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Degree Programme

XOTENMUEPCTBO U KYJIMHAPHU U3KYCTBA
HOSPITALITY AND CULINARY ARTS

O6pasoBaTeNnHO-KBaANPUKALMOHHA CTENEH BAKANNABBP
Educational and Qualification Degree Level BACHELOR
Huso no EKP/HKP 6

EQF/NQF Level

MNpodecrnoHanHa KBanudpukayma
Professional Qualification

MeHMAXKbP B XOTEIMEPCTBOTO U KYAIMHApPHUTE U3KYCTBA
Manager in Hospitality and Culinary Arts

®opma Ha obyyeHune
Mode of Study

pefoBHa
Full-time

CpoK Ha obyuyeHune
Duration of Study

8 cemecTtbpa
8 semesters

E3uK Ha o6yueHue
Language of Instruction

6b/Irapcky / aHIIMNCKK
Bulgarian / English

MpoBekAaa ce B akafeMUYECKO NAPTHbOPCTBO C
Delivered in academic partnership with

YHuepcutet Kapand MeTponoanTbH 3a npuaobrsaHe Ha
[ONbAHUTENHA BpUTaHCKa Annaoma 3a bakanaebp:
Cardiff Metropolitan University for a separate Bachelor’s degree
in:

BA (Hons) International Hotel and Hospitality Management

B cuna ot
Valid as of

2025/2026 (npvem 2025/2026)
2025/2026 (intake 2025/2026)

I.OBOBLLEHA CTPYKTYPA / SUMMARY STRUCTURE

Bupg yuebHu geiAHOCTH Bpoii
. . . ECTS

Type of Learning Activity Number
3a4bIKUTENHN SUCLUNINHK
Compulsory Modules 38 225
N36Mpaemun AMcLUMnAnNHU 4 n36panHn ot 12

. 25
Elective Modules 4 selected from 12
ﬂ.mnnomrfa paboTa 1 10
Final Project
O6uwo
Total 43 260
dakyNTaTUBHU AUCUMNANHM 5 51
Facultative Modules

*er,CI,VITVITe Ha d)aKy}'ITaTMBHMTe ANCUNNNANHU He Ce OTYUTAT 3a U3NbJ/IHEHUE Ha yqeﬁva nnaH.

Credits earned from facultative courses shall not be counted towards the completion requirements of the study plan.




