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Description of the 
project

"Fermenting to Connect" is a Youth Exchange project co-
founded by the Erasmus+ programme, centred around 
the fascinating world of food fermentation.

The mobility will last 12 days, from October 7th to 
October 18th and we will be staying in the beautiful 
countryside of Vicchio, in the province of Florence (Italy).

The project will host 30 participants coming from 5 
countries (Italy, Slovenia, Croatia, Hungary, France).

Through hands-on activities and workshops, visits to local 
organisations, and other non-formal learning activities, 
we will transform how young people perceive food, 
promoting sustainability and health.

Our goal is to revive the cultural bond between people 
and their food, while fostering cultural interaction, 
rediscovering cultural heritage, promoting a healthy 
lifestyle, and encouraging ecological sustainability.



Objectives

Fostering cultural interaction among young people by integrating diverse traditions 
from participants, local communities, and organisations involved.

Rediscovering and enhancing the cultural heritage passed down to us by our 
predecessors.

Promoting a healthy lifestyle among young people, with a particular emphasis on 
nutrition.

Encouraging young people to adopt an ecologically sustainable way of life.

The "Fermenting to Connect" youth exchange project is driven by four main 
objectives.



Results

Production of a comprehensive blog to gather fermentation methods, recipes, and non-formal education approaches 
developed during the project.

Creation of an online space (probably a Discord server) for continued sharing of suggestions and explorations about 
fermentation methods after the project.

Production of a brief aftermovie of the project to share on social media.

Publication of an article on social media channels and local publications, raising awareness about the youth exchange, 
about fermentation and its cultural significance, and about the Erasmus+ program.

Participation in one of the last days in an eco-focused market in Florence to share our journey through fermentation with 
local people and at the same time promote the Erasmus+ program and its opportunities.

As active participants in the "Fermenting to Connect" project, your motivation and proactive involvement will be 
essential in producing the following meaningful results:

As these results are very ambitious, it is important to note that for this project we are looking for dedicated and 
motivated individuals who are genuinely interested in exploring the world of fermentation. While the project 
includes dedicated free time for participants to relax and explore, active participation, enthusiasm, and a proactive 
approach are vital in shaping the success of our project outcomes. Together, we will create a vibrant community of 
young fermentation enthusiasts and leave a lasting impact on the preservation of traditional knowledge and the 
promotion of a sustainable lifestyle.



Preparation

Å Firstly, they should gather information about the fermentation 
tradition in their own country and, in collaboration with their 
group, prepare a short presentation to share with other 
participants. 

Å Additionally, participants are invited to select some fermented 
product from their culture that will be explored during the 
exchange. 

Å Bringing some starter cultures typical of their country is highly 
recommended.

ÅMoreover, the participants should start brainstorming ideas and 
planning for their intercultural night,  to celebrate diversity 
through food, music, and creative expressions. 

Before the mobility, participants are encouraged to engage in a few 
preparations together with their national group to maximise their learning 
and intercultural experience. 

It is important to note that once selected, participants will receive 
detailed information and guidance from their Youth Leader, ensuring that 
the preparation phase is a collaborative and supportive experience for 
everyone involved.



The activities

Although the final program will be finalised during the preparatory visit, the 
structure of a typical day is represented in the image on the right.

In the first days of activities we will start to know each other with some 
name games, team building activities, and other interactive activities.

In the central part of the exchange we will engage in many hands-on 
workshops where we will explore some fermentation techniques 
(Kombucha, kefir, other fermented beverages, tempeh, koji, kimchi, brined 
ǾŜƎƎƛŜǎΣ ŜǘŎΧύ. There will also be presentations and other interactive 
activities to stimulate reflections on the importance of fermentation, in 
relation with the objective of the project.

One day we will leave our house to visit some ecological places around the 
area.Then we will start to prepare our dissemination event that will 
happen in a big eco-market in Florence. We will go there a full day and we 
will present some fermented products to the public and we will talk about 
Erasmus+.

The last days will be for final reflections, evaluations, Erasmus+ 
opportunities, Youthpass sessions, farewell celebrations, and more!



Preparatory visit

The Preparatory Visit, scheduled from September 16th to 17th, 
2023, in the hosting area, will involve five group leaders 
representing the participating organisations, along with an Italian 
facilitator. 

This visit aims to finalise the activity program, make adjustments 
based on participant expectations, and foster discussions on 
methodologies and concerns. It includes site visits, such as the 
venue and local market, as well as fermentation workshops to 
assess knowledge levels. Team-building activities will strengthen 
the facilitators' group cohesion and ensure high-quality program 
delivery. We will create together a small dictionary of 
fermentation terms to overcome potential language barriers on 
such a specific topic.



The hosting organisation - 
Pachamama
Pachamama Cultural Association, founded in 2017, is a youth-
oriented organisation focused on local and global issues. We 
have implemented projects such as "Orto Colto" and 
"Rifiutiamoci!" that involved educational workshops on the 
environment and food waste in elementary schools. ²ŜΩǾŜ 
collaborated with the local administration on the "Sieve Jam" 
project, providing opportunities for young artists to decorate a 
wall in a degraded area. ²ŜΩǾŜ managed a youth centre called 
"Il Gabbio" within the municipal library and organised cultural 
events promoting young artists. 

Recently, ǿŜΩǾŜ taken on the management of an urban park 
through the project "P'Ortoά, involving youth in the design and 
maintenance of the space following the principles of 
Permaculture. 

We actively promote holistic lifestyles, sustainable practices, and 
inclusive dialogue within our community.



The partners

ÅZavod Sobivanje ob gozdu Vojnik (Slovenia) 

Association dedicated to fostering a harmonious relationship with nature and promoting sustainable living. Through activities like 
land regeneration, permaculture, and self-sufficiency, they encourage individuals to explore their connection to the natural world. 
The organisation offers workshops and educational programs for various groups, promoting a deeper understanding of 
sustainable practices and the importance of community living.

ÅEcoFairly (France)

EcoFairly is an internationally focused organisation dedicated to promoting ecological and sustainable living through education, 
projects, and partnerships. With a strong emphasis on permaculture, eco-construction, and sustainable practices, they actively 
engage in various initiatives. In addition, EcoFairly plays a pivotal role in managing a cooperative supermarket that prioritises 
ethical and sustainable food choices. Through their diverse activities such as fundraising, training courses, internships, workshops, 
and collaborations, EcoFairly advocates for a participatory society and strives to foster a global perspective on sustainability.

ÅVestigium Association (Croatia) 

Ecological-creative organisation based in Zagreb, Croatia. It was founded in 2011 with the aim of improving the 
quality of the community by addressing social issues and providing a multifunctional space for various initiatives. 
The association strives to bridge the gap between people, foster socialisation, and cater to the needs of all 
community members, including families, children, and older residents.

ÅSzatyor Association (Hungary) 

Founded in 2011 in Etyek, Hungary, aims to raise public awareness about the positive environmental impact of sustainable 
living and conscious consumption. They promote ecological approaches in education, projects, event management, and 
social entrepreneurship. The organisation provides a platform for sharing knowledge, experiences, and best practices related 
to socio-ecological sustainability. As an alternative green organisation, Szatyor sets a vivid example of how mindful behaviour, 
healthy living, organic food production, and fair economics can be integrated into daily life.


