Skills for 4 and 6 year dietetics students
	
	4 year
	6 year

	Professional Practice


	Science base, scientific process (e.g., eliminate quackery)

Evaluate new data

Identify critical sources to better advise people

Facilitate small groups

Teach groups

Adult education

Counseling skills

Health assessment

Conflict resolution
	Titles – program managers & directors

Design and conduct research and evaluation of evidence based programs

Analyze research

Participate in QI

Participate

Ethics

Multi- and interdisciplinary training – work with others

Teaching/counseling/MI

Understand and participate in the reimbursement process



	Client Care


	Counsel

Technical skills

Motivational interviewing 

Group and individual

Wellness classes/health promotion

Health education

Lactation education

Screening and referral

Nutrition across the life course

Entering data
	Assessment of specialized populations 

MNT – high risk care

Specialty care

Strong counseling MI skills

Nutrition assessment skills

Nutrition care process

CQI

Laboratory assessments (high level)

	Public Population Health


	Provide classes to groups & individuals – wellness focused

Basic community assessment skills (qualitative and quantitative)

Government – federally funded programs

Organize health fairs

Knowledge of community for appropriate referrals

Collect data

Community education

Teach information
	Clinical-focused classes

Policy systems and environmental change

Collaborative partnerships

Design & supervise needs assessment

Media skills

Participate in research

Program evaluation

Data analysis

Policy level

Statistics/study design

Qualitative data collection

	Organization/Leadership/ Management


	Marketing skills – 4 Ps

Social media skills

Negotiation skills

Cultural competency

Basic supervisory skills

Quality improvement

budgeting
	Systems approaches

Staffing

leadership

Systems thinking

Apply and evaluate

Budgeting

Grant writing

Marketing skills

Personnel management

Activating campaigns

	Food & Food Systems


	Science base

Evaluate new data 

Conduct cooking classes

Menu planning and procurement

Food safety training

Community gardens

Sustainable foods

Food sanitation

Community education
	Policy and environmental change here as well (different topics than above)

Systems levels

Collaborating with community partners

Food service mgmt. skills and marketing

Sustainable food systems


