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Across Europe in 24 months…
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Across Europe

Athénée Royal Lucie Dejardin,
Seraing, Belgium

Ausros Gimnazija , Vilkaviskis,
Lithuania

Liceum Ogólnokształcące im. Ks.
Piotra Skargi w Sędziszowie
Małopolskim – Poland

Agrupamento de Escolas da
Mealhada, Portugal

Kirşehir Durdu-Muzaffer Marşap
Anadolu Otelcilik ve Turizm
Meslek Lisesi – Turkey

Our ride through Europe and through Europe’s Gastronomic Wonders started back in 2013
and everybody enjoyed every bit of it.
This introduction will be a retrospective of the many good moments we
spent together.
But, first of all let us introduce our LOGO!
Our logo was created by a group of Belgian students and presented during
our meeting in Belgium.
It represents all the partner countries with their flags around the European one. It also has a
knife and fork uniting our countries in an allusion to the main theme of our project –
gastronomy. Above the stars that protect and link us all.
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After all the preparations at each school we got ready for our first meeting in Belgium in

October 2013.
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Then, January 2014, our amazing meeting in Turkey!
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In March 2014, it was time for the beauties of Poland!
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The first year was over and so much more knowledge!
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Second year!
Let’s fly and meet in the cold but wonderful Lithuania! October 2014…
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Last, but not least, the sunny Portugal was ready to welcome all of us in April 2015.
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Belgium in Europe
Belgium is located in the center of Western Europe.
It shares borders with four countries France, Luxembourg,
Germany and Netherlands.
Its total area, including surface water area, is around 31.000
square kilometres.
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BELGIUM
Flag

Coat of Arms

BRUSSELS is the capital and the largest city of Belgium. It’s also the capital of the European Union and
headquarters for North Atlantic Treaty Organization.
Brussels is just a few miles north of the boundary between Belgium’s language communities (French, Dutch,
German).
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LIÈGE

Coat of Arms

Liege is situated in the East of Belgium and shares borders with the Netherlands and Germany.

Population – 195,576

Granted city rights in 1748

Famous sights

Distance to the capital Brussels = 97km

Nickname - The Fervent City

The Opéra Royal de Wallonie (ORW) was
inaugurated on 4 November 1820.

From 2019 to 2012, the building underwent some
transformation and a full inside and out
restoration.
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The Perron symbolizes justice and liberty.

Palais des Princes Evêques

The Bueren Stairs (374 stairs)
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The river Meuse

The Sciences Museum

The train station “les Guillemins”
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L’Athénée Royal Lucie Dejardin

School Logo

2 schools Ougrée - Seraing

Students: 812

Teachers: +/- 70

Classrooms:

School subjects
French

Physics

Sports

English

Chemistry

Latin

Dutch

Physical education

Political studies

History

Music

Philosophy

Biology

Arts

Information & technology

Mathematics

Economics

Business

Geography
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Extra-curricular activities

School newspaper

Prom night

School play / musical

School conventions
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Graduation ceremony

Trip to Paris

Trip to England

Sports day

Sports Camp

Race day
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MAYONNAISE
Ingredients:
 oil (for example olive oil)
 1 egg yolks
 1 teaspoon of mustard
 a pinch of salt and pepper.
Materials:
 a bowl
 a single or electric whisk
 a spoon.
Preparation:
1. Break the egg
2. gently separate the egg white of egg yolk by ensuring that the egg
white does not fall into the bowl, then put the egg yolk in the bowl
3. Add one teaspoon of mustard.
4. Add a pinch of salt and pepper.
5. Mix vigorously and in the same direction mustard and egg yolks with a
whisk for 10 seconds until your mixture is smooth.
6. Add the oil by mixing gently until your mixture is thicker, then mix until the oil is well
incorporated.
Your mayonnaise will be ready when the consistency of it will be perfect to the points that
if you tip your bowl the mayonnaise remain in it. Do not hesitate to taste it with a teaspoon.
You can add also a little lemon to the mayonnaise.
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SHRIMP TOMATOES

Ingredients :
 4 big red tomatoes
 350g of grey shrimps
 4 table spoons of mayonnaise
 ¼ lemon juice
 4 branches of parsley
 salt, pepper
Instructions :
1. Hull the parsley and chisel it.
2. Cut the top of the tomato with a knife to make a little « hat ».
Don’t throw the hats away! Keep it for the decoration.
3. Empty the inside of the tomatoes.
4. Turn the empty tomatoes upside down and let them drip for 15 minutues.
5. Recover part of the juice
Stuffing :
1. Pour the lemon juice and the mayonnaise in a bowl.
2. Add the parsley and one table spoon of the tomato juice.
3. Mix everything.
Stuff the tomatoes
1. Add the shrimps to the mix.
2. Add salt and pepper if needed.
3. Stuff generously the empty tomatoes with the shrimp mix.
4. Put the little hats back on the tomatoes.
5. This dish has to be served chill.
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CROUSTILLONS

