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NOTICE
Please read and complete this form with all due care, in accordance with the guidelines for applicants.
Please note that the procedure has changed. The evaluation of your application will only be performed if your concept note is provisionally selected. Your application will then undergo the evaluation. The eligibility conformity check will only be performed for the proposals that have been provisionally selected according to the score obtained after the evaluation, on the basis of the supporting documents requested by the Contracting Authority /Ministry of Labour and Social Policy/ and the Declaration by the applicant signed and sent together with the application.
CONCEPT NOTE FORMAT

The Concept Note must answer 4 sections in a maximum of 4 pages (each section must be answered on maximum 1 page - the font size cannot be smaller than Arial 10). Any Concept Note not meeting those basic requirements will be rejected without appraisal. 

1. Summary of the action
Please provide the following information:
1.1
Brief description of the proposed action.

International College Ltd. in partnership with Accounting-consulting firm “Inter” Ltd. will implement the project entitled “Increasing the competitiveness and adaptability of unemployed – guarantee for sustainable job placements”.

International College Ltd. was founded in 2002 with the purpose to conduct professional education and management of tourist objects. In March 2004 at the business structure - IC Ltd. was licensed a Vocational Education Training Centre in 10 professional areas and 16 specialties. As per the present moment the organization has a staff of 34 persons.
The Accounting Consulting Firm has registered, and is now providing accounting services to over 20 local firms operating in tourism; it has gained experience and has established contacts with a number of start-ups, small and medium-sized businesses and will contribute to employment creation. 

Associated partner under the project is the Bulgarian Association of Bartenders – Varna. The members of the association will provide advice in designing the bartending manual, and will assist in disseminating the trainees’ achievements and ensuring job placement. The association takes over the responsibility to help with its experience and contacts for organizing a really efficient course in advanced bartending, relying on the experience of its members – 75 of the top bartenders in Bulgaria. All its members are professionals and most of them own and manage establishments. They will participate in the development of the training programmes, to make sure they meet the requirements of the industry and match the European bartending practices.
This project envisages a very specific vocational programme for specialised professions with great demand on the Bulgarian market – waiter-bartender and cook. The programmes were suited both for qualification and re-qualification of personnel. The combination of the subjects of the course is designed to suit the current needs of the market as a great stress is laid on customer care programme, which is an own know-how of the VET and corresponds to the needs of tourism industry in Bulgaria, where quality of services is low and measures are sought to improve it. The course gives a unique combination of theoretical and practical knowledge and prepares the student for a customer-oriented market, which market state Bulgaria is aiming to reach with its entry in EU. 
The project promoters see a great value for any organization and for IC Ltd. in particular due to this project in the possibility to invest in human resources by creating a stable and functional organizational culture and appropriate motivational system. Service sector, especially tourism industry is exemplary with the need to create strong organizational culture and motivational system as the personnel are the people who mainly deliver the product of the tourism organization, which are the services and which are often intangible. The level of motivation and satisfaction of the personnel in such organizations defines the level of quality of the services provided. Now, many organizations in tourism industry in Bulgaria do not recognize as a primal need to invest in their human resources, but shortly after entering EU, strong EU competitors with proven quality expected to appear in Bulgaria will create naturally the need of the current operators on the market to take measures to increase the quality of their services. The theory and practise worldwide have proven that there is no better way to do this, but to invest in human resources, creating strong corporate culture and motivating properly the personnel. On these grounds, we will already have an established training programme, and in future due to this project the practical know-how in application of the mentioned elements. Therefore, we see the possibility in future once again to transmit this theoretical and practical knowledge to other interested organizations on the market under the form of courses, seminars or direct consulting. 

The project will provide 18 unemployed persons with theoretical knowledge and practical skills that are corresponding to local labour market demand. 10 persons from the already hired personnel  will acquire additional skills for the need of diversified profile and optimized activities of the restaurant . 10 of the trained unemployed persons will be hired by the International College Ltd. 

The partnering organisations take the responsibility to make all the efforts to find job placements for the rest 8 persons through their networks of companies in the filed of restaurant business. 
2. Relevance:
2.1
How relevant is your proposal to the needs and constraints of the target country(ies) or region? 
Tourism and food-industry are among the key branches of the local economy of Dobrich-town and Dobrich-rural municipality. The proposed project is consistent with Priority 3 “Increasing the employment and quality of labour force” , measure 1 “Improving the quality of provided educational services” of the Plan for development of Dobrich town updated in 2006.  The project falls also into the priorities of the Plan for development of Dobrich rural municipality 2007-2013 – Priority 3 “Sustainable development of rural territory through improving the infrastructure, services and employment creation”, measure 2 “Reducing the unemployment and increasing the economic activity of local population”, measure 4 “Development of active policy on the labour market oriented towards fully socio-economic integration of risk groups to the labour market”.  

2.2
What are the problems to be resolved and the needs to be met? 
An essential problem of Dobrich rural municipality is the high unemployment level - 27,07% towards 31.01.2006 which is the highest in Dobrich District, as well as the inconformity of  qualification with the labour market demand. The number of registered unemployed is 2790, among them 844 are up to 29 years.  Long-term unemployed are 69% of all registered unemployed. 

The unemployment in Dobrich-town municipality towards 31.01.2006 is 8,82%. The number of registered unemployed is 4711, among them 944 persons are up to 29 years, specialists are 1254, without specialty and profession are 2108. Long-term unemployed are 1437 persons.

The choice of the professions “waiter-bartender” and “cook” is provoked by the economic needs of the region – the trend is towards tourism development and more and more investments in hotel and restaurant business. Evidence for lack of personnel are the negotiations in April 2005 between the regional branch of  trade association in tourism in Dobrich and two Romanian towns for “import” of 100 cooks and waiters, having good command of English.  

2.3
Who are the actors involved (final beneficiaries, target groups)? 
Target group:  18 motivated unemployed preferably young people aged up to 29 years and  long-term unemployed people; 10 persons already employed under a labour contract  by International College Ltd.  Final beneficiaries: regional and municipal administration, academic institutions, vocational education organisations, students, restaurants, organisations supporting tourism, companies in the field of food industry, NGOs promoting employment, LOD Dobrich, media.
2.4
What are the objectives and expected results?
Overall objective(s): Improving the quality of labour force and reducing the unemployment level  in the municipalities Dobrich-town and Dobrich-rural. Specific objectives: Increasing the competitiveness and adaptability of 18 unemployed registered with the Labour Office Directorate (LOD) – Dobrich and 10 persons already hired personnel through implementation of new training/retraining model in the specialties “cook” and “waiter-bartender” providing theoretical knowledge and specific practical skills consistent with local labour market demand and European requirements; Hiring 10 of the trained unemployed persons on a permanent contract basis; Creating sustainable conditions for additional investments and creation of new jobs by modernization of the study restaurant, diversification of the company’s profile, development and implementation of overall strategy for human resources development following the example of successful European companies.
Expected results: 18 unemployed provided with theoretical knowledge and practical skills; 10 unemployed persons hired by the International College Ltd. ; 10 persons from the already hired personnel acquired additional skills for the need of diversified profile and optimized activities of the restaurant ; modernized study base   and availability of contemporary equipment and tools for providing quality vocational education corresponding to EU requirements ; developed and tested human resources strategy thus promoting european company culture, flexible work organisation and team spirit.
2.5 What is the added value of the action (what adds the action by reference to (central or local) government action and actions implemented by non state actors)
The action is part of National Employment Strategy. It will continue the efforts from other similar initiatives carried out in the framework of Beautiful Bulgaria projects, project Quick Start of MLSP, Active Services on the Labour Market Programme of Employment Agency, Alternative Employment project, etc. putting the emphasis on the relationship ‘education-industry’.  
3. Methodology and Sustainability:
Please describe the following: 

3.1
What are the main project activities? 
1. Preparation for project implementation

2. Retraining of IC Ltd’s employees

3. Elaboration of Strategy for development of restaurant Albena 
4. Investment support for employment creation  
5. Preparation for training

6. Training of unemployed people registered with LOD Dobrich
7. Hiring of 10 unemployed and dissemination of results
3.2
Who will be your main implementing partners, what is the length of your relationship with them and how will they be involved in the project?
International College Ltd (IC Ltd.) participates as a lead organization. It coordinates the project and takes the responsibility for its implementation. IC Ltd. performs all activities in equipping the rooms for class work, practice and consultancy. The company will employ 10 registered with the local LOD unemployed persons under the project. The training of the unemployed people from Dobrich will be carried out in the classrooms of IC Ltd., and practical skills modules will be taught in the training restaurant and hotel. For the project purposes, IC Ltd. will use an office in its building, which has all the necessary means of communication. Specialists from IC Ltd. will participate in the training process.

Project partner: Accounting Consulting Firm Inter Ltd. will assist by providing consultancy services in areas such as economics and accounting, work with the Clock software. The partner will participate in organizing the practical training. The Accounting House has registered, and is now providing accounting services to over 20 local firms operating in tourism. It has gained experience and has established contacts with a number of start-ups, small and medium-sized businesses and will contribute to employment creation.  The partnership dates back since 2002.
Associated partner under the project is the Bulgarian Association of Bartenders – Varna. The partnership between the lead organization and the association has existed for two years. The two organizations have expressed their motivation toward a joined effort in providing high quality professional education to unemployed and people working in tourism. The members of the association will provide advice in designing the bartending manual, and will assist in disseminating the trainees’ achievements and ensuring job placement. The association takes over the responsibility to help with its experience and contacts for organizing a really efficient course in advanced bartending, relying on the experience of its members – 75 of the top bartenders in Bulgaria. All its members are professionals and most of them own and manage establishments. They are willing to participate in the development of the training programmes, to make sure they meet the requirements of the industry and match the European bartending practices.

3.3
How will the project achieve sustainability? 
Project promoters see the possibility to offer this particular vocational programme to all organizations in the industry, which seek improvement of their service quality, need to train their own personnel or the newly-hired personnel. It can develop a distance training courses, by sending our professional experienced lecturers on location to give this training.

3.4
Will it have multiplier effects?

The students and all the other vocational trainees who conduct their studies and practices in the contemporary run restaurant base will be taught by existing example in an organization with functional human resource management and working motivational system. This will give them basis for comparison, how and why a stable and profitable organization exists on the market. They will be able in practice observe, that only technical advancement of such organization is not enough for it to be stable. In this case we are sure that in the future the students, when being managers and supervisors on the tourism market in Bulgaria, will help with their knowledge, developed in ICA and restaurant Albena, to change to better quality the services provided in the industry in Bulgaria.

4. Expertise and operational capacity:
Please describe the following: 

4.1
What is the experience of your organisation in project management?
Project 1: Beautiful Dobrich - BUL/01/007
Role: lead manager
Activities: a course for primary qualification in specialty “Start your own business in tourism” part 1 and part 2, for unemployed persons registered with the LOD – Dobrich.

Results: Trained 15 unemployed specialists ( 9 of them with higher education and 6 with high education in economics, pedagogy, music, medicine, technical and other, incl. 2 male and 13 females in the 22-53 age group) for starting own business in tourism. 
Project 2: “Beautiful Bulgaria”
Role: lead manager
Activities: Construction and renovation activities of unit: “Enlarging and renovation of snack bar Summer theatre
Results: in result of the construction and renovation,  the business activities of the organization were diversified, the adjacent yard area  was cultivated, working places were opened - two temporary working places, four new seasonal working places  and two permanent working places.
Project 3: “Stimulating the entrepreneurship in the tourism and agribusiness in the Dobrich region – a chance for unemployed and long-term unemployed specialists, incl. disabled people”

Financing: Contract N: BG 0102.05.05.076
Role: lead manager
Activities: Training courses for 80 persons, incl. 8 people with disabilities from the region of Dobrich
Results: Organised training for 80 unemployed specialists, incl. 9 people with disabilities. 10% of the trainees who defended business plans have started own business, 32,5% started work, 30% work as self-employed in own family firms. An excellent partnership was established between public institutions – Employment Departments, “Guarantee fund for micro-loans”, PF “ Agriculture”, NGOs of disabled people – Hobis Club and the Center for social integration and rehabilitation at the Dobrich municipality
Project 4 Phare BG 2003/004-937.11.01-1.004 “Ecological and Country Tourism – alternative for employment in Dobrich region and Antonovo municipality”
Role: lead manager
Activities: providing a quality professional education with practices, consultation and raising the stability of the small and middle enterprises, employed in alternative forms of tourism
Results: improving the living standard of educated and their families
4.2. 
What is the experience of your organisation and your partner(s) of the issues to be 
addressed?

Within the structure of IC Ltd. has been registered a Vocational Education Training Centre which has carried out a number of courses and trained more then 100 people for the professions cook and waiter bartender. Most of the trainees are realized in the sea resorts Albena and Golden sands. 

