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Dear student,

Building a career in Culinary Arts means 

being prepared to balance your passion 

for food and creativity with adaptability, 

discipline and a strong set of soft skills. 

To put it simply, it means getting used to 

burning your hands, but always keeping 

a cool head. We, at HRC Academy, have 

dedicated all our efforts to create and 

maintain an academic environment 

that brings together talent and business, 

inventiveness and strategic thinking. 

If you’re considering joining the HRC Academy, you’re bound to join a team 

of distinguished chefs, F & B experts, wine connoisseurs, restaurateurs and 

mentors who are here to help you grow. They will nurture your talent and 

enhance your skills. They will teach you the essentials in food preparation, 

but you’ll also gain considerable management know-how, menu and cost 

engineering skills. Finally, you will complete a well paid internship in a Europe 

or US based culinary establishment, an experience which will show you if 

you’re really cut out to be a chef.

Maybe you’re about to make a life-changing decision and we’d be happy 

to welcome you on board. We realize how vital it is for you to thrive in the 

fast-paced hospitality world and we have the academic competence and 

resources to support you. Thanks to our team of experts and strong network 

of partners we can guarantee you a work placement in the very first months 

after graduation. We keep our promises.

I hope to meet you soon,

Yoana Mileva

Director

HRC Academy
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Bulgaria joined the EU in 2007 and has since been establishing its 
position as one of Europe’s top creative and intellectual powerhouses.

Sofia is Bulgaria’s vibrant capital city. With its strategic location Sofia is 
a bridge between the West and the East which makes it a progressive, 
open and diverse place to live.

Bulgaria is famous for its bold flavors and colors, excellent local meats 
and dairy, organically grown produce and award-winning wines. Easy 
access to great food and trendy cooking methods are some of the 
reasons why Sofia is on the radar of foodies from around the globe. 

Living expenses are much lower in Sofia compared to other European 
capitals, which allows a healthier work-life balance. 

Sofia offers a huge variety of art and culture events, as well as a buzzing 
nightlife, ideal for those who work hard and play hard.

Bulgaria can satiate any appetite for fun and variety. Mountain and 
sea resorts, forests and thermal baths, clubs or festivals, everything is 
within a 3-hour drive from Sofia. Did you know you can ski the slopes of 
Vitosha mountain, less than an hour away from the HRC Academy?

Sofia is the home of the HRC Academy not simply because of the mix 
of influences and cultures, but also for the hundreds of brilliant people 
who embark on their culinary journey each year.

LOCATION

•

•

•

•

•

•

•

L O C A T I O N
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KEY FIGURES
   —  The dominant age group of tourists in Sofia is 30-44
   —  Over 16 000 foreign students in Bulgaria, almost half 
of them are based in Sofia
   —  Hundreds of downtown bars, diners and restaurants
   —  Year-round events such as StrEAT Food Fest, 
Food Truck Fest, A to JaZz Fest, Sofia Film fest etc.
   —  4 hour drive to Belgrade, Thessaloniki or Bucharest

ST. ALEXANDER NEVSKY 
CATHEDRAL

„IVAN VAZOV“
NATIONAL THEATER

NATIONAL PALACE
OF CULTURE

PARLIAMENT
OF BULGARIA

BANYA BASHI
MOSQUE

HRC ACADEMY
KITCHEN 59

L O C A T I O N

METRO 3TH LINE

TRAM LINE 5 

NISHAVA STR STOP 

KRASNO SELO
TSAR BORIS III BUL. 
STATION
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HRC Academy has a range of programs covering general culinary 
theory, essential and advanced culinary practice and hospitality 
management. All courses are taught in English and are designed to suit 
the dynamic nature of an aspiring cook’s life. Flexibility and practical 
training are at the core of each.

P R O G R A M S

DEGREE PROGRAMS

SHORT PROGRAMS

TAILOR-MADE PROGRAMS

ASSOCIATE’S DEGREE IN CULINARY ARTS
HOSPITALITY MANAGEMENT & INNOVATION

PROFESSIONAL CERTIFICATE IN FOOD PREPARATION
PASTRY & BAKERY
ADVANCED PASTRY COURSE
COLD & HOT KITCHEN

PROGRAM OF 1 TO 2 WEEKS CUSTOMIZED FOR STUDENTS 
IN THE FIELD OF CULINARY ARTS & HOSPITALITY 
(DESIGNED UPON REQUEST)