Ingredients:
 2 eggs
 250g of flour
 a tablespoon of sugar
 2 packs of vanilla sugar
 100 ml of milk
 1/2 cube of yeast baking
 Pinch of salt
 Icing sugar
Instructions :
In a dish, beat the eggs with the sugar and vanilla sugar, add milk and baking powder and
beat well dissolving the yeast. In another dish place the flour and pour the mixture with the
eggs, yeast, milk and sugar and a pinch of salt. Mix for a nice mix. Use electric whisk or
hand but vigorously. Let the dough stand for one hour and cover it with a wet towel.
After an hour the dough should have doubled in size. Heat the fryer to 180 degrees. Using
two spoons, form small balls and dip them in the deep fryer for 3 to 4 minutes to obtain a
gold/light brown colour. Take out the croustillons, drain them and put icing sugar on top.
Serve. And Bon Appétit !
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THE LIEGEOIS COCKTAIL

Ingredients:
 1 cl of grenadine syrup
 20 cl of orange soda

Instructions :
Put the syrup in the glass
Put ice cubes in the glass
Add the orange soda
Add a straw
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Turkey is a country located at a point where the three continents of
the old world,Asia,
Africa and Europe,are closest to each other and where Asia and Europoe meet
Because its geographical location, Anataolia has always been important throughout history
and is the birth place of many great civilizations. Turkey is not only a passageway from which
the
ancient Asian Turkish Culture is transmitted to the Europe, but also coounted as a
window of Western Culture opening to meet the Eastern Culture.The surface area of Turkey
including the lakes is 815.000 km2 /315.000 Sq.miles. It is much larger than many European
countries,for examples bigger than Great Britain and France combined,Italy and Spain
together, also 18 % bigger than Texas in USA. Out of the total land, 97 % is in Asia and
this part is called Anataloia by Turks or Asia Minor in the history, 3 % is in Europe which is
called
Thrace,
Trakya
by
the
Turks.
The country is divided by the Dardanalles, the sea of Marmara and the Bosphorus and
surrounded with Three seas, The Blak Sea on the north, The Aegean on the west and
Mediterrenean on the south So it is a Big peninsula.Turkey has boundaries with the
neighbouring countries,such as
Greece, (212kms/131 miles)and Bulgaria ( 269 kms/167
miles)in the West, Armenia, Georgia, very little part of Azerbaycan( 610kms/380 miles) and
Iran( 454 km/ 280 miles) in the East, Syria (877 kms/540 miles) and Irag (331kms/205miles
on the south .Turkey is a rectangular shape with a length 1660km/1031 miles and a width of
550 km/341 miles.and is stretching between 26 degrees north to 42 degree north, and from
26 east to 45 east. Turkey has 8200 kms sea shores. Because of these long coastal borders
and being a bridge between the continents of Asia and Europe, Turkey had been the center
of the major commerce and immigration roads. Ankara has been the capital of Turkey since
1924.
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Turkish flag

Turkey's place in the world

Ottoman monogram

Turkey, Northern hemisphere the growers, with takes place between 36-42 degrees north
latitude in the 26-45 degrees east longitude. This situation is very close to the equator than
the poles of the country and has led to the presence in the temperate zone. This situation has
an impact on Turkey's climate. Its climate for much of the polar regions of Turkey nor cold,
nor hot and wet as in the equatorial regions.
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Turkey is a bridge made from a wide variety of ways:
- Between the continents of Europe and Asia,
- Between the Middle East countries with European countries,
- Eastern countries in the West,
- Between Christian countries and Muslim countries,
- Oil and agriculture among countries with industrial countries,
- Between the Eastern culture with Western culture,
- Free economic order which countries implement the statist economic order serves as a
bridge between the countries.

Istanbul from squares

Rumeli Fortress

Fatih Sultan Mehmet Mosque

Ankara from squares

Mausoleum
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Squares from Antalya

KIRŞEHİR DETAILS
Kırşehir is in the middle of Turkey.
İt is on Central Anatolia Region
Kırşehir has 7 districts and 234 villages.
Climate

Kırşehir is cold and snowy in winter.
İn winter the approximate temperature is 5 degrees centigrade.
•Kırşehiris hotand rainless in summer.
•The average temperature is 21 degrees centigrade.
Kırşehir is a small city in Turkey.
İt is very cute.
The population is 221,000. But city center populatio is 102,000.So it is not crowded.
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Kırşehir is an underdeveloped city.Because it is between Kayseri and Ankara.
General Description
Kırşehir is a quiet and livable city.
The people are friendly and relax.
The city is small and safe.
Employment opportunities limited in the city.
The people are usually civil cervants or self-employed.
There are two television channels.Ahi tv and Ktv.
Cacabey Medress
In the 13th century Astronomy Medresse was built by Cacabey.
Cacabeymedresseis the first observatory in the world.
We are using today as a mosque.
Neşet Ertaş
He was born in Kırşehir , 1943.
He is very famous singer and folk poet.
He is a virtuous of the traditional Turkish instrument bağlama.
Kesikköprü Bridge
Kesikköprüis built by Seljuk Empire in Middle Anatolia.
The bridge was built above the kızılırmak.
Historical sights
The are a lot of historical mosques , museums and underground cities in Kırşehir.
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Kırşehir from squares