Il. CEMECTPUATHO PA3NPEAENEHUE
SEMESTER-BY-SEMESTER DISTRIBUTION
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MbPBU KYPC / YEAR ONE
MbPBU CEMECTbBP / SEMESTER ONE
3apbaxutenuu gucumnnuum / Compulsory Modules
MeHUAKMBbHT KP+dU
1 MAN Management 30 60 90 160 250 WRIT+EE 10
CyeToBOACTBO TK+MU+dU
2 ACC Accounting 5 45 60 65 125 ICA+MT+FE >
TexHONOrMA Ha KyJIMHAPHWUTE U3KYCTBA [o]7]
3 | TECHCA 15 45 60 65 125 5
Fundamentals of the Kitchen and Culinary Arts FE
Be3onacHOCT Ha XpaHWUTE U XUTMEHA HA PabOTHOTO MACTO MU+dU
4 KITHYG 15 15 30 60 65 125 5
Food Safety and Hygiene MT+FE
BbBeaeHMe B aKafeMUYHUA aHTIUACKU e3UK TK+MU+dU
5 ACADENG 40 40 80 120 4
Introduction to Academic English ICA+MT+FE
6 | sPoRTs ®usnyecko Bb3NUTaHME U CNOPT 30 30 30 §e3 oueHkKa 1
Sports Without grade
OBLLO / TOTAL 60 205 75 340 435 775 30
MbPBU KYPC / YEAR ONE
BTOPU CEMECTbBP / SEMESTER TWO
3apbaxkutentu gucuunnuuu / Compulsory Modules
MapKeTuHr 1 busHec cpesa TK+MPE3+KP
BUSE 1 12
/ MARBUSENV Marketing and Business Environment > 45 60 65 5 ICA+PRES+WRIT >
NHPOPMALMOHHWN TEXHONOTUM B YNPABIEHNETO KP+MPAK
8 INFT Information Technologies in Management 5 30 45 80 125 WRIT+PRAC >
XpaHUTENHU NPOAYKTN [ol7]
9 CNUT Commodities and Nutrition 30 30 60 65 125 FE >
JNabopaTtopHu ynpaskHeHusa 1: OCHOBHU Ky/IMHAPHU YMEHUA TK+MU+OU
10 | KSLABL Kitchen Skills Laboratory 1: Basic Culinary Skills 30 60 9 160 250 ICA+MT+FE 10
BusHec aHrniicKK: pasbupaHe n ynotpeba TK+MU+OU
11 | BUSENG Understanding Business English 40 40 80 120 ICA+MT+FE 4
12 | sporTs ®dusnyecko Bb3NUTaHME U CNOPT 30 30 30 E.ea oueHkKa 1
Sports Without grade
OBLLIO / TOTAL 30 205 90 325 450 775 30
NETEH CTAX 1 / INTERNSHIP |
3agbaxurennun aucumnaunm / Compulsory Modules
13 | INTL/CINTL NeteH ctax 1 / MpakTnyecko obydeHune B KyanHapuaTta 1 60 60 190 250 KP+OP 10
Internship I / Culinary Internship Placement 1 WRIT+EE
OBLLO / TOTAL 60 60 190 250 10
BTOPU KYPC / YEAR TWO
TPETU CEMECTBP / SEMESTER THREE
3aabakutentu aucumnnuum / Compulsory Modules
M3cnepoBaTencku meToam v CTaTUCTUKA TK+RP1+KP2
14 | RMS A - A 15 45 60 65 125 ICA+WRIT1+WR 5
Research and Statistics ™
MKoHOMMKa MU+dU
15 | ECON Economics 15 45 60 65 125 MT+FE 5
Bbu3Hec KomyHMKaumm TK+MPE3+®U
16 | BUSCOM Business Communications 60 60 65 125 ICA+PRES+FE >
MeXAyKyNTypHU No3HaHWA 38 6usHeca TK+MPE3+KP
17-1 1A8 Intercultural Awareness for Business 5 45 60 65 125 ICA+PRES+WRIT >
AHIIMACKM €3MK 33 aKagemMUyHM uenmn 1 TK+MU+OU
18 | ENGACAD1 English for Academic Purposes 1 45 45 105 150 ICA+MT+FE >
JlabopaTopHu ynpaxkHeHun 2: OpraHn3auma v ynpasaeHue Ha
cbbuTHA TK+MU+OU
19| KSLAB2 Kitchen Skills Laboratory 2: Event Management and 30 30 60 65 125 ICA+MT+FE >
Implementation
OBLWO / TOTAL 45 270 30 345 430 775 30
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BTOPU KYPC / YEAR TWO
YETBbPTU CEMECTBP / SEMESTER FOUR
3aabaxkutenuu gucumnauum / Compulsory Modules
®duHaHeK TK+MU+OU
20 | FIN Finance 15 45 60 65 125 ICA+MT+FE 5
