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Housekeeping

• All attendees are muted

• Type questions into the chat box

• We’re recording this session – you may want to turn your camera off
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The FCP Team
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What are the Scope and 
Standards?
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Together, the scope of practice 
and the  standards of practice are 
a comprehensive framework that 
describes the competent level of 

practice and professional 
performance expected from RDNs 

and NDTRs across all practice 
levels and settings
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Food and Culinary Standards of Practice 

• Reflect the minimum competent level of practice as 
well as expand to proficient and expert levels of 
practice and professional performance for all RDNs 
in food and culinary 

• Describe how RDNs can implement and demonstrate 
competence in 6 unique domains of practice and 
professional performance
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Relevant Components from the Code of Ethics

All RDNs must:

• Practice using an evidence-based approach within 
areas of competence, continuously develop and 
enhance expertise, and recognize limitations.

• Recognize and exercise professional judgment 
within the limits of individual qualifications and 
collaborate with others, seek counsel, and make 
referrals as appropriate.

• Practice within the limits of their scope and 
collaborate with the interprofessional team.
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Using the Standards to Evaluate and Advance Practice

RDNs can use the standards as a self-evaluation tool to support/demonstrate 
quality practice and competence by: 

• applying every indicator or identifying specific areas to strengthen and accomplish

• identifying additional indicators and examples of outcomes that reflect their 
individual practice/setting

• applying only applicable indicators based on their practice roles, activities, 
organization performance expectations, and work or volunteer practice settings
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Background

1997 – FCP founded

1999 – core competencies developed

2023 – scope/standards work initiated

2026 – scope/standards published
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The development overview

WhenWhat
Initial discussions with CDR11/2023
CDR new project proposal signed2/2024
CDR letter of agreement signed
Call for authors released

4/2024

Authors/review finalized6/2024
CDR project proposal signed7/2024
Project work started8/2024
Draft scope/standards reviewed9/2025
Final draft review10/2025
Scope/standards published1/2026
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The CDR Team

Dana Buelsing Sowards, MS, CAPM, LSSGB

Senior Director, Practice Competence (CDR)

Karen Hui, RDN, LDN, FAND

Senior Manager, Scope and Standards of Practice (CDR)
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The Standards of Practice at a Glance

All standards are equal in 
relevance and importance
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The Standards can be used to:

Describe the 
minimum 

competent level 
of practice and 
performance

Measure 
performance 

against indicators 
for self-evaluation

Provide a 
foundation for 

public and 
professional 

accountability in 
nutrition and 

dietetics care and 
services 

Explain the role of 
nutrition and 

dietetics and the 
unique services 

that RDNs/NDTRs 
offer within the 

health care team 
and in practice 
settings beyond 

health care

Guide policies 
and procedures, 

competence 
assessment tools, 
job descriptions,  
career laddering 

and 
compensation

Create academic 
and supervised 

practice 
objectives for 

dietetics 
education 
programs
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Focus Area in Food and Culinary

© 2026 Food and Culinary Professionals Dietetic Practice Group 

Literature review
• SSOP papers
• Culnary Standards
• Dietetics education & 

workforce trends

Identify gaps, 
create figures, 

resources 
list, roles table

Retrofit existing 
domains for 
food & culinary 
skills
• Avoid overlap
• Appropriate Wording

Review from 
CDR & FCP

The development process -
FCP Subgroups and Culinary Competencies – guiding framework 
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Overview
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Key Highlights

• Highlights regulatory considerations in food and culinary

• In depth review of emerging trends

• Figures: 
• Food and Culinary RDN Roles and Settings Along the Food Production Chain
• Key Food and Culinary Resources 
• Competency Chart 

© 2026 Food and Culinary Professionals Dietetic Practice Group 

15

16



2/17/2026

9

17

Article Components

Food and Culinary 
Scope and Standards 

of Practice Article

Figure 1: 
Standards of 

Practice

Figure 2: Food and 
Culinary RDN 

Roles and Settings 
Along the Food 

Production Chain

Figure 3: Food and 
Culinary Core 

Competency Areas

Figure 4: Key Food 
and Culinary 

Resources

Figure 5: 
Regulatory 

Considerations in 
Food and Culinary

Figure 6: 
Competency Chart
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Developing the Standards

Competent

• Newly 
credentialed

• Skills learned in 
formal education 
& internship

• Work within 
department/unit

Proficient

• Experienced
• Mid-level career
• Collaborate 

Outside the 
Department/Unit

Expert

• Advanced Career
• Subject matter 

expert
• Collaborate with 

outside 
stakeholders

Identified needed skills at each level for each specialty area
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How to Apply the Focus 
Area Standards in Food 
and Culinary to Practice
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Using the Scope and Standards - Resources
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Using the Scope and Standards - Resources
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Using the Scope 
and Standards –
Competency 
Delineation

21

22



2/17/2026

12

23

Using the Scope 
and Standards –
Competency 
Delineation
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The Standards of Practice in Use
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Where to Locate

www.cdrnet.org/focus

Read accompanying Briefing article in 
the Journal of the Academy of Nutrition 
and Dietetics, 
https://www.jandonline.org/
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Questions?
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Thank you!

Watch for more information in the coming weeks
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