Bridge cuts

Cacabey Madrasa

Terme Spa

Seyfi Lake
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KIRŞEHİR DURDU-MUZAFFER MARŞAP TOURISM AND ACCOMODATION
VOCATIONAL HIGH SCHOOL

Our high school has been operating qualified personnel to meet the needs of English and
tourism sector is mainly to 4 years of education.The service sector, the most prominent and
the entry currency to boost the country's economy, which has the largest share of the
tourism sector;
Food and Beverage Services, Accommodation and Travel Services, Entertainment Services,
Food Technology, Beauty, Hair Care, Patient and Elderly Services and take part in the
sector in the maritime field or to do its own work, speak a foreign language training
qualified personnel, primary over 4 years of teaching These schools.
Branches
Food and Beverage Service
Area and service
Branches in the kitchen
Accommodation and Travel Services
Area and
Front Office
Housekeeping in the branches
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STUFFED LEAVES

STUFFED LEAVES

Ingredıents:
300 gr ground beef(mixed sheep and beef)
1,5 waterglass rice,
1 large onion,
salt,
black pepper,
parsley,dill,enough butter,
2 tomato or tomato paste(1 tablespoon),
Fresh or brine grape leaves
Preparation:
Onion, tomato (peeled) or (tomato paste), dill, parsley ın small pieces. Mix
the ground beef with the
rice, salt, black pepper and 1/2 teaglassoil is put, mixed. Wrap the mixture in
the grape leaves(thin and small). Put the leafsrolls into the saucepan with water
and butter and cook. Serve hot.
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KÜNEFE

Ingredıents
500 gram tel kadayıf
6 teaspoon butter
2,5 cup granulated walnut
ForTheGrout
3,5 cup granulated sugar
3 cup water
1 teaspoon lemon juice
Preparation:
Place sugar and the water in a pot. Boil it over moderate heat and mix it with a wooden
spoon. When it boils, then add the lemon juice to the blend. Cook it for 10 minutes. Take it
off the oven and let it cool down.
Melt the butter in a pan. Wait until it becomes luke warm. Put the fresh kadayıf into a deep
pot. Break the kadayıf into pieces with your hand. Pour the melted butter over the kadayıf.
Knead the kadayıf with the melted butter and make sure the kadayıf absorbs the butter.
Divide the kadayıf into two equal pieces. Put one piece into a baking tray. Press the
kadayıf with your hands and lay the kadayıf in the tray.
Strew the granulated walnut over the kadayıf in the tray. Lay the second piece of kadayıf in the
tray and again press it with your hands. Bake in preheated oven for 35-30 minutes. Take the tray
from the oven and pour the grout over the kadayıf. Wait for 30 minutes for kadayıf to cool
down. Service with ice cream or Turkish Kaymak.
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Lentil soup

INGREDIENTS
2/3 cup red lentil, washed and drained
1/3 cup rice, washed and drained
1/3 cup extrafine bulgur, washed and drained
1 onion, chopped finely
3 tbsp flour
2 tbsp tomato paste
2 tbsp butter
4-5 tbsp canola oil
1 tbsp dried mint
1 tsp red pepper flakes
2 cups cold+6-7 cups warm water
1 tbsp salt tomaton taste
Lemon wedges or lemonjuice
Place lentils, stock, onion, rice or bulgur, tomato paste, butter, and salt into a saucepan.
Cook stirring occasionally on very low heat until lentils are tender and soup is creamy. –
(about one hour or less). Add paprika and mint, and let soup simmer for 5 minutes before
serving. Dried mint, not fresh is used for the topping.
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Güveç

INGREDIENTS
• 500 g cubed meat
• 2 onions
• 2 potatoes
• 2 pieces of eggplant
• 4 greenpepper
• 3 tomatoes
• 4-5 cloves of garlic
• 1 tablespoon of tomatopaste
• Liquid oil
• Salt , pepperflakes , blackpepper
PREPARATİON
Chop the meat into cubes. Chop the onions in small pieces and ground beef and mix into
the pan. A piece of meat on a largbellpeppersdicedpotatoesandchoppedcoarsecoarsesheep.
At least 2 units on theAddpeeledtomatoesandchopintocubes. Onceyouhaveplaced in the cup
greenpepper 1 teaspoonvegetableoil, add 2 tea cup of water.
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POLAND
Poland is a country located in the Central
Europe. The total area of Poland is 312 679
square kilometers and that makes it the 9th
largest

country

in

Europe.

