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Dietitians 
Standards of Practice, Indicators & 
Outcomes  

 

The College of Health and Care Professionals of British Columbia’s (CHCPBC’s) mandate under 
the Health Professions Act is public protection. The Standards of Practice outline the 
expectations for dietetic practice in all work environments.  

 

Introduction 
Standards of Practice are a key component of the legal and ethical framework for dietetic 
practice. Other components may be found in the Health Professions Act, Dietitians Regulation, 
the CHCPBC bylaws, Code of Ethics, and other standards, policies and guidelines that are part 
of the Quality Assurance Program. 

 

Standards of Practice support decisions for registration, and reviews of professional conduct, 
competence, and safety. They are founded on the Integrated Competencies for Dietetic 
Education and Practice (ICDEP) and are an integral part of quality dietetic practice.  

 

Background 
In 2013, the ICDEP were adopted nationally as the baseline for dietetic education, for entry-to-
practice registration and as the basis for the blueprint of the Canadian Dietetic Registration 
Examination. Soon after, they were incorporated into new standards for accreditation of 
dietetic academic and practical training education programs. The ICDEP are the foundation for 
becoming a Registered Dietitian. Once registered to practice, the ICDEP can be used as the 
basis for ensuring registrants maintain quality practice.  

 

The ICDEP were updated in 2019-2020 to reflect new approaches for equitable and inclusive 
dietetic practice, including the need for ongoing education towards elimination of Indigenous-
racism and reconciliation in Canada. ICDEP version 3.0 was approved by the legacy CDBC Board 
on October 31, 2020. 
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The legacy CDBC Board approved new Standards of Practice in February 2016 and they were 
incorporated into the College’s updated Continuing Competence Program. The Board revised 
this document in November 2019, November 2020, and again in June 2023. 

 

Elements  
There are three elements to the practice expectations stated in this document:  

1. Standards are broad statements of competence. They state minimal levels of competent, 
safe and ethical dietetic practice.  

2. Indicators define and describe specific behaviours necessary to meet the Standard. 
Indicators reflect SMART principles—Specific, Measurable, Achievable, Relevant and Timely.  

3. Outcomes state what members of the public and clients can expect when Standards and 
Indicators are met.  

 

Purpose 
This Standards of Practice, Indicators and Outcomes document states practice expectations for 
all areas of dietetic practice throughout the career continuum—clinical, community and public 
health, food service administration, organizational management, education, business and 
research. It is intended for use by: 

• dietetic students and educators, as a resource for discussion and evaluation, 
• new Temporary Registrants, to identify standards for practice expected of registered 

dietitians, 
• Full Registrants, as a basis for self-assessment and professional development planning and 

reporting in the Continuing Competence Program, 
• other health professionals and members of the public, to identify standards expected of 

Registered Dietitians and outcomes of dietetic practice, 
• employers and human resource managers to improve recruitment and retention of 

Registered Dietitians, and 
• the CHCPBC, to uphold responsibilities associated with being a regulated profession and to 

provide a standard for evaluating competent and safe levels of practice. 

 

Interpretation and application of the Standards of Practice requires individual judgment and 
thoughtful application to the unique area of practice or circumstance. For more information, 
please refer to the list of resources. 

 

Outcomes 
When the Standards of Practice and Indicators are met, members of the public and clients can 
expect a Dietitian to: 

• provide professional services that comply with legislation and organizational requirements 
applicable to their practice. 

• provide services within legal dietetic scope of practice. 
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• practice competently in their practice area. 
• practice ethically. 
• maintain clients’ rights to privacy and confidentiality and to comply with privacy legislation. 
• obtain informed consent prior to the provision of professional services. 
• maintain professional boundaries at all times. 
• provide professional services that are in the client’s best interests and to disclose any 

conflict of interest and provide options. 
• communicate clearly, concisely, in a respectful manner, and in a way that demonstrates 

safe and anti-racist practice. 
• actively contribute as a member of the client’s interprofessional team for quality 

professional services. 
• be informed of the benefits and risks of concurrent practice and, if continuation of 

professional services is not in the client’s best interest, to be informed of reasons for 
discontinuation. 