Accounting Consulting firm “Inter” is servicing a lot of customers. The biggest among them are: Hotel-restaurant “Balkancar”, “Hotel-restaurant” – State Insuaranse Institute, Hotel restaurant “Temida” – Golden sands, a lot of food establishments and companies providing tourist services in Albena and Balchik. 
FULL APPLICATION FORM

I.
the action

1. DESCRIPTION
1.1 Title

INCREASING THE COMPETITIVENESS AND ADAPTABILITY OF UNEMPLOYED – GUARANTEE FOR SUSTAINABLE JOB PLACEMENTS
1.2 Location(s)

Country(ies), region(s), town(s)

Bulgaria, North-East Planning region, municipalities Dobrich town and Dobrich-rural
1.3 Cost of the action and amount requested from the Contracting Authority /Ministry of Labour and Social Policy/
	Total eligible cost of the action
	Amount requested from the Contracting Authority
	% of total eligible cost of action

	EUR 
	EUR 
	%


NB: The % of total eligible cost of the action is calculated by dividing the Amount requested from the Contracting Authority by the Total eligible costs of the action and multiplying by 100.
1.4 Summary

Maximum 1 page 

	Duration of the action
	12 months

	Objectives of the action
	Overall objective(s): Improving the quality of labour force and reducing the unemployment level  in the municipalities Dobrich-town and Dobrich-rural 
Specific objectives: 
· Increasing the competitiveness and adaptability of 18 unemployed registered with the Labour Office Directorate (LOD) – Dobrich and 10 persons already hired personnel through implementation of new training/retraining model in the specialties “cook” and “waiter-bartender” providing theoretical knowledge and specific practical skills consistent with local labour market demand and European requirements;

· Hiring 10 of the trained unemployed persons on a permanent contract basis;

· Creating sustainable conditions for additional investments and creation of new jobs by modernization of the study restaurant, diversification of the company’s profile, development and implementation of overall strategy for human resources development following the example of successful European companies.

	Partner(s)
	Accounting-Consulting firm « Inter » Ltd.

	Target group(s)

	- 18 motivated unemployed preferably young people aged up to 29 years and  long-term unemployed people;
- 10 persons already employed under a labour contract  by International College Ltd. 

	Final beneficiaries

	regional and municipal administration, academic institutions, vocational education organisations, students, restaurants, organisations supporting tourism, companies in the field of food industry, NGOs promoting employment, LOD Dobrich, media

	Estimated results
	· 18 unemployed provided with theoretical knowledge and practical skills that are corresponding to local labour market demand;
· 10 unemployed persons hired by the International College Ltd. ;
· 10 persons from the already hired personnel acquired additional skills for the need of diversified profile and optimized activities of the restaurant ;

· modernized study base   and availability of contemporary equipment and tools for providing quality vocational education corresponding to EU requirements ;
· developed and tested human resources strategy thus promoting european company culture, flexible work organisation and team spirit. 

	Main activities
	· Preparation for project implementation

· Retraining of IC Ltd’s employees

· Elaboration of Strategy for development of restaurant Albena
· Investment support for employment creation  
· Preparation for training

· Training of unemployed people registered with LOD Dobrich
· Hiring of 10 unemployed and dissemination of results


1.5 Objectives
Maximum 1 page. Describe the overall objective(s) to which the action aims to contribute towards and the specific objective that the action aims to achieve.
Overall objective(s): Improving the quality of labour force and reducing the unemployment level in the municipalities Dobrich-town and Dobrich-rural. 

The objective is set up in the Employment Strategy of Bulgaria 2004-2010. 

Specific objective: 

· Increasing the competitiveness and adaptability of 18 unemployed registered with the Labour Office Directorate (LOD) – Dobrich and 10 persons already hired personnel through implementation of new training/retraining model in the specialties “cook” and “waiter-bartender” providing theoretical knowledge and specific practical skills consistent with local labour market demand and European requirements;

The educational approach and tools will meet the specific needs of the candidates and local tourism industry demand. The education will present a clear picture of the expected labour market changes after the EU accession of Bulgaria and will provide the unemployed a set of general knowledge and skills which will help them to find a job not only in the certain organisation and its partners but also in every similar tourism organisation in Bulgaria and EU member countries.

A separate retraining course will be designed for company’s staff. The aim is to create flexible personnel with interdepartmental skills and specific knowledge of new systems and standards of work, which currently exist and which are panned to be adopted into the given organisation

· Hiring 10 of the trained unemployed persons on a permanent contract basis;

The specially designed by the Vocational Education Training Centre at International College Ltd course will be in full conformity with the priorities of the programme to train unemployed and to employ them.

· Creating sustainable conditions for additional investments and creation of new jobs by modernization of the study restaurant, diversification of the company’s profile, development and implementation of overall strategy for human resources development following the example of successful European companies.
The project will contribute to providing high quality vocational education by development of all-purpose study base in restaurant Albena. The availability of contemporary equipment will allow optimization of company business activities and enriching the company profile. At the same time it will be a real example for study environment driven by the industry needs and training of future well prepared specialists possessing flexible knowledge and skills.

Overall Human Development Strategy will be elaborated and implemented during the project. The strategy will be based on the good European practices and will contribute to company adaptiveness towards market challenges.       
1.6 Justification

Maximum 3 pages. Please provide the following information:

1.6.1 Relevance of the action to the objectives and priorities of the programme
The proposed project follows the overall objective of Human Resources Development and Promotion of Employment Programme to advance Bulgaria’s labour market transformation and to make progress in adapting the employment system so as to be able to implement the European Employment Strategy and to prepare for accession to the EU by providing contemporary study methods and approaches based on European practice focusing on practical skills in order to improve the quality of free labour force and to reduce the unemployment. In the framework of the forthcoming EU membership of Bulgaria the applicant company will increase its adaptiveness as an employer by developing new forms of work organisation, encouraging the flexible employment, creating the conditions for obtaining on-the-job work experience and training of trainers.
The project falls into the first specific objective of the project “Promotion of job creation and improving the employment perspectives and social cohesion in response to the local market needs and requirements”. In the framework of the current project 10 permanent jobs will be created. The employment perspectives will be improved by introduction of the latest, effective equipment which will contribute to easy, immediate, safe and professional running of work processes. Quality human resources investments together with a contemporary study base will improve the access of the promoting organisation on the market and will make it more sustainable and capable to attract bigger market share thus ensuring creation of additional jobs.

1.6.2 Identification of perceived needs and constraints in the target country/ies, in particular in the region(s) concerned. 
Tourism and food-industry are among the key branches of the local economy of Dobrich-town and Dobrich-rural municipality. The unemployment level in Dobrich rural municipalitiy is permanently over the average for the country.  Parallel with this a trend of increasing the employment in certain branches and economic activities is marked which is related to successful implementation of various programmes encouraging entrepreneurship and employment of labour force. The employment is concentrated mainly in the spheres of tourism, food industry, textile industry and trade. 

The tourism development is determined by variety of favourable conditions. Leading among them are rich cultural-historical heritage, tourist objects such as “Old Dobrich”, art gallery, Centre for protection of nature and animals, international festivals, fair, close distance to sea resors.

The educational level and the type of the qualification acquired determinate the economic activity and employment of population.  The higher is the qualification, the higher is the economic activity. From 84% for people with higher education the activity gradually becomes smaller and reaches 11-29% for people with elementary and lower education.  More and more increase the requirements related to educational and qualification level of employers. In this relation the project envisages to provide vocational training for part of the profession “cook” and part of the profession “waiter-bartender” which will contribute to the immediate realisation of trained unemployed. 
The proposed project is consistent with Priority 3 “Increasing the employment and quality of labour force”, measure 1 “Improving the quality of provided educational services” and measure 4 “Implementation of National programmes for life long learning in partnership with local employers with the purpose to provide adequate educational services” of the Plan for development of Dobrich town updated in 2006.  
The project falls also into the priorities of the Plan for development of Dobrich rural municipality 2007-2013 – Priority 3 “Sustainable development of rural territory through improving the infrastructure, services and employment creation”, measure 2 “Reducing the unemployment and increasing the economic activity of local population”, measure 4 “Development of active policy on the labour market oriented towards fully socio-economic integration of risk groups to the labour market”.  
According to the survey “Study of the needs of qualified labour force and specific skills in Bulgarian tourist industry” developed under project “Labour market” of USAID in March 2005 the tourism sector has pressing need of waiter-bartenders and cooks. Sharply is demand of personnel trained to prepare and service block-tables and qualified to arrange and offer in an attractive way food and drinks. By conducted interviews in different tourist organisations, all interviewed companies mark that most urgent is the need of additional education on client servicing. General for the tourism industry are needs of foreign language training. With regard to this the main opportunity is conducting short-term training.  

1.6.3 Description of the target group(s) and final beneficiaries and estimated number 
Target group: 
- 18 motivated unemployed persons with elementary or secondary education preferably young people aged up to 29 years and long-term unemployed people who consecutively will participate in vocational training courses for part of the professions “waiter-bartender” and “cook”;

- 10 persons already employed under a labour contract  by International College Ltd. Who will acquire new skills consistent with the deversified company profile.
Final beneficiaries : regional and municipal administration, academic institutions - 4, vocational education organisations - 6, students in tourism - 200, restaurants - 20, organisations supporting tourism - 10, companies in the field of food industry - 30, NGOs promoting employment - 15, LOD Dobrich, print and electronoc media - 4
1.6.4 Reasons for the selection of the target group(s) and identification of their needs and constraints. How does the Action contribute to the needs of the target group(s) and final beneficiaries?
An essential problem of Dobrich rural municipality is the high unemployment level - 27,07% towards 31.01.2006 which is the highest in Dobrich District, as well as the inconformity of  qualification with the labour market demand. 
As a clear example for Dobrich rural municipality is the availability of great number of unemployed specialists – teachers. The number of registered unemployed is 2790, among them 844 are up to 29 years.  Long-term unemployed are 1917 persons, i.e. 69% of all registered unemployed. Specialists are 77, without specialty and profession are 2456, with higher education are 23, with secondary education are 310. According to the Plan for development there is a significant need of skilled and well educated entrepreneurs and managers.

The unemployment in Dobrich-town municipality toward 31.01.2006 is 8,82%. The number of registered unemployed is 4711, among them 944 persons are up to 29 years, specialists are 1254, without specialty and profession are 2108. Educational level of unemployed is as follows: higher education – 642, secondary – 1233. Long-term unemployed are 1437 persons.
All groups mentioned above are potential beneficiaries of the proposed project which will meet their needs of acquiring more practical skills and document proving their knowledge and capability for labour market integration.

The choice of the professions “waiter-bartender” and “cook” is provoked by the economic needs of the region – the trend is towards tourism development and more and more investments in hotel and restaurant business. Only for 2005 the number of public bars and catering establishments increased with 30 taverns, catering firms, pizza bars, public canteens and small restaurants. Owners of hotels and restaurants on the North Black sea coats also recognized increased need of labour force. While the situation in the administrative tourist sector is relatively well, there is a lack in the restaurants sphere.     On the background of the outlined needs of specialists in the field of catering – waiters, bartenders, cooks, etc. the school profiles do not fall into the exact niche of specialists demanded by the employers. Many schools prepare students for tourist manager instead of personnel demanded by the employers. As an example for the last tourist season there was a lack of 2500 persons (newspaper Dnes, 14.04.2006). Evidence for lack of personnel are the negotiations in April 2004 between the regional branch of  trade association in tourism in Dobrich and two Romanian towns for “import” of 100 cooks and waiters, having good command of English.  
1.7 Detailed description of activities

Maximum 9 pages.  Include the title and a detailed description of each activity to be undertaken to produce the results, justifying the choice of the activities and specifying where applicable the role of each partner (or associates or subcontractors) in the activities. In this respect, the detailed description of activities must not repeat the action plan (see section 1.9).
	Activity 1 Preparation for project implementation 


1.1. Setting up the project management team 

A meeting between partners will be carried out to nominate people for the management team. The meeting will be led by Assoc.Prof. Todor Radev – Project leader. People for the following positions will be nominated:  Project leader, project coordinator, technical assistant, and accountant.  2 representatives of each partnering organisation will participate in the staff selection.

Project coordinator should have experience in project management, possess excellent organizational abilities, be skilled in work distributing, coordination and control, be capable of motivating and uniting people whom he/she works with, and can diplomatically manage difficult situations.  

The technical assistant will be a person able to perform the current tasks under the project, carry out the communications, fulfill the preliminary preparation of the information, and participate in organizing of the publishing activity, the meetings and the conference, keeps up the documentation.

The accountant will be a person who has experience in preparation of intermediate financial check ups and shaping the necessary financial documentation for the final account of the project.
2.2. Preparation  for diversification of the company’s profile 
A meeting will be organized with company restaurant personnel.  The aim is in an informal setting of mutual familiarization, the new activities and functions of the personnel  to be presented, its objectives and functions, the opportunities which the new work organization offers , the project itself and the current stage of its execution. The personnel will be informed about the results of the project, the target group, directions and consultations envisaged the applicable schemes and models for effective company performing as a contemporary and efficient study base and generator of new jobs will be announced. Discussion, exchange of opinions, sharing professional problems will be provoked. 
2.3. Submitting a request in LOD Dobrich for recruitment of 18 unemployed persons 
The applications for the beneficiary’s recruitment will be filled in and sent to LOD Dobrich. They will contain the requirements for selection of the target group.  

2.4. Development of leaflets and informing the community 
1000 leaflets will be created dedicated to the project. In the print materials as well as in the media publications the activities of the project will be described. A   press-conference and round table with tourist organizations will be organized for the purposes of clarification and wide publicity of the project objectives before the society. 
	Activity 2  Retraining of IC Ltd’s employees 


2.1. Forming the target group comprising 10 persons already hired by IC Ltd. 
The selected persons will encompass the kitchen and waiter-bartenders’ staff. All of them have a professional qualification as a cook or waiter/bartender and will be trained within the framework programme E for additional skills and knowledge.
2.2. Conducting a retraining course for IC Ltd. staff  
We recognize the great benefit to have flexible and skillful personnel that can fit to the needs of the organization being to be able to work efficiently with all the improvements, new systems and work requirements implemented The training will aim to: 

1. Develop knowledge and skills for the effective use of all the contemporary equipment and systems implemented into the structure of the restaurant. The staff will be taught how to work efficiently with the equipment in real time in order to have time to get use to it.