Poland’s

population is over 38,5 million people. Our
country is bordered by Germany to the west, the Czech Republic and Slovakia to the
south, Ukraine and Belarus to the east and Lithuania, the Baltic Sea and Kaliningrad
Oblast (Russian exclave) to the north. The currency of Poland is “złoty” (PLN). The
longest river is the Vistula and it goes through Warsaw, Cracow and Gdansk, so it is
linking the south and the north of our country.
The capital city of Poland is Warsaw and it is located in the centre of our country.
There are many monuments worth seeing, as for example, the highest building in
Poland – the Palace of Culture and Science, which is 231metres tall. Warsaw is a
center of science, culture, politics and economics on the European scale. There is the
seat of the parliament, the President and the Council of Ministers.
If you are keen on architecture you have to visit Cracow. Cracow is located in the
south of Poland and it is known as a historical city of Poland. Most of the kings used
to live in the Wawel Castle. Also, Cracow is known for St. Mary’s Basilica where we
can see the famous wooden altar, which is the largest Gothic altarpiece in the world.
Zakopane is the city you have to see in winter. It is located in extreme south of Poland
at the foot of the Tatras Mountains. It is informally known as “the winter capital of
Poland”. People go there skiing, mountain climbing and do qualified tourism. Near
Zakopane, there is the highest mountain in Poland – Rysy with the height of 2499 m.
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The architecture of Zakopane is mostly wooden, because it is inspired by traditional
image of “Góral”(highlander).
In the north you can visit such cities as Gdansk, Gdynia and Sopot. These three cities
are called Tri-city, because they are close to each other. They are all nestled on the
coast of the Baltic Sea, and Tri-city is mostly visited during summer holidays. People
usually go there to do some water sports.
Another famous Poland’s region is Masuria. It is famous for over 2000 lake, so
similarly to Tri-city, it is mostly visited during summer holidays. The biggest lake in
Poland

–Śniardwy

Lake-

is

located

there.

Poland’s history is very tough. Our country has been through a lot. Polish territory
was partitioned among Prussia, the Russian Empire and Austria. We gained
independence in 1918, after 123 years of occupation.

Our country is divided

into 16 provinces called “województwa”. Our town –

Sędziszów Małopolski- is located in Subcarpathian province in southeastern Poland.
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Sędziszów Małopolski is a small town with the population of over 7000 and total area
of almost 10 square kilometers. This is where our school is nestled.

We have many facilities in nearby. There is a stadium of our local football team –
Lechia Sędziszów. In the neighbourhood, there is a swimming pool. Teenagers
usually spend their leisure time at the Skrzynczyna Lake, which is not too big, or they
go to the Buczyna Park. There are few restaurants in Sędziszów Młp. and clubs, where
people go to the disco. If we’re talking about architecture, there are 3 churches in
Sędziszów Młp..

Our high school is quite small. It was established in 1945, after the Second World
War. There are 326 students – 215 girls and 111 boys, 27 teachers and .. classrooms.
Our headteacher is Ms. Lucyna Doroba. We have a few facilities in the school such
as a library, Internet cafe and 2 gyms. There are plenty of after-school activities and
anyone can find something that is perfect to them. What is unusual, we have a school
theatre which was established 7 years ago and every year its performances turn out to
be a huge success. For those who are interested in military, our school offers the
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membership of one of the most known military organizations in our country, which is
called “Strzelec”. Besides, we have many extra sports lessons. There is a school paper
in our school titled “LOkomitywa” .
Our high school takes part in many international projects, and Gastronomic Wonders
through Europe is one of them. Furthermore, our students can go on an exchange to
Germany or take part in AFS Intercultural Programs, where they can go to another
country for at least 3 months and improve their language skills and face another
culture and traditions. This year we have hosted 2 girls, one from Italy and one from
Germany. Every year, there are classes with native speakers from all over the world
because our school cooperates with the students association called AIESEC.
Moreover, every year our students attend to meeting with the traveler, who is talking
about chosen country, which he has been to.
21st March is important to our school, because it is called “Sport’s Day”. It is attached
to the open day. There are many sport competitions and students, who are willing to
join our school in the future are coming there to visit it. Generally, the atmosphere in
our high school is really nice. Students are friendly and teachers are really helpful.

In Poland, you attend to high school for 3 years. In our high school you can learn
English and one more foreign language chosen from Russian, Spanish and German.
In the 1st grade, all students learn the same things, in the 2nd grade we learn 3 subjects
on the advanced level. Additionally we have PE classes, religious education, foreign
languages, history and social studies. At the end of the 3rd grade, students attempt to
the final exam called ‘matura’, which is necessary if you want to go to the university.
But senior year is also connected with the most important prom in students’ life called
“Studniówka”, which takes place 100 days before matura exam. After this prom
students must study really hard to do their best on the matura exam.
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Chicken soup
Ingredients:
 5 Liters of water
 - Chickens’ leg
 - Knuckle of a turkey
 - a culinary bone
 - parsley
 - Carrots
 - onion
 - Spices
Method of preparation:
1. Soak the meat in cold water for about 12 hours. During these 12 hours changing the water, and after the
last change, add a tablespoon of salt. Before placing the meat on the fire, rinse it well, wash and pour cold
water.
2. Cook it on low heat. During the cooking, on the surface will arise scum that need to be gently collected
from the surface of the water. When there is no scum anymore, add one spoon of salt
3. Peel the onion, carrot and parsnips, burn an onion on the burner and cut the carrots and parsnips
4. Add the vegetables and spices. Soup can be served
with pasta or potatoes.

