Proiect Erasmus+ "Knowing our organic food"

. Raport de mobilitate in Polonia

In perioada 20-24 martie 2023, a avut loc la Zawiercie, Polonia, cea de-a patra
mobilitate in cadrul proiectului Erasmus +, ,,Cunoasterea alimentelor noastre
organice”, numdrul de referinti 2020-1 -IT-KA229-078973_3. Alti participanti la
proiect au fost: Italia (tara coordonatoare), Spania si Portugalia.

De Ia Liceul Tehnologic Birsesti au participat 2 profesori, impreuna cu 4 elevi
din clasele a IX-a, a X-a, a XI-a si a X]I-a.

In prima zi a mobilitatii, am fost primiti de trupa muzicala a scolii din Polonia,
Geromband, cu cantece din tarile natale cu mare pompi. Condusi de domnul
Leopold Stawarz, echipa a ficut un adevirat spectacol.

Elevii au expus prezentiri despre: Polonia, regiune, orag si scoald au fost
discutate ulterior.

Dupa amiaza, a avut loc o vizita la ferma de struti, iar apoi a avut loc un
workshop in cadrul caruia elevii au confectionat brelocuri, cercei, coliere cu
pene de strut.

A doua zi de mobilitate a fost plind de atractii. Profesorele Katarzyna Kaptur a
condus o lectie de englezi pentru invitati si prof. Renata Wizor impreuni cu
eleva Alicja Matysik o lectie de chimie. Apoi, impreund cu ghidul Wojciech
Latacz, am vizitat castelul din Ogrodziec. Am copt prijituri la Clubul Ladies of
the Village Housewives' din Podlesice si ne-am simtit foarte bine ascultind
muzica acordeonistului Kamil Zieli fiski.

In a treia zi de Erasmus+, am vizitat Auschwitz si Cracovia. Am fost foarte
impresionati de tabira Auschwitz-Birkenau. Un fost lagir de concentrare
german a ficut o impresie remarcabilj vizitatorilor, permitindu-le micar partial
sd isi imagineze amploarea Holocaustului. Fiecare stridin ar trebui si viziteze
acest loc pentru a infelege enormitatea tragediei care a avut loc aici.

Fosta capitald a Poloniei i-a incurajat pe participantii la proiect s3 faci plimbéri.
Vremea insoritd permite si experimenteze pe deplin farmecele Cracoviei.
In urmétoarea zi a mobilititii Erasmus+ am putut participa la lansarea unei

minunate conferinte scolare Zermun 2023 bazati pe discutiile ONU. Ne-am
petrecut dupd-amiaza la ferma Jurajski Kozio tek de langa golful Porajski. Este



un loc minunat ai carui proprietari cresc capre alpine. Turma are acum 101 capre
si capre. Ferma procurd lapte delicios si sandtos de la ei, din care produc
branzeturi naturale in diverse arome. Timpul trece mai lent aici iar bucitiria e
sanatoasd si naturald. Elevii au avut ocazia si pregateascd singuri salate din
legume si branzeturi locale.

Am petrecut ultima zi a vizitei proiectului Erasmus+ in Polonia aprofundandu-
ne cunostintele despre nutritia organica. Am inceput ziua vizitdnd supermarketul
local pentru a afla nivelul de cunostinte al oamenilor despre mancarea organica.
Aceste chestionare pe care le-am cerut clientilor magazinului si le completeze.
Dupa revenirea la scoald, am participat la o prelegere extrem de important3 si
interesantd despre mancarea BIO condusi de AleksandraBaryla de la BarUM.
Am invitat ci nu te poti baza intotdeauna pe etichete promifitoare care
dovedesc proprietétile nutritionale si ecologia unui produs. Am invatat ci ar
trebui si fie intotdeauna esential si examinim compozitia fiecdrui produs si si
fim un client constient care nu cade in apucdrile de marketing. Mai tarziu, era
timpul sd ne ludm rdmas bun si s facem schimb de informatii despre intregul
proiect.

