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Imagine a World 
Where… 
 

All eaters have equitable and 
optimal access to food and water 
now and in the future 
 
All WV RDNs are experts in 
Sustainable, Resilient, and Healthy 
Food and Water Systems 
 
WV RDNs are often asked for help 
with Sustainable, Resilient, and 
Healthy  Food and Water Systems 
topics. 
 
WV RDNs have a national 
reputation as experts in this area. 
 
 

Objectives 

①  Review WVAND food systems support.  

②  Describe the SOPP concept with emphasis on 
sustainable, resilient and healthy food and 
water systems. 

③  Synthesize case examples of use of SOPP. 

④  Formulate an action plan. 
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Food Systems 

 
 
 Source: Harmon, A.H., R.S. Harmon, & A.N. Maretzki. (1999). The Food System: Building Youth 
Awareness through Involvement. A guidebook for educators, parents, and community leaders. A 
Keystone 21: PA Food System Professions Education Project. The Pennsylvania State University, College 
of Agricultural Sciences, University Park, PA.  

“Sustainability is a process, not a 
prescription.... It is a journey we 
embark on together, not a formula 
we agree to.” 

Fred Kirschenmann, PhD, Farmer and Distinguished 
Fellow, Leopold Center for Sustainable Agriculture  
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Framework 

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  

Environmental 
Stewardship 

 
 
 
 
  

 
 
 
 

Social, Cultural & 
Ethical Capital 

Nutrition & Health Economic Vitality 

Sustainable,	
  
Resilient	
  &	
  
Healthy	
  Food	
  
&	
  Water	
  
Systems 

Marshall University 
Kellie Smith, Tonya Davis,  
Jessica Walden 
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West	
  Virginia	
  University	
  
Mary	
  Lauren	
  Salvatore	
  
Lauren	
  Gerchufsky	
  
	
  
	
  

Annual Meeting 
Planning 2014 
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RDN at the WV  
Food and Farm Coalition 

Garnet Bruell, RD 
AmeriCorps VISTA 

WV RDNs working  
in Policy 
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RDNs at the Morgantown  
Farmer’s Market 

Cindy Gay 
Leah Woodburn 

RDNs at the Farm 

Kristin McCartney’s 
goat named Jill 
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Marshall University  
Dietetic Student Cookbook  
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Kelly Hamilton 
Erika Ford 

WVU Healthcare Intern 
Feed My Staving Children 
 

Kate Reed 
WVU Healthcare Intern 
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West Virginia University 
Melissa Olfert 

¡ Our community garden is in the running for a 
generous grant from Seeds of Change®! Vote for 
us every day. 
https://www.seedsofchangegrant.com/
TheGallery.aspx?id=61bac365-1007-482b-9987-
d8931cd3e25 

 
 
 
Healthy Café of WVU 
Healthcare 
 

Cindy Gay 
WVU Healthcare 
 
Frankford Farms, 
Pennsylvania 
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Martinsburg VA  
Medical Center 

Martinsburg  
VA Medical Center 
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Bi-Weekly Work Group Calls 
April 2012 – October 2013 

The Development Process 

Future of 
Practice 
Summit 
• Mar 2011 

Workgroup 
Assembled 
• Feb 2012 

Developed 
SOPP 
Proposal 
• Mar 2012 

Draft SOPP 
Reviewed 
• July 2013 

QMC 
Approved 
• Sept 2013 

Submitted 
to JAND 
• Oct 2013 

SOPP 
Published 
in JAND 
• Mar 2014 
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What are SOP and SOPPs? 

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  

What are SOPPS in 
Sustainable, Resilient and 
Healthy Food and Water 
Systems?  

¡  Key resource for all RDNs 

¡ Can be integrated into all practice areas 

¡  Six Standards of Practice 

¡  Specific indicators to apply to practice 

¡ Describe skill levels 
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Standard 1: Quality in Practice 

         

    

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  

Standard 2. Competence & 
Accountability 

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  
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Standard 3. Provision of 
Services 

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  

Standard 4. Application of 
Research  

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  
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Standard 5. Communication 
& Application of Knowledge  

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  

Standard 6. Utilization & 
Management of Resources  

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 
Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 
Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  
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How Can I Use the SOPPs? 
¡  Assist in understanding 

¡  Evaluate and demonstrate 
current knowledge 

¡  Identify areas for further 
development 

¡  Expand practice 

¡  Foundation for 
accountability 

¡  Strategic planning 

¡  Guide continuing education 

¡  Assist educators 

¡  Create new practice areas 

¡  Guide future development 
of subject matter 

¡  Expand positive impacts of 
RDNs 

Case Example:  
WVU Internship 
 
Integrate into curriculum 
 

Collaborate with other 
campus programs 

 

Offer experiential learning 
 

Continuing education 
 

 

WVU SAND at work: 
Mary Salvatore, Lauren Gerchufsky,  
Meredith Chapman 
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Case Example: 
Food and Nutrition 
Services Manager 
 

Consult SRH Food and Water 
Systems SOPP for: 

•  Evaluating personal knowledge 
and skills 

 

•  Assist in setting short and long 
term goals. 

 

•  Basis for strategic planning.  

 

Case Example:  
Public Health 
Practitioner 

Clients unable to use water for 
food prep 

 

RDN wants to advocate for 
change 

 

Consumer education materials 

 

Use SOPP to identify educational 
needs 
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Case Example:  
Clinical Practitioner 
 
¡ Adoption of environmentally friendly practices  

¡  Patient education materials 

Annemarie Price 
Colleen Liles 
Sandy Spicher 

How Do I Get 
Started? 
Access full SOPP document at 
www.andjrnl.org/content/sop#2012 

 

Review and assess current skill level 

 

Develop plan for advancing 
knowledge 

 

Periodic and routine reassessment 

 

Share skills and knowledge 
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Imagine a World 
Where… 
 

All eaters have equitable and 
optimal access to food and water 
now and in the future 
 
All WV RDNs are experts in 
Sustainable, Resilient, and Healthy 
Food and Water Systems 
 
WV RDNs are often asked for help 
with Sustainable, Resilient, and 
Healthy  Food and Water Systems 
topics. 
 
WV RDNs have a national reputation 
as experts in this area. 
 
What is your action item? 
 
 

Summary 

①  Reviewed WVAND food systems support.  

②  Described the SOPP concept with emphasis on 
sustainable, resilient and healthy food and 
water systems. 

③  Synthesized case examples of use of SOPP. 

④  Formulated an individual action plan. 
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Key Resources 
¡  Journal SOP/SOPP collection 
¡  http://www.andjrnl.org/content/sop#2012  

¡ Academy Scope/Standards of Practice 
¡  http://www.eatright.org/scope/  

¡  Hunger & Environmental Nutrition DPG 
¡  www.HENdpg.org 
¡  Additional resources (expanded glossary, 

promotional handout 

¡  http://www.hendpg.org/page/professional-
development 


