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Likenu 10, Pabirze, Birzu r :
imimel, . LT-41382 SH BRI T

e-mail: mokykla@pabirzesvm.w3.1t
webste: http://www.comeniuspab.puslapiai.lt/
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PRIMARY SCHOOL NO11

Legionu Pulawskiego street no 8
24-100 Pulawy

.......

e-mail: mkamola@poczta.wp.pl ==
webste: www.spll.proikom.pl
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Onesti

Sweden
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Eriksfiltsgatan 99
21550 Malmo

e-mail:
webste: www.2.pedc.se/hermodsdal/




Kiruna

GUBBABACKENS
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Eriksfiltsgatan 100
21551 Malmo

MaimoWl e-mail:
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Approximate date !! Activity description

September 2009

Teachers and pupils discussed and decided how to organize
work within the project.

Informing parents and local community about the main aims
of the project, activities and countries involved in it. Creating
a Comenius-website by the end of the month-joint for all
countries. Competition: Logo for the project! Every school
chose the best candidate of the school and announced it. The
logos were presented on the web site and logo was chosen
for the project.

October 2009

Presentation of partner countries. Establishing pen friend and
e-mails contacts between our pupils.

Looking for traditional recipes for a cook book and preparing
introductions of our book . Meeting in Sweden.

November 2009

Investigation ingredients of the partners' recipes and finding
out which of them do not grow in local area, looking for
similarities an differences between our contries.

December 2009

Traditional Christmas menu. Exchanging Christmas recipes:
some recipes or one menu by the beginning of the month.
Trying one Christmas recipe from another country. Sending
Christmas greeting and little presents made by children.
Christmas bazaar and exhibitions. Meeting in Poland-to know
and to analyze the European education systems, exchanging
educational experiences among the professionals of the
education especially those related to the development of
healthy eating habits, preparing final product.

January 2010

Evaluation sheets to be completed by staff and pupils. In the
beginning of January a questionnaire about students' typical
breakfast, lunch and dinner was filled by 100 pupils in each
country the results of the questionnaire was announced on
the website. Meeting to exchange evaluation sheets and
compare the results of questionnaire, to contribute to the
professional development of the teachers participating in the
project, the improvement of their attitudes, working and

social abilities.




February 2010

All partner schools: Meeting with the dietician, cook. Healthy Day
celebrations, presentation of students’ works about healthy habits in
each country, short plays for stage.

March 2010

Traditional East menu. Exchanging Easter recipes: some recipes or one
Imenu by the beginning of the month. Trying one Easter recipe from

another country. Sending Easter greetings and little presents made by
[children. Easter exhibitions about our traditions.

April 2010

Visiting the ecological farms or pupils study the ways of producing
some traditional dishes and other food products by visiting companies
lproducing food in every country. The written presentations about the
subject on the website. Meeting in Lithuania.

May 2010

Healthy picnic-recording. |

June 2010

Preparation of the Project results exhibition given a brief summary of
the first year of the project . A questionnaire finding out the visitor's
lopinion to results presented in the exibition. Upload onto
website. Meeting in Bulgaria.

July-August 2010

Drafting and publishing brochures about the project I

September 2010

Preparing healthy menus and exchanging them. |

|October 2010 |Comenius Week in our scools. Meeting in Turkey |

November 2010

Preparing the calendar year 2011 with the pupils' help about
participating schools, towns, countries and our culinary traditions in all
participating countries. Printing the calendars and sending for all
participating countries.




December 2010

A visit to a Christmas themed exhibition, taking photos, preparing and
sending information about typical customs of celebrating Christmas
project meeting teachers, pupils-to encourage the innovation in the

pedagogical methods and materials, adapting them to integrate those
students with special education needs and social problems, collecting
|materials for the final product our joint calendar. Meeting in Romania.

January 2011

Milk and/or fruit vegetables Days in our schools.

February 2011

Sport: traditional and modern games-the best way to be fit-
linvestigation, recording the games, writing instructions, exchanging.

March 2011

|Organizing educational workshops for teachers and pupils of other
schools of our cities. Meeting in England.

April 2011

Announcing a competition for literary, poetic, artistic or photographic
work, having Healthy habits as its subject. Project meeting-working
lover final products. Meeting in France.