2. Stimulate the proper implementation of all the standards of performance and efficiency during the working process outlined in the theoretical part of the education. This part includes implementation of working techniques taught during the course and structuring the working process according to the European requirements for work safety, hygiene and food handling practices.
3. Create knowledge and practical skills for the tasks and activities in the neighbor department. Waiter-bartenders will work in the kitchen and the cooks in the restaurant hall. This part of the training will give the chance to practice the tasks and learn the work routines of the colleagues in the other restaurant department.
Course participants: 10 persons from the own personnel. The foreseen training under the project will expand and enrich the already obtained professional qualification. The training is carried out within 130 hours and will ensure assimilation of missing professional competences.
	Occupation /specialty
	Contend of the training/ re-training course
	Duration in training hours 
	Number of people to be trained
	Document to be issued after completion of the course

	1
	2
	3
	4
	5

	Cook/

Waiter-bartender
	MODULE „CARE FOR THE CLIENT”
1.Inter-cultural development
2.Attitude towards the client
3.Theory of customer behavior
MODULE „WORK WITH SOFTWARE PRODUCT CLOCK”

1.Work with the software product “Clock”

MODULE „ENGLISG LANGUAGE”
1.English Language
	40
10
20

10

30

60
	10
	Certificate for part of the profession cook/waiter-bartender,
Framework program E




Realizing the need for in-depth and integrated customer knowledge in order to build close cooperative and partnering relationships with the customers, International College Ltd. will undertake measures to adopt customer-centric strategies, programs, tools, and technology for efficient and effective customer relationship management. The developed module “Customer relations” is an innovative educational approach in the sphere of tourism industry and business as a whole.   The objective of the module is to provide the trainees with a conceptual foundation for understanding the domain of customer relationship management.  It represents an enterprise approach to developing full-knowledge about customer behavior and preferences and to developing programs and strategies that encourage customers to continually enhance their business relationship with the company.
The trainees will be acquainted with strategies and processes for customer classification and selectivity; one-to-one relationships with individual customers, communication techniques and approaches, marketing, etc. 

Clock Effect is a system for restaurant and warehouse management. During their education the trainees will be acquainted with the basic principles of setting-up development and system’s administering – establishment of warehouses, objects, units of measure, products, articles, contractors, etc. which will prepare them for the core part – introduction into working with the software: registering of supply, transfer, production, waste, stock-taking, check-ups, making archives and finishing of periods
The study material in English will cover lower-intermediate level. The trainees will be acquainted with the typical terminology and dialogues for customer’s servicing. During the training the students will be introduced to the psychology of the guests from different nationalities; history, geography of drinks, typical expectations and preferences of each nation, as well as hygiene and aesthetics of food, operation of the most often used appliance; safe work conditions; accounting and control behind the bar. They will be introduced to tactics for better customer service, design and internal furnishing of the bar etc.

HACCP requirements of the hygiene and safety in the restaurant will be taught theoretically and applied on practice. The aim of the restaurant is to teach its personnel to implement all elements of this system. There how the restaurant will become a good example to all the trainees what this system meaning and how it is applied on practice.

The training should result in a flexible restaurant staff, which is able to rotate when needed, so that all the employees could cover the neighbor department tasks. The staff should learn to use the contemporary restaurant equipment and systems freely and efficiently and all the European standards of performance and hygienic requirements will be made into work routines, which will lead to higher levels of work safety, product quality and work efficiency.   
	Activity 3 Elaboration of Strategy for development of restaurant Albena 


3.1. Development of overall strategy for development of restaurant Albena as a contemporary study base 
Purpose: Development of restaurant Albena as contemporary, professionaly managed and competitive restaurant complex creating new jobs and providing opportunities for conducting vocational education courses for training and retraining, study practices and training of trainers 
The idea to develop the restaurant Albena as a contemporary, competitive restaurant with a broad range of products and services offered comes from the analysis of a survey led among the students in Hotel Management in Higher School International College Albena during the last study year. The survey identified that there are discrepancies between the theoretical and the practical education led during the study process. The students stated that restaurant Albena in which they conduct their practical modules does not represent the real state of development of restaurant industry. The systems and professional equipment used are outdated and do not form proper practical knowledge for their summer industrial internships.

On this basis we have contacted a professional consultancy agency to identify the weaknesses of the restaurant in concern to its main task - to be a restaurant where practical training of future tourism industry employees is conducted. The elaboration from the consultants in restaurant business outlined the following issues:

In order to be an adequate study environment restaurant Albena has to represent the real situation on the market. Thus, it has to strive to become a contemporary, competitive, market oriented organization. When this is done the trainees will have an example of a market oriented organization, which they can explore in depth during their training, and which will form a realistic picture of contemporary restaurant management, which will give them a stable base of skills and practical knowledge.

In order to fulfill the given directions the consultancy agency outlined several tasks to be accomplished:

1. There should be created a long-term general concept for the development of the restaurant and implemented according to an operational tactical plan.

2. As many service forms as possible have to be developed in coordination with the local market needs and the restaurant capacity to serve as an example to the students how different services are applied in practice - a la carte, buffet, event management, catering.

3. The restaurant has to be modernized and to represent the current state of technological development, and thus it will be competitive in terms of new strong competition expected to come to Bulgarian market in the industry after entering EU. This will prepare the students to work in realistic conditions and to develop professional habits and routines in work with contemporary restaurant equipment and systems

4. The restaurant has to be managed professionally and the organizational structure has to be clearly defined with real professionals working on regular basis to suit as a practical example to the students of an efficient personnel base. The trainees will practice together with professional staff and learn in real time situation by example.

5. The concept will have to include the development of a stable human resource strategy comprising recruiting, training, hiring, retraining, etc. practices together with a tailored to the given restaurant organizational culture and motivational system. This will exemplify to students the importance of the human resources in a tourism organization and how they have to be managed professionally to reach the best possible outcomes.

6. Integrated Marketing Communications Strategy has to be designed and implemented.  

Since this outlines are in coordination with the current project for Human Resources Development and Creation of Employment of PHARE program we decided to propose a strategy for development of adaptability in the enterprise, increasing capacity if human capital and flexible work organizations following the example of successful European companies in the identified type of businesses according to it. During the project we will hire two consultants to develop the precise general strategy for development of adaptability in the enterprise, human resources development and flexible work organizations. The strategy will be executed by them and will include the following stages:

1. Developing of range of services, non existing at the moment in the restaurant: a la carte dinner, buffet breakfast, event management strategy and catering activities

2. Creation and implementation of tailored human resources strategy including organizational culture, motivational system and a strategy for a flexible work organization.

3. Development and implementation of Integrated Marketing Communications Strategy which will aim to promote the new propositions of the restaurant to its target markets.

The IMC strategy will be mostly based on public relations and direct marketing. It will aim to promote the project, the program PHARE and the direct result of both – the unique, modernized and full scale working study restaurant. The restaurant will seek the image of market oriented organization catering for the needs of the local market. 

3.2. Development of concrete action plans for strategy implementation 
The general proposition for the sustainable development of restaurant Albena according to the consultants is generally described in the following consequential action plans for 3 years according to the Product Life Cycle phases /Introduction, Growth, Maturity, Decline/:

2006 

I. Development of the overall in house propositions:

1. Buffet Breakfast - Introduction

2. Buffet Lunch - Growth

3. A la carte Dinner - Introduction

II. Start of catering activities – Introduction - promotional phase and initial operation/targeting major organizations and institutions/

III. Full scale promotion of Event possibilities of the restaurant - Growth

2007

I. In house propositions stability:

1. Buffet Breakfast – Growth

2. Buffet Lunch – Maturity /start of new service – on place deliveries; concentration on obtaining bigger market share by out of the house deliveries in the organizations in closest area; hiring additional personnel for the deliveries/

3. A la carte Dinner – Growth

II. Catering – Growth/contractual relationships with companies, catering of smaller companies and households; hiring additional personnel/

III. Events – Maturity /hiring additional personnel/

2008

I. In house propositions stability:

1. Buffet Breakfast – Maturity/start of supplying with production fast food outlets interested in the same products; hiring extra personnel/

2. Buffet Lunch – Sustainable development and constant market orientation to escape the Decline phase; launching the use of the terrace to increase the capacity of the whole restaurant/

3. A la carte Dinner – Maturity/capacity increase/

4. Launching new product – Cocktail Bar – Introduction /existing premises, not used currently/

II. Catering – Maturity/concentration on obtaining bigger market share/

III. Events – Sustainable development and constant market orientation to escape the Decline phase.

The restaurant product is outlined by the consultants as product with inelastic demand, meaning, that the demand is stable during the years if the organization is market oriented. Market orientation is the most important issue and overall aim of restaurant Albena. As the action plan shows the product range will be developed, new sale centers will be created, but the constant analyses and fluctuation of the demand will be constantly observed and adequately reacted to it. The means to do it will be creation of data base of constant surveys of the customers and by thorough analysis making the needed improvements.
3.3. Development of promotional materials
The needed IMC investments for will be for the following communicational activities:

· 2 Trasparants around the entrance of the restaurant showing its location – 5 sq.m each, bipartite

·  2 External boards displaying the menu and daily proposition -  2 x 2 sq.m.
· 500 brochures – format A4, 10 pages; 200 Posters – A3 format for promotional activities in the period before the general opening of the new propositions
	Activity 4  Investment support for employment creation  


Restaurant production is a complex colaboration between the kitchen depatment, where the main product is prepared – the food, and service deparment – deliverer of this product. In case of miscolaboration or weekness in one of theese departments the total product quality is diminished. Therefore we plan simultaneous investment in both departments to reach a high overal quality of the product.

All equipment modernisation will :

- Lead to higher work efficiency and bigger quantities of food production. This will enable the restaurant to obtain bigger market share and new markets unavailable at the moment 

- Facilitate handling of greater flows of customers, which will create the need of extra personnel in addition to the current employees of the restaurant to cover the working process

- Food handling and hygiene in the restaurant will increase, which will provide security to the consumers and will facilitate the working process

In addition considering that the restaurant is a study facility it is aimed to be an example of how a professional organization is run. Therefore, for all the students conducting practices in the restaurant the new equipment and systems implemented together will be:

- An example of operating restaurant designed according to the european standards possessing a competitive level of technological advancement

- A practical environment where the students will be able to learn how to work with professional equipment and working systems  according to european standards
All the investments will give us the basis to enrich the organizational profile, which leads to the need to hire extra personnel. The new activities in the restaurant will be :

A la carte service, Buffet Breakfast, Increased capacity of the Buffet Lunch, Events and Catering activities. The capacity of the restaurant is 150 seats and for the smooth running of the operations the optimal personnel required in addition to the existing will be 6 waiters-bartenders and 4 chefs. These employees will be able to cover the shifts of all the new activities.

4.1. Delivery of a complete Professional Buffet Sevice Line comprised by several modules for cold and hot food display at the point of sale 
This equipment facilitates the efficient running of a buffet service. Currently the Buffet Lunch in the restaurant is possitioned to handle rather small market of 100 to 200 custommers  within couple of hours, during their daily lunch break. Professional Service Line is required due to the great flow of people and it will increase the speed of the work. Customers are currently lost because of the line jam. The faster is the customer handling at this specific type of service, the more customers will be attained. The restaurant restrained from serious marketing efforts for aqcuisition of bigger market share up till now exactly, because the current state of the the buffet has no capacity to handle them effectively. On the other hand the restaurant capcity (150 seats) is able to serve 3 times more customers, which means an increase of the sales 3 times and will lead to need of more employees. Withe the new Service Line and proper marketing efforts we expect daily customer turnover only for the lunch to reach to 500 customers. This will create the need of extra personnel.

In addition a major improvement of the handling and hygiene of the food will be reached, because this equipment covers all the food security issues involved according to the european standards/HACCP/. 

The trainees will have the possibility to learn how buffet survice is handled professionally and as well to work with contemporary equipment. They will be also able to observe how new technologies increase the productivity of the working process.  

4.2. Delivery of contemporary Kitchen Equipment 
As mentioned in the beggining of the section, the kitchen equipment solely do not create employment in the restaurant. But if it is inadequate and slow it hampers the selling process and no loyal customer base will be created which will lead to less customers in total and employee dismissal.

In order to handle more customers, more kitchen production has to be prepared on daily basis, which requres reliable contemporary kitchen equipment with the needed capacity. The current kitchen equipment is second hand and at least 14 years old, since installed. Some of the major items required for proper handling of food are not able to handle greater quantities of production if needed.

The equipment will be used by the kitchen staff  and students during their practices

The development of new restaurant products as catering and a la carte dinner, etc. will attract more custommers with adequate advertising campaign launched.

When specified the items planned to be bought will be mentioned and briefly introduced in terms of capacity and usefullness.

4.3. Delivery of Point of Sale (POS) 

This system will facilitate the ordering and selling speed of. It reduces the possibility of mistakes in order placement to minimum, in addition provides precise control over the flow of goods from the point of raw state delivery to the final consumer sale. It will facilitate the launch of a la carte services unavailable at the moment, which is a separate customer flow from the Buffet Lunch and will mainly create the need of new waiters-bartenders, as the industrial ratio of a la carte service - tables : waiters is 5-7: 1. We currently have about 20 tables which is only 70% of the available capacity and finally will lead minimum to the need of 4-6 waiters plus 2 bartenders.

This is so because the a la carte service is the most difficult kind from all, considering the range of tasks that a waiter should complete to fulfill an order. It will requires a great number of service employees only, and in addition to at least 4 cooks to support in the kitchen the big customer flow, as a la carte service, means cooking in the moment the order is placed, with minimum convenience food used.

The new system will facilitate the work of the newly hired and trained personnel, which will probably lack long practical experience and will be slow in order fulfillment placement if such system is not applied. The system is new for Bulgaria, but widely used in EU, because it provides various features, which make the working process more efficient. Therefore we see it as a basic necessity for the restaurant operations.