Desi a venit in sfirsit momentul despértirii, experientele, cunostintele si
cunostintele acumulate vor rimane vesnic in amintirile noastre,

Profesori participanti,
Caragui Ramona_\@. i

Dabelea Maria \, |



Erasmus+ project »Knowing our organic food”

Mobility report in Poland

From 20 to 24 March 2023, the fourth mobility of the Erasmus + project ,Knowing our organic food”,
reference number 2020—1-IT—KA229-078973_3, took place in Zawiercie, Poland. Other participants in
the project were: Italy (coordinating country), Spain and Portugal.2 teachers from Birsesti

On the first day of the mobility, we were welcomed by the school’s music band from Poland,
Geromband, with songs from their native countries with great fanfare. Led by Mr. Leopold Stawarz,
the team put on a real show.

In the afternoon, there was a visjt to the ostrich farm, and then there was a workshop in which the
students made keychains, earrings, necklaces with ostrich feathers.

visitors, allowing them to at least partially imagine the scale of the Holocaust. Every foreigner should
visit this place to understand the enormity of the tragedy that took place here.

The former capital of Poland encouraged Project participants to take walks. The sunny weather
allows to fully experience the charms of Krakow.

cheeses,

We spent the last day of the Erasmus+ project visit to Poland deepening our knowledge about
organic nutrition. | started the day by visiting the local supermarket to find out people’s level of



knowledge about organic food. These questionnaires we asked store customers to fi| out. After
returning to school, | attended a very important and interesting lecture on BIO food led by
Aleksandra Baryla from BarUM. rve learned that you can’t always rely on promising labels that

project.

Although the time of parting has finally come, the experiences, knowledge and knowledge gained
will remain forever in our memories.

Badoiu Claudiy



Proiect Erasmus+ "Knowing our organic food"

Raport de mobilitate in Polonia

organice”, numirul de referintd 2020-1-IT-KA229-07 8973_3. Alti participanti la
proiect au fost: Italia (tara coordonatoare), Spania si Portugalia.

De la Liceul Tehnologic Birsesti au participat 2 profesori, impreuna cu 4 elevi
din clasele a IX-a,a X-a,a XI-asia XII-a.

In a treia z de Erasmus+, am vizitat Auschwitz si Cracovia. Am fost foarte
impresionati de tabara Auschwitz-Birkenau. Un fost lagar de concentrare german
a facut o impresie remarcabild vizitatorilor, permitindu-le micar partial si isi
imagineze amploarea Holocaustului. Fiecare striin ar trebui sa viziteze acest loc
pentru a intelege enormitatea tragediei care a avut loc aici.



Desi a venit in sfarsit momentu] despartirii, experientele, Cunostintele si
cunostintele acumulate vor rimane vegnic in amintirile noastre.

Badoiu Claudiu
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Erasmus+ project "Knowingour organic food"

Mobility report in Portugal

On March 20th-24th, 2023, thefourthmobilitywithinthe Erasmus + project,
"Knowingour organic food", referencenumber 2020-1-IT-KA229-O78973_3,
took place in Zawiercie, Poland. Otherparticipants in theprojectwere: Italy
(coordinator country), Spain andPortugal.

On thefirstday of themobility, i wasreceivedbytheschool'smusicbandfromPoland,
Geromband, withsongsfromtheir native countrieswithgreat fanfare, Led by Mr.
Leopold Stawarz, the team put on a real show.

Studentsgavepresentationsabout: Poland, region,
cityandschoolwerediscussedafterwards.

In theafternoon, therewas a visittotheostrich farm, andthentherewas 3 workshop
in whichmeandmycolleagues made keychains, earrings,
necklaceswithostrichfeathers.

accordionistKamilZielil’lski.