Enjoy your meal.
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Cabbage Rolls
Ingredients:








1 cabbage
1 large onion
1 teaspoon chopped garlic
2 teaspoons butter
1 kg ground beef
2 cups cooked rice
1 teaspoon salt and a pinch of black pepper

Preparation:
Firstly we must remove the core from the head of cabbage and place it in a pot of
boiling, salted water. Cover and cook for 3 minutes. Meanwhile we can chop an onion and
fry it.
Now we separate cabbage leaves and drain them. Next step is to mix the fried onion
with beef, rice, garlic, salt and black pepper to prepare the stuffing. Then we divide the
stuffing among the cabbage leaves and roll them. We put rolls in the pot and pour water or
beef stock. Finally, we cover and bake them in a preheated 175 degrees of Celsius oven for
one hour.
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Apple pie
Ingredients:
• 500g plain flour
• 250g margarine
• 1 teaspoon baking powder
• 2 teaspoons vanilla sugar
• 5 egg yolks
• 6 tablespoons sugar
• 2 tablespoons thick, sour cream
• cinnamon
• 1 1/2 kg of apples

Method of preparation:
1. Peel the apples, remove the cores, cut into cubes or grate, mix with 4 tablespoons of sugar and fry until a
mousse. Leave it to cool.
2. Mix the egg yolks, 2 tablespoons of sugar and vanilla sugar and whip with a mixer.
3. Chop margarine with a knife. Add flour, baking powder, cream and whipped egg yolks. Knead the dough.
4. Divide the dough into two parts.
5. Spread butter in a baking tin or put baking parchment paper into it.
6. Roll out both parts of the dough to the size of the tin.
7. Put the first part into the baking tin and prick the dough with a
fork. Put the apple sauce (mousse) on it and sprinkle with
cinnamon.
8. Cover it with the second part of the dough.
9. Prick the top dough with a fork.
10. Bake in a preheated oven for about 45 minutes at 180 ° C until
golden brown.
11. Sprinkle the warm cake with some powdered sugar.
Enjoy your meal.
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PORTUGAL

Coat of Arms

Portugal is located on the Iberian Peninsula and shares its land boundary only with Spain in
the north and east and its coastal boundary is with the Atlantic Ocean in the south and the
west. Besides, the mainland Portugal, the country has its overseas territory over the
archipelagos of Madeira and Azores in the Atlantic Ocean. The Portuguese territory covers
a total area of 92,090 sq. km. including the islands of Azores and Madeira. It has 1793 km
long coastline and its land boundary with Spain is 1214 km long.
Lisbon, Portugal’s hilly capital, is a coastal
city known for its cafe culture and soulful Fado
music. From imposing São Jorge Castle, the
view encompasses the old city’s pastelcoloured buildings, Tagus Estuary and the
Ponte 25 de Abril suspension bridge.

Porto is a coastal city in northwest Portugal known for
its stately bridges and Port wine production. In the
medieval Ribeira (riverside) district, narrow cobbled
streets wind past merchants’ houses and cafes.
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Coimbra is a city and a municipality in Portugal known for
having one of the oldest universities in Europe. It’s the city
of students and traditions and it’s a UNESCO’s World
Heritage City since June 2013.

Fátima is part of the
urban agglomeration of Leiria, it is 187 km south
of Porto and 123 km north of Lisbon. It has been
permanently associated with the Marian apparitions that
occurred in Cova da Iria in 1917 and which were later
recognized by the Catholic Church.

MEALHADA

Mealhada’s Town Hall

Mealhada is a city and a municipality located in Aveiro district, right in the Centre of
Portugal. The population is about 20,428, being 4, 500 the inhabitants of the city of Mealhada
in an area of 110.66 km².
It was granted a city right in 1514 by the King D. Manuel I, but its foundations dates back
from Roman times.
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The region of Mealhada is famous for its thermal waters, very good wine, typical bread,
traditional cuisine with the famous roasted piglet and wonderful sorroundings, with forests,
mountains, monuments, such as Luso, Bussaco, Curia, Aveiro and wonderful beaches
nearby, Praia da Barra, Costa Nova and Figueira da Foz, among others.

THE FOUR WONDERS OF MEALHADA

Famous Sights
Fonte Fria, Buçaco
Palace Hotel Buçaco

Curia
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Aveiro and Sorrounding Beaches

Figueira da Foz
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ESCOLA SECUNDÁRIA DA MEALHADA

STUDENTS: 475
TEACHERS: 57
STAFF: 15
SECONDARY SCHOOL SINCE: 1975
AREAS OF STUDY: Sciences and Technology; Humanistic Studies; Vocational Studies.
SUBJECTS
COMPULSORY:
Portuguese; Philosophy; English; Physical Education (for all courses); Mathematics, Biology
and Geology; Physics and Chemistry (for Sciences and Technology); History; Geography;
Mathematics Applied to Social Studies; Spanish or French (for Humanistic Studies)
OPTIONAL: Descriptive Geometry; Psychology; Arts; Information Technology, and others
depending on the courses approved by the Education Authorities each school year.
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EXTRA-CURRICULAR ACTIVITIES
Sports Clubs
Besides Physical Education, students participate in several sports competitions, including
football, handball, volleyball, athletics and others.

