculum integration. I 
am now better equipped to ensure that cooking programs align with current evidence-based 
practices. Additionally, sharing research curriculum integration. I am now better equipped to 
ensure that cooking programs align with current evidence-based practices. Additionally, sharing 
research findings, validating existing practices, and identifying areas for improvement 
demonstrates translation of knowledge into practical actions and supports findings, validating 
existing practices, and identifying areas for improvement, aligning with Performance Indicator 
1.12.3 

LEARNING GOAL 2 

1. How did you identify your learning goal?  

Workplace needs  
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 2. What knowledge, skills, or competencies do you need or want to learn?  

By the end of March 2026, I will learn about inflammatory diets, with a particular focus on the 
impact of milk products on inflammation. I will research the key principles of anti-inflammatory 
diets. This will involve reading articles and discussing with colleagues. I will summarize my 
learnings and present them to my team, using the knowledge gained to inform discussions with 
both clients and colleagues.  

3. How will the learning help maintain your competency as a dietitian?  

Using the results of your Self-Assessment from Step 1, identify the practice standard, competency, 
and performance indicator that will be addressed through this goal. 

1: Professional Practice 

*  Competency   * Performance indicator 

Competency 1.12    1.12.3  

Applies research and evidence based practice findings to improve practice. 

4. What learning activities have you planned/considered to address this learning goal?  

Check all the boxes that apply 

• Self-directed research/journal reviews  

5. When will you complete the learning activities for this learning goal?  

Multiple activities throughout the year  

6. What have you considered to ensure that your goal is realistic and can be achieved during 
the renewal year?  

Check all the boxes that apply 

Finances - what are the costs; are you seeking funding (e.g., from your employer or another 
source); can you pay the costs if funding is not available?  

Timing of activities – will activities be during work time or personal time; scheduled course/event 
or self-paced; does timing conflict with any work or personal commitments or deadlines?  

Workload - how much work/time is required to complete the proposed activity; can you complete 
the required workload in the CCP/Renewal year?  

Approvals – do you need approval (e.g., for funding or time off)? Has approval been granted?  
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ACTIVITY LOG  

Date  

2025-04-11  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 12 pages article: Franz, M. (2014, February). Nutrition, inflammation, and disease. 
Today’s Dietitian. 

Date  

2025-04-11  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 15 pages article: Nieman, K. M., et al. (2021). The effects of dairy product and dairy 
protein intake on inflammation: A systematic review of the literature. Journal of the American 
College of Nutrition. literature. Journal of the American College of Nutrition. 

Date  

2025-04-25  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 9 pages article: Fraschetti, D., Rhyu, H., Kim, Y., & Kang, J. (2022). The acute effects 
of milk consumption on systemic inflammation after combined resistance and plyometric exercise 
in young adult females. Unpublished RCT, Italy.  

Date  

2025-04-25  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  
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Description of learning activity 

Reading of the 13 pages article: Yuan, Y., Ma, J., Giovannucci, E., et al. (2021). Yogurt consumption 
and chronic inflammation in the Framingham Offspring Study. Nutrients.  

Date  

2025-04-25  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 8 pages article: Sharifan, P., et al. (2022). Efficacy of low-fat milk and yogurt fortified 
with vitamin D on systemic inflammation in adults with on systemic inflammation in adults with 
abdominal obesity. Journal of Health, Population and Nutrition.  

Date  

2025-05-16  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 20 pages article: Bouzid, M., et al. (2023). No associations between dairy intake and 
markers of gastrointestinal inflammation in healthy adults. Nutrients.  

Date 

2025-05-23  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 24 pages article: Pokala, N., et al. (2024). Whole milk dairy foods and 
cardiometabolic health: Dairy fat and beyond. Nutrition Research. 