On thethirdday of Erasmus+, i visited Auschwitz andKrakow. |
wasveryimpressedbythe Auschwitz-Birkenaucamp. A former German

WonderfulschoolconferenceZermun 2023 based on the UN discussions. I
spenttheafternoon at the farm JurajskiKozioIeknearPorajski Bay. It is a
wonderful place whoseownersraise alpine goats. The herdnowhas 101
goatsandgoats. The farm procuresdeliciousandhealthymilkfromthem,
fromwhichthey produce natural cheeses in variousflavors, Time passes more



slowlyhereandthecuisineishealthyand natural. [ hadtheopportunityto prepare
myownsaladfromvegetablesand local cheeses.

Westartedthelastday in Polanddaybyvisiting’[he local supermarket tofind out
people'slevel of knowledgeabout organic food.
Thesequestionnairesweaskedstorecustomerstoﬁll out, Afterreturningtoschool, I
attended a very important andinterestinglecture op BIO food 1led
byAleksandraBarylafromBarUM. I'Velearnedthatyoucan'talwaysrely on
promisinglabelsthat prove a product'snutritionalpropertiesandecology. i

For me it was a greatoprtunitytosocializewithstudentsfromothercountriesandto
practice English!

Student:

Ciprian Traistary
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Proiect Erasmus+ "Knowingour organic food"

Raport de mobilitate in Polonia

In perioada 20-24 martie 2023, a avut loc 1a Zawiercie, Polonia, cea de-a patra
mobilitate in cadrul proiectului Erasmus *, »,Cunoasterea alimentelor noastre
organice”, numarul de referinti 2020-1-IT-KA229-O78973_3. Alfi participanti la
proiect au fost: Italia (tara coordonatoare), Spania si Portugalia.

I
Geromband, cu cantece din tirile natale cu mare pompa. Condusi de dommu]
Leopold Stawarz, echipa a ficut un adevirat spectacol.

Elevii au CXpus prezentdri despre: Polonia, regiune, oras $1 scoald au fost
discutate ulterior.

A doua zi de mobilitate a fost plini de atractii. ProfesoaraKatarzynaKaptur a
condus o lectie de englezd pentry invitati si prof. Renata Wizor impreuns cu
elevaAlicjaMatysik 0 lectie de chimie. Apoi, Impreuns ¢y ghidul
WojciechLatacz, am vizitat castelul din Ogrodziec. Am copt prajituri la Clubuyl
Ladies of the Village Housewives' din Podlesice si m-am simtit foarte bine
ascultdnd muzica acordeonistuluj KamilZielifski.

minunate conferinte scolare Zermun 2023 bazati pe discutiile ONU. Mij-am
petrecut dupi-amiaza alaturi de ceilaltiparticipanti la ferma JurajskiKoziotek de
langa golful Porajski. Este un loc minunat ai ciiryj proprietari cresc capre alpine.
Turma are acum 101 capre si capre. Ferma procurd lapte delicios $i sdndtos de la



ei, din care produc branzeturi naturale i diverse arome. Timpul trece mai lent

aICl 1ar bucitiria e sinitoass $i naturali. Ey am avut ocazia s3 pregitesc singura
salate din legume si branzeturi locale,

fiu o clienta constienta care nu cade in apucdrile de marketing.

Pentru mine a fost o0 sansa extraordinara de 3 socilaiza cu elevi din alte tari si de
a practica limba engleza!

Elev participant:

Ciparian Traistary
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Proiect Erasmus+ "Knowingour organic food"

Raport de mobilitate in Polonia

In perioada 20-24 martie 2023, a avut loc 13 Zawiercie, Polonia, cea de-a patra
mobilitate in cadryl proiectului Erasmus +, »Cunoasterea alimentelor noastre
organice”, numirul de referinti 2020-1-IT-KA229-078973_3. Alfi participanti Ia
proiect au fost: Italia (tara coordonatoare), Spania si Portugalia.