• seek to understand and respect the client’s unique characteristics and provide quality 
professional services in an unbiased manner. 

• seek and interpret applicable information and use an evidence and practice-informed 
approach to provide services that are in the client’s best interests. 

• appropriately and effectively obtain assessment data, determine practice problems and 
plan, implement and evaluate professional services that are in the client’s best interest. 

• document communications and professional services in a clear, accurate and timely 
manner. 

• lead the delivery of effective and timely services to meet the client’s needs. 
• market services in a professional, accurate and ethical manner, in compliance with 

marketing legislation, and CHCPBC standards, policies, and guidelines. 

 

Resources 
1. BC Laws. Dietitians Regulation. B.C. Reg. 279/2008. M239/2008. 

2. Dietitians of Canada. Integrated Competencies for Dietetic Education and Practice (ICDEP), 
version 3.0. 2020. 

 

College of Health and Care Professionals: 

3. Bylaws  

4. Code of Ethics (under Professional Practice Standards tab). 2024. 

5. Landrigan K. Project Report. Achieving Cultural Safety and Humility within BC Dietitians 
entry-level competencies: ICDEP v. 3.0 review. 2021 [Not Published]. 

6. Indigenous Cultural Safety, Humility, and Anti-racism Practice Standard (under Professional 
Practice Standard tab). 2022.

https://mcas-proxyweb.mcas.ms/certificate-checker?login=false&originalUrl=https%3A%2F%2Fchcpbc.org.mcas.ms%3FMcasTsid%3D20892&McasCSRF=7d6a9fff421d6897fda7f4ac9bb0ae7d7895955787ead3ae701ee2a5a7386f03
https://www.bclaws.gov.bc.ca/civix/document/id/complete/statreg/279_2008
https://www.dietitians.ca/DietitiansOfCanada/media/Documents/PDEP%20Historic%20Documents/Integrated-Competencies-For-Dietetic-Education-And-Practice-(ICDEP)V-3-August-4,-2020-with-CDIPRC-contact-info.pdf
https://chcpbc.org/about/#bylaws
https://chcpbc.org/about/#bylaws
https://chcpbc.org/for-professions/Dietitians/resources/
https://chcpbc.org/for-professions/Dietitians/resources/
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STANDARDS OF PRACTICE AND INDICATORS 
 

Professional and Ethical Practice 

Standard 1. A Dietitian practices dietetics in compliance with legislation and organizational 
requirements. 

Indicators 

1. Practice in compliance with provincial/federal legislation applicable to dietetic practice. 

2. Practice in accordance with CHCPBC legislation (Health Professions Act, Dietitians 
Regulation, CHCPBC bylaws). 

3. Practice in accordance with employer's job description, organizational requirements, 
policies and directives. 

Standard 2. A Dietitian practices within the dietetic scope of practice. 

Indicators 

1. Meet requirements for practicing specific Restricted Activities/Certified practices. 

2. Practice within the legal scope of practice. 

3. Determine practice situations beyond a Dietitian’s legal scope of practice and refer to 
another health professional. 

Standard 3. A Dietitian maintains competence in their practice area. 

Indicators 

1. Practice within their personal level of competence, within the legal scope of practice. 

2. Determine need for further knowledge and skills practice situations beyond personal level 
of competence and consult, refer or obtain further knowledge and skills. 

3. Determine new or anticipated areas of dietetic practice and acquire knowledge and/or 
skills needed to practice competently. 

Standard 4. A Dietitian acts ethically in their professional interactions and while providing 
professional services. 

Indicator 

1. Apply the CHCPBC Code of Ethics and the Indigenous, Cultural Safety, humility and Anti-
racism Practice Standard when providing services. 

Standard 5. A Dietitian practices in compliance with privacy legislation. 
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Indicators 

1. Maintain privacy and confidentiality of information obtained during the provision of 
services. 

2. Comply with relevant privacy legislation for the collection, storage, use, disclosure and 
destruction of client records. 