May 2011

Sport Day in our schools. |

June 2011

Final meeting in Italy to discuss evaluation of the progress and results,
Ipupils exchange. Collection of material (photos, videos, pupils works)

for our project diary. Completion of the project diary. Updating the
website: Publishing results of the project in local papers, school
websites, dedicated website, school newsletter.
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ts (margarine should be

re - soft), knead dough, cool
)r 2-3 hours or overnight, roll into
strips, cut into inch long pieces
on a cookie sheet at 350 oven until

lentical, but for cooking ¢
cloves ‘
4 cups sugar (less, according to taste)

3 tbsps. Potato starch

Pick over cranberries, cover with cold
water (reserve about Y1 cup of water for
dissolving the potato starch) and simmer
until berries burst. Force cooked berries
through strainer, place in saucepan, add
some sugar and cloves. Dissolve potato
starch in cold water and slowly add to
boiling liquid, stirring constantly. Boil 2-
3 minutes until pudding thickens. Serve
cold. May be garnished with whipped
cream.
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2 herrings, 2 onions, 80z. can mushrooms
drained, % cup oil, 2-3 bay leaves, 2 tsp.
ground white pepper, 1 tbsp. lemon juice
Soak herrings 48 hours in could water,
changing water at least three times. Wash,
skin, remove bones and cut into small
pieces. Saute chopped onion in oil only until
tender, do not brown. When onion is soft,
add mushrooms, seasonings and bring to
simmer. Cool well and mix with herring
pieces. Allow the herring and mushrooms
mixture to stand several hours in refrigerator
before using (may be prepared a day before).

MIXEDWVEGETABLES

12 cup each: dried peas (whole); dried beans (small, whi
cabbage (1 cup raw); dill pickles, chopped fine, 2 hard
garnish, %2 cup sour cream
Soak beans and peas in warm water at least 1 hour
until tender but still whole. Boil whole, unpeeled
smaller pieces. Carrots have a stronger “carrot”
canned beets. Fresh beets have a better red co
also unpeeled, cool, peel and cut into small ¢
Chop a small head of fresh cabbage and boi
salad looks nicer. Chop 1 egg fine, peel the
chopping and slicing. Place all vegetables
cream and mix well. Add salt to taste. If s
not add more salt to mixture. Refrigerate
allows the different flavors to blend bette
with egg slices and parsley. Leftovers m

WINTERSSAL

Cover about 2 cups of
dried poppy seeds with
boiling water, let stand 5
minutes, drain and crush
or grind the seeds in a
food mill. Add some
water, sugar or honey.

Put Christmas Eve
biscuits into poppy seed
milk  wait until the
biscuits became softer.

\))

ok beets or purchase
em. Boil fresh beets

1s. Cool eggs well before
ol thoroughly. Add egg, sour
sed to cook vegetables, do
vefore serving because this

vell for an even colour, garnish
o to 3 days.



TONMATOES STUFFED WITH
EGGPLANT SALAD

Ingredients:

1 kg tomatoes - medium size
4 eggplants

2 kg salad oil

salt as needed

green parsley

1 green mild pepper

Directions:

a. Empty the tomatoes.
b. Fill them with the eggplant sala
already baked and chopped with
add an onion very well hashed.
c. Decorate the tomatoes with g

green pepper.

read decorated with

can see both tomatoes and the paste

SWEET SNOWBALLS Directions:

Ingredients: a. Grate the biscuits

1 kg biscuits b. Add butter, syrup, sugar, grated orange and

1 packet butter lemon peel. *
100 cocoa c. Mix all the ingredients together to make a 2
syrup made from water and sugar paste. 37 E8
sugar d. Make small balls or put the paste into S

flakes coconut certain shapes (fir-tree or Santa Claus)

1 orange and 1 lemon e. Powder them with coconut flakes.



YOGURT SOUP
Turkish Name: Yayla Corbasi
Ingredients
1/3 cup Rice (60 gr)

4 cups Water (800 gr)
2 teaspoon Salt
3 tbsp Plain Flour
1,5 cups(360 gr) Yogurt
1Egg
4 tbsp Butter
1 heaped tbsp freshly chopped Mint

Instructions

1. Place the rice in a saucepan
together with the water and salt,
bring to the boil then reduce the
heat to medium and cook for 20
minutes or until the rice is tender.

2. Place the flour, yogurt and egg in
a small bowl and blend well.

3. Add a 3 tablespoons of the hot
liquid from the soup to the yoghurt
mixture and blend well.

4. Gradually add the yogurt mixture
to the saucepan of soup, mixing well
then raise the heat and bring to the
boil stirring constantly.

5. Reduce the heat and simmer for
10 minutes.

6. Meanwhile, melt the butter in a
small saucepan, add the mint, stir a
couple of times then remove from
heat.

7. To serve - transfer the soup to a
serving dish and slowly drizzle the
mint mixture over the soup. Serve
immediately.

Stuffed Peppers with Olive
0il

5 medium sized peppers

2 Y4 cups water

1 cup rice, washed and drained

4-5 medium sized onions, chopped

2 tbsp currants

2 tbsp pine nuts

1 %2 tbsp mint

2 cup extra virgin
olive oil

4 tbsp sugar

1 tsp salt

Sautee the onions with the oil for
about 10 minutes in a medium-sized
pot.

