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Our project

Peripatetic 2025. Walk and Learn is a project bein§ implemented ot Primary School Bol on the
)slond of BraC,

The project is led by our English teacher Zdravka KoljotiC, and alongside our school, schools from
1taly, Greece, Spain, and Turkey are also participating.

The project is conceived as an innovative initiative that combines physical activity and education,
with the §oal of learning through walking. It enables students from different schools to take part
ip octivities that integrate movement and outdoor learning. All activities involve the use of the

English language.




Our story

Rerediliie leaoning f8 Gyl an Movement can help increase concentration,

interesting and effective approach! and Jearning outdoors provides an

The combination of physical movement apporitunityitoiconnectitheoratical
knowledge with practical experiences.
Additionally, different routes that

correspond to themes offer interactive
and dynamic teoaching, which can be highly

and learning allows children to better
absorb information as they are

actively enfaged in the process.

motivating.




The project also highlights
creativity and critical
thinking os students
can create digital
projects such as
videos, imo.§es, or

reports based on their

experiences ond Share
them with students

from other schools.

] believe the project encourages
one of the most important
activities that has been lost
in recent times, which is
physical activity, specifically
outdoor learning that is
linked to physical activity,
contributing to the
students’ health,

The project also develops
social skills, as collaboration
with students from other
countries fosters socialization

and intercultural exchange.




It’s time to

go outside! ; |
\






We found a true spring delicacy: wild
asparagus, the queen of this season.
We learned how to recognize it,
where it grows, and how to harvest it

properly.




Asparagus (Asparagus officinalis)
grows in areas with partial
sunlight, making olive groves and
orchards ideal places to look for
them. Other habitats include
roadsides and ditches, parks, along
fences, and the edges of fields.
Asparagus is a characteristic plant
of the Mediterranean coast. It is
very popular along the Dalmatian
coast and in Istria. Wild asparagus
is thinner than cultivated varieties,
but much more flavorful.




Wild asparagus

Calcium, ma.gnesium, iron, zinc, iodine, Contain asparagusic acid So Your

folate, vitamin C etc. urine smells- it act as a natural

diuretic.

Rich in fibers, vitamin C and Is o low= carbohydrate vegetable,

antioxidiants-support the overall has o low §lycemic index— does not

health of the Kidney. cause o ropid increase in blood
sugor level.







Hippocrates, the ancient Greek
doctor, used asparagus to treat
diarrhea and vurethra pain. The
Romans appreciated the plant’s
gastronomic qualities and it was
also regarded as an aphrodisiac.
In the 16th century, asparagus
was served in the royal courts of
Europe and in the 17th century it
was cultivated in France for
Louis XIV.




They are very well
suited to
burned oand
cleared areas
where other
weeds have not
had the
opportunity to
take over all

the spoce.

Aspa.ragus loves
moisture and
wa.rmth, which is why
it §rows in the
spring. Depending on
the
weather £emperatu
re, the edible shoots
grow between
February and Moy,
1t is best to $o
harvesting after

the rain,




Asparagus — a Main
Mediterranean Dish

Asparagus is one of the main dishes of Mediterranean
cuisine, 1t can be prepared in many different ways, It's
great in risotto, pairs perfectly with pasta, and is
often used in soups. You can §rill it, add it to an
omelet, or simply blanch it and serve it with olive oil

and lemon,
We chose to make scrambled eggs with asparagus. I1t’s
o simple dish, but full of flavor and perfect for o light

Mediterranean meal,

No matter how it's prepared, asparagus always brings
a touch of the Mediterranean to the plate, reminding

P

us of the sun, the sea, and light, delicious food
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SCRAMBLED EGGS WITH ASPARAGUS




Wild Asparagus Workshop

—_—

We took part in ¢
which has become

oya.3us,
in this

workshop dedicated to the cultivation of wild asy
very popular activity due to the §rowing intere:

wild plant as o Rey ingredient in Mediterranean cuisine.

< W-C

During ’che WOr\ks op, We ]earned how to Yet:ogmze wi \
ho. - th ‘ e S oh/p-i’cs gr?‘?lﬁ d ho




Sustainable Development of
Asparagus in the School Garden

The cultivation of wild asparagus can be a profitable and
environmentally friendly activity that contributes to the
preservotion of natural resources and enriches the variety of local

products.

At the workshop, we learned thot asparogus con be successfully
cultivated and planted, and that §rowing wild or §arden aspoarafus is
very popular, especially in Mediterronean regions. However,
asparagus cultivation requires patience, as the plants often
produce their first quality harvest only a few years ofter planting.

We received wild asparagus seedlings as a §ift, which we will plant in

our school §arden and monitor their §rowth.
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In project:

Coordinator of the Eco-school:
Zdravka Koljatic

Students: Noa Ani¢, Luce Radostic,
Duje Buli¢, David Mrden, Marija
Leona Petek, Mariela Koljati¢, Niko
PaviSi¢, Marta Bakovié, Vicko
Fabijanovic

Link for walking tour:

https://www.youtube.com/watch?v=6YSp
XA39M4U&t=5s



https://www.youtube.com/watch?v=6YSpXA39M4U&t=5s
https://www.youtube.com/watch?v=6YSpXA39M4U&t=5s

Thank you for 3

your attention

P



PERIPATETIC 2025:
Setaj i UCi

Meduno.rodno RKonferencijo
“Gradimo odrZivo druStvo”
Sloveni ja., svibanj 2025,

Zdravke. KoljotiC, prof.,
Rordinatorica ERo-Skole Ny V4
Osnovna SKola Bol, Bol,

otok Bral



Na$ projekt

PeripatetiCki 2025: Hoda j i uCi je projekt Roji se provodi u Osnovnoj Skoli Bol na. otoku BraCu.
Projekt vodi naSa uCiteljica engleskog jezika Zdravka KoljatiC, o uz noSu Skolu sudjeluju i Skole
iz 1talije, GrCke, Spanjolske i Turske.

Projekt je osmiSljen Kao inovativna inicijotiva Kojo povezuje tjelesnu aktivnost i obrazovanje, s
ciljem uCenjo. Kroz hodanje.

omoguCuje uCenicima iz razliCitih Skolo sudjelovanje u aktivnostima Koje integriraju Kretanje i

)4 .
Cenje na otvorenom,

Sve aktivnosti ukljuCuju KoriStenje engleskof jezika.




NaSa prita

PeripatetiCko uCenje doista je zonimljiv i Kretonje moZe pomoCi u poveConju
uCinkovit pristup! Rombinacijo Roncentracije, o uCenje na otvorenom
tjelesnog Kretanjo i uCenjo omoguluje pruZe priliku za povezivanje
djeci bolje usva janje informacija jer teorijsko§ znanja s praktiCnim
su aktivno ukljuCena u sam proces. iskustvima.,

Osim toga., razliCite rute kKoje odgovaraju
temamo omoguCuju interaktivnu i
dinamiCnu nostavu, Sto moZe biti

izuzetno motivira juCe.




Ovo je zaisto fantastiCan
dodatak projektul
Meduna.rodna
Suradnjo putem
eTwinning platforme
omoguCuje uCenicimo.
iz razliCitih zemaljo
razmjenu iskustova i

Sirenje vidike.,

Sudjelovanje u Setnjoma Koje
odgovara ju obroazovnim temama
moZe im pomoCi da. bolje razumiju

Kulturne i obrazovne razlike,

CineCi uCenje §lobalnijim i
povezanim, Ova.j pristup takoder
potiCe razvoj vjeStina Rao Sto su
Romunika.cijo, Suradnje i RritiCko

rozmiSljonje.

TijeRom projekta Koriste se
rozne tehnologije poput pametnih
telefona ili tableta za
doKkumentiranje njihovih Setnji,
fotografiranje zanimljivih
predmeto te dijeljenje svojih
otkriCo s portnerima iz drugih

SKola.,




Vrijeme je za

iCi vankal ; |
\






Pronasli smo pravu proljetnu deliciju:
divlju Sparogu, kraljicu ove sezone.
Naucili smo kako je prepoznati, gdje
raste i kako je pravilno brati.




Sparoga. (Asparagus officinalis)
raste na podruéjima s djelomicnom
suncevom svjetloS¢u, u maslinicima

i voCnjacima koji se Cine idealnim
mjestima za njezino pronalaZenje.

Ostala staniSta vklju€uju rubove
cesta, parkove, uz ograde te rubove

polja. Sparoga je karakteristi¢na
biljka mediteranske obale. Vrlo je
popularna duz dalmatinske obale i
v Istri. Divlja Sparoga je tanja od
kultiviranih sorti, ali je mnogo
aromaticnija.