PROGRAMS



10 11H R C  A C A D E M Y 

         ASSOCIATE’S DEGREE
         IN CULINARY ARTS
2-year program tailored to refine students’ skills in food 
preparation and presentation through hands-on training and 
theoretical education. Created by top international chefs and 
educators with proven academic track records, the CA instruction 
transforms students into qualified professionals in no time. 
Thanks to the amalgam of classic and contemporary culinary 
methods taught at the HRC academy, students are trained to 
adapt to a variety of  professional environments and develop 
critical understanding of the complexities of global cuisines 
driving today’s industry. Each semester of the program offers 
five international guest lectures by starred chefs like Chef Pierre 
Herme, Chef Akio Saito, Chef Hamish Brown, etc. 

SEMESTER 1
24 weeks of intense, practical cooking training; Hospitality & 
Marketing lectures and workshops with resident and guest chefs.

SEMESTER 2
First internship in Europe especially tailored to students’ current 
experience and future development plans. Duration: 22 weeks. 
Paid.

SEMESTER 3
24 weeks in our training restaurant, Talents, in Sofia, Bulgaria. 
Advanced cooking classes and lectures in management, events & 
catering, costing & menu engineering skills.

SEMESTER 4
Second internship in top US restaurants for 1 year, paid. VISA 
coverage. ACF diploma upon completion.

D E G R E E  P R O G R A M S

INTAKE: MARCH, SEPTEMBER
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         HOSPITALITY
         MANAGEMENT 
         & INNOVATION 

Hands-on training for aspiring hospitality managers, including 
two semesters at the Sofia campus and a 6-12 months of paid 
internship in Europe or the US. A program combining creativity 
and critical thinking while enabling entrepreneurial traits and 
developing organizational and managerial qualities.

SEMESTER 1
22 weeks theoretical training including a variety of teaching 
modules taught in English, e.g. Front Office Operation, Revenue 
Management, Strategic Selling, guest lectures and industry 
workshops as well as practical training at the campus hotel, 
Kitchen 59.

SEMESTER 2
22 weeks of in-depth leadership and management courses, such 
as Finance and cost control, Human Resources and Economics 
for the Global services industry.

SEMESTER 3
Paid internship in the US or Europe where students have the 
opportunity to grow personally and professionally, receive on-site 
mentorship and excel at a managerial organization.

D E G R E E  P R O G R A M S

HOTEL GROUPS

INTAKE: APRIL, OCTOBER
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Intensive theory-and-practice program comprising all essential 
techniques in cold and hot kitchen, pastry and bakery. Two-week 
training at Talents restaurant and an optional 6-month internship in a 
Europe-based high-end restaurant. This flexible program is suitable for 
those who want to take the fast track to acquiring essential cooking 
skills or choose one or more individual modules.

INTAKE: JANUARY, MARCH, JUNE, SEPTEMBER,

PROFESSIONAL
CERTIFICATE
IN FOOD PREPARATION

S H O R T  P R O G R A M S
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A 7-week program, followed by a 2-week practice at the HRC bakery lab 
and/or Talents restaurant. 
The course is an introduction to the various concepts and applications 
of pastry making. Students are trained in the ABC’s of classical desserts, 
pastry techniques and bread preparation, as well as working with 
chocolate, sugar, and cakes.

INTAKE: JANUARY, JUNE

PASTRY & BAKERY
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A two-week intensive course in pastry making. Suitable for advanced 
culinary students and industry professionals and taught by renowned 
pastry chefs. 
For the first part of the course students work in teams of two in order 
to build and develop recipes for three conceptual cakes and two 
restaurant desserts, the work on which covers a large number of pastry 
techniques. For the second part, students are challenged to author 
their own conceptual dessert under the guidance of their mentors.

INTAKE: MARCH

ADVANCED
PASTRY COURSE

14 weeks of intensive practice and theory taught by international chef 
instructors. 
Students learn to independently prepare salads and starters, soups 
and sauces, treat, cook and fillet different meats and fish. They are also 
introduced to the basics of some vegetarian and ethnic dishes from 
diverse world cuisine styles.

INTAKE: MARCH, SEPTEMBER

COLD & 
HOT KITCHEN 
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HRC ACADEMY IS THE FIRST 
CULINARY SCHOOL IN 
EUROPE ACCREDITED BY 
THE AMERICAN CULINARY 
FEDERATION. 

KICKSTART YOUR CAREER 
AS A CHEF OR HOSPITALITY 
MANAGER AT HRC ACADEMY!

