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EFFORT (Ecological and Local Food For Thought) Project has been a Erasmus Plus Youth Exchange
fhat Took place in Orkelljunga, Sweden. The young participants came from o different countries,
[faly, Hungary, Turkey, Finland, Romania and the hosTing partner in Sweden

Inspired by the growing importance of the local-food movement and the affention Towards health
and environment-conscious issues, the project aimed fo increase young people’s knowledge of the

benefits of local foods and 1o raise
thelr awareness about thelr own
mpacts on The environment

To fulfil its objectives, EFFORT
project incorporated the use of local
foods allowing young people To
develop their own recipes Through
several activities during The week. ke
As a result, This Youth Exchange has
been opening up The creafivity and




culTural awareness of ifs parTicipants, as well as

creafing an environment for inferculfural meetings with
food

EFFORT project developed Two cooking-based activities,
Dragons” Den Orkelljunga and Masterchef Orkelljunga
Through These acTivities, parTicipants have been divided

N working groups mixed by nationalify. In This way an ex-
change of infeculTural ideas has been made possible, To-
gether with the boost fo increase young people’s active
parTicipation and sense of enfrepreneurship.
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ParTicipants have also had the opportunity To reflect and
discuss all Together about The significance of local food
use as well as its implications and advantages.
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During Dragons’ Den Orkelljunga activi-
ty, participants have had the possibility to
develop their entrepreneurship skills and
Knowledge of the business of food. A

Participants have been given a number
of local food products and divided into
small groups. They have been required to
invent a snack recipe and cook it follow-
ing several factors such as using a certain
budget, its level of healthiness, trying to
produce less waste than possible and being
culbural aware. - K

Additionally, they also had the chance
to set up the design of their product and W
the details of their cooking business.
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After cooking their snacks, participants ‘
have been asked to present their final &
products to a jury composed of four
members.

During the presentations, the judges
tried each group’s snack and proceeded to
vote participants’ works through a series
of criteria: taste of the snack; level of
healthiness; attractiveness of the design;
name and level of professionalism of the
business. The group that got more scores,
won the competition.

Moreover, the participants have had the
chance to present their foods and recipes
to a larger audience during Orkelljunga’s
Cultural Day, an important event which
occurs every year in Orkelljunga, where
stands of local organizations and
companies are set up and municipality’s and
other cultural events take place
throughout the town.




Participants took part in an activity where they had to discuss the following
questions written on big flipcharts papers; working in small groups in order to
stimulate a joint discussion, they used post it notes to write down their answers.
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In the meamshile, beat the eqqs and. add
o inch o} salt, back nenner, red chulh

M%m@180° 4
Rell sut the dough inte a round baking tin. |
Tl the deugh with the wegetahler and -
Heere.
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I the meanushile, cut the chicken lreast inte slices.
Odd, salt amd nepper. Boil the tomate sauce, and, after Jous
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Salad with smokes 'ﬁbuou.
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. Chick2n Skewei s
},g edient: With Vegetabics, Cheese
_ & Muskrooms
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V0.3 db oil Jor 10-12 minutes.
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9200 gr of dark chocolate
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they are doulile in size. “Then add
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9900 g1 of dath chocolots cuam
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Dried Cranberries 2 Dlueberries

Hiscuits with Criocolate
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Erasmus+

| Erasmus+ is the EU’s programme fo support education, fraining,
4 youth work and sport across Europe. Organisations are invited o -
apply for funding each year To undertake creafive and

* worThwhile acTivities, including school educafion, further and
higher education, adulT education and The youth sector. [T offers
excifing opportunities for parTicipants To study, work, volunteer,
feach and Train abroad

" What is a Youth Exchange?

Youth exchanges alow groups of young people lage 13-30) from
~ different countries To meet, live TogeTher and work on shared
_ projects for short periods. On a youth exchange, you can
expect To parficipate in activilies such as workshops,
exercises, debafes, role-plays, outdoor activifies and more
AT The end of a YouTh Exchange, each parTicipanT receives a
Youthpass, a Tool To document and recognise learning oufcomes

gained during The period of exchange
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Integration For Allg
IFALL - Integration For Alla is a volunfeer based organizafion founded in 2013 in south of

Sweden, Orkeljunga. Our purpose is To promote inferculfural infegration af different levels and
counteract violence between cultures by creating meeting places for everyone

We organize weekly activities based on sporTs, language and homework support and

international evenings. We also take part in Erasmus Plus™ programs, applying for youth

and adult non-formal education projects both af local and infernational levels
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