Then add the rice, sugar and salt, stir
and cover the lid.

Cook on very low heat until the rice
looks see through.

Add the nuts, currants, mint and a cup
of water.

Stir occasionally on low heat.

Cook until all the water evaporates
and put aside.

Cut of the tops of the peppers using a
small knife, but don’t throw them
away as you will put them back on
after you stuff the peppers.

Discard the seeds inside the peppers.

Stuff the peppers with the filli
using a tablespoon.

Put in a medium sized pot along
1 Y4 cup of water poured ov
peppers.

Cover the lid, cook until most
water evaporates on medium-la

C*
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FOREST KEBAB

Ingredients:

11b beef cubes, 1 large onion ( chopped )

2 carrots ( peeled and cubed ), 2 small size of
golden potatoes (peeled and cubed), 1/2 cup of
peas , 1 tbsp of red pepper paste, 2 tbsp of
vegetable oil, 1/4 cups of water, 1/2 tsp of
ground thyme, salt and pepper to taste

Preheat the oven 400F. Take vegetable oil and
ground beef in a large skillet.Cook until it
absorbs its juice add chopped onion into the
skillet. Stir and saute it for another 5 minutes.
Turn the heat off and let it cool Take carrots,
potatoes, peas, cooked beef&onion, red pepper
paste, ground thyme, water, salt and pepper in a
large mixing bowl. Mix it with your hands.
Take the mixing 13 17-inch rectangular baking
dish. Cover the dish first parchment paper then
aluminum folio. Bake it for 50 minutes or until
vegetables are tender.

Cacik has a million different

dip for kebabs, pita dip, or eat

the most fabulous flavor.

Ingredients: 2 cucumbers, peeled and grated,
16 oz. cold, plain yogurt, 2 garlic cloves,
minced, 1 tablespoon fresh mint, salt, olive oil
Preparation: In a mixing bowl, combine
cucumbers and garlic. Add salt to taste. Mix
in yogurt with wooden spoon. Transfer to
serving bowl. Garnish with mint and drizzle
olive oil on top. Serve mmediately or cover
and refrigerate.




PITA - CHRISTMAS BREAD

To prepare the bread

1kg flour
220 g butter
200ml milk
130g yoghurt
eggs
1 teaspoon of sugar
1 teaspoon of salt
hard yeast, as big as a box of matches
Preparing:

Bolt the flour and mix with the fresh milk and
the yoghurt.
You beat 4 eggs with 1 tea-spoon of sugar and salt;
dissolve the yeast using a little bit of the fresh milk
and add it into the egg’s mixture.
Put both the mixtures together and kneed.
You divide the dough into 7 even pieces. Use a
rolling pin to roll out them in circle 40cm/diametey/.
The last one /7%/ you roll out 30cm, grease soft butter
and wind as a “snail”.
Put the “snail” in the middle of the dish you'll use to
bake the bread.
The other 6 pieces you put together, so you'll make a
circle of 6 pieces. Don’t forget to grease butter
between them.
Divide this circle into 12 triangles. Wind and put
them round the “snail”
Leave it to raise for about 30 min.
You bake in the oven /170 degrees temperature/ until
the bread is ready.

&

Stuffed capsicum with beans

and serving;
apsicum in warm water and leave it for

o0k the beans. Chop fine the carrot and
ion, then add them to the cooked beans.
as well the fine chopped parsley and the
. Stir the mixture to make it homogeneous.
in the capsicum with the mixture and put in
baking tin, covering the capsicum openings
vith flour to seal it during the baking. Bake it

‘or about 30 min. at 200°C.




o 7 0 g L4
INGREDIENTS: 100 g fresh yeast, 400 ml full
fat milk,100 ml cream (35-40% fat), 200 g
butter, 1-1,5 g saffron, 200 ml sugar, 1 tsp salt
1 egg,1 kg white flour

DECORATION: 1 egg, beaten,raisins
Crumble the yeast into the bowl of your stand
mixer (or a regular bowl, if making this by
hand). Melt the butter, then add the milk and
the cream and heat until it's about 37°C - it
should just barely feel warm to the touch.
Add this to the yeast and stir until it has
dissolved.

Put the saffron with a pinch of sugar in your
pestle and mortar, and mix well. Add to the
dough, along with salt, sugar, the egg and
most of the flour. Work into a smooth and
silky dough - it will look pretty sticky, so add
the rest of the flour, but don't worry if it's still
sticky. It's supposed to be. It shouldn't stick to
your fingers though.

