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Kako je počeo projekt ?
• živimo u Novom Zagrebu, strogo urbanoj sredini, nemamo 

nikakvih mogućnosti baviti se zemljom, niti saditi osim u tegle

• zaključili smo da smo zakinuti za uzgoj prirodnog zdravog, 
nešpricanog povrća

• Razgovarali smo o tome što je biljci potrebno za rast (zemlja, 
sunce i voda). To su uvjeti koje možemo zadovoljiti u stanu. 

• We live in Novi Zagreb, a strictly urban area, we have no 
opportunity to work with the soil, or to plant except in pots

• We concluded that we are deprived of growing natural, healthy, 
unsprayed vegetables

• We talked about what a plant needs to grow (soil, sun and 
water). These are conditions that we can also have in an 
apartment.



1. SOBNI KOMPOSTER (INDOOR COMPOSTER)



• Za biljke je potrebna kvalitetna zemlja. Iako smo 
za naše biljke koristili kupovnu zemlju zanimalo 
nas je kako nastaje zemlja i možemo li ju sami 
napraviti. U sobni komposter stavili smo malo 
organske tvari (kora od banane, lišće i list salate) 
na veliku količinu zemlje iz razloga da se smanji 
vrijeme postupka kompostiranja.

• Plants need good quality soil. Although we 
used store-bought soil for our plants, we were 
curious about how soil is made and whether 
we could make it ourselves. In our indoor 
composter, we added a little organic matter 
(banana peels, leaves, and lettuce) to a large 
amount of soil to reduce the composting 
process time.



U prvi odjeljak stavili smo koru od banane i zalili.

We put banana peel in the first part and watered it.



U drugi odjeljak stavili smo lišće i zalili. We put leaves in the second part and 
watered it.



• U treći odjeljak stavili smo list salate i zalili. We put a lettuce leaf in the third 
part and watered it.



• Izmjerili smo početnu temperaturu zemlje jer kada mikroorganizmi 
napadnu kompostnu masu, oslobađa se velika količina topline koja 
uništava uzročnike bolesti.

• We measured the initial 
temperature of the soil 
because when 
microorganisms attack 
the compost mass, a 
large amount of heat is 
released, which destroys 
disease-causing 
organisms.



• Promatrali smo promjene u komposteru, ali nismo primijetili ništa 
drugo osim da se kompostna masa smanjuje i postepeno nestaje te se 
pretvara u zemlju.

• We observed 
changes in the 
composter, but 
we didn't notice 
anything other 
than the 
compost mass 
was decreasing 
and gradually 
disappearing, 
turning into soil.





• Nakon dva mjeseca 
kompostna masa je 
u potpunosti 
nestala i ostala je 
samo zemlja.

• After two months, 
the compost mass 
had completely 
disappeared and 
only soil remained.



• Dobivenu zemlju iskoristili smo za dohranu vanjskog bilja.

• We used the resulting soil to fertilize outdoor plants.





2. RALIČITE 
VRSTE TLA

2. DIFFERENT 
TYPES OF SOIL



• Različite biljke 
uspijevaju na različitoj 
vrsti tla. Da bismo to 
dokazali izabrali smo 
tri biljke iz vrlo 
različitih podneblja 
koje trebaju potpuno 
različite uvjete tla za 
rast.

• Different plants thrive 
in different types of 
soil. To prove it, we 
chose three plants 
from very different 
climates that need 
completely different 
soil conditions for 
growth.



KAVA ARABICA 

• potječe iz Etiopije

• treba vlažnu i dobro 
dreniranu zemlju

• duboku posudu zbog 
dugačkog korijena

ARABICA COFFEE 

• originates from Ethiopia

• needs moist and well-
drained soil

• deep container due to 
long roots



SRETNI BAMBUS

• nije bambus nego vrsta 
dracene

• potječe iz Azije 

• uzgaja se u staklenoj 
posudi s korijenom u vodi

LUCKY BAMBOO

• is not bamboo but a type 
of dracaena 

• originates from Asia 

• is grown in a glass 
container with its roots in 
water



KAKTUS 

• sukulentna biljka 

• potječe iz sušnih 
dijelova Srednje i 
Južne Amerike

• uzgaja se u 
mješavini vrtnog 
tla i pijeska u 
jednakim omjerima

CACTUS 

• a succulent plant 

• originating from 
the arid parts of 
Central and South 
America 

• is grown in a 
mixture of garden 
soil and sand in 
equal proportions



3. ZAČINSKO BILJE - HERBS



Odlučili smo početi sa začinskim biljem zato što je vrlo jednostavno za 
uzgoj. Začinsko bilje okusom je djeci sigurno poznato samo je to trebalo 
osvijestiti i određeni začin točno imenovati. Uzgoj začinskog bilja 
omogućio je djeci da svim osjetilima dožive biljku. Djeca su biljke mogla 
promatrati, dodirivati, mirisati. Okus su djeca mogla doživjeti u jelima u 
vrtiću ili kod kuće pa smo razgovarali o tome i razmjenjivali iskustvo. 