Elevii au expus prezentéri despre: Polonia, regiune, oras si scoali au fost
discutate ulterior,

Dupa amiaza, a avut Ioc 0 vizita la ferma de struti, iar apoi a avut loc un
workshop in cadrul caruia ey si colegii mej amconfectionat brelocuri, cercei,
coliere cu pene de strut,

elevaAlicjaMatysik 0 lectie de chimie. Apoi, Impreuni cu ghidul
WojciechLatacz, am vizitat castelul din Ogrodziec. Am copt prajituri la Clubul
Ladies of the Village Housewives' din Podlesice si m-am simtit foarte bine
ascultdnd muzica acordeonistului KamilZielifiski.

impresionata de tabira Auschwitz-Birkenau. Un fost lagir de concentrare
german a ficut o impresie remarcabild vizitatorilor, permitdndu-mimicar partial
sd imi imaginez amploarea Holocaustului. Fiecare striin ar trebuj sj viziteze
acest loc pentru a intelege enormitatea tragediei care a avut loc ajcj.



Elev participant:

Mihai Serban



Erasmus+ project "Knowingour organic food"

Mobility report in Portugal

On March 20th-24th, 2023, thefourthmobilitywithinthe Erasmus + project,
"Knowingour organic food", referencenumber 2020-1-IT-KA229-O78973_3,
took place in Zawiercie, Poland. Othelparticipants in theprojectwere: Italy
(coordinator country), Spain andPortugal.

On thefirstday of themobility, i Wasreceivedbytheschool'smusicbandfromPoland,
Geromband, withsongsfromtheir native countrieswithgreat fanfare. Led by Mr.
Leopold Stawarz, the team put on a real show.

Studentsgavepresentationsabout: Poland, region,
cityandschoolwerediscussedafterwards.

In theafternoon, therewas a visittotheostrich farm, andthentherewas 2 workshop
in whichmeandmycolleagues made keychains, earrings,
necklaceswithostrichfeathers.

accordionistKamilZielir’lskj.

On thethirdday of Erasmus+, i visited Auschwitz andKrakow. [
wasveryimpressedbythe Auschwitz-Birkenaucamp. A former German

WonderfulschoolconferenceZennun 2023 based on the UN discussions. |
spenttheafternoon at the farm JurajskiKozioieknearPorajski Bay. It is a
wonderful place whoseownersraise alpine goats. The herdnowhas 101
goatsandgoats. The farm procuresdeliciousandhealthymikaromthem,
fromwhichthey produce natural cheeses in variousflavors. Time passes more
slowlyhereandthecuisineishealthyand natural. [ hadtheopportunityto prepare
myownsaladfromvegetablesand local cheeses.



people'slevel of knowledgeabout organic food.
ThesequestionnairesWeaskedstorecustomerstoﬁll out. Afterreturningtoschool, I
attended a Very important andinterestinglecture on BIO food 1led
byAIeksandraBarylafromBarUM. I'Velearnedthatyoucan'talwaysrely on
promisinglabelsthat prove a product’snutritionalpropertiesandecology. 1

Student:
Mihai Serban

.
< ~



Erasmus+ project "Knowingour organic food"

Mobility report in Portugal

On March 20th-24th, 2023, thefourthmobilitywithinthe Erasmus + project,
"Knowingour organic food", referencenumber 2020-1-IT—KA229-078973_3,
took place in Zawiercie, Poland. Otherparticipants in theprojectwere: Italy
(coordinator country), Spain andPortugal.

FromBirsestiTechnologicalnghSchool, 2 teacherspanicipated, togetherwith 4
studentsfromthe 9th, 10th,11th and 12th grades.

Leopold Stawarz, the team put on a real show.

Studentsgavepresentationsabout: Poland, region,
cityandschoolwerediscussedaﬁerwards.