Transfer the dough to a clean bowl, and leave
to rise, covered, for 45 minutes. Then it's time
to shape the dough. Start by dividing the
dough into equal portions. Make your lucia
buns fairly large - that helps counter any
dryness. The traditional shape is a fairly tight
"s". Place raisins in the middle of the swirls on
each side.

Place on a cookie sheet, cover, and let the
buns rise for about 15 minutes. Brush with a
beaten egg, and bake at 200°C for 8-10
minutes.

rice is
0 prevent the

om of the pan.
mixing bowl, whisk
go and brown sugar until
ed. Add a half cup of the hot
mixture to the egg mixture, a
ablespoon at a time, vigorously
whisking to incorporate.
3. Add egg mixture back into the
saucepan of rice and milk and stir, on
low heat, for 10 minutes or so, until
thickened. Be careful not to have the
mixture come to a boil at this point.
Stir in the vanilla. Remove from heat
and stir in the raisins and cinnamon.
Serve warm or cold.

gar
y chopped almonds
per cups
cream, sugar and syrup in a
suitable container. This means
something that can take a lot of
heat, go into the microwave, and
still have high sides so the whole
thing doesn't boil over. I have a
quart-sized Pyrex glass pitcher
that's absolutely perfect. Put it the
microwave on the highest setting,
for exactly 7 minutes. (You might
need to try this a couple of times -
if it doesn't boil for long enough,
it'll be very soft and chewy. If it's
boiled too long, it'll be rock hard.)
Remove very carefully - it's super
hot - and gently fold in the
almonds. Pour into tiny paper
cups very fast, if it cools down it'll
be a lot harder to pour.
Place in the fridge until they're
set. Keeps well in an air-tight
container.



: and the egg
over low heat and
pre until the mixture is

arzipan onto your prepared

ow that you have marzipan you can
make paskigg (Easter eggs) or other
figures with a little bit of yellow food dye
and baking chocolate (approximately 100
g). Melt the chocolate. Just use a few
drops of the food dye. Shape little eggs of
the marzipan, then dip in melted
chocolate. Let cool in the fridge.

cold water you’'ve prepared, stirring the
sugar mixture constantly until it becomes
thick and creamy.




1. POPPY-SEEDS WITH
NOODLES

100g poppy-seeds 3. Barszcz - Borsch
2 tablespoons of honey 12 medium beets
2 tablespoons of chooped 1 onioniclin

almonds
200g of noodles (shape of squares 1 qt. water

or wide stripes are the best)

2 tablespoons of raisins

2 tablespoons of chopped nuts

a few tablespoons of milk

Cook the poppy-seeds on a small
fire and when it's cold grind
it. Add honey, nuts, raisin
almonds and milk. Mix
everything and put ax
Cook the noodle
rinsing them i
them to th
everyth

d and juice of 1

whole cloves

1 1/2 cups of sugar

Rinse and soak fruit in 2 cups
of water overnight. Add
sugar and heat till it
dissolved. Add lemon juice,
rind and cloves. Refrigerate.




GRAIIN-DAURHINOIS

Preparation: 30 min
Cooking: 1 hour
Ingredients (serves 5 people):
- 2 1bs of potatoes
- 1 liter of cream (creme fraiche)
- 2 garlic clove
- salt and pepper
Directions:

Peel and cut the potatoes in thin slices.
Press the garlic (or cut it in really small pieces).
Put the garilc in a gratin dish and coat the bottom with

cream.

Alternate layers of potatoes, cream, garlic, salt and pepper,

until there are no

more ingredients.
Finish while coating the top with cream, salt and pepper.

Cook at 350°F for at least an hour, or 280°F for 1 1/2 hour...
The lower the temperature, the longer the cooking time, the

more the potatoes will melt and

PRALINE PIE

Praline delight pie recipe with butter and brown sugar and pecans, along
with pudding and whipped topping mix.

Ingredients:

1/3 cup butter, 1/3 cup light brown sugar, packed,

1/2 cup chopped pecans, 1 lightly baked 9-inch pie shell

1 package (5 1/2 ounces) instant vanilla pudding

21/2 cups milk, 1 envelope Dream Whip whipped toppmg mix

Preparation:

Combine butter, brown sugar, and pecans in a saucepan; heat until
butter and sugar are melted. Spread in the bottom of the pie shell; bake
at 450° for 5 minutes, or until bubbly. Set aside and let cool completely.
Prepare pudding with 2 1/2 cups milk as directed on package for pie
filling. Measure out 1 cup of the filling and set aside. Pour remaining
filling into the pie shell. Prepare whipped topping mix as directed on
package; blend 1 1/3 cups of whipped topping into the reserved 1 cup of
pie filling. Spoon into pie shell, over the first filling. Chill for 2 to 4 hours.
Garnish with remaining whipped topping and pecan halves, if desired.