YnpasneHue Ha onepauunte B pectopaHTa TK+KP
21 | FBOP F&B Operations Management = 5 5 45 80 125 ICA+WRIT >
CbLHOCT Ha UM n npunoxkeHus B 6usHeca KP1+KP2
22 | AIBBA Al Basis and Business Applications 5 45 60 65 125 WRIT1+WRIT2 >
LleHoobpa3syBaHe TK+dU
2 FCP 1 1 12
3 ¢ Food Costing > 30 > 60 65 > ICA+FE >
WU3bupaemu gucumnnanum 610k 1 —5 ECTS / Elective Module Block 1 -5 ECTS
F&B codTyep (Moayn: YnpaBneHue Ha 3anacure) [ol7]
24 | FBSOFTINV 30 30 60 65 125 5
F&B Software (Inventory Management) FE
F&B codtyep (moayn: Mpogaxbu) (o)}
2 FBSOFT. 12
> SOFTS F&B Software (Point-of-sale) 30 30 60 65 > FE >
U3bupaemu gucumnnamnum 610k 2 — 5 ECTS / Elective Module Block 2 — 5 ECTS
BbBeaeHWe B TEXHUKUTE U TEHAEHLMUTE B MOJIEKYNApHATa ou
26 | INTRMOLKITCH KYXH$ 30 30 60 65 125 FE 5
Introduction to Molecular Kitchen Techniques and Tendencies
TexHONorMA Ha NPUroTBAHETO Ha Yal U Kade [o]7]
2 E 12
7 | TECHTC The World of Coffee and Tea 30 30 60 65 5 FE >
OBLLO / TOTAL 60 195 90 345 405 750 30
NETEH CTAX 2 / INTERNSHIP 11
3agbaxkutentu gucumnnuuu / Compulsory Modules
28 | INT2/CINT2 JleTeH cTax 2 / MpaKTuyecko obyyeHue B KyMHapuaTa 2 60 60 190 250 KP+OP 10
Internship Il / Culinary Internship Placement Il WRIT+EE
OBLLO / TOTAL 60 60 190 250 10
TPETU KYPC / YEAR THREE
NETU CEMECTbHP / SEMESTER FIVE
3apbaxkutentu gucumnauuu / Compulsory Modules
MHOBaLMKN N KPeaTUBHOCT B XOTE/IMEPCTBOTO M B KYIMHAPHUTE KP+MPAK+MPEC
29 | INNCRHCA M3KYCTBA 15 15 45 75 175 250 WRIT+PRAC+PR 10
Innovation and Creativity in Hospitality and Culinary Arts ES
BbBeseHne B rocTonprMemcTBOTO U TYpU3ma TK+KP+®U
30 | IHT 15 45 60 65 125 5
Introduction to Hospitality and Tourism ICA+WRIT+FE
YnpasneHue Ha xoTena TK+KP+®U
31 | HOMAN 15 45 60 65 125 5
Hotel Operations Management ICA+WRIT+FE
YnpaBneHue Ha cneymanHu cbbutuns B xotena MPE3+KP
32 | CECE 15 45 60 65 125 5
Conferences, Exhibitions and Corporate Events PRES+WRIT
AHTIIMIACKM €3MK 33 aKaZeMUYHU Lenn 2 TK+MU+OU
33 | ENGACAD2 45 45 105 150 5
English for Academic Purposes 2 ICA+MT+FE
OBLLO / TOTAL 60 195 45 300 475 775 30
TPETU KYPC / YEAR THREE
LWECTU CEMECTBP / SEMESTER SIX
3aabakutentu aucumnnuum / Compulsory Modules
Mpeanpnemayecrtso MPE3+KP
34 | ENTR Entrepreneurship 5 45 60 65 125 PRES+WRIT >
MocpeaHnuy 8 Typusma TK+KP+0U
35 | TOURINTERM Tourism Intermediaries 5 45 60 65 125 ICA+WRIT+FE >
MpaKkTuKa xoten KP+OP
36 | HOTPR Hotel Practice 60 60 80 140 WRIT+EE >
TexHONOorMm B XOTeNMepCTBOTO M Typru3mMa KP+dU
37 | TOURTECH Technologies in Tourism and Hospitality 5 45 60 65 125 WRIT+FE >
YnpasneHue Ha YOBELLKUTE pecypcu TK+KP+®U
38 | HRM Human Resource Management 5 45 60 65 125 ICA+WRIT+FE >
U3bupaemu aucumnnanum 610k 3 —5 ECTS / Elective Module Block 3 — 5 ECTS
YnpasneHue Ha NPOEKTU TK+MPE3+KP
39 | PRIMAN 15 45 60 65 125 5
Project Management ICA+PRES+WRIT
EKo 1 cencku Typusbm TK+KP
40 | ERTOUR Eco and Rural Tourism 5 5 5 45 80 125 ICA+WRIT >
41 | SWTOUR Cna v yenHec Typ1sbm 15 15 15 45 80 125 TK+KP 5