Escolíadas
National contest, every year in May, which comprises dance, theatre, arts and
cheerleader’s groups. It has several elimination stages and our school has
always participated and won many prizes. This year we received the first prize
in all categories.
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SCIENCE COMPETITIONS
Some students participate regularly in competitions either at the University of Coimbra or at
the University of Aveiro.

YOUNG ENTREPENEURS PROJECT
Students are invited to create new projects, which are innovative and that could be good of
business.
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Caldo Verde (Portuguese Green Soup)
Ingredients:

4 tablespoons olive oil, divided
1 onion, minced
1 clove garlic, minced
6 potatoes, peeled and thinly sliced
0,5 l.cold water
250 gr. linguica sausage, thinly sliced
2 1/2 teaspoons salt
ground black pepper to taste
300 gr cabbage, rinsed and julienned
Preparation:

In a large saucepan over medium heat, cook onion and garlic in 3 tablespoons
olive oil for 3 minutes. Stir in potatoes and cook, stirring constantly, 3 minutes
more. Pour in water, bring to a boil, and let boil gently for 20 minutes, until
potatoes are mushy.
Meanwhile, in a large skillet over medium-low heat, cook sausage until it has
released most of its fat, 10 minutes. Mash potatoes or puree the potato mixture
with a blender or food processor. Stir the sausage, salt and pepper into the soup
and return to medium heat. Cover and let it boil for 5 minutes.
Just before serving, stir the cabbage into soup and simmer, 5 minutes, until the
cabbage is tender and jade green. Stir in the remaining tablespoon of olive oil
and serve at once. Eat it with a slice of corn bread. Delicious…
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Eel Stew (Caldeirada de Enguias)
Ingredients:
0,5 kg of eel, 600 gr of potatoes
100 gr of fat
1 dl of olive oil
Two spoons of garlic
Two spoons of onion
One bunch of bay leaf
A bunch of parsley
1 teaspoon of ginger
vinegar, salt and pepper.
Preparation:
Clean the eels withdrawing their heads, wash them well and scrape up.
Cut into pieces of about 5 cm. Peel the potatoes and onions and cut them into
slices.
In a large pan put the eels, potatoes and onions in alternate layers, watering
each layer with olive oil and season with garlic, bay leaf, parsley, ginger, salt
and pepper. Cut the lard into thin slices and leave it to absorb flavour. Water it
with a glass of water.
Let it cook for 20-30 minutes. After they are ready, take out and drizzle with
salt. Join vinegar, which should be dilluted two shells of the cooking broth.
Enjoy!
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Goat Stew (Chanfana à moda da Bairrada)
Ingredients:
A bunch of parsley

1dl of olive oil

1 teaspoon of paprika

150g of lard

3 kg of goat or lamb meat

salt, nutmeg

2 teaspoons pepper

half bay leaf

5 cloves of garlic
wine

1 bottle of red

1 onion
1 teaspoon of fat
Preparation:
Put the meat in the clay casserole and season it with salt, pepper, paprika, cloves,
chopped garlic and parsley. Then, season it with olive oil and red wine. After
that, the onions are sliced and mixed into the casserole. Then left it to marinate
until the next day.
The next day, put the casserole into a hot oven, preferably a wooden one.
After an hour, turn the meat around and left it in the oven for one more hour.
Bake or boil some potatoes to go along with the meat. Serve with the
potatoes and boiled vegetables. Good Appetite!
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Barriga De Freira (Nun’s Belly)
Ingredients:
500 gr. sugar
200 gr. kneaded dough, cut into small cubes
10 egg yolks and 1 egg white
1/2 tablespoon butter
Directions:
Toast the kneaded dough till golden.
Add them to the sugar syrup you have prepared beforehand.
Let the toasted cubes boil in the syrup until some of the liquid has evaporated.
Beat the egg yolks and the egg white in a large bowl and drop the bread
mixture on them little by little, stirring to incorporate them.
When completed, add the butter and cook over a very low heat to cook the
eggs and obtain a good consistency.
Serve cold sprinkled with cinnamon powder, and enjoy!