In addition all students will benefit by the system as they will be taught to manage in addition to classical order taking techniques the contemporary ones, which are currently use by all market leaders in the organization. 

4.4. Delivery of Catering Equipment - Delivery Vehicle 

Developing a mother kitchen licensed to provide out of the house catering is a priority to the restaurat after deleloping the in house system of work and equipment necessities. The restaurant has the needed capacity to separate space for mother kitchen, which is a separate part of the main kitchen. While this is done and all the licences require are obtained, no equipment and personnel to this moment is available.

Catering is a different unit to the restauran and it will show a different form of services with out of the house activities. This service form is new for Bulgaria but with a great demand in EU. We reckon it important to have the facilities to train in catering too, as Bulgaria is moving towards EU trends and soon out of the house catering will be as important as in the house catering. We aim to be the first strudy restaurant complex to provide practical environment and facilities for conducting catering education. Catering is mainly done on contractual basis with large organizations and institutions that do not have in house caterer. There is a great amount of such establishments in Dobrich as it is an industrial county toun. On the other hand this catering unit will be the first on the market, fact that secures serious market share.There will be need of at least 3 cooks, who will combine the preparation and delivery activities.

Equipment : Specialised Delivery Vehicle with hygenic conditions for delivery of food. 
4.5. Delivery of Uniforms for the personnel

The availability of professional uniforms for the personnel serves two purposes:

· It provides comfortable, safe and hygienic clothing to all employees involved in the food handling process, which has a defining necessity for the completion of the safe and hygienic requirements in the restaurant

· It is a motivational tool for the creation of the organizational culture, aimed by the project, because unanimous clothing creates feeling of belonging to the organization and gives a proper identification to the clients who is involved in the operations of the organization.  

	Activity 5 Preparation for training


5.1. Development of handbook “Guide of the good barman” 
The handbook will encompass summary of the training themes, main rules of bartender work, and most preferable groups of cocktails and drinks of different nations. The guide is needed due to lack of contemporary literature for shot-term training in bartending and servicing in Bulgaria.   
5.2. Development of handbook “Standards for servicing in the restaurant and kitchen organization”
The handbook will be a contemporary, universal tool, which will comprise briefly all the main topics in the theoretical courses and training. After consulting with the existing literature about service and kitchen techniques we have decided to produce a useful book combining practical hints and reminding about standards of performance, safety and hygiene.

The book will have the following sections:

1. Techniques and methods of work. Here hints about the use of the professional equipment will be included.

2. Useful multilingual work dictionary. This part will contain the needed working phrases and terms in several languages to support the obtained language skills during the course and to be a reference during the working process.

3. Standards and systems of efficient performance including safety and hygiene issues.

The book will be written in a style that will support the market orientation accent of the course. All the attention in the three sections will be concentrated on customer care and will thus supplement the development of service quality attitude.  

To our knowledge no such book exists currently, that is why we will aim to structure it not only for the given course, but as a general, useful service and kitchen work manual. Thus we will be able to offer it to other organizations and professional centers for education to be used in their working process, training and theoretical courses.

	Activity 6 Training of unemployed people registered with LOD Dobrich


6.1.  Conducting interviews for selection of unemployed in LOD Dobrich 
Recruitment of suggested by LOD Dobrich candidates will be carried out, the qualification level of participants will be summarized and a group of 18 unemployed will be created.
6.2. Carrying out education of 18 unemployed for part of the profession “waiter-bartender” 
	Occupation /specialty
	Contend of the training/ re-training course
	Duration in training hours 
	Number of people to be trained
	Document to be issued after completion of the course

	1
	2
	3
	4
	5

	Waiter-bartender, specialty Catering establishment services
	 Obligatory professional preparation    
General  obligatory professional preparation    

1. Safe and healthy work conditions 
2. Labour legislation
3. Motivation, entrepreneurship and communication abilities. Communications at work 
5. Economics
6. Computer training
 Specialised obligatory professional preparation    
1. Foreign language
2. Tourism basics
3. Food hygiene and food legislation. НАССР system – basic terms and application.
4. Professional ethics and tourist behaviour. Care for the client
5. Accounting and book-keeping an tourism
6. Company accounts
Specific obligatory professional preparation    
1. Material science for food products
2. Technological design in catering and entertainment establishments 

3.Technology of the culinary products
4. Food service and Bar
5. Practical training

Total hours
	330
33

6

3

9

6

9
57
25
6

10

10

3

3

240
10

15

10

115
90

330
	18
	Certificate for part of the profession “waiter-bartender”, specialty “Catering establishment services” 
Framework programme D


The training will be carried out under a Frame program D for basic professional training with acquiring qualification for a part of a profession for people above 16 years of age. The duration of the training is specified in the course documentation, that is 330 hours, under curriculum especially selected and prepared for the purpose if this course on the basis of the licensed by NAVET (National Agency for Vocational Education and Training) study program for Waiter-barman for acquiring a second qualification degree, using the necessary equipment especially for professional training. Will be formed a group of 18 young people – unemployed, up to 29 years of age, unemployed for a long time; or people without any work experience. This group of a total 18 students will be trained under a study plan of 330 hours and upon successfully passed exams they will acquire a qualification for part of a profession “Waiter-barman” The purpose of the professional training presented is to offer a quality and relatively short-term training for the demanded profession at the labour market “Waiter-barman”, which training will enable the students to become employed. The Vocational Education Training Centre at IC Ltd. offers this form of training, because it corresponds to the quality of the target group and is fast enough in terms of realization on the labour market through exercising the profession of “Waiter-barman” or other similar positions. 

Upon completion of the course each student must be aware of: equipment in the trade hall and its function, requirements for bar and restaurant equipment, utensils in the bar and in the restaurant; organization of service in bars; mixed drinks preparation and service; rules for service of food and drinks, sanitary and hygiene requirements and control; to offer and to recommend to the guests certain food and drinks, including in English, to develop their communication abilities in English language in a professional context and situations, to develop and enrich their professional and language knowledge. Upon successful completion of the course and acquiring the qualification degree the student will be able to receive, to send off and to place the quests in the catering establishment; to recognize the dishes, drinks and cocktails, to consult the guests, helping them to choose food and drinks; to arrange the trade hall according to the rules for service; to prepare and serve cocktails; to serve and offer dishes; to receive payments from guests, to apply the requirements for sanitary and hygiene control; to work safely with the technological equipment in the bar and the restaurant. Particular attention will be paid to the care for the client and the waiter’s ability to successfully sell restaurant and bar products. The ability to sell is at first place, this is the most appreciated from the employer quality of the waiter and the training program will pay special attention at this. The students, acquired qualification degree will find realization directly in the catering establishments in the area. If they have deeper knowledge in foreign languages they will be able to find realization also in the big resorts on the seaside.

Particularly valuable for the students will be their introduction into the HACCP system development, which allows restaurant operators and food producers to offer safe food to the customers, by specifying and exercising control over possible risks when offering food products. Also valuable is the experience of the Vocational Education Training Centre in this area, because except the training organization, the company in fact operates 3 restaurants, in which it successfully develops the HACCP system.

Depending on the level of knowledge of the language by the students in each group, the study material will cover the first two language levels - elementary или lower-intermediate. The course will be orientated towards more active verbal communication and learning of the most necessary written formats, that is business correspondence. Recommended study systems:

1. Business Challenges, published by Longman Group.
2. Highly Recommended, specialized issue of Oxford University Press for employed in the field of tourism.
3. English Works, published by Longman Group.
The students will be introduced to the typical terminology and dialogues related to client service, opportunity to offer different cocktails and their components, names of the drinks etc. The English training /lectures and exercises/ will be within 60 hours for each course. During the training the students will be introduced to the psychology of the guests from different nationalities; history, geography of drinks, typical expectations and preferences of each nation, as well as hygiene and aesthetics of food, operation of the most often used appliance; safe work conditions; accounting and control behind the bar. They will be introduced to tactics for better customer service, design and internal furnishing of the bar etc.
Upon completion of the course the participants will be able to prepare various types of cocktails, to perform all operations related to receiving and placing guests, accepting orders, service and sending off guests. To give competent advice related to the type and characteristics of the drinks; to operate with the appliance, technical equipment, as well as to have excellent arranging skills. 

Form of training: daily – up to 6 study hours; Number of participants: 18 people; Duration: 330 hours – training, 10 hours – exams
	Incl.
	hours

	Theory
	130

	Practice
	200

	Exams
	10


 Evaluation criteria are the following: Theoretical knowledge on specific subject; Organization and control over the activity related to the specialty and the legal requirements; professional and personal qualities as communication skills, reliability, precision when performing certain activities; cultural and ethnic behaviour; Knowledge of Economic and labour legislation; Knowledge of foreign languages; independence of the performance; degree of appliance of the theoretical knowledge
Practice exam: Evaluation criteria are totally conformable with the state education requirements for acquiring qualification of part of the profession Waiter-barman, specialty “Catering establishment services”.  

6.3. Carrying out education of 18 unemployed for part of the profession “cook”
	Occupation /specialty
	Contend of the training/ re-training course
	Duration in training hours 
	Number of people to be trained
	Document to be issued after completion of the course

	1
	2
	3
	4
	5

	Waiter-bartender, specialty Culinary products and drink manufacturing
	 Obligatory professional preparation    
General  obligatory professional preparation    

1. Safe and healthy work conditions 
2. Labour legislation
3. Motivation, entrepreneurship and communication abilities. Communications at work 
5. Economics
6. Computer training
 Specialised obligatory professional preparation    
1. Foreign language
2. Tourism basics
3. Food hygiene and food legislation. НАССР system – basic terms and application.
4. Professional ethics and tourist behaviour. Care for the client
5. Accounting and book-keeping an tourism
6. Company accounts
Specific obligatory professional preparation    
1. Material science for food products
2. Technological design in catering establishments 

3.Technology of the culinary products
4. Food service 
5. Practical training

Total hours
	330

33

6

3

9

6

9
57
25
6

10

10

3

3

240
10

15

10

115
90

330
	18
	Certificate for part of the profession “waiter-bartender”, specialty “Catering establishment services” 

Framework programme D


The training will be carried out under a Frame program D for basic vocational training with acquiring qualification for a part of profession. The duration of the training is specified in the course documentation, that is 330 study hours, under a study program, especially selected and prepared for the purpose of this course on the basis of the licensed by NAVET (National Agency for Vocational Education and Training) study program for Cook for acquiring a second qualification degree, using the necessary equipment especially for professional training.
To the people who have successfully passed the exam for part of profession “waiter-barman” will be recognized disciplines with common subject, which are parts of a module General obligatory professional preparation and specialized obligatory professional preparation and will be given certificate. As a result beneficiaries will receive certificate for professional training under program D for part of profession “waiter-barman” and a certificate for professional training under program D for part of profession “Cook”. 

The purpose of the professional training presented is to offer a quality and relatively short-term training for the demanded profession at the labour market “Cook”, which training will enable the students to become employed within the tourist season, not in one year. The Vocational Education Centre, offers this form of training, because it corresponds to the quality of the target group and is fast enough in terms of realization on the labour market through exercising the profession of “Assistant cook” or other similar positions. 

The student, who has completed the training course must know and to be able to produce different ranges of culinary products form Bulgarian and international cuisine. Upon completion of the course the student has to be acquainted with: the appliances and the equipment in the kitchen, the trade hall, the bar, warehouse, the types of food products, the main changes that occur during the storage and processing of the food products; the nature of the technological processes during the food preparation; the technology for preparation of different types of food and deserts; quality indicators for finished and semi-finished dishes, the documentation used at the catering establishments; to provide competent consultation to the guests regarding the culinary products; to develop his/her communication skills in English language in professional context and situations and to enrich his/her professional and language skills. Upon successful completion and acquiring qualification degree the student will be able to perform preliminary preparation and thermal processing of food products; to prepare sauces and appetizers, courses and desserts; to replace properly food products in the dishes; to shape the finished product; to work with documentation, with specialized literature; to apply the requirements for sanitary and hygienic control; to work properly and safely with the technological equipment in the kitchen and the restaurant; to be able to cope with critical and risk situations, to take up responsibility; to have flexibility and good coordination; to possess marketing knowledge and skills in the restaurant field; to be acquainted with the main economic indicators in the Catering establishments and to work for their improvement. 

In the training of the beneficiary will be stressed on the preparation of different ranges of culinary products, for example: traditional (Bulgarian national or regional) cuisine, international, Chinese, Greek etc.

The students will get acquainted with the typical terminology for the equipment, food products, drinks and flavours, the technology for food preparation and recipes; will learn basic terms and dialogues on food and health, consultation of guests, dishes types and components.
6.4. Internship in restaurant Albena 

The internship of the unemployed will be based on the same structure as the one for retraining of the staff of restaurant Albena outlined before but the stress will be different. The three elements of the training are:

1. Creation of knowledge and practical skills for the tasks and activities in the restaurant department. 

2. Development of knowledge and skills for the effective use of all the contemporary equipment and systems implemented into the structure of the restaurant. 

3. Stimulation of the proper implementation of all the standards of performance and efficiency during the working process outlined in the theoretical part of the education.

The main stress in this course will be the actual development of working skills and habits. Supposedly, the unemployed have never before worked in a restaurant, therefore their course will be much more extensive as the supervisor role will be of great importance. The supervisor will be the practical teacher who will direct the trainees during the internship. 

The internship will be cohesion of work in both back and front of the house departments. As mentioned before work in restaurant is complex it includes such states as: preparation for the new working cycle, actual occupancy and end of the working cycle engaged with preparation activities for the next one. The internship will be extensive with permanent tutorial help. 