CHIGKEN NARINATED N WINE

Preparation time: 30 minutes
+ 12 hours of marinating
Cooking time: 2 hours 45
minutes

Ingredients (for 8 people):
-1 chicken, around 6 1bs, cut
in pieces

-1/2 cups of bacon, cut
-11/4 cups of mushrooms -1
onion

- 2 carrots

- 2 garlic cloves

-1 bouquet of herbs

-1 bottle of red wine

- 2 tbsp of seasoning with
appropriate amount of water
- 1 shot glass of cognac

- 3 tbsp of oil

-1 tbsp of flour

- a few parsley stems

- salt, pepper, nutmeg
Method:

The day before, put the
pieces of chicken in a salad
bowl with the sliced onion
and carrots.

Pour the red wine @
Add the bouque
and some pe

Cover.
Let it marinate for 12 hours in
the fridge.

The very same day, drain the
pieces of chicken and dry
them with paper towels.
Filter the marinade.

Dry the vegetables.

Heat oil in a casserole.

Brown the pieces of chicken
on all sides.

Take the chicken out and
then put in the vegetables.
Brown them for 3 - 5 mn.
Sprinkle with flour.
Stir it well.
Put back in the piece
chicken with th :

Salt and pepper.

Once boiling, cover.

Let it cook for 2 hours on low.
15 minutes before being
served, in a non-stick frying
pan, brown the pieces of
bacon and the sliced
mushrooms.

Add this into the pot.

Season and sprinkle with
some parsley. Serve hot.



POPPY-SEEDS WITH NOODLES

100g poppy-seeds

2 tablespoons of honey

2 tablespoons of chooped almonds

200g of noodles (shape of squares or wide
stripes are the best)

2 tablespoons of raisins S :
2 tablespoons of chopped nuts o) (-5
a few tablespoons of milk .

Cook the poppy-seeds on a small fire and
when it's cold grind it. Add honey, nuts,
raisins, almonds and milk. Mix everything
and put away. Cook the noodles and after
rinsing them in cold water add them to the
poppy-seeds. Mix everything.

BARSZCZ - BORSCH

e

12 medium beets
1 onion sliced

1 qt. water

juice of 1 lemon

1T sugar : _
2 cups vegetable bouilM

salt and pepper

Wash and peel beets. Cook beets and onion i

water until beets are tender. Add lemon j
sugar, salt and pepper. Leave overnig
and add bouillon. Heat.

You can buy instant Barszcz.
Serve the borsch with small «
uszka.

CHRISTMAS FRUIT CAKE

Set oven temperature to 350°F (175C) and preheat.
Grease three loaf pans. EEEEE—
Prepare a 1'2 pound (700g) mixture of fruits and nuts - which should
include raisins, figs, sultanas, candied orange peel, dried apricots,
walnuts or pecans. Except the raisins and sultanas, all should be
chopped into small pieces about half the size of your small fingernail,
Then thoroughly mix up and lightly dust with flour, so that ingredients
do not stick together.
Prepare ingredients for the cake:

* 4 cups (950ml) powdered sugar,

* 11lb (225g) sweet (unsalted) butter,

* 8 fresh eggs,

* 4% cups (1,100ml) white flour (NOT self-raising),

* 4 teaspoons (20ml) baking powder.

* 2 teaspoons (10ml) vanilla extract.
Using an electric or hand mixer, thoroughly beat the eggs, sugar and
butter together.
Then slowly add flour, baking powder and vanilla extract.
Finally, thoroughly mix in the fruit and nut mixture.
Pour the completed mixture in to the 3 pans and place in preheated oven.
Bake about one hour, until an inserted toothpick comes out clean.
Allow to cool, then carefully remove the cakes from the pans. You may
wrap in aluminum foil and plastic and store in a cool place up to four
weeks.

DRIED FRUIT COMPOT

11b. mixed dried fruit, 2 cups of water, grated rind

and juice of 1 lemon

6 whole cloves

11/2 cups of sugar

Rinse and soak fruit in 2 cups of wa

sugar and heat till it dissolved. A
and cloves. Refrigerate.



e two flours
e 0il with the white wine and bring to
ing
ake a hole at the centre of the two flours
mixed and gradually pour the mixture of wine

and oil in the hole

mix and add enough lukewarm white wine
make a smooth and soft dough and form a ball
roll out dough by a rolling-pin to form a very
thin layer; using a shagreened wheel, make
strips; after, pinch and roll them to obtain th
typical shape of the “cartellate”

keep the cartellate in a dry place for 24

fry them in vegetable oil to c
cartellate

after, immerse the cartellat
made from figs or grape

finally, arrange the
if you want, dec
colored suga

ORECCHIETTE WITH

THE TOPS OF TURNIPS
Ingredients (for 500 grams of orecchiette)
500 grams of hard wheat
Lukewarm water
Salt
Instructions
Mix hard wheat, lukewarm water and p
salt. Make a smooth and soft doug
point of a knife, cut a little doug
as an “auricle”
Keep the orecchiette in a
Ingredients (for 4 pec
300 g “orecchiette
1kg turnips
1 clove of g

























lided Tour.