Soft Eggs from Aveiro (Ovos Moles de Aveiro)
Ingredients:
Making the Shell:
1 pound flour
2 cups cold water
1/2 cup of olive oil
Making the Filling:
8 egg yolks
1.5 cups sugar
1/2 cup rice flour
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Directions:
For the Shell:
Pour the ingredients in a bowl and knead them well until they reach a dough
like consistency..
With the help of a rolling pin, roll the dough very thin, place it in a lightly
greased form and with the tip of a knife, make the shape you wish to mould
the filling in. The dough should be very thin, almost transparent.
Mould the dough into whichever shape you please, or if you have a specific
baking mould, use that.
For theFilling:
Pour the sugar in a saucepan on the stove with a glass of water and let it boil
until 245 degrees fanrenheit or the sugar has become a syrup with an even
consistency.
In another saucepan, dissolve the rice flour in 1/2 cup of cold water. Add the
boiled sugar syrup to this mixture let it cook on low heat for 5 minutes.
Turn off the heat and let it cool slightly and begin adding in the egg yolks.
Keep stirring them together and let them cool for another 5 minutes on low
heat in the saucepan.
Pour the filling into the moulded shells. Serve and enjoy!
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During the project meeting in Portugal, from 20th to 25th April 2015, it was decided make do
a competition with groups of students from each partner school that would get together to
create new dishes using a “gastronomic box” with ingredients from each country.
They had to decide which dishes they were going to prepare. Each team had to prepare a
starter, a main course and a dessert, which has to be “Sweet Rice”, but with their own recipe.
First the students were divided into five teams. Each team has one student, as far as possible,
from each country and they were given the list of ingredients.
Here are the ingredients:
GASTRONOMIC BASKET
1- 1 lettuce; 1 carrot; 1 onion;

1 cucumber; 1 green pepper;

2- 2 cloves of garlic;
3-

1 beetroot;

4- 4 eggs;
5- 1 slice of salmon;
6- 1 turkey steak;
7-

4 potatoes ;

8- 1 orange; 1 lemon;
9- aromatic herbs:
10-

fennel

cinnamon, parsley; oregano...;

rice;

11- sugar;
12- milk;
131415-

dates, nuts, dried figs...
olives;
chocolate; saffron…
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With these ingredients the teams got together and made their menus.
TEAM 1: Vaiva (LT), Milosz (PL), Melissa (BE), Gizem (TK)
Rafael (PT)

Heaven’s Kitchen
Starter: Heaven’s Garlic Bread
Ingredients: Bread, garlic, fresh herbs,

butter.

Directions: Toast the bread. Then melt the
butter with fresh herbs and smashed garlic.
Put this mix on both sides of the toast and
serve warm!
Main Course: Salmon in the Oven
Ingredients:
Salmon, onion, cucumbers, fresh herbs, lemon juice,
potatoes, lettuce, milk, salt, tomato, eggs.
Directions: Season the salmon with salt, pepper and
milk. Let it bake for about 15 minutes. Boil the potatoes
and the eggs. Slice the onion, cucumber, lettuce,
tomatoes and the boiled eggs and potatoes into a bowl
and season it with fresh herbs and lemon juice. Serve the
salmon with this salad.
Dessert: Sweet Rice
Ingredients: Rice, milk, sugar, eggs, orange, lemons, nuts, cinnamon, butter
Directions: Cook the rice in a pan. Once cooked add hot milk, butter, some lemon peels
and the nuts into the pan. Let the rice rest for a while and add the sugar. After plating,
decorate with cinnamon.
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TEAM 2: Milda (LT) , Patryk (PL), Marine (BE), Ercan (TK)
Patrícia (PT)

Masters of the Kitchen
Starter: Master’s Salad
Ingredients: Lettuce, salmon, onion, tomato,
cucumbers, fresh herbs, lemon juice, dried nuts.
Directions: Boil the salmon and then flake it thinly.
Slice all the vegetables into a bowl, add the salmon
and nuts and season the salad with the lemon juice
and fresh herbs.

Main Course: Turkey Wraps
Ingredients: Flour, milk, eggs, turkey, fresh herbs.
Directions: Mix the milk, flour and eggs in a bowl. Then put a
bit of dough in a frying pan and let the wraps fry on both sides.
While you are preparing the wraps, grill the turkey steaks with
a bit of salt and pepper.
When everything’s ready, season the turkey with the fresh
herbs thinly chopped, fill the wraps with the turkey and roll
them. Serve with a mixed salad.
Dessert: Sweet Rice
Ingredients: Rice, milk, sugar, eggs, orange, nuts, cinnamon, butter
Directions: Cook the rice in a pan. Once cooked add hot milk, butter, some orange juice
and the nuts into the pan. Let the rice rest for a while and add the sugar. After plating,
decorate with cinnamon
and orange peels.
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TEAM 3: Bosia Zegar (PL); Olga Urbańska (PL); Aušra Girdauskaitė (LT)
Marine Dubois (BE); Francisca Trindade (PT)

BOMAF
Starter: Salmon Salad
Ingredients: lettuce; tomatoes; olives; cucumber; salmon;
eggs
Directions: Grill the salmon and then flake it thinly. Slice
all the vegetables into a bowl, add the salmon and olives
and boiled eggs and season the salad with olive oil and
vinegar.
Main Course: Turkey with mashed carrots and potatoes.
Ingredients: potatoes; turkey; carrots
Directions: Grill the turkey. Boil the potatoes and the carrots
together and when they are well cooked mash the potatoes
and carrots together.
Dessert: Sweet rice
Ingredients: Rice, milk, sugar, eggs, cinnamon.
Directions: Cook the rice in a pan with milk. When the rice
is cooked let it rest for a while and add the sugar. After plating, decorate with cinnamon.
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TEAM 4: Marius (LT); Iza (PL); Zeynep (TK); Jean (BE); Rita (PT)