The unique for the trainees will be that they will be able to practice during the actual operation of the restaurant and to see the practical side of work in real time. They will have full access to the equipment and systems in the restaurant and will be stimulated by the tutor to use them efficiently. This will result in creation of actual work routines and habits, which will be of great use to the trainees when they start working. Another strong point is that trainees will work with contemporary equipment and will have an edge to the other entire course offered on the market, as restaurant Albena will be the first study restaurant in Bulgaria to offer such a modern and customer oriented work environment.
	Activity 7 Hiring of 10 unemployed and dissemination of results 


7.1 Hiring of unemployed
 10 unemployed will be hired by the IC Ltd. as waiters, bartenders and cooks.
7.2. Conducting a concluding conference and dissemination of results 

The main objective of the concluding conference will be the accounting for the results of the completed project before the beneficiaries and the other guests and publicity of the donor’s support. 
All unemployed persons from the target group, the own restaurant personnel and besides them official guests from the Ministry of Labour and Social Policy, Regional Employment Office – Varna, Labour Office Directorates in Varna and Dobrich, representatives of regional and local authorities in Dobrich and Varna,  representatives of the Association of hotels and restaurants, students, higher and secondary vocational schools, business organizations, local and regional media  and others will be invited. 
It is very important that during the discussion the team receives an assessment for the work fulfilled to that moment in order to be able to transform the success and the lessons learned into useful practice of multiplying effect.

Important!

In accordance with relevant Bulgarian legislation, after the completion of vocational training and/or vocational re-training activities all trainees (unemployed and employed), under the both Components of the Grant scheme, should be issued a relevant document as a confirmation of the occupation /specialty obtained (certificate, diploma, etc).

1.8 Methodology

Maximum 4 pages.  Detailed description of:

1.8.1 Methods of implementation and reasons for the proposed methodology
The teaching methodology is determined by the general and specific training needs of the target groups. The deductive approach will be used: from general to concrete (from theory to practice). This is a system of interrelated methods and methodological procedures, well-known for the selective approach to the identified needs of every target group. The method which will be used most  will be the active method for training: the Kolb learning cycle (determining the style of learning of the participants in the target group); problem based lectures; managed discussions – with the active participation of the trainees; case studies – searching for solutions of real-life cases (the most important method in the practice of the training organization); role games (simulating the behaviour of different job positions), the game (identifying and solving problems which are not well structured). The training will be done in small groups hereby the trainers can give individual consultancies.

The training is based on a symbiosis of interactive, multi-disciplinary, marketing methods and individual approach to each and every one of the trainees. Before writing the project, a primary survey of the need and requirements of the target groups is done. The study plan and the practical modules are adapted to the specifics of the social niche of unemployed persons. The programme was consulted with European experts and part of the teaching material will be delivered by a Dutch specialist. The training instruments are selected in such a way as to guarantee ultimate results: the project provides for training courses in entrepreneurship – lectures, seminars and practice, in combination with consulting, which will continue after the end of the training course. The equipment, which the partners are planning to purchase for the purpose of the project, is selected in view of the interactive training method and development of the presentation, communication and language skills of the trainees. In the course of training teaching instruments, which will be used are: multimedia lessons in economics and accountancy, multimedia presentations, active participation of the trainees in the training process.

The project will be executed in close cooperation with the municipal RED (regional employment departments), which will contribute to achieve a ultimate effect on the target groups.

As the project progresses a current internal monitoring will be carried, and after the end of the project an external audit by certified accountant will be done.

1.8.2 Where the action is the prolongation of a previous action, explain how the action is intended to build on the results of this previous action 
The action will follow the lessons learned and use the good practices resulting from a similar courses carried out by the International College Ltd. for training of unemployed in the framework of Beautiful Bulgaria projects, project Quick Start of MLSP, Active Services on the Labour Market Programme of Employment Agency, Phare Alternative Employment project, etc. which has already been completed successfully, winning the acclaim and interest of the participants. 

1.8.3 Where the action is part of a larger programme, explain how it fits or is coordinated with this programme. Please specify the potential synergies with other initiatives, in particular from the EC
The action is part of National Employment Strategy and fits within its objectives. As indicated in the Employment Strategy of Bulgaria 2004 – 2010 the long-term objective for increasing of the economic activity and labour potential of population will be achieved by – increasing the employment and reducing the unemployment, improving the quality characteristics of the labour force and increasing the labour productivity; achieving social cohesion and reintegration of social vulnerable groups having less chances for participation and realization on the labour market.
The project is also consistent with the following guidelines adopted in July 2005 by the Council of European Union (Employment Guidelines 2005 -2008):
- Guideline No 17: Implement employment policies aiming at achieving full employment, improving quality and

productivity at work, and strengthening social and territorial cohesion

- Guideline No 20: Improve matching of labour market needs

- Guideline No 23: Expand and improve investment in human capital

- Guideline No 24: Adapt education and training systems in response to new competence requirements

1.8.4 Procedures for follow up and internal/external evaluation
The implementation of the project will be evaluated at two levels:

	Level 1: Operational evaluation of the project implementation 


· monthly operational meetings of the whole team of the project with participation of representatives of every partner.

· MLSP will conduct external monitoring for implementation of the project. 

· Financial reports will be made every three months and technical reports will be prepared every month concerning the implementation of the contracted activities 

	Level 2: Evaluation of the vocational education 


· The system of knowledge evaluation is an evaluation of the results achieved 
· The knowledge will be evaluated according to the six-grade system. The criteria of evaluation of the knowledge and skills of the trainees are put into the educational content of the discipline studied. 
· The project leader will control the implementation and evaluation of the project.
· MLSP through its local representatives will conduct external monitoring for the implementation of the project.

Methods for implementation control

In order to implement the activities effectively and to reach the desired results the given measures for monitoring and control of the activities the following measures are foreseen: presence forms for the trainees filled in by the teachers; reports and evaluation of the teachers for the flow of the teaching; reports about the project prepared by the coordinator; tracking of the interest of the local society and media to the project; questionnaires for feedback of trainees; unofficial evaluation of experts for the quality of the study programs.

Methods for institutionalisation of the obtained skills

The obtained professional skills of the trainees will be certified with a certificate of professional education issued by the Vocational Education Training Centre for obtained qualification being part of the profession waiter-bartender and cook.

1.8.5 Description of the role and participation in the action of the various actors (local partner, target groups, local authorities, etc.), and the reasons for which these roles have been assigned to them. 
International College Ltd (IC Ltd.) participates as a lead organization. It coordinates the project and takes the responsibility for its implementation. IC Ltd. performs all activities in equipping the rooms for class work, practice and consultancy. The company will employ 10 registered with the local LOD unemployed persons under the project.
The training of the unemployed people from Dobrich will be carried out in the classrooms of IC Ltd., and practical skills modules will be taught in the training restaurant and hotel. For the project purposes, IC Ltd. will use an office in its building, which has all the necessary means of communication. Specialists from IC Ltd. will participate in the training process.

Project partner: Accounting Consulting firm Inter Ltd. will assist by providing consultancy services in areas such as economics and accounting, work with the Clock software. The partner will participate in organizing the practical training. The Accounting House has registered, and is now providing accounting services to over 20 local firms operating in tourism and agribusiness; it has gained experience and has established contacts with a number of start-ups, small and medium-sized businesses and will contribute to employment creation. 
Associated partner under the project is the Bulgarian Association of Bartenders – Varna. The partnership between the lead organization and the association has existed for two years. The two organizations have expressed their motivation toward a joined effort in providing high quality professional education to unemployed and people working in tourism. The members of the association will provide advice in designing the bartending manual, and will assist in disseminating the trainees’ achievements and ensuring job placement. The association takes over the responsibility to help with its experience and contacts for organizing a really efficient course in advanced bartending, relying on the experience of its members – 75 of the top bartenders in Bulgaria. All its members are professionals and most of them own and manage establishments. They are willing to participate in the development of the training programmes, to make sure they meet the requirements of the industry and match the European bartending practices.

1.8.6 Team proposed for implementation of the action (by function: there is no need to include the names of individuals here)
The Project Leader will be an experienced organizer, responsible for the due development and execution of the project. He will have the following duties:  

-
Coordinates the current project activities;

-
Develops a detailed working schedule and after approval by the partners sees to its observance; 

-
Distributes and controls the execution of the tasks;

-
Builds consolidation and interactions between the team members;

-
Organises periodical meetings of the executive team with the partners;

-
Proposes the programs for the meetings and the conference and manages their organizing;

-
Organises publicity activities;

-
Establishes connection to external organisations.

The Project Coordinator – functions:

-
Carries out the everyday work under the project, 

-
Carries out the communications with the partners and regional stakeholders, 

-
Preliminary preparation of the information for the project; 

-
Participates in the organizing of the publishing activity;

-
Participates in the organizing of the meetings and the conference.

-
Prepares the monthly reports. 
The Project technical assistant
· technical assistance by performing the current tasks under the project;

· carry out the communications with the target group;

·  fulfill the preliminary preparation of the information;

·  participates in organizing of the publishing activity, the meetings and the conference;

·  keeps up all the documentation.

An Accountant whose obligations are:

-
To be in charge of the correct project accounting and documenting of expenses,

-
To prepare the internal financial references and to present them to the project manager and the partners,

-
To put in shape the necessary financial documentation for giving account of the project.

3 students - volunteers from the Higher School International College Albena will be attracted. Their role in the project will be:

· Conducting advertising campaign;
· Dissemination of information on the project and the donor organisation.

The consultants – people from the practice, acknowledged in their fields, will be attracted. In the process of the project execution they will be engaged with the following tasks:

-
Preparing the base models of the processes for organisational and human resources development and effective work organisation; 

-
Proposing materials for publishing in the printed editions;
-
Conducting consultations with the target group;
-
Observing the results and registering them in dossiers;
-
Conducting periodical expert consultations for considering the problem cases;
-
Developing a Strategy and related action plans.
1.8.7 Main means proposed for implementation of the action 

· Buffet Service Line

· POS System for interactive ordering

· Professional Dishwashing Machine

· Refrigerator Rooms

· Convection Oven

· Gas ovens

· Grill

· Uniforms for the personnel

1.9 Duration and action plan

The duration of the action will be 12 months.

Note: The indicative action plan must not mention real dates, but must simply show "month 1", "month 2", etc. Applicants are recommended to leave a certain amount of slack in the timetable of their action plan as a precaution. The action plan should not include detailed descriptions of activities, but just their title (please ensure that these match the titles listed in section 1.7). Any months without activities must be included in the action plan and the duration of the action.

The action plan should be sufficiently detailed to give an overview of the preparation and implementation of each activity. 
Important! 

A time schedule of the sub-contracting activities (refurbishment, supply of equipment, etc) should be presented within the Action plan as well.

The action plan must be drawn up using the following format:

	Year 1

	
	                   Semester 1
	               Semester 2
	

	Activity
	Month 1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	Implementing body

	Preparation Activity 1.1 Setting up the project management team
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

	Preparation Activity 1.2. Preparation  for diversification of the company’s profile
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

	Execution Activity 1.3 Submitting a request to LOD Dobrich for recruiting 18 unemployed persons  
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

	Execution Activity 1.4
Development of leaflets and informing the community
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner

	Preparation Activity  2.1. Forming the target group comprising 10 persons already hired by IC Ltd.
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Execution Activity 2.2. Conducting a retraining course for IC Ltd. staff  
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner

	Preparation and Execution Activity 3.1. Development of overall strategy for development of restaurant Albena as a contemporary study base 
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Preparation and Execution Activity 3.2. Development of concrete action plans for strategy implementation 
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Execution Activity 3.3. Development of promotional materials
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Preparation and Execution Activity 4.1. Delivery of a complete Professional Buffet Sevice Line comprised by several modules for cold and hot food display at the point of sale
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner



	Preparation and Execution Activity 4.2. Delivery of contemporary Kitchen Equipment
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner



	Preparation and Execution Activity 4.3. Delivery of Point of Sale (POS)
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner



	Preparation and Execution Activity 4.4 Delivery of catering equipment and accessories
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner



	Preparation and Execution Activity 5.1. Development of handbook “Guide of the good barman”
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Preparation and Execution Activity 5.2. Development of handbook “Standards for servicing in the restaurant and kitchen organization”
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Execution Activity 6.1. Conducting interviews for selection of unemployed in LOD Dobrich
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner

	Execution Activity 6.2. Carrying out education of 18 unemployed for part of the profession “waiter-bartender”
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner

	Execution Activity 6.3. Carrying out education of 18 unemployed for part of the profession “cook”
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner

	Execution Activity 6.4.  Internship in restaurant Albena
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Execution Activity 7.1 Hiring of unemployed by IC Ltd
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.



	Preparation and Execution Activity 7.2. Conducting a concluding conference and dissemination of results
	
	
	
	
	
	
	
	
	
	
	
	
	IC Ltd.

Partner


2. EXPECTED RESULTS 
2.1 Expected impact on target groups/beneficiaries
Maximum 2 pages.  Indicate how the action will improve:

1.1.1 the situation of target groups/beneficiaries
The project will improve the situation of the target groups in the following aspects:

· The adaptability of 18 unemployed persons will be increased with the aim of improving their market integration. 
As a result of the implemented project 18 unemployed persons will acquire very good perspectives for labour market realization (10 of them will be hired by the International College Ltd.). On the basis of obtained practical skills and knowledge of specific foreign language terminology for guest servicing the remaining trained unemployed will be able to find prestigious in the field of tourism job. The profession of bartender gives opportunity for public appearance and good remuneration. The trained potential bartenders will establish contacts with the best bartenders in the country during the training and will have the chance to participate in bartenders’ competitions, to continue their education for second professional degree and to dedicate their efforts for any length of time to the tourism industry. 
Before submittion of the current proposal the applicant conducted conversations with potential employers of the trained potential cooks who are ready to hire them at the beginning of May 2007. 