On thethirdday of Erasmus+, visited Auschwitz andKrakow. |
Wasveryimpressedbythe Auschwitz-Birkenaucamp. A former German

The former capital of Polandencouragedmeandprojectparticipantstotakewalks.
The sunnyweatherallowsmetoﬁlllyexpeﬁencethecharms of Krakow:.

On thenextday of Erasmus+ mobility i wasableto barticipate in thelaunch of a
WonderfulschoolconferenceZennun 2023 based on the UN discussions.
spenttheafternoon at the farm JurajskiKozioieknearPorajski Bay. It is a



wonderfulplace whoseownersraise alpine goats. The herdnowhas 101
goatsandgoats. The farm procuresdeh'ciousandhealthymilkﬂomthem,
fromwhichthey produce natural cheeses in variousflavors. Time passes more
slowlyhereandthecuisineishealthyand natural. | hadtheopportunityto prepare
myownsaladfromvegetablesand local cheeses.

I Spentthelastday of the Erasmus+
projectvisittoPolanddeepeningmeknowledgeabout Organic  nutrition, I
stanedthedaybyvisitingthe local Supermarket tofind out people'slevel of
knowledgeabouyt organic food. ThesequestionnairesWeaskedstorecustomerstoﬁll
out. Afterreturningtoschool, I attended a Very important andinterestinglecture on

BIO food led byAIeksandraBarylafromBarU .
I 'Velearnedthatyoucan 'talwaysrely O promisinglabelsthat prove g
product'snutritionalpropertiesandecology. 1 havelearnedthat it

shouldalwaysbeessentialtoexaminethecomposition of each product andbe a
consciouscustomerwhodoesnotfall for marketing grabs.

Later, it Wastimetosaygoodbyeandexchangeinformationaboutthewholeproject.

Student:

Codinoijuy Gabriela-Roberta
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Proiect Erasmus+ "Knowingour organic food"

Raport de mobilitate in Polonja

In perioada 20-24 martie 2023, a avyt loc la Zawiercie, Polonia, cea de-a patra
mobilitate in cadry] proiectului Erasmus *, ,Cunoasterea alimentelor noastre
organice”, numarul de referinti 2020-1 -IT-KA229-O78973_3. Alti participanti la
proiect au fost: Italig (tara coordonatoare), Spania si Portugalia.

De la Liceul Tehnologic Birsest au participat 2 profesori, impreuna cy 4 elevi
din clasele 3 IX-a, a X-a,aXl-asig XII-a,

In
Geromband, cy céntece din tarile natale cy mare pompa. Condusi de domny]
Leopold Stawarz, echipa a ficut un adevirat spectacol.

Dupa amiaza, a avut loc 0 vizita la ferma de struti, iar apoi a avyt loc un
workshop in cadryl caruia eu si colegii mei amconfectionat brelocuri, cercei,
coliere cu pene de strut.

elevaAlicjaMatysik 0 lectie de chimie. Apoi, impreuns cu ghidul
WojciechLatacz, am vizitat castelu] din Ogrodziec. Am copt prijituri la Clubyl
Ladies of the Village Housewives' din Podlesice $i m-am simfit foarte bine
ascultidnd muzicg acordeonistului KamilZjelifiski.

In a treia zi de Erasmus+, am vigitat Auschwitz g Cracovia. Am fost foarte
impresionata de tabdra Auschwitz-Birkenay, Un fost lagar de concentrare
german a ficut o impresie remarcabilj vizitatorilor, permitdndu-mimicar partial
sd imi imaginez amploarea Holocaustulyi. Fiecare striin ar trebui si viziteze
acest loc pentry a Infelege enormitatea tragediei care a avut lo¢ aici,

Fosta capitals a Poloniei m-3 incurajat pe mine alaturi de ceilaltj participanti la
proiect si facem plimbari. Vremea insoriti mi-a permis si experimentey pe
deplin farmecele Cracoviei,



Elev participant:

Codinoiuy Roberta-Gabriels