Restaurant
ata Tower

d Tour.

Square
‘and Blue Mosque
al Gilhane Park
aurant on Galata Bridge

{otel. Project Meeting at school

orities
Center free time

a.Departure day.

sh restaurant.

COMENIUS
MULTILATERAL
PARTNERSHIP
"LET’S HAVE A MEAL

TOGETHER — MEETINGS
AROUND EUROPEAN
TABLE”



Tel:+90

Our Gomenius team

AYSEGUL KARACA
EMEL TASDAN



The children,
dressed In
traditional
costumes,

demonstrated
Bulgarian

folk traditions



















Meeting with girls
from Club ‘Ecology’ ‘  '




Meeting with Dr. Mitova









http://www.google.bg/imgres?imgurl=http://www.bulgarian-property-advice.com/images/bulgarianyogurt.jpg&imgrefurl=http://www.bulgarian-property-advice.com/traditional-bulgarian-food.html&usg=__HAS_x83ODFbtpL2PBIoXc4ktgO0=&h=225&w=265&sz=14&hl=bg&start=4&itbs=1&tbnid=sC66aicCLnQCMM:&tbnh=95&tbnw=112&prev=/images?q=Bulgarian+yoghurt&hl=bg&sa=N&tbs=isch:1
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4rd TRANSNATIONAL MEETING - SOFIA, BULGARIA

Coon®

June 7 — June 11, 2010

PROGRAMME
Date Time | Activity
Mon 7/06 | Arrival days for the participants.
Check in at the Lozenetz Hotel.
www.lozenetzhotel.com
Mon 7/06 18.30 Could be organized, either in the hotel or in a nearby restaurant —
dinner Price: 10 euro COMEN'US
Tue 8/06 | 9.15-10.30 |Meeting at ‘Dobri Voinikov’ school. First project discussion. MULTILATERAL
10.30-11.00 | Coffee break. PARTNERSHIP
11.00-12.30 | Visiting a kindergarten " et's h |
13.00 —14.00 | Lunch at the school canteen el's have a mea
s together — meetings
14.00 —15.30 | Second project discussion |
around European
Dinner 18.00 | Dinner party at school table”
Wed 9/06 | 8.15-19.00 |Day trip to Plovdiv by coach - sightseeing in the city - old town,
ancient theatre, churches, Ethnographic Museum, etc.
http://en.wikipedia.org/wiki/Plovdiv
13.00-14.00 | Lunch at the sity
10/06 9.00 Tour round Sofia
Visit to the National History Museum:, Alexander Nevski
Cathedral, National Theater "lvan Vazov", Rotunda "St. Geo
13.00-14.00 | Lunch
15.30-18.30 | Free time
19.00 Dinner in a restourant
11/06 Walk round in Sofia
Visiting CITY CENTRE shopping m
11/06 12.00 Departure days for the participan










Health day

They taught the children how to eat healthy and how to prepare

~ ] .=
Wl & =




They learnt how they make the pizza dough, add toppings and how
to cook it in a hot oven. They took their pizza home!!




CHRISTMAS IN ENGLAND

Just before Christmas families Christmas
send cards to their friends and

relatives. as Eve Is an

) time because the

lon Is that just before
ped children will put out a
glass of milk, mince pies
and carrots by the fireplace®
These are for Santa and his
reindeers when they deliver
the presents.

/}
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Typical English  ==f==
breakfast

Porridge Cereal




Easter in England

R Just before Easter, families
send cards to their friends

and relatives. | | M scaemen— prating eggs




7th transnationa

meeting-
Birmingham,
ENGLAND217st
- 25t March




7th transnational meeting- Birmingham,
ENGLAND 215t - 25th March 2011

PROGRAMME

SATURDAY 19th March Turkey arrive. Check into the Hotel
SUNDAY 20th March France/ Lithuania/ Romania arrive. Check into the Hotel
MONDAY 21st March Italy/ Poland/ Sweden arrive. Check into the Hotel

TUESDAY 22nd March

8:30

Pick-up at the hotel for a visit to Marsh Hill Primary School
Watch a welcome assembly in school hall.

