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SUMMARY

Registered Dietitian with a strong desire to impact individual lives through nutrition while utilizing motivational interviewing skills acquired through schooling and professional work.  Recent clinical experience from dietetic internship program with strong clinical emphasis.   Proficient in nutritional assessment, intervention, and counseling.  Works well with interdisciplinary teams to provide the best care for the patient.  Compassionate, patient, friendly, hard working, and inquisitive are descriptive words for my personality.  Experience working with CBORD, EPIC and Microsoft Office including Word, Excel and Power Point.  Immediate and future goals include obtaining a clinical dietitian position, and studying for the Certified Nutrition Support Certification.

EDUCATION

Metropolitan State University of Denver, Denver, CO                                                                                  Graduated May 2012
Bachelor of Science, cum laude, Human Nutrition-Dietetics

CERTIFICATIONS/ASSOCIATIONS


· 
· Registered Dietitian, Commission on Dietetic Registration (CDR)
· ServSafe Certification, National Restaurant Association
· Academy of Nutrition and Dietetics
· Denver Dietetics Association

PROFESSIONAL EXPERIENCE

Dietetic Intern, U.C. San Diego Medical Center, San Diego, CA                                                       August 2012 – August 2013
UC San Diego Medical Center, Thornton Hospital, Sulpizio Cardiovascular Center and Rady Childrens Hospital, Clinical Rotations
· Worked in the following specialty areas:  Cardiac, Transplant, Orthopedic, General Surgery, General Medicine, Maternal Care Center, Urology, Oncology, IMU/Step Down, Thornton Bone Marrow Transplant, Neonatal Intensive Care, Medical Intensive Care, Surgical Intensive Care, Critical Care, Burn Intensive Care and the Diet Office.
· Performed nutrition screening, assessment, care planning, education, menu modification, and nutrition support.
· Documented care plans in EPIC. Managed patient food preferences in CBORD.
· Assumed workload of full-time dietitian (10-15 patients daily) during 3 weeks of clinical staff relief.
· Presented case study on “Necrotizing Fasciitis with Group A Streptococcus” at UC San Diego Medical Center.
· Presented journal club article review on “Probiotic Therapy for the Prevention of Antibiotic-Associated Diarrhea (AAD) and Clostridium Difficile-Associated Diarrhea (CDAD) in Adult Patients” at UC San Diego Medical Center.
· Presented disease review on Phenylketonuria at Rady Childrens Hospital.
· Attended interdisciplinary team rounds and discussed appropriate therapeutic diets with nursing staff and doctors.
Ambulatory/Community Nutrition
· Worked in the following specialty areas:  Bariatric Metabolic Institute, burn, cystic fibrosis, diabetic OB, dialysis, eating disorders, general outpatient nutrition clinic, Moore’s oncology, neurology, pediatric/adult HIV, transplant, Lemon Grove school district, Meals on Wheels, The American Red Cross WIC Clinic Linda Vista, Seacrest Village retirement community, Lee & Frank Goldberg Resident Court Independent Living, The Leichtag Family Assisted Living, The Katzin Dementia Care Residence and The Joseph & Dororthy Goldberg Healthcare Center Skilled Nursing Facility.
· Developed staff in-service on food safety, attended care conference with interdisciplinary team, family and resident, and determined residents’ nutritional needs, made appropriate menu modifications and recommended appropriate nutritional support at Seacrest Village.
· Presented educational classes and provided individual counseling at WIC.
· Taught a third grade class, on nutrition, at Lemon Grove School District.
· Counseled patients, in the outpatient nutrition clinic, on various topics including weight loss, diabetes education, hypertension and IBS.
UC San Diego Medical Center, Food Service Management Rotation
· Participated in food service management duties including costing, inventory, purchasing, marketing and quality assurance.
· Planned and directed a theme meal on “Foods to Increase Mood”.
· Planned and provided in-service on the importance of appropriate food temperatures.

Food Server/Supervisor, Milo’s Sports Tavern, Denver, CO                                                                     January 2005 - Present
· Responsible for opening establishment in the morning and provides daytime supervision.
· Trains and motivates new employees.
· Receives and stocks inventory.
· Provides prompt food service while following appropriate food handling techniques.
· Provides customer service.

Food Server/Customer Service/Relocation Specialist, Maloney’s Tavern, San Diego, CA        June 1999 – December 2004
· Leadership role in opening new location.
· Trained and motivated new employees.
· Assisted in hiring, interviewing, scheduling new employees.
· Provided prompt food service while following appropriate food handling techniques.
· Provided customer service.

VOLUNTEER

Food Delivery Driver and Fundraiser Event Staff for Project Angel Heart, Denver, CO                                             2009 - 2012