· The unemployed and especially long-term unemployed will get the chance to overcome the existing lack of correspondence between qualification and the requirements of real business environment;

· Trainees will have the opportunity to participate in a special module “Customer care“, which is know-how of the Vocational Education Training Centre at IC ltd and has not being taught in any VET centre in Bulgaria;
· The skills and knowledge of 10 persons – own personnel will be further purposefully and systematically developed;
The personnel will enrich their competence to execute the occupied position and will be prepared for other positions. This will motivate them to be clear of purpose and to meet easier challenges of entrusted new obligations. 

· Improved living standard and overcome social isolation.

1.1.2 the technical and management capacities of target groups and/or any partners where applicable.
· After finishing the education for part of the profession “waiter-bartender” and “cook” the unemployed will have the necessary knowledge and skills demanded on the labour market He/she will know the inventory and the function of the equipment, requirements for furnishing the bar and restaurant, vessels, sets and cutlery in bar and restaurant, organisation of servicing in bar and restaurant, preparation and offering of food and drinks, attitude to guests, sanitary requirements, offering and recommendation of certain foods and drinks, sources for further development of communication skills and professional language potential. 

· The trainees will get acquainted with the HACCP system which will guarantee offering of safety food. Valuable is the experience of Vocational Education Centre at the International College Ltd. in this field as the company manages three restaurant complexes in which HACCP system was successfully introduced.
· The trainees will get acquainted with the typical terminology and dialogues by guests’ servicing, names of cocktails and dishes and their ingredients, design and interior  equipment of bar and restaurant.

· Technical capacity of lecturers at the International College Ltd. will be improved by direct participation in the study process and opportunity to watch the trainees’ development. They could give ideas for further improvement of the educational system and put them into practice.

· Management and technical capacity of International College Ltd. will be further developed by establishing and implementing a model “business-education” and conducting a row of academic activities of the type “learning by doing” with concrete practical results. 
· Project promoter and project partnering organisation will enhance its capacity to manage and implement projects according to the EC requirements especially in the context of forthcoming Structural funds.

2.2 Concrete outputs

Maximum 1 page. Be specific and quantify outputs as much as possible. Indicate notably foreseen publications.
· 18 unemployed provided with theoretical knowledge and practical skills that are corresponding to local labour market demand;
· 10 unemployed persons hired by the International College Ltd. ;

· 10 persons from the already hired personnel acquired additional skills for the need of diversified profile and optimized activities of the restaurant ; The project will create flexible labour force able to adapt fast to new market and organisational needs ;
· Unifyed knowledge of newly hired and current personnel ;

· Refreshed language skills and knowledge on customer relations of hired personnel;

· Provided Cross-training which has to create the opportunity people working in different units to be able  to take positions in other units of the restaurants (waiter-bartenders for cooks and the opposite)  
· modernized study base   and availability of contemporary equipment quantify !!!!and tools for providing quality vocational education corresponding to EU requirements ; Beeing technologically progressive organisation, International College Ltd. has the purpose to position as a local market leader. This position guarantees opening of new jobs, opportunities for further  personnel development and overall working environment improvement . This will lead to decreasing the labour fluctuation and creation of stable base of loyal specialists.    1 Complete Buffet Service Live, 1 Complete POS Cashregister System for Ordering, 1 Refregirator Chamber, 1 Freezer Chamber, 1 Steam Convection Oven, 2 Gas Ovens with 4 Gas hot-plates each, 2 Microwave Ovens, 1 Professional Dishwashing Machine, 1 Electric Grill, !!! 1 Specialized Catering Vehicle !!!
· developed and tested human resources strategy thus promoting european company culture, flexible work organisation and team spirit;

· 2000 leaflets for popularization of project activities and results;
· 500 promotional brochures;
· 2 transparants 
· 2 external boards;
· 200 posters
· Handbook “Guide of the good barman” – 200 copies
· Handbook “Standards for servicing in the restaurant and kitchen organization” – 200 copies
2.3 Multiplier effects 
Maximum 1 page. Describe the possibilities for replication and extension of the action outcomes.

We expect the possibility to repeat the results of some of the activities in future or to offer them to relevant businesses in the form of consultancy services.

Firstly, in this project we presented a very specific vocational programme for specialised professions with great demand on the Bulgarian market – waiter-bartender and cook. The programmes were suited both for qualification and re-qualification of personnel. The combination of the subjects of the course is designed to suit the current needs of the market as a great stress is laid on customer care programme, which is an own know-how of the CPE and corresponds to the needs of tourism industry in Bulgaria, where quality of services is low and measures are sought to improve it. The course gives a unique combination of theoretical and practical knowledge and prepares the student for a customer-oriented market, which market state Bulgaria is aiming to reach with its entry in EU. Thus, we see the possibility to offer this particular vocational programme to all organizations in the industry, which seek improvement of their service quality, need to train their own personnel or the newly-hired personnel. We will offer our premises for the conduction of the training. Moreover we can develop a distance training courses, by sending our professional experienced lecturers on location to give this training.

Secondly, we see a great value for any organization and for IC Ltd. in particular due to this project in the possibility to invest in human resources by creating a stable and functional organizational culture and appropriate motivational system. Service sector, especially tourism industry is exemplary with the need to create strong organizational culture and motivational system as the personnel are the people who mainly deliver the product of the tourism organization, which are the services and which are often intangible. The level of motivation and satisfaction of the personnel in such organizations defines the level of quality of the services provided. Now, many organizations in tourism industry in Bulgaria do not recognize as a primal need to invest in their human resources, but shortly after entering EU, strong EU competitors with proven quality expected to appear in Bulgaria will create naturally the need of the current operators on the market to take measures to increase the quality of their services. The theory and practise worldwide have proven that there is no better way to do this, but to invest in human resources, creating strong corporate culture and motivating properly the personnel. On these grounds, we will already have an established training programme, and in future due to this project the practical know-how in application of the mentioned elements. Therefore, we see the possibility in future once again to transmit this theoretical and practical knowledge to other interested organizations on the market under the form of courses, seminars or direct consulting. 

Finally, but with core importance we are an established organization supporting a higher education institution, which has created an image for over a decade of a provider of quality education and creator of market and customer-oriented professionals for the tourism industry. The students of ICA and all the other vocational trainees who will continue to conduct their studies and practices in the contemporary run restaurant Albena will be taught by existing example in an organization with functional human resource management and working motivational system. This will give them basis for comparison, how and why a stable and profitable organization exists on the market. They will be able in practice observe, that only technical advancement of such organization is not enough for it to be stable. The main problem of the industry – high turnover of personnel, can eventually ruin the whole organization. We will show practically during the education that through our human resource practices, such problem is drawn to minimum. In this case we are sure that in the future the students, when being managers and supervisors on the tourism market in Bulgaria, will help with their knowledge, developed in ICA and restaurant Albena, to change to better quality the services provided in the industry in Bulgaria.

2.4 Sustainability  

Maximum 3 pages.  Please distinguish between the following three dimensions of the sustainability:

1.4.1 The financial aspect (how will activities be financed when the grant ends?)

Our expectations are that the restaurant will be a self maintaining unit able to generate revenues and to cover its costs: salaries, cost of goods sold, etc. There how the restaurant will be a stable organization and will not only keep the newly employed staff, but it will continuously implement its development concept and will open new working places in the future after the end of the project. Thus the project will be a base for further employment after its end. 

The restaurant will become a contemporary study complex and the Centre for Vocational Education to IC Ltd. will continue to offer the established pack of courses during the project to multiply the results of the project and create more educated professionals. The maintenance of the restaurant facility will be stimulated by the fees of the trainees during their courses led in the facility in the future as well. 

1.4.2 Institutional level (Will structures allowing the activities to continue be in place at the end of the action? Will there be local "ownership" of action outcomes?)

IC Ltd. which owns both the study restaurant complex Albena and the Centre for Vocational Education is an organization that will continue to exist after the end of this project and practice its main activities – qualification and re-qualification of professionals.

1.4.3 Policy level where applicable (What structural impact will the action have - e.g. will it lead to improved legislation, codes of conduct, methods, etc?)

The main priority of IC Ltd. - qualification and re-qualification of professionals fully complies with the main priorities of MLSP to create quality education of professionals with great demand on the Bulgarian market. After the implementation of the project we not only will provide qualification for 18 unemployed, re-qualify 10 of our own employees and create constant employment for 10 unemployed, but we will create a contemporary study base that will serve as a practical study environment for training of professionals in the future. Thus, the effect of quality education will be multiplied in the future and more professionals will enter the Bulgarian and European markets. The results of this project will be multiplied long after its end and will support the improvement of the professional labour force in Bulgarian.  

In addition the work or the study restaurant complex, which will implement in its working processes the European requirements and standards of efficiency of work will be an example to entrepreneurs in the tourism industry how a contemporary restaurant is run. They will be able to see the application of new technologies in practice and their effects. We expect to stimulate them to apply efficient systems and equipment as well. The result of this will be improvement of the quality of services and efficiency of the operations in the restaurant business.

2.5 Logical framework

Please fill in Annex C

3.
BUDGET FOR THE ACTION
Fill in Annex B1 to the Guidelines for applicants for the total duration of the action and for its first 12 months. For further information see the Guidelines for grant applicants (Section 2.1.4).

4. EXPECTED SOURCES OF FUNDING
Fill in Annex B2 to the Guidelines for applicants to provide information on the expected sources of funding for the action. 

In kind contributions

Please mention here below the contributions in kind provided by the applicant, his partners or another source (please specify), if any (maximum 1 page). 
Any contributions in kind made by the Beneficiary or the Beneficiary’s partners or any other source, which must be listed in Section I.4 of the application form, do not represent actual expenditure and are not eligible costs. They may not be treated as co financing by the Beneficiary. 

5. BILL OF QUANTITIES
Fill in Annex B3 to the Guidelines for applicants to provide detailed calculations based on draft working plan for each refurbishment. Any refurbishment/construction work must be accompanying by detailed bill of quantities. 

Please note that the file is in excel format and consists of 3 /three/ separate worksheets.
6. TECHNICAL SPECIFICATION

Fill in Annex B4 to the Guidelines for applicants to provide information about the technical specifications if there is envisaged equipment to be purchased.

Please note that the file is in excel format and consists of 2 /two/ separate worksheets.

МИЛЕН
II.
THE APPLICANT

1. IDENTITY
	Full legal name :


	INTERNATIONAL COLLEGE LTD.

	Acronym :


	IC Ltd.

	Nationality:


	Bulgarian

	Legal status
	business legal entity in accordance with the Commercial Act 

	Official address:

	3, Bulgaria blvd.

	Postal address:


	3, Bulgaria blvd.

	Telephone number: Country code + city code + number
	058/65 56 29

	Fax number: Country code + city code + number
	058/60 57 60

	E-mail of the Organisation:
	mk_ood@mail.bg

	Website of the Organisation:
	N/A

	Contact person for this action :
	Klara Dimitrova

	Contact person’s email address :
	klara_dimitrova@mail.bg 


Any change in the addresses, phone numbers, fax numbers and in particular e-mail, must be notified in writing to the Contracting Authority. The Contracting Authority will not be held responsible in case it cannot contact an applicant.
2. BANK DETAILS
Before the grant contract is signed, the applicants selected will have to supply a financial identification form using the model in Annex F - V - 2 to the Guidelines for applicants, certified by the bank where the payments are to be made.
3. DESCRIPTION OF APPLICANT
3.1 When was your organisation founded and when did it start its activities?

International College Ltd. was founded in 2002 with the purpose to conduct professional education, management of tourist objects, management of international projects, etc. It has a registered capital of 250 000 BGN. In March 2004 at the business structure - IC Ltd. was licensed a Vocational Education Training Centre in 10 professional areas and 16 specialties – License № 200412151. Founder of the IC Ltd. is the Higher School “International College Albena”. The company comprises the following organisations: Higher School “International College Albena”, prestigious companies in the field of tourism, as well as administrative staff of the higher school, experienced lecturers in finance and tourism, human resources, foreign languages, etc. As per the present moment the organization has a staff of 28 persons.
3.2 What are the main activities of your organisation at present?

The main activities of the organization are management of hotels and restaurants – the organization possess a 25-year concession of the complex Summer theatre in Dobrich – a summer open air theatre with more than 2 000 seats and a restaurant seating more than 300 people, as well as a new prestigious restaurant with 160 seats, which is also being used as a training facility of the higher school. The organization is a co-owner of a solid building of over 5 000 square meters in the center of the city of Dobrich, which is used for own activities – classrooms, library, two computer labs, etc. The IC Ltd. organizes training in tourist specialties and qualification courses in economics, foreign languages, computer applications, etc. 

It participates actively in the management of international projects, organizing practical training for students of the higher school, organizing conferences, seminars, preparation of training materials and handbooks, etc.

3.3 List of the management board / committee of your organisation

	Name
	Profession
	Nationality
	Position
	Years on the board

	Ms Klara Dimitrova
	Economist
	Bulgarian
	Manager of IC Ltd. and Director of the VET centre
	4,5


4. CAPACITY TO MANAGE AND IMPLEMENT ACTIONS
4.1. Experience of similar actions

Maximum 1 page per action. Please provide a detailed description of actions managed by your organisation over the past five years in the fields covered by this programme, taking care to identify for each action:
Project 1: Beautiful Dobrich - BUL/01/007
4.1.1 the object and location of the action
Activities: conducting a course for primary qualification in specialty “Start your own business in tourism” part 1 and part 2, for unemployed persons registered at the Employment Department – Dobrich.

Assignor: Municipality of Dobrich under project “Beautiful Dobrich”, managed by the municipality of Dobrich with the support of the EU programmes /PROON/ in Bulgaria.

Location: Dobrich

4.1.2 the results of the action
Trained 15 unemployed specialists ( 9 of them with higher education and 6 with high education in economics, pedagogy, music, medicine, technical and other, incl. 2 male and 13 females in the 22-53 age group) for starting own business in tourism. The training provoked great interest and a 100% attendance on behalf of the trainees. The course ended with writing a business plan for starting business in the field of rural tourism. A rich information data base was collected – personal details of the participants, course expectation questionnaires, preferred topics and problematic issues, anonymous course assessment questionnaires – assessment of teaching staff, organization of the course, recommendations, etc. The trainees proposed that the municipality of Dobrich should continue to organise this course with introduction of part 2 – training in Internet literacy, MS office, foreign languages, practices in a hotel and a restaurant. Following the defence of a business plan, every trainee was awarded a Certificate issued by the International College for successful completion of the training course. The trainees initiated a participation in the “Den” TV broadcasting and publications in the local newspaper “Nova Dobroudjanska tribuna” with the feedback of the course and the benefit of this type of training.

4.1.3 your organisation's role (lead manager or partner) and its degree of involvement in the action
IC Ltd. was the leading organization with the responsibility of the overall preparation and organization of the training course.

4.1.4 the cost of the action
2 250 euro

4.1.5 donors to the action (name, amount contributed)
Municipality of Dobrich with the support of UNDP for Bulgaria – the city of Dobrich, No. 3, “Svoboda” square - tel. 058/600 001, 2 250 euro
Project 2: “Beautiful Bulgaria”
Financing: Project BUL 00/006, jointly with the project “Guarantee fund for micro-loans” of the MLSP – component “Tourism – family business”

4.1.6 the object and location of the action
Activities: Construction and renovation activities of unit: “Enlarging and renovation of snack bar Summer theatre, Dobrich, blvd. “Treti mart” N:7. Assigner: Ministry of Labour and Social Policy – managing agency of the supported by UNDPproject “Beautiful Bulgaria”, Location: Dobrich

4.1.7 the results of the action
The project was finalised in December 2001. The activities under the project were as follows: organising tender procedure for collection of construction organization, carrying construction works for enlarging the snack-bar “Summer theatre”, construction of covered summer cocktail bar and covered seating places.  In result of the construction and renovation,  the business activities of the organization were diversified, the adjacent yard area  was cultivated, working places were opened - two temporary working places, four new seasonal working places  and two permanent working places.

4.1.8 your organisation's role (lead manager or partner) and its degree of involvement in the action
IC Ltd. was lead manager responsible for overall project coordination.
4.1.9 the cost of the action
19 174 euro
4.1.10 donors to the action (name, amount contributed)

MLSP - managing agency of the UNDP supported project “Beautiful Bulgaria”, 5 752 euro
Project 3: “Stimulating the entrepreneurship in the tourism and agribusiness in the Dobrich region – a chance for unemployed and long-term unemployed specialists, incl. disabled people”

Financing: Contract N: BG 0102.05.05.076

4.1.11 the object and location of the action
Activities: Training courses for 80 persons, incl. 8 people with disabilities from the region of Dobrich
4.1.12 the results of the action
Organised training for 80 unemployed specialists, incl. 9 people with disabilities. 10% of the trainees who defended business plans have started own business, 32,5% started work, 30% work as self-employed in own family firms. An excellent partnership was established between public institutions – Employment Departments, “Guarantee fund for micro-loans”, PF “ Agriculture”, NGOs of disabled people – HobisClub and the Center for social integration and rehabilitation at the Dobrich municipality
4.1.13 your organisation's role (lead manager or partner) and its degree of involvement in the action
Lead manager – overall project coordination
4.1.14 the cost of the action
49 905 euro
4.1.15 donors to the action (name, amount contributed)

PHARE programme, MLSP – Contracting Authority, 49 905 euro
Project 4 “Ecological and Country Tourism – alternative for employment in Dobrich region and Antonovo municipality”, contract: BG 2003/004-937.11.01-1.004  
4.1.16 the object and location of the action
- to increase the possibilities for employment in the field of the alternative tourism through providing a quality professional education with practices, consultation and raising the stability of the small and middle enterprises, employed in alternative forms of tourism
4.1.17 the results of the action
The effect from the education and consultation will reflect on improving the living standard of educated and their families
4.1.18 your organisation's role (lead manager or partner) and its degree of involvement in the action
IC Ltd. participated as partner. Role: to provide office space, lecturers during education, preparation of documents of the specialty country tourism
4.1.19 the cost of the action – 48 214,9 EUR
4.1.20 donors to the action (name, amount contributed) – Ministry of Labour and Social Policy Contracting Authority - 42 493,41

This information will be used to assess whether you have sufficient and stable experience of managing actions in the same sector and of a comparable scale to the one for which you are requesting a grant.

4.2. Resources

Maximum 3 pages. Please provide a detailed description of the various resources which your organisation has access to, and in particular, of the following:

4.1.1 Annual income over the last three years, mentioning where applicable for each year, the names of the main financial backers and the proportion of annual income each has contributed   
4.1.2 Financial data. Please provide the following information on the basis of the profit and loss account and balance sheet of your organisation

	Year
	Turnover or equivalent
	Net earnings or equivalent
	Total balance sheet or budget
	Shareholders’ equity or equivalent
	Medium and long-term debt
	Short‑term debt (< 1 year)

	2005
	463 380
	-85 297
	1 253 389
	799 680
	177 649
	978 692

	2004
	821 848
	-101 897
	1 136 218
	759 630
	139 220
	716 763

	2003
	435 708
	2 513
	464 215
	201 600
	15 000
	78 064


Any guarantees granted by third parties:

Higher School “International College Albena” will serve as a guarantee for the successful project implementation and financial stability.     
Any other factors demonstrating financial viability and any risks or uncertainties about implementation:
IC Ltd. has a fixed capital of 250 000 BGN and 50% ownership of the study base of the Higher School International College Albena and the Accounting Consulting House “Inter”. 
The basic activities of IC Ltd. are: running tourist objects and managing of food establishments, three restaurants and three bars, investment activities in building further the study base of the Higher School, enhancement of the economic activity and market presence, participation in concessions, etc.

For the period 2003 – 2005 IC Ltd. made big investments in building and modernisation of the Summer theatre complex in Dobrich. 

In 2004 IC Ltd was registered a Vocational Education Training Centre.  
4.1.3 The number of full-time and part-time staff by category (e.g. number of project managers, accountants, etc), indicating their place of employment
32 persons are full-time staff, 2 persons are part-time staff.
4.1.4 Equipment and offices
The project office will be located in the building of the International College Ltd. at the following address: Dobrich, 3 Bulgaria blvd. This office will be used during the whole period of the project. The leading organization disposes of 20 classrooms for training courses of unemployed, all classrooms are equipped with the necessary equipment – desks, chairs, white boards, flip-charts, etc. for running a normal training process. There are also a training restaurant and bar for training practices. Specialised computer programmes for training in hotel and restaurant business, as well as “Business navigator” will be available.

4.1.5 Other relevant resources (e.g. volunteers, associated organisations, networks that might also contribute to implementation).
Extremely valuable is the support of Association of Bulgarian bartenders, the contacts created with more than 50 hotels and restaurants in the region, the partnership with municipality of Dobrich as well as the potential of the members of the consortium, the associates of the leading organization - prominent lecturers in Management and Tourism, foreign languages, etc.

This information will be used to assess whether you have sufficient resources to implement an action of the scale of the one for which you are requesting a grant.

5. OTHER APPLICATIONS MADE TO EUROPEAN INSTITUTIONS, THE EUROPEAN DEVELOPMENT FUND (EDF) AND EU MEMBER STATES
5.1 Grants, contracts and loans obtained over the last three years from European Institutions, the EDF and EU Member States. The applicant may list only actions in the same field as this proposal
	Country of intervention
	EC budget line, EDF or EU Member States
	Amount (EUR)
	Year obtained

	Bulgaria
	BG 2003/004-937.11.01 Alternative employment
	42 493,41
	2006


5.2 Grant applications submitted (or about to be submitted) to European Institutions, the EDF and EU Member States in the current year. The applicant may list only actions in the same field as this proposal

	Country of intervention
	EC budget line, EDF or EU Member States
	Amount requested (EUR)

	N/A
	N/A
	N/A

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Nota Bene: The applicant is required to inform without delay the Commission department to which this application is submitted if the same application for funding made to other Commission departments or Community institutions has been approved by them AFTER submission of this grant application
III.
PARTNERS OF THE APPLICANT PARTICIPATING IN THE ACTION
1. DESCRIPTION OF THE PARTNERS
This section must be completed for each partner organisation within the meaning of section 2.1.2 of the Guidelines for Applicants. Any associates as defined in the same section need not be mentioned. You must make as many copies of this table as necessary to create entries for more partners.

	
	Partner 1

	Full legal name (business name)
	Accounting consulting firm “Inter” Ltd.

	Nationality
	Bulgarian

	Legal status
	Juridical person

	Official address
	9000 Varna, Drujba 22 Street

	Contact person
	Vesela Panova

	Telephone number
	+359 52 30 58 40

	Fax number
	+359 52 30 58 40

	E-mail address
	inter_ood@mail.bg

	Number of employees
	4

	Other relevant resources
	Equipped office with 3 PCs and copy-printer-scanner machine, accounting software “Business Navigator”

	Experience of similar actions, in relation to role in the implementation of the proposed action
	Accountancy Consulting firm “Inter” has provided consultancy services in Economics and Bookkeeping for 24 unemployed youths educated in the profession “waiter-bartender” within the “Active services on the Labour Market” – programme of the Employment Agency under Loan agreement with the World Bank.

	History of cooperation with the applicant
	The AC Inter was responsible for the book-keeping of a project under the Civil Society Development programme. The AC Inter has solid experience in training courses in the fields of entrepreneurship, development of business plans, etc., has experience in personnel recruitment, writing of job descriptions , etc.

	Role and involvement in preparing the proposed action
	Participation in design of the practical modules

	Role and involvement in implementing the proposed action
	- consultancy services in the field of accountancy and finances during the education; 

- providing lecturers for the training on Clock software;
- providing software adequate to training purposes – specialised for hotels and restaurants, as well as managerial experience and contacts with companies from the  tourism industry.


Important: 
This application form must be accompanied by a signed and dated partnership statement from every partner, in accordance with the model provided on the next page.

2. PARTNERSHIP STATEMENT
Important: This declaration must be provided by each partner.
A partnership is a relationship of substance between two or more organisations involving shared responsibilities in undertaking the action funded by the Contracting Authority. To ensure that the action runs smoothly, the Contracting Authority requires all partners to acknowledge this by agreeing to the principles of good partnership practice set out below.

1. All partners must have read the application form and understood what their role in the action will be before the application is submitted to the Contracting Authority.
2. All partners must have read the standard grant contract and understood what their respective obligations under the contract will be if the grant is awarded. They authorise the lead applicant to sign the contract with the Contracting Authority and represent them in all dealings with the Contracting Authority in the context of the action's implementation.

3. The applicant must consult with his partners regularly and keep them fully informed of the progress of the action.

4. All partners must receive copies of the reports - narrative and financial - made to the Contracting Authority.

5. Proposals for substantial changes to the action (e.g. activities, partners, etc.) should be agreed by the partners before being submitted to the Contracting Authority. Where no such agreement can be reached, the applicant must indicate this when submitting changes for approval to the Contracting Authority.

6. Where the Beneficiary does not have his headquarters in the country where the action is implemented, the partners must agree before the end of the action, on an equitable distribution of equipment, vehicles and supplies for the action purchased with the EU grant among local partners or the final beneficiaries of the action.
I have read and approved the contents of the proposal submitted to the Contracting Authority. I undertake to comply with the principles of good partnership practice.
	Name:
	VESELA PANOVA

	Organisation:
	ACCOUNTING-CONSULTING HOUSE “INTER” LTD.

	Position:
	MANAGER

	Signature:
	

	Date and place:
	31.08.2006, VARNA


IV.
ASSOCIATES OF THE APPLICANT PARTICIPATING IN THE ACTION
3. DESCRIPTION OF THE ASSOCIATES
	
	Associate 1

	Full legal name (business name)
	Bulgarian Association of Bartenders – Varna

	Nationality
	Bulgarian

	Legal status
	Non-profit making organisation

	Official address
	Evksinograd, “20th” str.  No 32  

	Contact person
	Pencho Penchev

	Telephone number
	0899 981 220

	Fax number
	N/A

	E-mail address
	N/A

	Number of employees
	75 members

	Other relevant resources
	Entertainment/drink establishments

	Experience of similar actions, in relation to role in the implementation of the proposed action
	Participation as subcontractor in the project for vocational training of 24 unemployed for part of the profession bartender and job placements of 20 persons. The project is in cooperation with IC Ltd. – lead partner in the framework of Active services on the Labour Market programme of Employment Agency

	History of cooperation with the applicant
	The partnership between the lead organization and the association has existed for two years. The two organizations have expressed their motivation toward a joined effort in providing high quality professional education to unemployed and people working in tourism. The two organisations has already established partnership in the framework of Active services on the Labour Market programme of Employment Agency

	Role and involvement in preparing the proposed action
	Consultancy by preparation of the study program

	Role and involvement in implementing the proposed action
	The association takes over the responsibility to help with its experience and contacts for organizing a really efficient course in advanced bartending, relying on the experience of its members – 75 of the top bartenders in Bulgaria. All its members are professionals and most of them own and manage establishments. They are willing to participate in the development of the training programmes, to make sure they meet the requirements of the industry and match the European bartending practices.




IV-I.
THE AUDITOR 

	Full legal name (business name):
	VADZAK TRUST COMPANY LTD. 