Divlja Sparoga

SadrZi asparaginsku kiselinu, zbog
Cego. mokraCa ima specifiCan miris

Kalcij, magnezij, ie]jezo, cink, jod,
folna kiselina, vitamin C itd,

—djeluje Koo prirodni diuretik.

Bogata vlaknima, vitaminom C i PovrCe s malo ugljikohidrata., ima

antioksidansima — podrZave. nizak §likemijski indeks — ne

cjeloRupno zdravlje bubrega. uzrokuje nagli porast razine
SeCera u krvi.







Hipokrat, stari grcki lijeCnik,
koristio je Sparoge za lijeCenje
proljeva i bolova u mokracnoj
cijevi. Rimljani su cijenili
gastronomska svojstva ove
biljke, a takoder se smatrala i
afrodizijakom. U 16. stoljecCu
Sparoge su se posluZivale na
kraljevskim dvorovima Europe, a
v 17. stoljeCu uvzgajale su se v
Francuskoj za Luja XIV.




Vrlo dobro
uspijeve. ju no
spaljenim i
oCiSCenim
podruCjima §dje
druge Rorovske
biljKe joS nisu
imale priliku
preuzeti sav
prostor.

gparoga voli viagu i
toplinu, zbog Cego
raste u proljeCe.
Ovisno o vremenu i

temperaturi, jestivi
izdanci rastu
izmedu veljaCe i
svibnja. Nojbolje ih

je brati nakon KiSe.




Sparoga — glavno
mediteransko jelo

Spo.roga Jje jedno od §lavnih jela mediteranske Kuhinje.

. MoZe se pripremiti na mnogo rozliCitih naCina. 0dliCna

.'-;”'\“ je u riZotu, savrSeno se slaZe s tjesteninom i Cesto se

‘ Roristi u juhama. MoZete je peCi na roStilju, dodati u
omlet ili je jednostavno blanSirati i posluZiti s

moa.slinovim uljem i limunom,
Odobrali smo nopraviti Ka.jganu so. Sparogama. To je
jednostavno jelo, ali puno okusa i savrSeno za lagani

mediteranski obrok,

Bez obzira na naCin pripreme, Sparoge uvijek donosi okus

Mediterana na. tanjur, podsjeCajuCi nos na sunce,

P

more i laganu, ukusnu hranu,
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KAJGANA SA SPAROGAMA




Radionica o divljim Sparogama

—_—
Sudjelovali sme na rodionici posveCenoj uzgoju divlje Sparoge, Kajo je

postala vrlo popularna aktivnost zbo§ sve veCe§ interesa zo ovu divlju

biljku Koo KljuCni sostojok mediteronske Kuhinje. TijeKom radionice

f\\ smo K epoz t;‘ﬁ'i'vlju Sparogu U prirodi, Koji su idealni UVJe":
i v:lno ubro.{:l bez oSteCivanjo bllJlég;?e:\ oder s

rast te kcho jep

~ najbélje n TN

b Sl
\!

inam

Ne ¢



Odrzivi razvoj Sparoge v
Skolskom vrtu

Uzgoj divlje Sparoge moZe biti profitabilna i ekoloSki prihvat]jive
djelatnost Kojo doprinosi oCuvanju prirodnih resurse i obogaCuje
ponudu lokalnih proizvoda.,

Na radionici smo nauCili da se Sparoga moZe uspjeSno uzgojoti i
saditi te da je uzgoj divlje ili vrtne Sparoge vrlo popularan, posebno
u mediteranskim krajevima. Medutim, uzg§oj Sparoge zahtijeva
strpljenje, jer biljke Cesto da.ju prvu Rvalitetnu berbu tek nekoliko

godina. nakon Sadnje.

Dobili smo sadnice divlje Sparoge Koo poklon, Koje Cemo posaditi u
naSem Skolskom vrtu i pratiti njihov rast.







U projektu:

Koordinatorica Eko-Skole: ZdyavKa
KoljatiC

UcCenici: Noa AniC, Luce RadostiC, Duje
Buli€, David Mrden, Marijo Leona Petek,
Marielo. Roljoti€, Niko PaviSiC, Marta
BakoviC, Vicko FabijonoviC

Poveznica za video Setnje:

https://www.youtube.com/watch?v=6YSp
XA39M4U&t=5s



https://www.youtube.com/watch?v=6YSpXA39M4U&t=5s
https://www.youtube.com/watch?v=6YSpXA39M4U&t=5s

2% HVALA
NA PAZNJI
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