         DRAFT!
  PRELIMINARY AGREEMENT

Today………………………., in Dobrich, Bulgaria, this agreement was signed between the following parties:

1. Higher School International College – Albena (registered by a decision of the Bulgarian parliament – State Gazette 44/99; BULSTAT No. ………………; head office – Albena resort, Hotel Maastricht, suite 301) represented by the Rector – Associate Professor Todor Radev, PhD;
2. MK Ltd – Dobrich (registered by court decision of the Dobrich District Court; BULSTAT No. ………………………; head office – No. 3, Bulgaria Street, Dobrich) represented by Todor Kolev Radev;

3. Dutch partner…………………………………………………………….
……………………………………………………………………………

registered ………………………………………………………………..

head office ………………………………………………………………

represented by …………………………………………………………..

The three parties have reached an agreement to make joint efforts in establishing Culinary Academy in the town of Dobrich, whereby each party takes over the following responsibilities:
HIGHER SCHOOL INTERNATIONAL COLLEGE - ALBENA

1. Higher School International College – Albena will take over the logistic operations of the Culinary Academy; start the necessary procedures, through its managerial bodies, for separating the Culinary Academy as a unit supporting the training process by providing the facilities for traineeships in culinary arts. The Law for Higher Education requires that, from an academic point of view, the culinary academy be structured as an accessory unit as such organizational structure will enable International College – Albena to issue trainee qualification certificates and other relevant documents. The Academy will retain its full economic and financial independence, as well as its accountability to Bulgarian laws. 
2. The College will provide qualified teaching staff, classrooms and other training aids necessary for the training.

3. The College takes over the responsibility to match its study programmes with those of the Academy, and to provide the necessary conditions for academic credit recognition, under the ECTS, when subjects are identical or similar. The College will give the best trainees the opportunity to join one of the hospitality programmes and obtain a higher education degree from International College – Albena. The College will reward Bulgarian certificates to trainees who have successfully done a training course in culinary arts at the Culinary Academy in Dobrich. The certificates will be issued by International College – Albena or the Culinary Academy at the College.
MK Ltd.

1. MK Ltd. will let some of its training facilities located at No. 3, Bulgaria Street, floor 3, namely classrooms No……., No………, No……….., with a total area of …………. square metres to be used for organizing the training in culinary arts by the Culinary Academy, including the organization of a training restaurant and a coffee-bar. 
2. For the above mentioned facilities, the Culinary Academy owes MK Ltd. a monthly rent of EUR 2.5 per 1 square meter. In view of the considerable amounts that will be invested by the Academy in the rented facilities, part of the investment will be recognized as rent. Thus the long-term investment will cover 80 to 100% of the due rent, and, depending on the amount of the investment, it will cover 80% of the due rent for the first 6 to 10 years, until full payback is reached. The difference to the full amount of the due rent will be paid monthly. Only after the payback of the investment will the rent be reviewed. 
DUTCH PARTNERS

1. The Dutch partner takes over the obligation to make the investment in the building and facilities agreed on, after reaching an agreement with the other partners on the kind, amount, and deadlines of the investment operations. 
2. The Culinary Academy retains its full financial or administrative independence. It is a unit within the organizational structure of International College – Albena only in academic aspect – the College issues only Bulgarian qualification certificates.
3. The Dutch partner takes over the responsibility to provide the necessary equipment for the Culinary Academy, know-how, study programmes, and highly qualified lecturers for the training in culinary arts at the Academy.
