Student Name __________________________________

PHASE II/MODULE 9 – NUTRITION AND MEAL PREPARATION
Aide must meet 4 out of 4 of the numbered steps in order to be considered competent in this skill.

	Demonstration
	Date Completed by Learner

	1. Wrote or otherwise documented menus for 3 days (3 meals/day), which provide a daily balance of food groups (from food guide or special diet).
	

	2. Prepared a shopping list based on menus.
	

	3. Prepared a nutritionally balanced meal, taking into account client preference.
	

	4. Prepared a nutritionally balanced meal for simple modified diets.
	



Signature of Competency Evaluator 





Date

Signature of In-Home Aide 






Date

 Student Name __________________________________

PHASE II/MODULE 9 – BUDGETING AND SPENDING

Aide must meet 6 out of 8 of the numbered steps in order to be considered competent in this skill.
	Demonstration
	Date Completed by Learner

	1. Clipped and used coupons in shopping for groceries on list.
	

	2. Used supplemental government nutrition programs for food purchases such as food stamps, SNAP, WIC coupons according to instructions.
	

	3. Tracked expenses with client and compared with budget developed by case manager and client. Identified problem areas with client and reported to case manager.
	

	4. Selected and purchased food and other household items on shopping list.
	

	5. Substituted items, when necessary.
	

	6. Compared prices and made cost-effective selections.
	

	7. Selected fresh and undamaged foods.
	

	8. Identified foods appropriate for special or modified diets.
	



Signature of Competency Evaluator 





Date

Signature of In-Home Aide 






Date

Student Name __________________________________

PHASE II/MODULE 9 – HOUSEKEEPING FOR CLIENTS
Aide must meet 3 out of 3 of the numbered steps in order to be considered competent in this skill.

	Demonstration
	Date Completed by Learner

	1. Clearly explained and/or demonstrated step-by-step safe use of kitchen and/or laundry appliances.
	

	2. Clearly explained and/or demonstrated the steps in cleaning a room in the home safely, including use of vacuum, broom, mop, and dusting.
	

	3. Explained and/or demonstrated safe non-toxic pest control methods. (e.g. mouse traps, boric acid, etc.)
	



Signature of Competency Evaluator 





Date

Signature of In-Home Aide 






Date
Student Name __________________________________

PHASE II/MODULE 9 – FOOD STORAGE AND SAFE FOOD HANDLING
Aide must meet 3 out of 3 of the numbered steps in order to be considered competent in this skill.
	Demonstration
	Date Completed by Learner

	1. Explained and/or demonstrated how to unpack and appropriately store grocery items in:

a. freezer

b. refrigerator

c. shelf
	

	2. Explained and/or demonstrated the steps in:

a. cleaning vegetables and fruits for eating
b. preparing poultry, meat or fish for cooking

c. dividing bulk purchases into meal-sized portions for storage
	

	3. Demonstrated and gave reasons for proper storage of leftovers:

a. meat

b. vegetables

c. bread
	



Signature of Competency Evaluator 





Date

Signature of In-Home Aide 
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