Visiting the classrooms in two groups:(4 - 7yrs) and (7 - 11yrs
All delegates to visit Stockland Green Secondary School (11
School (2-4yrs)

13:00

Buffet lunch at school

14:00

Coach back to hotel

Free time in Birmingham City Centre, Bullri

18:30

Coach pick up at the hotel and take to Ji
Welcome dinner at Jimmy Spices

WEDNESDAY 23 March

Bulgaria arrive

9.00

Pick up at the hotel

9.30 -10.30

Project Meeting at Asti

10.30-12.30

12.30-13.30

13.30

14.00

Free Ti see map provided

THURSDAY 24th March

9.0

Approx 10.0



http://www.jimmyspices.co.uk/broad_street.php
http://www.stratford-upon-avon.co.uk/index.htm
http://www.stratford-upon-avon.co.uk/index.htm
http://www.stratford-upon-avon.co.uk/index.htm
http://www.stratford-upon-avon.co.uk/index.htm
http://www.stratford-upon-avon.co.uk/index.htm
http://www.akbars.co.uk/contact.php?id=25







The pupils wanted to paint what is good
to eat for their health

l eat healthy food and to do exercises.



Visiting a Farm
\



Healthy picnic

2010/01/17 09:68 AM
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6th transnational meeting- ONESTI, R
6-11 December 2010

MONDAY Participants arrlv
6th December

TUESDAY _

8:30

8:45

10:30
11:00-11:30
11:45-12:45
13:00
14:00-15:30
15:30-16:30
16:30 — 18:45
18:45

around

European
Table”

7:30

9:45

sti (built in 1494)
.salina.ro/en/

-_ restaurant

1-_nt — Christmas menu
- SATURDAY 1ith DECEMBEF = Guests leave Onesti
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Sports day
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Education and Culture DG
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A MEAL TOGETHER”, MEETING AROUND
EUROPEAN TABLE

ATIONAL MEETING IN MORESTEL (FRANC

118 - 15™ APRIL 2011

MONDAY 11TH TUESDAY 12TH WEDNESDAY13TH THURSDAY 14TH

8h30 : welcome at

school, visit 8:30-10:20: lessons 9h : departure
9h : departure for for pupils les Bains
Coffee Lyon Visit of ab

Coffee then work
10h30 : visit of Eglantine meeting for adults.
Morestel and to town | Stéphane
hall 10:30-12:20
presentations

School restaurant Free meal in Lyon Free meal in Morest

Saint Jean
Sat: 18:10: Romania
Sun: 18:10: Turkey Visit of Crémieu Shopping in rue de la
Sun: 18:10: Lithuania | Michel République

Sébastien
17h30 : return from
Arrival of participants | Lyon
St Exupery airport
16:40: Bulgaria
17:10: Poland
17:40: Sweden

20h30: Meal in « Le 19h30 : Meal in
coin du feu» Chapeau Cor
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Malmo Michel Moreste

Sofia Alain and Michel
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VISITING ECOLOGICAL
COMPANY FOOD
















Tue 20/04

ING - PABIRZE, LITHUANIA

il 19 -April 23 2010
ROGRAMME

Activity

t the Tyla Hotel for a official welcome at school.

g event at assembly hall, school performance.

ee break.

e first project disscusion.

unch

Visiting a local museum at Birzai castle.

Teacher — educational programme “Beer Road” with degustation

0

Free time

00

Welcome party at Balsiai mill.

8.45

Pick-up at the Tyla Hotel.

11.00-14.30

Sightseeing in Vilnius ( Gediminas castle, churches, Vilnius
university etc.)

14.30-15.30

Lunch in Cili Kaimas

15.30-19.00

Free time for shopping in Akropolis commercial and
entertainment centre.

22.00

Dinner at the hotel

8.00

Pick-up at the Tyla Hotel.

9.30-10.30

Visiting The Cross Hill in Siauliai

11.30-13.00

Sightseeing in Riga

13.00-14.00

Lunch in Albert Hotel

14.00-15.00

Sightseeing in Riga

15.00-18.00

Free time and shopping in Riga

20.00

Dinner at the hotel

Thu 22/04

9.30

Pick-up at the Tyla Hotel

10.00-11.30

Second project discussion.

11.30-12.00

Coffee break.

12.00-12.30

Children present Easter eggs’ rolling. Presentation of the school

13.00-14.00

Lunch

14.00-17.00

Excursion in town (visiting Astravas palace, catholics’ and
reformats’ churchers, phenomenal gypsium sinkholes)

17.00-18.00

Free time

18.30

Pick-up at the Tyla Hotel.

19.00

Farewell dinner in Pabirze

ri 23/04

Departure day for the participants. Farewell at the Tyla

Contacts

Jurate +37061238289 jurate.jz@gmail.com
Vilma +3706

COMENIUS
MULTILATERAL
PARTNERSHIP
"LELSIE ’




Our Comenius team







Christmas bazaar,
making cards










Finally we got to taste the good cake.