3. Determine and manage risk of privacy/confidentiality breaches during the transportation/ 
transmission of client records/ personal information. 

4. Communicate confidential client information when referring or consulting only as 
necessary, with consent or when legally required, or when the failure to disclose could 
cause significant harm to the client or others. 

5. Comply in a timely manner with clients’ rights to access their health records. 

Standard 6. A Dietitian provides information and obtains informed consent prior to the 
provision of professional services. 

Indicators 

1. Inform clients of the benefits, risks and options to proposed interventions. 

2. Inform clients in a timely manner of proposed changes to the agreed-upon intervention 
plan, including the benefits, risks and options. 

3. Respect the clients’ right to make choices, consult and request additional information, 
refuse proposed interventions and withdraw previously provided consent. 

4. Re-visit the client’s refusal of proposed interventions as the context of care changes. 

5. Determine services that involve physical contact or closeness and explain processes to 
client.  

6. Obtain informed consent freely, without coercion or pressure. 

Standard 7. A Dietitian maintains professional boundaries at all times. 

Indicators 

1. Maintain professional boundaries with all clients during the provision of services and 
outside the practice setting. 

2. Refer an individual to another Dietitian/ qualified health professional when a current 
personal, financial, employment or legal relationship exists or could be perceived to exist 
that could compromise the objective provision of services. 

Standard 8. A Dietitian identifies and manages any real, perceived or potential conflict of 
interest. 
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Indicators 

1. Identify any real, perceived or potential conflict of interest situations where professional 
integrity or the provision of services could be interpreted as being compromised. 

2. Manage real, perceived or potential conflict of interest situations by disclosure, recusal 
and/or discontinuation of the professional service. 

3. Provide options for the sale of dietetic products. 

4. Promote only services and products that are supported by reliable, non-biased evidence. 

5. Refrain from actions that result in personal gain, such as accepting fees, gifts or other 
benefits from product or service sponsors or from offering similar benefits to clients who 
purchase products or services. 

Communication and Collaboration 

Standard 9. A Dietitian communicates in a clear, concise and respectful manner. 

Indicators 

1. Select communication styles to maximize clarity and facilitate understanding. 

2. Speak clearly, concisely and respectfully, using an appropriate tone of voice and body 
language. 

3. Communicate through active listening, clarification, questions and open responses. 

4. Adapt communications to the clients’ level of understanding and cultural/ language needs, 
incorporating supports as needed to reduce comprehension barriers (interpreters, visual 
aids, etc.) 

5. Write client/client group education materials in an organized manner, using plain language. 

6. Counsel/provide information to individuals/ clients/ groups using appropriate teaching/ 
learning strategies and open communications. 

7. Maintain personal and professional integrity when communicating via social media. 

8. Demonstrate cultural safety, humility and anti-racist practice. 

9. Use principles of facilitation, negotiation and conflict management as needed, showing 
respect for others’ viewpoints. 

Standard 10. A Dietitian contributes to the provision of quality professional services as a 
member of the clients’ interprofessional team. 
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Indicators 

1. Contribute professional knowledge to discussions and interactions with team members 
using an open, collaborative approach. 

2. Explain professional scope of practice, roles and responsibilities and seek similar 
information from team members. 

3. Recognize and respect overlapping scopes of practice and other team members’ 
education and experience. 

4. Engage with team members to plan, coordinate and deliver quality professional services. 

Standard 11. A Dietitian provides professional services concurrently with another provider 
from the same or a different profession only when the concurrent provision of 
services is beneficial to the client. 

Indicators 

1. Determine the nature of any concurrent professional services, communicating with the 
other service provider(s) as needed. 

2. Communicate benefits and risks of concurrent services to the client. 

3. Determine when the concurrent provision of professional services is not in the client’s 
best interest and explain to the client why professional services are being discontinued. 