Date 

2025-06-06  
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Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 21 pages article: Zhang, X., et al. (2022). Effects of fermented dairy products on 
inflammatory biomarkers: A meta-analysis. Nutrition, Metabolism & Cardiovascular Diseases 

Date  

2025-06-20  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 16 pages article: Wu, Y., et al. (2021). The Mediterranean dietary pattern and 
inflammation in older adults: A systematic review and meta-analysis. Advances in Nutrition.  

Date 

2025-06-27  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of article  

Description of learning activity 

Reading of the 4 pages article: PEN Team / Dietitians of Canada. (2023). Anti-inflammatory diets 
and health. Dietitians of Canada.  

Date 

2025-06-27  

Type of supporting documentation (certificates, receipts, references, etc.) 

Copy of document  

Description of learning activity 

Reading of the 93 pages knowledge pathway document: PEN Team / Dietitians of Canada. (2019). 
PEN knowledge pathway – Rheumatoid arthritis. Dietitians Canada. 

Date 

2025-09-11 
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Type of supporting documentation (certificates, receipts, references, etc.) 

Power point presentation 

Description of learning activity 

Presentation of my learning to my RD colleague & discussion 

SELF-REFLECTION 

1. To what extent has your learning affected your professional growth? 

Check all the boxes that apply 

• Increased confidence 
• Increased knowledge / skill / competence 
• Review or reinforcement of knowledge 

2. Describe an overview of the new knowledge / skills acquired: 

I gained new skills in improving my understanding of dietary patterns linked to inflammation and the 
role of milk products by reviewing scientific articles and professional resources. I learned that 
overall dietary patterns, like the Mediterranean and DASH diets, seem to affect inflammation more 
than just individual foods. Diets high in ultra-processed foods, refined carbohydrates, and added 
sugars may be linked to low-grade inflammation. Milk products generally seem to have neutral or 
slightly positive effects on inflammation, and fermented dairy, like yogurt and kefir, may have 
additional benefits to help support gut health. This reinforced the importance of evaluating overall 
dietary patterns rather than focusing on single foods in isolation. 

3. Describe how the knowledge / skill was or will be applied in your practice (if the learning will 
not impact your practice, explain why): 

While I am not currently developing nutrition resources on this topic, the skills I learned will prepare 
me to do so in the future. I did, however, apply these skills by presenting my learnings my colleague, 
which led to useful discussions about anti-inflammatory diets and dairy. This discussion allowed us 
to review current resources and identify potential gaps and needs on the topic, which we will 
evaluate for integration into future planning. I also practiced summarizing and interpreting 
research, which helped me organize evidence on this topic in a clear and understandable way. The 
skills I acquired also help me feel more confident when answering questions from colleagues, the 
public, or stakeholders about diet, inflammation, and chronic disease. Overall, this learning 
supports both my current work and prepared me for future projects. 

4. Describe how your practice and competence as a Registered Dietitian have been enhanced 
by this learning goal: 
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This learning enhanced my competence by strengthening my ability to critically review and interpret 
nutrition research and apply it in a practical, evidence informed way, reflecting Standard 1: 
Professional Practice and Competency 1.12. It improved my confidence in evaluating research and 
understanding the nuances of complex topics. Focusing on this topic also increased my 
confidence in discussing evidence with colleagues and answering questions when presenting to 
stakeholders or participating in community events. Overall, this process has enhanced my practice 
by supporting my professional judgment, ensuring I can contribute to credible, science-based 
nutrition discussions and resources, and preparing me to translate evidence into clear, practical 
messages in future educational initiatives. 
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CONTINUING COMPETENCE PROGRAM – EXAMPLE 3 (translated from a French 
example) 
LEARNING GOAL 1 

1. How did you determine your first learning goal? 

Feedback (from colleagues, employer or clients) 

2. What knowledge or skills do you need or want to learn? 

By the end of 2025, I want to improve my knowledge and skills in managing the psychological 
aspects of pediatric obesity, in particular by addressing emotional eating, body image concerns, 
and developing a patient-centered approach to mental health support. 

