
 

 
 
 
 

AREA OF CONSIDERATION – OPEN COMPETITIVE 

TO ESTABLISH A LIST FOR THE POSITION OF 

DIETETIC TECHNICIAN I 

OPEN: November 01, 2023 CLOSING DATE: CONTINUOUS ANN. NO.: 24-48 

 

GENERAL PAY PLAN 

 OPEN:               J-01 $37,913.00 P/A to J-10 $52,047.00 P/A 
PROMOTION:   J-01 $37,913.00 P/A to J-18 $66,821.00 P/A 

MINIMUM EXPERIENCE AND TRAINING:   

Graduation from a recognized college or university with an Associate’s degree for the completion of a Dietetic 
Technician program accredited/approved by the Commission on Accreditation for Dietetics Education 
(CADE) of the Academy of Nutrition and Dietetics. 

NECESSARY SPECIAL QUALIFICATION REQUIREMENT: 

Current membership of the Academy of Nutrition and Dietetics; or 

Current membership of the Association of Nutrition and Foodservice Professionals; and 

Possession of a current health certificate for food or eating and drinking establishments from the Department 
of Public Health and Social Services Division of Environmental Health on Guam. 

Possession of a current certification in Basic Life Support (BLS) from the American Heart Association (AHA). 

 
NATURE OF WORK:  

This is routine professional hospital dietetics work providing food and clinical nutritional services under the close 
supervision of a clinical dietitian.  

Employees in this class support the work of the clinical dietitians in the provision of food and nutritional services 
and are an integral part of the food production, health care and clinical dietetic teams at the hospital. 
 
ILLUSTRATIVE EXAMPLES OF WORK: (These examples do not list all the duties which may be assigned; 
any one position may not include all the duties listed.)  
 
Oversee the foodservice operations in the preparation, assembly and delivery of food trays, nourishments and 
enteral formulas to patients; assure accuracy of diet and proper portioning, appearance and arrangement of 
food on trays; monitor the patients’ satisfaction. Performs nutrition screening to determine patients at high 
nutrition risk for referral to the clinical dietitian to begin the nutrition care process; obtains dietary information 
from patient charts and patient visits, identify risk factors, use appropriate tools and methods, and involve 
interdisciplinary collaboration. Under the supervision of a clinical dietitian, performs patient monitoring of 
nutritional status to include but not limited to hydration, dietary intake, weight, food tolerances, food allergies, 
laboratory values, and food-drug interaction. Under the supervision of a clinical dietitian, performs diet teaching 
and nutrition counseling to low risk patients with special dietary needs, conducts calorie counts, menu 
substitutions and updates, and participates in the development and update of patient nutrition education 
materials. Under the supervision of a clinical dietitian, provides inservice trainings to foodservice and clinical 
dietetic personnel. Participates in the department’s performance improvement plan, inventory control measures, 
disaster preparedness plans, menu planning and development, cost control measures, and safety plans for 
food, patient, fire, and environment. Prepares reports and maintains records as assigned. Preforms related 
duties as assigned.  

MINIMUM KNOWLEDGE, ABILITIES AND SKILLS: 

 Knowledge of the fundamentals of human nutrition in health and disease. 

 Knowledge of the basic disease processes and nutrition care for patients. 

 Knowledge of the nutrient composition of food and appropriate sources for information. 

 Knowledge of the basic principles of menu planning for optimal nutrition of individuals and groups in health 
and disease. 
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 Knowledge of general nutrition recommendations for various stages of the life cycle for feeding special 
populations. 

 Knowledge of the applied concepts of nutritional sciences (chemistry, anatomy, physiology, food science) 
for nutritional care.  

 Knowledge of basic computer applications in Microsoft.   

 Ability to screen patients for nutritional risk and evaluate level of risk for referral to the clinical dietitian. 

 Ability to use culturally sensitive and current educational techniques and methods in diet counseling and 
teaching of patients, their families and caregivers. 

 Ability to apply basic concepts of food science and techniques of food preparation for nutrient-retention and 
quality of patient food services. 

 Ability to interpret laws, regulations, and standards affecting clinical dietetic operations. 

 Ability to maintain records and prepare reports. 

 Ability to communicate effectively, orally and in writing. 

 Ability to work effectively with employees and public. 

 Ability to navigate through e-charting of medical records, use Microsoft Office programs, use on online diet 
manuals, and maintain assigned e-mail hospital account. 

 Ability to conduct trainings for group presentations.  

 Ability to serve as Dietetic Services representative for the department as assigned.  

 Skilled in applying nutritional counseling techniques and methods for diet teaching. 

 Skilled in operating Microsoft programs, i.e. Word, Excel, Power Point. 

 Skilled in public speaking. 

 Skilled in public and customer relations. 

 Skilled in critical thinking, problem solving, and team building. 

 Skilled in use and navigation of the internet, intranet and resource access for nutrition related researches. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 