Client-centered Services 

Standard 12. A Dietitian provides quality professional services that reflect the unique needs, 
goals, values and circumstances of the client. 

Indicators 

1. Provide quality services respecting the client’s ancestry, nationality, ethnic background, 
religion, age, gender, social and marital status, sexual orientation, political beliefs or 
physical or mental ability. 

2. Involve client in decision making where the client may accept, revise or decline proposed 
care. 

3. Provide the best service possible within available resources. 

4. Provide services that are in the client’s best interests. 

5. Monitor client outcomes and adapt the service plan as clients’ needs change. 

6. Arrange for the transfer of clients, as applicable, when leaving a practice position and 
when care is transferred to a new practitioner. 

Standard 13. A Dietitian seeks information and incorporates an evidence-informed approach 
to their practice. 
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Indicators 

1. Obtain comprehensive and current client information/evidence. 

2. Assess and interpret clients’ information/ evidence, considering contextual factors, ethics 
and client perspectives. 

3. Incorporate clients’ information/evidence into service delivery plan. 

4. Evaluate the impact of evidence-informed and practice-informed services on client 
outcomes and quality services. 

5. Communicate and explain evidence-informed, practice-informed and best practice 
information to clients, colleagues and groups.  

6. Contribute to new knowledge by participating in practice-based formal or informal 
research, conforming to applicable ethical guidelines and processes. 

Standard 14. A Dietitian uses critical thinking to obtain assessment data, determine practice 
problems, plan, implement and evaluate professional services. 

Indicators 

1. Perform assessment procedures within scope of practice and level of knowledge and 
competence. 

2. Determine and obtain additional assessment data as required, including input from the 
clients’ interprofessional team members, family, stakeholders, etc. 

3. Analyze and interpret data using critical thinking, professional judgement and best 
practice knowledge. 

4. Identify practice problems and determine priorities. 

5. Plan evidence-informed services, strategies and education that reflect the clients’ needs, 
goals and values and are in the clients’ best interest. 

6. Implement planned services in a timely, safe and effective manner, communicating with 
clients and coordinating with team members. 

7. Identify strategies and timelines to monitor and evaluate effectiveness of services 
provided. 

8. Adjust service plan to reflect changing needs of the client and practice context 

9. Consult with or refer the client to another regulated health professional or appropriately 
qualified individual as appropriate. 

10. Advocate on the clients’ behalf. 

Standard 15. A Dietitian maintains clear and accurate records that document 
communications and the provision of professional services. 
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Indicators 

1. Prepare, maintain and manage records in compliance with legal requirements, regulatory 
standards, and organizational requirements.  

2. Document relevant information clearly, concisely and accurately, using terminology and 
abbreviations recognized and considered best practice by the organization and the 
profession (e.g., national regulatory bodies, dietetic education programs and Dietitians of 
Canada).  

3. Document client communications and professional services in a timely manner. 

Leadership, Organization & Service Delivery 

Standard 16. A Dietitian leads and organizes effective and timely delivery of services. 

Indicators 

1. Use strategic and operational planning principles and principles of management for the 
provision of services.  

2. Incorporate principles of human resource management. 

3. Incorporate principles of financial management relevant to the organization, including cost 
awareness and service delivery budgeting, fees and payment arrangements.  

4. Use relevant technology/equipment to support the provision of services. 

5. Incorporate risk management strategies into the assessment, problem identification, 
planning, implementation and evaluation phases of service provision. 

6. Incorporate continuous quality improvement activities/ programs to promote effective and 
timely services. 

Standard 17. A Dietitian who promotes their own or organizational services through media 
communicates in a professional and accurate manner. 

Indicators 

1. Comply with legislation and regulatory standards, policies and guidelines relating to the 
promotion of products and services. 

2. Ensure advertising and promotional communications are factual and accurate. 

3. Promote services in a professional manner regardless of the promotional medium (paper, 
electronic, web-based, social media, etc.), keeping a copy of all advertising for the length 
of time stated in legislation and regulatory policies/guidelines.  
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