H R C  A C A D E M Y
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CHEF HENRI DONNAUX
HEAD CHEF INSTRUCTOR

LYUBEN KOYCHEV
CHEF INSTRUCTOR

CHEF VIKTOR SVETOSLAVOV
BAKERY CHEF INSTRUCTOR

CHEF VIKTORIJA BALTUTYTE
CHEF INSTRUCTOR

Chef Donnaux has 25 years professional experience as a chef and 
a restaurateur. He has worked with 3 Michelin-stars chefs and has 
been in charge of upscale kitchens in Belgium, France and the 
US. He’s an expert in French cuisine and US culinary trends. 

Former HRC student Lyuben Koychev has mastered the art of 
cooking in a number of European restaurants. He is the Executive 
Chef of Talents Restaurant and teaches third-semester students 
at the HRC Academy. 

Chef Svetoslavov studied Culinary Arts at the HRC Academy and 
turned his love for pastry and baking into a career path. His sweet 
spot is artisan bread making, but he’s also a pro when it comes to 
human resources and business operation management. 

Passionate about bold flavors and trying new techniques in the 
kitchen, Chef Victorija has more than ten years of international 
culinary experience. Her pastry masterpieces brought her the 
first prize at the ACF Student Competition (2015). 

F A C U L T Y

DANIEL NIKOLOV 
PASTRY CHEF

SABRINA GLASER
HOSPITALITY MANAGEMENT PROGRAM COORDINATOR

DIMITAR NIKOLOV
SOMMELIER / COORDINATOR

CHEF KRUMOV
CHEF INSTRUCTOR

HRC alumnus Daniel Nikolov has worked in France and 
Malta, but most notably -  in a luxury hotel chain in the 
Netherlands and Belgium. Chef Nikolov is now 
Sous-chef and Head of pastry at Talents restaurant.

With an outstanding portfolio of luxury hotels she has 
worked for (Merrion Hotel in Dublin, Ireland, Burj Al Arab 
in Dubai and Hilton in Zurich, Switzerland, Sabrina Glaser 
teaches Hospitality management.

Voted as one of the best sommeliers in the country, Nikolov 
has remarkable teaching methods when it comes to wines. 
Not only is he an excellent wine buyer, judge and writer, but 
also a cherished instructor.

Chef Krumov has over 14 years of professional experience 
in some of the best restaurants in Bulgaria and the United 
States. He draws inspiration and creativity from local cuisine 
and seasonal produce and shares his knowledge with the 
3rd-semester students of the Academy.

FACULTY
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The HRC Academy covers 2,500 square meters of top-quality cooking 
equipment and utensils, including state-of-the-art kitchen and bakery 
labs, a 100-seat demo theater, a chocolate atelier, and a didactical wine 
tasting room.

Talents restaurant — operating as a training facility and a fine dining 
area —  is where students activate theory and start cooking with 
confidence and creativity. Talents functions as a real-life restaurant and 
also offers private events, outside catering services and a dedicated 
chef’s table. This provides students with a unique opportunity to put 
their skills and know-how into practice in real-world situations in the 
presence of actual guests.

FACILITIES

F A C I L I T I E S

The Deli is the take-away spot for home made sandwiches, fresh salads 
and drinks.

The campus hotel, Kitchen 59, boasts newly furnished, beautifully 
designed single and double rooms allowing for a stress-free learning 
and living experience.

In our day-to-day operations we highly appreciate sustainable 
management of food, water and waste. Our premises are fully equipped 
to help reduce the overuse of electricity and water and encourage a 
similarly minded approach by the students. 
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The HRC campus hotel, Kitchen 59, opened in 2020 and has been the 
main accommodation spot for academy students ever since. All campus 
buildings - the school, restaurant and hotel - are in close proximity and 
facilitate an excellent work/rest balance and safe environment.

F A C I L I T I E S

THE CAMPUS
HOTEL
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A variety of living arrangements are offered, from single to double 
rooms with private bathrooms, as well as triple rooms in student 
apartments. Student facilities also include a student lounge, dedicated 
student kitchen, laundry room and… a rooftop swimming pool.

Kitchen 59 is more than just a student accommodation. The property 
also runs a fully functional boutique hotel adding another valuable 
component for students. What better than to experience and train 
with real guests? Kitchen 59 features 77 hotel rooms, as well as the best 
rooftop bar in the city.