3. How will the apprenticeship allow you to update your skills as a dietitian? 

Based on the results of the Phase 1 self-assessment, determine the standard of practice, 
competency and performance indicator that will be addressed through this learning objective. 

3: Nutrition Care    

* Core Competency     * Performance indicator 

Competency 3.1     3.1.4 

Obtains and interprets medical, demographic, psychosocial and health behaviors. 

4. What learning activities have you planned/envisioned to achieve this learning goal? 

Check all the boxes that apply 

• Consultation with other health care professionals/peers 
• Professional Group Activities / Meetings / Committee Work 
• Conferences / workshops / education sessions 
• Networking / Discussion Groups 

5. When will you complete the learning activities for this learning goal? 

When will you finish the activities 

6. What have you considered to ensure that your goal is realistic and can be achieved during 
the renewal year? Check all the boxes that apply 

Schedule of activities – Will the activities take place during working hours or at another time? 
Could the schedule conflict with commitments or a fixed schedule or can they be followed 
according to the participant's pace?  
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Workload – How much time or effort will it take to complete the proposed activity? Can the 
necessary workload be completed in the CCP year or the registration renewal year? 

Approvals – Do I need approval (for funding or a leave of absence, for example)? Have the 
necessary approvals been granted? 

ACTIVITY LOG  

Date 

2025-01-27  

Type of supporting documentation (certificates, receipts, references, etc.) 

Receipts  

Description of the learning activity  

Training on the nutritional needs of young athletes, common challenges faced (performance 
pressure, body image, relationship with food) and practical strategies to support a balanced diet 
that promotes both performance and a healthy relationship with food. 

Date  

2025-02-20  

Type of supporting documentation (certificates, receipts, references, etc.) 

Receipts  

Description of the learning activity 

Training focused on the links between mental health, weight and obesity, including psychological 
factors influencing eating behaviours, emotional eating, and sensitive, non-stigmatizing 
approaches in clinical practice.  

Date  

2025-03-26 

Type of supporting documentation (certificates, receipts, references, etc.) 

Receipts  

Description of the learning activity 

Continuation of the series delving into clinical interventions integrating mental health into weight 
management, with a focus on patient-centered approaches, compassionate communication, and 
sustainable behavioral support. 
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Date  

2025-11-01  

Type of supporting documentation (certificates, receipts, references, etc.) 

References  

Description of the learning activity 

Review of evidence-based recommendations for the assessment and management of pediatric 
obesity, with a focus on comprehensive, individualized, and not weight-based approaches. Holistic 
approaches, individualized and not just focused on weight. 

Date 

2025-11-12  

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts 

Description of the learning activity 

Training on the identification and management of eating disorders in children, including 
behavioural, sensory and nutritional aspects, as well as interdisciplinary intervention strategies. 
and interdisciplinary intervention strategies.  

Date  

2025-11-12  

Type of supporting documentation (certificates, receipts, references, etc.) 

Receipts  

Description of the learning activity 

Training focused on nutritional strategies adapted to children living with obesity, including practical, 
realistic and family-centred approaches to improve eating habits and support overall health.  

SELF-REFLECTION  

1.  To what extent has your learning affected your professional growth? 

• Improving the Workplace 
• Improved critical thinking or decision-making  
• Improved trust 
• Improvement of knowledge, skill or competence 
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• Review or Strengthen Knowledge 
• Professional Skills Development 
• Awareness of the need for additional information or actions  

2.Describe an overview of the new knowledge/skills acquired:  

During the year 2025, I deepened my knowledge of the psychological aspects of pediatric obesity, 
particularly in relation to emotional eating, body image and mental health in young people.  

The training I have taken, including the series on mental health, weight and obesity, as well as the 
training on pediatric eating disorders, has allowed me to better understand the biopsychosocial 
factors influencing eating behaviours. I also gained real-world tools to recognize the signs of 
emotional eating and to address body image concerns in a sensitive and age-appropriate way.  