We decided to start with herbs because they are very easy to grow. The 
taste of herbs is certainly familiar to children, they just needed to be 
made aware of it and correctly name a particular spice. Growing herbs 
allowed the children to experience the plant with all their senses. The 
children could observe, touch, and smell the plants. The children could 
experience the taste in dishes in kindergarten or at home, so we talked 
about it and shared our experiences.



ZAČINSKO BILJE / HERBS

PERŠIN          MENTA                  KADULJA                     RUŽMARIN

PARSLEY         MINT                     SAGE                            ROSEMARY

VLASAC                        KORIJANDER

SHALLOT                        CORIANDER                     





Djeca su mirisom doživljavala aromu peršina, intenzivniji miris bio je 
kada smo peršin otkinuli i usitnili.

The children experienced the aroma of parsley through smell, the smell 
was more intense when we plucked and chopped the parsley.



• Djeca su opisivala doživljaj mirisa peršina. 

Peršin miriše po: 

o „travi”

o „lišću”

o „livadi”

o „juhi”

o „prirodi”

o „šumi” 

The children described the experience of smelling 
parsley. 

Parsley smells like: 

"grass"

"leaves"

"meadow"

"soup"

"nature"

"forest"



Prezentacija 
Plakata

Poster presentation







• Djeca su mirisom 
doživljavala aromu 
mente, intenzivniji 
miris bio je kada smo 
mentu otkinuli i usitnili.

• The children 
experienced the aroma 
of mint through smell, 
the smell was more 
intense when we 
plucked the mint and 
chopped it up.



Djeca su opisivala doživljaj mirisa mente. 

Menta miriše po: 

o „žvaki”

o „čaju”

o „bombonu”

o „kremi”

o „nećem ljutom”

o „koktelu”

Children described the experience of 
smelling mint. 

o Mint smells like: 

o "chews"

o "tea"

o "candy"

o "creams"

o "I will not be angry"

o "cocktail"



Prezentacija 
plakata

Poster 
presentation







Djeca su mirisom doživljavala aromu vlasca, intenzivniji miris bio je kada 
smo vlasac otkinuli i usitnili.

The children experienced the aroma of chives through smell, the smell was 
more intense when we plucked and chopped the chives.



Djeca su opisivala doživljaj mirisa vlasca. 

Vlasac miriše po: 

o „luku”

o „malo ljuto”

o „blago kiselo”

o „salati”

o „ljutoj travi”

o „namazu”

Children described the experience of smelling 
chives. 

Chives smell like: 

"onion"

"slightly spicy"

"slightly sour"

"salad"

"hot herb"

"spread"



Prezentacija 
plakata

Poster 
presentation







Djeca su mirisom 
doživljavala aromu 
kadulje, intenzivniji 
miris bio je kada smo 
kadulju otkinuli i usitnili.

The children 
experienced the aroma 
of sage through smell, 
the smell was more 
intense when we 
plucked the sage and 
chopped it up.



Djeca su opisivala doživljaj mirisa 
kadulje. 

Kadulja miriše po: 

o „lijeku”

o „čaju”

o „sapunu”

o „pizzi”

o „pasti za zube”

o „sirupu”

Children described the experience of 
smelling sage. 

o Sage smells like: 

o "medicine"

o "tea"

o "soap"

o "pizza"

o "toothpaste"

o "syrup"



Prezentacija 
plakata

Poster 
presentation







Djeca su mirisom 
doživljavala aromu 
korijandera, 
intenzivniji miris bio 
je kada smo 
korijander otkinuli i 
usitnili.

The children 
experienced the 
aroma of coriander 
through smell, the 
smell was more 
intense when we 
picked and chopped 
the coriander.



Djeca su opisivala doživljaj mirisa korijandera. 

Korijander miriše po: 

o „bilju”

o „smrdi”

o „kolaču”

o „morskoj travi”

o „sapunu”

o „keksima”

Children described the experience of smelling coriander. 

Coriander smells like: 

"herbs"

"stinks"

"cake"

"seaweed"

"soap"

"biscuits"



Prezentacija 
plakata

Poster 
presentation







Djeca su mirisom doživljavala aromu ružmarina, intenzivniji miris bio je 
kada smo ružmarin otkinuli i usitnili.

The children experienced the aroma of rosemary through smell, the 
smell was more intense when we plucked and chopped the rosemary.