F A C I L I T I E S
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A beautiful mix of students from over 40 countries have come through 
the doors at HRC Academy. Although very different in background, they 
all share a common trait: a passion for food & hospitality.
HRC Academy is committed to connect its students and graduates 
with the top hotel and restaurant brands around the world. For 
nearly thirty years, HRC Academy’s sister company HRC International 
has developed an extensive network among the leading brands in 
hospitality.

STUDENT BODY
AND GRADUATES

H R C  A C A D E M Y

OUR GRADUATES FIND EMPLOYMENT WITHIN 3 MONTHS 
AFTER COMPLETING THEIR STUDIES.
HRC Academy students are very well regarded for their academic 
and professional aptitude when entering the hospitality industry. 
The goal is to achieve high employer satisfaction and thus 
continue to uphold our excellent academic reputation.
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INTERVIEW FEE €50

ASSOCIATE‘S DEGREE 
IN CULINARY ARTS

BG Students: €2200 per semester 
International Students: €3400 per
semester
 *Non-EU Students pay an
additional enrollment fee of €1300

HOSPITALITY 
MANAGEMENT
& INNOVATION

Tuition Fee: €2200 per semester
*Non-EU Students pay an 
additional enrollment fee of €1300

PROFESSIONAL 
CERTIFICATE IN FOOD 
PREPARATION

Tuition fee: €2700
Equipment fee: €500
*Non-EU Students pay an 
additional enrollment fee of €500.

PASTRY & BAKERY Tuition fee: €1100

COLD & HOT KITCHEN Tuition fee: €1600

ADDITIONAL FEES:
Equipment Fee for all culinary programs – €500 
Equipment Fee for pastry programs – €300

All fees are subject to change. 
Please visit hrcacademy.com for further information.

ESTIMATED INTERNSHIP ALLOWANCES:
Europe-based: approx. €750
USA-based: $14–18 per hour

TUITIONFEES

FINANCES
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YOUTH CULINARY OLYMPICS, INDIA 2020/21/22
Winner of the Plate Trophy & the Sustainability Award; 

NATIONAL CULINARY CUP OF BULGARIA
Multiple awards, including Best Team of Bulgaria

REPRESENTING BULGARIA AT THE WORLD TROPHY 
OF PASTRY ICE CREAM AND CHOCOLATE FIPGC,
Milan, Italy, 2018

ACHIEVEMENTS 
AND AWARDS

H R C  A C A D E M Y
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DATES & ADMISSION
PROCESS

A D M I S S I O N

ASSOCIATE‘S DEGREE
IN CULINARY ARTS

INTAKES: 
March and September 

PROFESSIONAL 
CERTIFICATE IN FOOD 
PREPARATION

INTAKES: 
January, March, June and 
September 

HOSPITALITY 
MANAGEMENT & 
INNOVATION 

INTAKES:
April and October

PASTRY & BAKERY INTAKES: 
January and June

COLD & HOT KITCHEN INTAKES: 
March and September

ADVANCED PASTRY INTAKES: 
March

YOU CAN VISIT HRC ACADEMY’S WEBSITE FOR FURTHER 
INFORMATION ABOUT ADMISSION PROCESS NEEDED DOCUMENTS 
AND REQUIREMENTS: 
HTTPS://WWW.HRCACADEMY.COM

ADMISSIONS EU STUDENTS

ADMISSIONS NON-EU STUDENTS

STEP 1 Payment of the €50 
registration fee and choosing 
a time slot for the interview

STEP 2 Admissions interview at the 
school or online

STEP 3 Impress us and get accepted

STEP 1 Payment of the €50 
registration fee and choosing 
a time slot for the interview

STEP 2 Admissions interview at the 
school or online

STEP 3 Impress us and get accepted

STEP 4 The student receives visa D 
for 6 months and must enter 
Bulgaria while the visa is valid. 
Before the expiration date, 
they apply for a residence 
permit (this is arranged in 
Bulgaria).
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ADDRESS
59 TSAR BORIS III BLVD.,
1612 SOFIA, BULGARIA

GENERAL INQUIRIES
info@hrcacademy.com
+359 (2) 426 02 58

ADMISSIONS
+359 884 059 875
Whatsapp: +359 884 059 875

OPENING HOURS
Monday – Friday
09:00 – 18:00
Drop by for a cup of coffee or tea, 
we’d gladly show you around! 
Saturday & Sunday
By appointment only

CONTACTS
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