The revision of the Canadian Guidelines on Pediatric Obesity has strengthened my knowledge of 
patient-centred, non-stigmatizing, and evidence-based approaches. In addition, the training on 
nutrition for young athletes allowed me to integrate a balanced perspective between performance, 
health and a healthy relationship with food.  

Overall, I have developed a better understanding of the importance of integrating mental health into 
nutritional interventions for pediatric clients.  

3.Describe how the knowledge/skills was or will be applied in your practice (if the learning will 
not impact your practice, explain why) 

These learnings have been integrated into my clinical practice by adopting a more patient-centered 
and psychologically sensitive approach.  

Concretely, I have:  

• Adjusted my interventions to include open discussions about emotions related to eating; 
• Increased attention to the signs of body dissatisfaction in youth;  
• Adapted my language to avoid any stigma related to weight;  
• Incorporated strategies to support a healthy relationship with food rather than focusing 

solely on the nutritional aspects.  

In relevant cases, I have also strengthened my interdisciplinary collaboration (e.g. mental health 
professionals) to ensure comprehensive care.  

This knowledge will continue to be applied to improve the quality of care provided and to better 
meet the complex needs of this clientele.  

 

4.Describe how your practice and competence as a Registered Dietitian have been enhanced 
by this learning goal: 
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Achieving this goal has significantly improved my practice as a dietitian.  

I now feel more competent to: 

• Addressing sensitive topics such as body image and emotional eating; 
• Offer more comprehensive and individualized interventions;  
• Adopt a non-judgmental approach that focuses on overall well-being rather than weight 

alone. 

This evolution has also strengthened my professional confidence in the management of complex 
situations involving psychological issues. It allows me to offer more empathetic, safe support that 
is aligned with current best practices.  

In short, this professional development approach has helped to improve the quality of my 
interventions and to better support the overall health of my pediatric clientele.  

LEARNING OBJECTIVE 2 

1. How did you determine your first learning goal?  

Workplace Needs 

2. What knowledge,skills, or competencies do you need or want to learn?  

Over the course of 2025, I would like to develop expertise in recognizing and promoting healthy 
hunger and satiety cues in children, with a focus on intuitive eating practices to support sustainable 
weight management.  

3. How will the learning help maintain your competency as a dietitian?  

Using the results of your Self-Assessment from Step 1, identify the practice standard, competency, 
and performance indicator that will be addressed through this goal. 

3: Nutrition Care  

*Core Competency:     * Performance indicator  

Competency 3.1    3.1.4 

Obtains and interprets medical, demographic, psychosocial and health behaviors.  

 

 

4. What learning activities have you planned/considered to address this learning goal? Check 
all the boxes that apply 
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• Consultation with other health professionals/peers conferences/workshops/education 
sessions 

• Conferences / workshops / education sessions 
• Networking / Discussion Groups Networking / Discussion Groups  

5. When will you complete the learning activities for this learning goal?  

Multiple activities throughout the year  

6. What have you considered to ensure that your goal is realistic and can be achieved during 
the renewal year? Check all the boxes that apply 

Schedule of Activities – Will the activities take place during working hours or at another time? Will 
the training or activities take place on a fixed schedule or can they be taken according to the 
participant's pace? Could the schedule conflict with personal or professional commitments or 
deadlines? 

Workload – How much time or effort will it take to complete the proposed activity? Can the 
necessary workload be completed in the CCP year or the registration renewal year?  

Approvals – Is approval required (e.g., for funding or leave)? Have the necessary approvals been 
granted?  

ACTIVITY LOG  

Date  

2025-03-25  

Type of supporting documentation (certificates, receipts, references, etc.) 

Receipts  

Description of the learning activity  

Training on nutritional approaches adapted to children living with obesity, including strategies for a 
healthy relationship with food and sustainable weight management.  

Date 

2025-04-13  

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts 

Description of the learning activity  
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Training focused on the nutritional needs and growth of preterm infants after hospital discharge, 
including issues related to appetite development and feeding. 