	Acronym

(where applicable) 
	N/A

	VAT registration number

(where applicable):
	N/A

	Official address

	Sofia 1540, 1 A “Oborishte” str., floor 3

	Postal address
	Sofia 1540, 1 A “Oborishte” str., floor 3

	Contact person
	NIKOLAY STOYANOV JELENSKI

	Telephone number
	02/943 47 71

	Fax number
	02/943 49 51

	E-mail
	vadzak@techno-link.com

	Internet site                                (where applicable):
	N/A


V.
CHECKLIST
Phare 2004/HRDPE/GRANTS

Grant Scheme for Employment Creation, Promotion of Employability and Entrepreneurship of the Labour Force

BG 2004/016-711.11.01
	ADMINISTRATIVE DATA
	To be filled in by the applicant

	Name of the Applicant
	

	Nationality
	

	Legal status

	

	Date of establishment  of the organization
	

	Partner 1
	Name:

Nationality:

Legal status:

	Partner 2
	Name:

Nationality:

Legal status:

	Partner … 

NB: Add as many rows as partners
	Name:

Nationality:

Legal status:


	Before sending your proposal, please check that each of the following componentS IS complete and respectS the following criteria :

	To be filled in by the applicant
	To be filled in by the Contracting Authority

	
	YES
	NO
	YES
	NO

	1. The correct grant application form, published for this call for proposals, has been used 
 
	
	
	
	

	2. All appropriate sections of the Application form have been filled in


	
	
	
	

	3. The proposal is typed and is in English


	
	
	
	

	4. One original and 2 copies  are included

	
	
	
	

	5. A floppy disk or Cd-Rom is enclosed

	
	
	
	

	6. Each partner has completed and signed a partnership statement and the statements are included (if any). 
	
	
	
	

	7. The budget (Annex B.1 and Annex B.2; Annex B.3 and Annex B.4 in case of works and supplies) is presented in the format requested, is expressed in € and is enclosed  
	
	
	
	

	8.The logical framework (Annex C) has been completed and is enclosed

	
	
	
	

	9. The CV of the Project Manager   (Annex D) has been completed and is enclosed

	
	
	
	

	10. The Letter of intention (Annex E) has been completed and is enclosed

	
	
	
	

	11. The duration of the action  under Component I – Employment creation is equal to or lower than 12 months (the maximum allowed)
	
	
	
	

	12. The duration of the action under Component I -  Employment creation - is equal to or higher than 6 months (the minimum allowed)
	
	
	
	

	13. The duration of the action  under Component II - Fostering the entrepreneurship  -  is equal to or lower than 12 months (the maximum allowed)
	
	
	
	

	14. The duration of the action under Component II -  Fostering the entrepreneurship  -  is equal to or higher than 6 months (the minimum allowed)
	
	
	
	

	15. The requested contribution for Component I – Employment creation /for experienced  businesses/ is  equal to or higher than 40 000 EURO(the minimum allowed)
	
	
	
	

	16. The requested contribution for Component I – Employment creation /for experienced businesses / is  equal to or lower than 100 000 EURO(the maximum allowed)
	
	
	
	

	17. The requested contribution for Component I – Employment creation /for the newly established businesses/ is  equal to or higher than 10 000 EURO(the minimum allowed)
	
	
	
	

	18.  The requested contribution for Component I – Employment creation /for the newly established businesses/ is  equal to or lower than 30 000 EURO(the maximum allowed)
	
	
	
	

	19.  The requested contribution for Component II – Fostering the entrepreneurship, is  equal to or higher than 25 000 EURO(the minimum allowed)
	
	
	
	

	20.  The requested contribution for Component II – Fostering the entrepreneurship, is  equal to or lower than 40 000 EURO(the maximum allowed)
	
	
	
	

	21. The requested contribution for component I – Employment creation, is equal to or lower than 80% of the total eligible costs (maximum percentage allowed)
	
	
	
	

	22. The requested contribution for component II – Fostering the entrepreneurship, is equal to or lower than  90 % of the total eligible costs(maximum percentage allowed)
	
	
	
	

	23. The Declaration by the applicant has been filled in and has been signed


	
	
	
	

	Title of the Proposal


	


VI. DECLARATION BY THE APPLICANT

	A. The applicant declares that:

· It has the sources of financing and professional competence and qualifications specified in section 2.3of the Guidelines for Applicants.

· It undertakes to comply with the principles of good partnership practice foreseen in section III.2 of the grant application form.

· It is directly responsible for the preparation and management of the action with its partners, and is not acting as an intermediary.

· It and its partners do not fall in any of the categories (a) to (f) listed in section 2.1.1(2) of the Guidelines for Applicants.
· If selected, it is in a position to deliver immediately, upon request, the supporting documents stipulated under point 2.4 of the Guidelines for Applicants 


	Furthermore, the applicant declares that :
	To be filled in by the applicant
	To be filled in by the Contracting Authority

	
	Yes
	No
	Yes
	No

	1. It is eligible in accordance with the criteria set out under point 2.1.1 of the guidelines.)
	
	
	
	

	2. Partner 1 is eligible (in accordance with the criteria set out under point 2.1.2 of the guidelines.) (if any)

	
	
	
	

	3. Partner 2 is eligible (in accordance with the criteria set out under point 2.1.2 of the guidelines.) (if any) 

	
	
	
	

	4. Partner … is eligible (in accordance with the criteria set out under point 2.1.2 of the guidelines.) (if any) 

    NB: add as many rows as partners
	
	
	
	


	B. SIGNATURE:

	I, the undersigned and person responsible in the applicant organisation for the proposal, certify that the information given in this Declaration is correct.

Date:                                                                 

Name:                                                                                    Signature:

Position:




VII. ASSESSMENT GRID

(FOR THE USE OF THE CONTRACTING AUTHORITY ONLY)

	
	YES
	NO

	1. The Deadline has been respected    


	
	

	2. The Application form satisfies all the criteria mentioned in the Checklist (Section V of the Grant application form).


	
	

	The verification of the Checklist has been conducted by ……………………………………… On the ……………………………………………..



	DECISION 1: The Committee has decided to recommend the Concept Note for Evaluation after having passed the Administrative check.

(If not, reasons must be encoded in the Administrative check Grid in CRIS and in the Administrative Check report in CRIS).


	
	

	DECISION 2:   The Committee has approved the Concept Note and decided to proceed with the evaluation of the full proposal after having pre-selected the best Concept Notes.

(If not, reasons must be encoded in the Concept Note Evaluation Grid in CRIS – this includes the evaluation sheet for assessors and delegations, in the Concept Note Evaluation report and in the letters sent out to applicants.)


	
	

	
	YES
	NO

	DECISION 3:   A. The Committee has recommended the proposal for Eligibility verification after having been provisionally selected within the top ranked scored proposals and within the available financial envelope.

(If not, reasons must be encoded in the Evaluation Grid in CRIS – this includes the evaluation sheet for experts and delegations, in the Evaluation report and in the letters sent out to applicants.)


	
	

	                              B. The Committee has recommended the proposal for Eligibility verification after having been put in the reserve list should any provisionally selected proposal fail to fulfil the eligibility verification, according to the top ranked scored proposals and within the available financial envelope.

(If not, reasons must be encoded in the l Evaluation Grid in CRIS – this includes the evaluation sheet for experts and delegations, in the Technical Evaluation report and in the letters sent out to applicants.)


	
	

	3. The supporting documents listed hereunder, submitted according to the Guidelines (Section 2.4), satisfy all the eligibility criteria of the applicant and its partner(s) (if any).

	a. The applicant's Court Registration or Legal Act of Establishment in notary certified copy.
	
	

	b. The Court Registration or Legal Act of Establishment in notary certified copy of all partners.
	
	

	c. The applicant’s Current Legal Standing Certificate in original or notary certified copy – issued not later than 180 days prior the application deadline.
	
	

	d. The Current Legal Standing Certificate in original or notary certified copy of all partners - issued not later than 180 days prior the application deadline.
	
	

	e. A License issued by the National Agency for Vocational Education and Training (NAVET), or relevant document for training  providers  – in notary certified copy.
	
	

	f. Copy of the applicant’s Annual Balance Sheet and Profit and Loss Account for 2005, if applicable. For the newly established businesses - copy of operational Balance Sheet and Profit and Loss Account.
	
	

	g. Copy of Annual Balance Sheet and Profit and Loss Account for 2005 of all partners, if applicable. For the newly established businesses - copy of operational Balance Sheet and Profit and Loss Account.
	
	

	h. The applicant’s Statements from the National Income Agency for lack of obligations (the payment of social security contributions and payment of taxes are fulfilled) in notary certified copy - issued not later than 180 days prior the application deadline..
	
	

	i. Statements from the National Income Agency for lack of obligations of all partners (the payment of social security contributions and payment of taxes are fulfilled) in notary certified copy - issued not later than 180 days prior the application deadline. - .
	
	

	j. Copy of applicant’s BULSTAT registration.
	
	

	k. Copy of BULSTAT registration of all partners.
	
	

	l. Data of licensed auditor (name, address, etc.), according to point 2.6 of the Guidelines for Applicants and filled in Part IV-I of this Application Form.
	
	

	In addition, if the applicant or the partner provides premises of his own, rented or granted for free right of use: 


	
	

	a. Pictures of the Building(s) and Architectural Plan(s) (if applicable) where the services will be provided;
	
	

	b. Notary deed for real estate property (if applicable) - copy, certified “Identical with the original” by the Applicant;


	
	

	c. Lease Contract (if applicable) for at least 5 years. The contract should be notary certified and registered in accordance with art. 237 of Obligations and Contracts Act; notary certified copy;
	
	

	d. Notary deed for establishment of the right of use on the real estate property of the premises from the owner stated that he/she is familiar and agree to place the premises at project activities disposal, including if some refurbishment is foreseen (if applicable)– notary certified. 
	
	

	If the applicant provides services in premises owned by municipality
	
	

	a. Municipal Council Decision, stating clearly that the premises are given for free for the purpose of the project;
	
	

	b. Pictures of the Building(s) and Architectural Plan(s) (mapping) where the services will be provided (if applicable);
	
	

	c. Notary deed (or other relevant document) for real estate possession - copy, certified “Identical with the original” by the Applicant;
	
	

	d. Lease Contract (if applicable) for at least 5 years. The contract should be notary certified and registered in accordance with art. 237 of Obligations and Contracts Act;
	
	

	e. Notary deed for establishment of the right of use on the real estate property of the premises from the owner stated that he/she is familiar and agree to place the premises at project activities disposal, including if some renovation is foreseen (if applicable)– notary certified. 
	
	

	If the applicant provides services in premises which are state property:
	
	

	a. Decision of the owner, stating clearly that the premises are given for free right of use for the purpose of the project for at least 5 years. 
	
	

	b. Pictures of the Building(s) and Architectural Plan(s) (mapping) where the services will be provided;
	
	

	c. Notary deed (or other relevant document) for real estate possession;
	
	

	d. Lease Contract (if applicable) for at least 5 years. The contract should be notary certified and registered in accordance with art. 237 of Obligations and Contracts Act;
	
	

	e. Notary deed for establishment of the right of use on the real estate property of the premises from the owner stated that he/she is familiar and agree to place the premises at project activities disposal, including if some renovation is foreseen (if applicable)– notary certified. 
	
	

	
	
	

	If the applicant provides services in premises which are property of non-governmental organisation in public or private benefit:


	
	

	a. Decision of the owner, stating clearly that the premises are given for free right of use for the purpose of the project for at least 5 years. 
	
	

	b. Pictures of the Building(s) and Architectural Plan(s) (mapping) where the services will be provided;
	
	

	c. Notary deed (or other relevant document) for real estate possession;
	
	

	d. Lease Contract (if applicable) for at least 5 years. The contract should be notary certified and registered in accordance with art. 237 of Obligations and Contracts Act;
	
	

	e. Notary deed for establishment of the right of use on the real estate property of the premises from the owner stated that he/she is familiar and agree to place the premises at project activities disposal, including if some renovation is foreseen (if applicable)– notary certified. 
	
	

	The assessment of the eligibility has been conducted by ……………………………………………. …On the ………………………………….



	DECISION 4:   The Committee has selected the proposal for funding after having verified its eligibility according to the criteria stipulated in the Guidelines.

(If not, reasons must be encoded in the Eligibility Verification Grid in CRIS, in the Eligibility Verification Report in CRIS and in the letters sent out to applicants.)


	
	


� 	The number of pages mentioned are maxima, and can be reduced where the grants to be awarded are of low amount. NB : some of the footnotes are purely explanatory and will not be reproduced into the application forms. 


� 	“Target groups” are the groups/entities who will be directly positively affected by the project at the Project Purpose level


�	“Final beneficiaries” are those who will benefit from the project in the long term at the level of the society or sector at large


� Reference – Ministry of Education and Science, Regulation No4 as of 16.04.2003 for the documents for the system of Public Education  (last amended SG 55/ 2005 as of July 5th 2005): � HYPERLINK "http://www.navet.government.bg/" ��http://www.navet.government.bg/�    


� 	Explanations can be found at the following address: 	�HYPERLINK "http://europa.eu.int/comm/europeaid/qsm/documents/pcm_manual_2004_en.pdf"��http://europa.eu.int/comm/europeaid/qsm/documents/pcm_manual_2004_en.pdf�


� To be completed by all applicants as the auditor is licensed by the Institute of certified public accountants in Bulgaria


� 	E.g. non profit making, governmental body, international organisation… 


� 	Please  indicate “Not Applicable”  (NA) if you have no partner


� 	Please  indicate “Not Applicable”  (NA) if you have no partner


� 	Please  indicate “Not Applicable”  (NA) if you have no partner
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