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Spa and Wellness Tourism ICA+WRIT
Typu3bM U KYyATYPHO-UCTOPUYECKO HAacneacTso TK+KP
42 | TCuLT Tourism and Cultural-historical Heritage 15 15 15 45 80 125 ICA+WRIT >
OBLLO / TOTAL 75 225 60 360 405 765 30
YETBbPTU KYPC / YEAR FOUR
CEAMMW CEMECTBP / SEMESTER SEVEN
3apbaxkutenuu gucumnauum / Compulsory Modules
CbBpemeHHM Npobaemun 1 TeHA,EHLMM B XOTEIMEPCTBOTO MPE3+KP
4 RITHOSP 1 2 1
3¢ 0s Critical Hospitality: Hotel Current Issues 30 60 90 60 >0 PRES+WRIT 0
CTpaTermyecko IMAepCTBO M ynpaBeHne Ha NpomsaHaTa MPE3+KP
44 TRATLEADCH 1 2 1
S CHG Strategic Leadership and Change Management 30 60 90 60 >0 PRES+WRIT 0
MpaKTUYEeCKN aHINACKKN e3nK MU+odU
45 | ENGPRAC English in Practice 45 45 105 150 MT+FE >
ETW4HM acneKkTun B nscneaBaHuATa KP
4 ETHI 1 4 12
6 = Ethical Research Issues > > 60 65 > WRIT >
OBLLO / TOTAL 75 210 285 490 775 30
YETBBPTU KYPC / YEAR FOUR
OCMMW CEMECTbP / SEMESTER EIGTH
3apbaxkutentu gucuunnuuu / Compulsory Modules
YCTOYMBO ynpasieHWe Ha XOTeIMepCcTBOTO B YC/IOBUATA Ha
OVHaMUYHa cpeaa MPE3+KP
1 2 1
47 | SUSTHOSPMAN Sustainable Hotel and Hospitality Management in a Changing 30 60 9 60 50 PRES+WRIT 0
World
OunnomHa pabota KP+3
DIP_B 2 2 1
48 IP_ Final Project 50 50 WRIT+DEF 0
WU3bupaemu gucumnnanum 6nok 4 — 10 ECTS / Elective Module Block 4 — 10 ECTS
ANrnTanHn MapKeTUHIoBU KOMYHUKaLUM MPE3+KP
49 | DIGMARCOM Marketing Communications in the Digital Age 30 60 90 160 250 PRES+WRIT 10
YnpaBneHne Ha MeXXAyHapoAHOTO PeCcTOPaHTbLOPCTBO KP1+KP2
>0 | FBMAN International F&B management 30 60 90 160 250 WRIT1+WRIT2 10
BpaHAWHT B XOTennMepcTsoTO U Typu3ma MPE3+KP
>1 | BRANDHT Branding in Hospitality and Tourism 5 45 60 65 125 PRES+WRIT >
YnpaBneHue Ha XOTENCKU BEPUTU KP+dU
52 | HOTCHMAN 15 45 60 65 125 5
Hotel Chains Management WRIT+FE
OBLLO / TOTAL 60 120 180 570 750 30
OBLLLO 3A OCEMTE CEMECTbPA / OVERALL TOTALS FOR THE EIGHT SEMESTERS 465 1625 510 2600 | 4040 | 6640 260
dakyntatusHu gucumnavnm / Facultative Modules
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3 SPORTS ®dusnyecko Bb3NUTaHME U CNOPT 30 30 30 §e3 oueHKa 1
Sports Without grade
3 LAN ya eank 45 45 | 105 | 150 il 5
Foreign Language FE
4 LAN LIy)K,C'L e 45 45 105 150 il 5
Foreign Language FE
Po6oHoMMKa KP1+KP2
4 ROBO Robonomics 5 45 60 65 125 WRIT1+WRIT2 >
B3aumogeiicterne Yosek—KomnioTbp KP1+KP2
> HCI Human-Computer Interaction 5 45 60 65 125 WRIT1+WRIT2 >




1. NOACHUTE/IHU BENTEXXKU
EXPLANATORY NOTES

1. M3numHu gpopmu (CoKpauwseHus)
Assessment (abbreviations)

TK Texkyw, KOHMposn In Class Activities ICA
MU MexcOuHeH usnum Midterm Exam MT
on ®PuHaneH usnum Final Exam FE
KP1 Kypcosa paboma 1 Written Assignment 1 | WRIT1
KP2 Kypcosa paboma 2 Written Assignment 2 | WRIT2
MPE3 lpeseHmayus Presentation PRES
3 3awuma Defence DEF
MOPT | Mopmdeonuo Portfolio PORT
noAgK | Mookacm Podcast PODC
MPAK | Mpakmuyecka 3ad0a4a Practical Task PRAC
opP OueHka om pabomodamen | Employer’s Evaluation | EE