Date  

2025-02-18  

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts  

Description of the learning activity 

Training on nutritional challenges in children with restrictive diets (e.g., allergies, food selectivity), 
as well as strategies to ensure adequate intake while respecting food cues.  

Date  

2025-10-15  

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts  

Description of the learning activity 

Training addressing current recommendations in infant nutrition as well as certain clinical 
controversies, including feeding practices and the development of eating behaviors.  

Date  

2025-10-24  

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts  

Description of the learning activity 

Training presenting new data and approaches in sports nutrition, including the importance of an 
adapted diet that promotes performance while respecting body signals.  

Date  

2025-03-13  

Type of supporting documentation (certificates, receipts, references, etc.)  

Receipts  

Description of the learning activity 



 

Created July 28, 2026 

Training on the pathophysiology, prevention and nutritional management of non-alcoholic fatty liver 
disease, including links with dietary habits and energy regulation.  

Date  

2025-10-08  

Type of supporting documentation (certificates, receipts, references, etc.)  

References  

Description of the learning activity 

Review of evidence-based recommendations for the management of pediatric obesity, including 
child-centred, family-centred approaches and sustainable eating behaviours  

SELF-REFLECTION  

1.  To what extent has your learning affected your professional growth? Check all the boxes 
that apply 

• Improving the Workplace 
• Improved critical thinking or decision-making 
• Improved trust 
• Improvement of knowledge, skill or competence 
• Improved communication skills 
• Change in perception, understanding, consciousness, enlightenment, or philosophy  
• Professional Skills Development 

2. Describe an overview of the new knowledge/skills acquired:  

During the year 2025, I developed my knowledge and skills related to the recognition and promotion 
of hunger and satiety signals in children, as well as in the integration of the principles of intuitive 
eating in a pediatric context. 

The training I have taken has allowed me to deepen my understanding of the development of eating 
behaviors from early childhood, including the factors influencing appetite regulation, such as the 
environment, parenting practices and certain medical conditions. I also gained knowledge about 
specific nutritional challenges (e.g. restrictive diets, prematurity, metabolic conditions) that can 
affect internal hunger and satiety signals. 

The training in pediatric, sports and clinical nutrition, combined with the revision of the Canadian 
Pediatric Obesity Guidelines, allowed me to incorporate an evidence-based approach that 
promotes a healthy relationship with food, rather than external control of diet.  
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Overall, I have strengthened my ability to promote intuitive eating adapted to children and their 
family context. 

3.Describe how the knowledge/skills was or will be applied in your practice (if the learning will 
not impact your practice, explain why)  

These learnings have been integrated into my practice by placing more emphasis on listening to the 
child's internal signals and on educating parents about responsive feeding practices.  

Concretely, I have:  

• Encouraged parents to respect their child's hunger and satiety cues 
• Reduces the use of approaches based on food control or restriction Integrated 

interventions to develop a positive relationship with food 
• Incorporated interventions to develop a positive relationship with food 
• Adapted my recommendations according to the child's development and clinical condition 

I also used this knowledge to better support families facing particular challenges (e.g. selective 
feeding, medical conditions), promoting realistic and sustainable strategies. 

These learnings will continue to be applied to support more natural weight management that 
respects the child's needs. 

4.Describe how your practice and competence as a Registered Dietitian have been enhanced 
by this learning goal: 

Achieving this goal has improved my practice by strengthening my child- and family-centered 
approach. 

I now feel more competent to:  

• Assessing and interpreting hunger and satiety signals in children 
• Intervene in an appropriate way to support the development of intuitive eating  
• Supporting parents in adopting positive and non-coercive eating practices  

This evolution has also improved my ability to intervene in a variety of contexts, including more 
complex clinical situations. 

In short, this objective has contributed to enriching my practice by promoting sustainable, 
respectful interventions aligned with current best practices in pediatric nutrition. 

 

 

 


