
                                                                        CAPIC Postdoctoral Application Rating Form


Rev. Fisher/Puliatti – Nov 2012

	Applicant:
	Date received:

	Reviewer:
	

	Stipend:                      Y/N
	_________    $ Amount / Year

	Postdoc Program Approved as:   ____ Half-Time 2-Year           ____ Full-Time
	


	
	CAPIC Post Doctoral Membership Application Criteria 
	Y
	N
	Comments

	1
	Post-doc training program is organized, provides planned & sequential training experiences
	
	
	

	2
	Designated CA Licensed Psychologist, meeting all requirements for supervision in CA
	
	
	

	3a
	> 2 CA Licensed Psychologists meeting all requirements to certify training in supervision
	
	
	

	4
	Supervision 10% of total time (2hr/wk 1:1) with CA Lic. And qualified Psychologist
	
	
	

	5
	Learning activities > 2hrs/wk (case conf., didactics, co-therapy, group supv., additional 1:1) 
	
	
	

	6
	> 25% of time is in professional psychological services
	
	
	

	7
	Admission req--completed all regionally accredited requirements for degree (respecialization candidates need verification of completing equivalent APA/CPA requirements for degree)
	
	
	

	8
	Min. of 1 FT Post-doc equivalent Fellow on-site by time of initial application
	
	
	

	9
	Title for Post-doc (Fellow, Resident, or other designation) 
	
	
	

	10
	Written statement or brochure available to prospective Fellows(goals, content of program, mission & objectives, entrance requirements, faculty/staff, & evaluation mechanisms)
	
	
	

	11
	Documented due process & given to Fellows at beginning of training
	
	
	

	12
	1 Yr FT or 2 half time; min 1500 hrs in > 9 mo or < 24 mo; < 44hrs/wk max accrual; >1 Yr if specialty practice
	
	
	

	13
	Certificate of completion 
	
	
	

	14
	Program financially resourceful to achieve goals & objectives
	
	
	

	15
	Evidence of cross-cultural knowledge, training and sensitivity to the population it serves
	
	
	

	16
	Funded
	
	
	

	

	Recommend for CAPIC Post-Doctoral Membership
	Y
	N
	

	Comments:



	Signature:


	Date:


