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Description of the
project

"Fermentingto Connect'is a YouthExchangeproject co-
founded by the Erasmus+programme,centred around
the fascinatingvorld of food fermentation

The mobility will last 12 days, from October 7th to
October 18th and we will be stayingin the beautiful
countrysideof Vicchigin the provinceof Florencg(Italy)

The project will host 30 participants coming from 5
countries(ltaly, SloveniaCroatia HungaryFrance)

Throughhandson activitiesandworkshopsyisitsto local
organisationsand other non-formal learning activities,
we will transform how young people perceive food,
promotingsustainabilityand 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,andencouragingecologicakustainability




ODbjectives

The "Fermentingto Connect"youth exchangeproject is driven by four main
objectives

Fosteringcultural interactionamong young people by integrating diverse traditions
from participants, local communities, and organisations involved.

Rediscovering and enhancing tbgltural heritagepassed down to us by our
predecessors.

Promoting ahealthy lifestyleamong young people, with a particular emphasis on
nutrition.

Encouraging young people to adopt eeplogically sustainable way of life




Results

As active participantsin the "Fermentingto Connect"project, your motivation and proactiveinvolvementwill be
essentialn producingthe followingmeaningfukesults

Production of a comprehensive blag gather fermentation methods, recipes, and nfammal education approaches
developed during the project.

Creation of an online spac@robably a Discord server) for continued sharing of suggestions and explorations about
fermentation methods after the project.

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

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

Astheseresultsare very ambitious,it is important to note that for this project we are lookingfor dedicatedand
motivated individualswho are genuinelyinterested in exploringthe world of fermentation While the project
Includesdedicatedfree time for participantsto relaxandexplore,activeparticipation,enthusiasmand a proactive
approachare vital in shapingthe succes®f our project outcomes Togetherwe will createa vibrantcommunityof
youngfermentation enthusiastsand leavea lastingimpact on the preservationof traditional knowledgeand the
promotionof a sustainabldifestyle



Preparation

Before the mobillity, participants are encouragedto engagein a few
preparationgogetherwith their nationalgroupto maximisetheir learning
andinterculturalexperience

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

A Additionally,participantsare invited to selectsomefermented
product from their culture that will be explored during the
exchange

A Bringingsome starter culturestypical of their country is highly
recommended

A Moreover,the participantsshouldstart brainstormingideasand
planning for their intercultural night to celebrate diversity
throughfood, music,andcreativeexpressions
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It is important to note that once selected, participants will receive '+
detailedinformationand guidancefrom their YouthLeader ensuringthat ’\
the preparationphaseis a collaborativeand supportive experiencefor

everyonenvolved




T h e aCtIVItI eS T.20 -8.30 Sreakfast

9-11 Activity
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. 11 - 11.20 Coffe break
In the first days of activities we will start to know each other with some 11.30 - 13 Activity
name games, team building activities, and other interactive activities '
In the central part of the exchange we will engage in many kamds 13 - 15.30 L unch break

workshops where we will explore sofeementation techniques

(Kombucha, kefir, other fermented beverages, tempeh, koji, kimchi, brined
@S 33 A S.adhere Will alsX Ibe presentations and other interactive 15.30 - 17 Activity
activities to stimulate reflections on the importance of fermentation, In

relation with the objective of the project.

. . . 17 - 17.30 Coffee break
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 dig ecemarketin Florence. We will go there a full day and we 17.30 - 198 Activity
will present some fermented products to the public and we will talk about
Erasmus:+ |
The last days will be f@inal reflections, evaluations, Erasmus+ LRk S5 BB
opportunities,Youthpassessions, farewell celebrations, and more! 19.30 - 21.30 Dinner

21 30 - 23 special nights (only 4

nights) / Free time



Preparatory visit

The PreparatoryVisit, scheduledfrom Septemberl6th to 17h,
2023 in the hosting area, will involve five group leaders
representingthe participatingorganisationsalongwith an Italian
facilitator

Thisvisit aimsto finalisethe activity program make adjustments
based on participant expectations,and foster discussionson

methodologiesand concerns It includessite visits such as the

venue and local market, as well as fermentation workshopsto

assesknowledgelevels Teambuilding activitieswill strengthen
the facilitators' group cohesionand ensure high-quality program
delivery We will create together a small dictionary of

fermentation terms to overcomepotential languagebarriers on

sucha specificopic.




The hosting organisation
Pachamama

PachamamaCultural Associationfoundedin 2017, is a youth-
oriented organisationfocusedon local and global issues We
have implemented projects such as "Orto Coltd and
"Rifiutiamodi® that involved educationalworkshopson the
environment and food waste in elementaryschools 2 SQ @S
collaboratedwith the local administrationon the "SieveJam"
project, providingopportunitiesfor youngartiststo decoratea
wall in a degradedarea 2 S Q@dhageda youth centre called
"Il Gabbid within the municipallibrary and organisedcultural
eventspromotingyoungartists

Recently,g S Qtgk8n on the managementof an urban park
throughthe project"P'Ortay involvingyouth in the designand
maintenance of the space following the principles of
Permaculture

We activelypromote holisticlifestyles sustainablgracticesand
inclusivedialoguewithin our community




The partners

A VestigiumAssociatiorfCroatia)

Ecologicatreativeorganisationbasedin Zagreb,Croatia It wasfoundedin 2011 with the aim of improvingthe
guality of the communityby addressingsocialissuesand providinga multifunctionalspacefor variousinitiatives

The associationstrivesto bridge the gap between people, foster socialisationand cater to the needsof all
communitymembersjncludingfamilies children,andolderresidents

A ZavodSobivanjeb gozduVojnik(Slovenia)

Associatiordedicatedto fosteringa harmoniousrelationshipwith nature and promotingsustainabldiving Throughactivitieslike
landregenerationpermaculture andseltsufficiencythey encouragandividualgo exploretheir connectionto the naturalworld.

The organisationoffers workshopsand educational programs for various groups, promoting a deeper understandingof
sustainablgracticesandthe importanceof communityliving

e A SzatyoAssociatiorfHungary)
@

y‘:“'? Foundedin 2011in Etyek Hungaryaimsto raisepublicawarenessabout the positiveenvironmentalimpactof sustainable
3 S i’,;. living and consciousconsumption Theypromote ecologicalapproachesn education,projects, event managementand
) Z;- ‘.) socialentrepreneurshipTheorganisatiomrovidesa platform for sharingknowledge experiencesandbestpracticeselated

to socicecologicakustainabilityAsan alternativegreenorganisationSzatyoisetsa vivid exampleof how mindful behaviour,
egyesiilet healthyliving,organicfood production,andfair economicsanbe integratedinto dailylife.

A EcoFairlyFrance)

EcoFairlys an internationallyfocusedorganisationdedicatedto promoting ecologicaland sustainabldivingthrough education,
projects,and partnerships With a strongemphasison permaculture,eco-construction,and sustainableoractices they actively
engagein variousinitiatives In addition, EcoFairlyplaysa pivotal role in managinga cooperativesupermarketthat prioritises
ethicaland sustainabldood choices Throughtheir diverseactivitiessuchasfundraising trainingcoursesjnternships workshops,
andcollaborationsEcoFairladvocatedor a participatorysocietyandstrivesto fostera globalperspectiveon sustainability