Djeca su opisivala doživljaj mirisa ružmarina. 

Ružmarin miriše po: 

o „parfemu”

o „žvaki”

o „vjetru”

o „hrani”

o „moru”

o „mesu”

Children described the experience of smelling 
rosemary. 

o Rosemary smells like: 

o "perfume"

o "chewing gum"

o "wind"

o "food"

o "sea"

o "meat"



Prezentacija 
plakata

Poster 
presentation





Svakodnevno smo brinuli o našem začinskom bilju. Zalijevali smo ga, špricali i 
trgali suhe listiće.

We took care of our herbs every day. We watered it, sprayed it and tore off dry 
leaves.



4. POVRTNO BILJE / VEGETABLES



SADILI SMO

WE PLANTED

KELJ / KALE

PATLIDŽAN   /  EGGPLANT

SALATU HRASTOV LIST   /   OAK LEAF LETTUCE

ZELENU SALATU /  LETTUCE

BROKULU  /   BROCCOLI 

RAJČICA / TOMATO



ZELENA SALATA

LETTUCE



SALATA 

HRASTOV LIST

OAK LEAF 

LETTUCE



KELJ

KALE



BROKULA 

BROCCOLI



PATLIDŽAN 

EGGPLANT



Salata i rajčica bile su poznate svoj djeci, međutim neke kulture poput patlidžana, 
brokule i kelja baš i nisu. Djeca su za njih čula i znaju da ih jedu, ali ih ne 
prepoznaju niti po slici ploda, niti po lišću sadnice. Zato smo izradili memori
kartice pomoću kojih su djeca kroz igru i imenovanje upoznavala posađene 
povrtne kulture. 

Lettuce and tomatoes were familiar 
to all the children, but some crops 
like eggplant, broccoli and kale were 
not. The children had heard of them 
and knew that they ate them, but 
they did not recognize them either 
by the picture of the fruit or by the 
leaves of the seedling. That is why 
we created memory cards that 
helped the children learn about the 
planted vegetable crops through play 
and naming.



• Svakodnevno smo brinuli o našem povrtnjaku zalijevali ga, špricali ga i 
orezivali suhe listove.

• We took care of our vegetable garden every day, watering it, spraying 
it, and pruning dry leaves.



Kroz projekt djeca su usvojila nove 
pojmove: sjeme, korijen, klijanje

• Upoznali začinsko bilje i njegovu 
upotrebu

• Upoznali povrtne kulture

• Spoznali da je za rast biljke 
potrebna svijetlost, toplina, 
zemlja i voda

• Naučila koje su radnje potrebne 
da bi u konačnici mogli uživati u 
plodovima 

• Spoznala ljubav prema biljkama 

Through the project, children 

acquired new words: seed, root, 
germination

• Learned about herbs and their 
uses

• Learned about vegetable crops

• Learned that plants need light, 
warmth, soil and water to grow

• Learned what actions are 
needed to ultimately enjoy the 
fruits

• Learned about the love of plants



ZAKLJUČAK / CONCLUSION

• Može li biti nešto ljepše i ukusnije od sviježih začina koji se mogu upotrijebiti u 
kuhinji i kasnije uživati u okusima hrane koju smo sami uzgojili okruženi mirisima 
prirode u svom životnom prostoru (vrtiću ili stanu). Kroz vlastiti uzgoj hrane stvara 
se određena veza s našom hranom. 

• Uzgoj začinskog bilja i povrtnih kultura u zatvorenom prostoru zahtjeva 
svakodnevnu i intenzivnu njegu zbog suhog zraka i topline biljke imaju pojačanu 
potrebu za zalijevanjem i špricanjem kako ne bi došlo do stvaranja suhih listova i 
klonulosti biljke. 

• Could there be anything more beautiful and delicious than fresh spices that can be 
used in the kitchen and later enjoy the flavors of food that we have grown 
ourselves surrounded by the scents of nature in our living space (kindergarten or 
apartment). Through our own food cultivation, a certain connection with our food 
is created. 

• Growing herbs and vegetables indoors requires daily and intensive care because of 
the dry air and heat, the plants have an increased need for watering and spraying 
to prevent the formation of dry leaves and the plant from wilting.



„Kada se čovjek pokuša boriti protiv 
prirode, on neizbježno izgubi. Priroda 
neizbježno pobijedi. Samo kad je čovjek 
dovoljno mudar da živi sa prirodom on 
može stići igdje.”

"When man tries to fight nature, he 
inevitably loses. Nature inevitably wins. 
Only when man is wise enough to live with 
nature can he get anywhere."

Elmer T. Peterson



Hvala na 
pažnji!
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