
 

 

B.SC. CULINARY ARTS PROGRAM EDUCATIONAL OBJECTIVES 

 
How do we see our students 5 to 7 years down the line in terms of  their 

professional and career achievements? 

Program Educational Objectives are broad statements that describe career and 

professional accomplishments that the program is preparing graduates to achieve 

PEO’s should be 

- Consistent with the vision and mission 

- Achievable / attainable 

- Program specific and not too broad 

- Based on the needs of  the constituencies  

Evolving - PEO’s   

1. Consultation – Alumni, Industry, Professional bodies, Students, Faculty, Parents, 

Tab on future trends.  

2. Summarizing views during consultation 

3. Accepted views on wider consultation  

4. Identifying and designing courses to attain objectives –core, electives, subjects that 

give values etc.  

5. Delivering, Assessing and evaluating to verify attainment  

 



Typical educational objectives cover the following: 

Achievement in terms of  technical skills required in the profession for which the 

program prepares students (software engineers, computer programmers, database 

architects, etc.).  

• Achievements in terms of  professional, ethical, and communicational aspects 

required by the profession for which the program prepares students (team work, 

ethical behavior, effective communication, etc.)  

• Achievements in terms of  management and leadership skills (project managers, 

directors, CTOs, CEOs, etc.)  

• Achievements in terms of  life-long learning and continuous education 

(certifications, conferences and workshops attendance, etc.)  

• Achievements in terms of  advanced and graduate studies pursuing (graduate studies, 

research careers, etc.)  

• Other aspects could be considered when defining educational objectives such as the 

ability to engage in entrepreneurship activities (for engineering programs in 

particular).  

Considerations while defining PEOs 

1) University Vision, Mission and Graduate attributes 

2) Industry trends 

3) Past Performance  

4) Institute / Programme strategic plan 

5) Stakeholder expectations 

Alumni 

Students 

Parents 

Employers 

Recruiters 

 



Students of B.Sc. Culinary Arts Programme five to seven years after graduation 

will be able to: 

PEO 1) Possess essential professional culinary skills that makes them confident to 

produce high quality food items across various cuisine specialities under real 

life work constraint.  

 

PEO 2) Engage and succeed in their professional careers through team work, ethnical 

behaviour, proactive involvement, best hygiene & sanitation practices and 

effective communication. 

  

PEO 3) Demonstrate an understanding of the importance of lifelong learning through 

professional development, practical real life training & specialized 

certifications. 

  

PEO 4) Acquire higher level of skills sets in culinary field; assume progressively 

managerial, leading & influential roles in their organizations & communities 

locally & internationally. 

 

PEO 5) Pursue post graduate and higher studies and succeed in academic, innovative 

& research career. 
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