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Working on the project..



The project directly involved 12 classes: 
6 of primary and six of secondary 
school.

The worked in pair and shared the 
topics of the project.



From wheat to bread…..

The students did  their research about  
cereals:
how they were cultivated in the past 
and how they are cultivated now                  



Students’ works
They realized ppt presentations



Posters

They made comparison between 
different countries about the way 
people cultivated cereals



Bread, bread, bread……….



How did Egyptian, Greek, Roman and medioeval people 
make bread?



Videos



Making bread

A baker teaches our students how to make bread..



The students quickly and happily learn how to do it….



They finally and proudly can admire and taste their products!



Olives and oil

The students made their historical 
research about origins,  cultivation and 
uses of olives and oil.



“Orto in condotta”

In november they participated to 
“Orto in condotta”  a national event 
organized by Slow food, that 
consisted in tasting 3 different oil 
coming from the north, the center 
and the south of Italy.



3 different oils and 3 little 
slices of bread: guess what 
will be the best!
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A singular Christmas tree

The students studied 
the right principles 
of the healthy 
nutrition and so they 
decided to realize 
particular 
decorations.. 



A singular Christmas tree 

So that they 
transformed the 
usual Christmas 
Tree …into  
something 
different ... a 
Chistmas FOOD 
PYRAMID. 



Fruits and vegetables

Carbohydrates

Fats, milk, yougurt… 

Meat, fish and eggs 

Desserts



Making wine

The students 
asked their 
grandparents 
how did they 
do the 
wine….



Then wrote and drew what their grandparents 
told them. 



This time just theory! No tasting!!



Healthy regional recipes

The students 
searched, collected,  
prepared and finally 
tasted typical 
recipes both salted 
and sweet.



A recipe book



Cakes made and tasted at school by the students



Healthy life style

The students 
compared different 
kind of diet, they 
decided that the 
mediterranean one 
is the most 
recommended, but 
it is necessary to 
do regular physical 
activity. 



They also discovered that many of them 
don’t eat so smart and don’t move a 
lot!!



The logo

The logo synthesizes our national flag colours, some typical 
mediterranean products – olive, pear, tomato – and the 
physical activity. The final product  was realized with the 
teacher’s help.



Italian students and teachers send 
you their best wishes and they are 
looking forward to meet you!