Starter: Garlic Bread
Ingredients: bread, garlic, olive oil, parsley, oregano, butter
Directions: Toast the bread. Mix the olive oil with fresh
herbs, oregano seeds and smashed garlic. Put this mix on both
sides of the toast and serve warm!
Main Dish: Turkey Meatballs
with French fries and salad
Ingredients: turkey, flour,
tomato sauce, potatoes, tomatoes,
lettuce, onion and olives.
Directions: Mince the turkey and prepare small balls and
stew them with olive oil and tomato sauce. Fry the potato
chips and prepare a mixed salad with the vegetables.
Dessert: Sweet Rice
Ingredients: Rice, milk, butter, sugar, eggs, cinnamon.
Directions: Cook the rice in a pot with milk. When the rice is cooked, add the sugar and a
bit of butter and let it rest for a while. Put the rice in small bowls and decorate with
cinnamon.
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TEAM 5: Silvija (LT); Sophie (BE); Konrad (PL); Emre (TK); Manuel (PT)

“Skanaus”
Starter: Turkish Salad
Ingredients: Tomatoes, cucumber, pepper, onions, lemon and
salt
Directions: Chop the tomatoes, cucumbers, onions and pepper
into small pieces and mix them in a bowl. Spice it with lemon
juice and salt and mix again.

Main Course: Grilled salmon
with mashed potatoes and carrots
Ingredients: Salmon, potatoes,
pepper, flour, salt and orange
Directions: Season the salmon with salt and add a thin
layer of flour (so it won’t stick to the broiler), and place it
on it. Chop potatoes and carrots into medium-sized pieces,
boil them and add a bit of salt. Once cooked, remove the
potatoes and the carrots from the pan, smash them and mix them together. Cut a slice of
orange and season the salmon with a bit of ground white pepper.
Desert: Sweet rice with walnuts
Ingredients: 1 cup of rice, cinnamon, 1 liter of milk, butter, 2 cups of sugar, 7 cups of
water, lemon.
Directions: Cook the rice in a pan. Once cooked (takes about 30 minutes), add hot milk,
butter and some lemon peels into the pan. Let the rice rest for a while and add the sugar.
After plating, add the
cinnamon on top and
some walnuts.
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The “Master Chefs” and their “Master Dishes”

74

The Jury

The Jury was composed by the Vice-Director of Escola Secundária da Mealhada, the
Polish Coordinator, the President of the Student’s Association and a Representative of the
Parents.

After tasting all the dishes the members of the Jury decided that the winning team was
TEAM 2 composed by Milda from Lithuania, Patryk from Poland, Marine from Belgium,
Ercam from Turkey and Patrícia from Portugal.
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All the participants were awarded certificates of participation and each participant of the
winning team also received a recipe book of the Portuguese cuisine.

After the competition it was time to party with delicious food from all the partner countries,
music, dance and the presence of all participants, students, teachers, host families, school
community and members of the Town Council and the Press.
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Dictionary
English
Lithuanian
French
Turkish
Polish
Portuguese
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Draugiški pokalbiai

Friendly conversations

Conversations amicales
Apresentação

Conversas Diárias

Rozmówki towarzyskie
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Our main aim was to show people in our communities that Europe isn’t only the
geographical place we live in, a group of countries that gather for economic reasons or
political interests. We wanted and managed to make our students realise that Europe is
much more than that!
Europe is people, culture, traditions and friendship! Europe is sharing and community
spirit! Europe is tolerance, help in good and bad times, it is recognising that we are a
people that share history, culture and are always there for each other!
But, if there are any doubts, read the text written by a Portuguese student, Hugo Augusto,
during our meeting in Vilkaviskis, Lithuania in October 2014. It really summarises the
ultimate goal of our Project.
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COMENIUS

As the young ones gazed at the view, they could feel
the cold and harsh kiss of the wind but they could
also feel a familiar warmth.
This feeling of heat surpassed the freezing air and
put a smile in the faces of all of the people.
However, where did this warmth come from? Forget
jackets, gloves, scarfs. It was something greater than that. It was friendship and
community spirit that put a flame in everyone’s heart!
It was happiness and a sense of wonder that fought the cold with valiant strength.
It goes to show that together adversities and obstacles disappear with ease, it goes
to show that it does not matter if you are tall or short, slim or fat, angry or nice.
There will always be people ready to lend a hand and help you get through a
rough time.
This is a wonder, this is friendship, this is experience, this is culture, this is
awesome, this is Comenius…
Hugo Augusto, PT, Oct.2014
That was the end of two amazing years. Our project ended and despite some difficulties,
we have for sure lots of new friends and better European citizens that are ready to lend
you a helping hand!

See you, friends! …
And thank you so much for being
part of our lives!
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