Interview with our chef Fadi




Healthy day

- |Healthy food
We eat lots of vegetables and fruit:

- the children have cooked vegeta
soup
- we made fruit salad




we like to walk or be out B, = Ny
every day o « R e S
we bathed ' -
we have gymnastics

we like to bike and run

sometimes we go on
excursions to the v



FRUIT AND VEGETABLE DAYS

At Gubbabacken preschool, we
work actively with teaching
children the names of vari
fruits and vegetak







We had the exhibition




Easter Traditions In
Sweden

Easter recipies




Learning about animals...

- o 1
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...and the re




One of the theme of
"Green Flag" is
lifestyle and health.
The food we eat at
Gubbabacken is
cooked mostly of
organic products.

The children are
involved in
environmental work

0)%



Children at Gubbabacken has gymnastics every week
different motion play.













L SPORTS DAY
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l our picnic was hel indoor

outdoor in the sun.










LUNCHES IN SCHOOL CANTEEN

| i

Pictures
taken by

pupils.
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COMENIUS

MULTILATERAL

PARTNERSHIP

"LET’S HAVE A

MEAL TOGETHER -

MEETINGS

AROUND

EUROPEAN

TABLE”

Day Time Activity
Sat 17/10 Arrival days for the participants.
Transport to the hotel. Check in at the Rica Hotel.
Sun 18/10 i www.rica.se
Mon 19/10 8.30 Pick-up at the Rica Hotel for a visit to Hermodsdalsskolan
9.00-10.30 First project discussion. Information material will be
10.30-11.00 Coffee break.
11.00-12.15 Grade 3 and grade 6 will give a perfo
Visiting our school librar
12.15-12.45 Lunch at school can
12.45-14.00 Presentation of Herm
Visiting classes, meeting pupi
17.45 Pick-up

18.00-22.00 | Evening at Hermodsdalsskolan “Food and

Tue 20/10 10.00 Pick-up at the Rica Hotel.
10.30-11.30 Foteviken, The Viking Reserve. Guided tour.

www.foteviken.se
12.00-13.00 Lunch at Foteviken.
13.00-15.00 Skandr/Falsterbo, an old fishing village.
15.30 Free time for shopping and private sightseeing in Malmé.
Participants will be able to “taste” our city by their own.
Wed 9.15
21/10

9.30

Thu 22/10

1

8.30

Pick-up at the Hotel for a visit to Gubbabacken’s nurseryschool.

9.00-10.00 Second project discussion.
10.00-10.30 Coffee break.
10.30-11.30 Presentation of Gubbabacken. Visiting the young children.




URSULA

DOBROWOLSKA - IWANOW
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<led borch with
dumplings °°

huutia*>® - made of grits. honey
and raisins




e Oplatek - a
rafer and wish one
other whatever the
heart dictates:
haplpiness, good health,
ots of money etc




.......

December 2009




et’s Have A Meal
Together-Meetings

A around European
B | Table’

seeing in Pulawy.

orima Hotel.
ierz Dolny. Guided Tour.
mierz- traditional Polish and Jewish Restau

10pping and private sightseeing.

Pick-up at the Prima Hotel.
Visiting the young children- Kindergarden.
roject Meeting continues- the second discussion.

Pick-up at the Prima Hotel.
Farawell dinner at Czartoryskich Palace in Putawy.
Polish Christmas carols and Christmas music — pupils will present.
Polish Christmas Eve menu will be served.

Friday- 11" December
| Guests leave Putawy.Departure da




Dorota tysiak

Anna Zabicke






RSTMASRECRES' B
CHRISTMAS BAZY

LUCIA BUNS
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Ecological torm and pich
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omenius logos




ooking is famous all over the world. In the
aly we are the best “mozzarella makers”, anc

ijonal courses.

. Mozzarella is a
‘ A kind of fresh

- * cheese

N4
- . Patate, ri
s Y |

Pane. Bread v
cooked i




5th - 11th JUNE 2011




16-9 June 2011

entrance http://www.unahotels.it/

discussions
at school
ip to Bari’s Old Town
Free time Afternoon
Return to hotel (Meet at Castle entrance)

Free time Morning

Pick up at the hotel entrance

Trip to Alberobello http://www.tuttoalberobello.it/
Departure for Egnazia

Tour of Archaeological excavations

Departure for Polignano

Dinner at a traditional restaurant “INFERMENTO”
Return to hotel

Pick up at the hotel

Arrive at nursery school: Children’s pe
Visit sister school for coffee

Meet with local government rep
Lunch at pizzeria

Return to hotel

Free time

Pick-up at the
Arrive at “M

Comenius




