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Project partner organizations  collected good practices from the fi eld of adult education and 

inspirative  activities connected  to the project topics. So all of them are practical  activities  

related to sustainability,  environment , climate change mitigation, cultura l heritage, art and 

creativity. During the project  the participants  experienced  these activities  in each others 

region and tested some of these activities  in their own countries  to improve  their work . We do 

hope that other interest ed organizations can make a really good use of this collection  for our 

common future . 

 

Good practices from Czechia  

Custom Drawing Carbons 

Charcoal drawing is one of the oldest drawing 

techniques. Everyone from the first prehistoric 

artists to t he most famous giants of world painting 

such as Rembrandt or Picasso drew with charcoal. 

Carbon for the drawing is created by the charring of 

wood due to the lack of air during its burning. The 

coal is then modified as needed, e.g. by infusing it 

with vege table oil. In order to make charcoal, we 

have to collect the wood of deciduous trees in 

advance - linden, willow, alder. We leave the sticks 

with a diameter of 1 -1.5 cm soaked in water for a 

night or two so that the bark can be cut off better. 

After peelin g the bark, we store the sticks in a metal 

container with a lid, where we make a small hole in 

the lid through which gases and steam will escape. 

Place the container with the twigs inside on the fire, 

just before roasting the burritos on it. After about 20  

minutes, remove the container from the heat. The firing 

time may vary, depending on the thickness of the twigs and 

the type of wood. After it cools down, we can draw with the 

carbons right away and it doesn't differ from the bought 

ones except for the dis tortion.  

Needs: twigs with a diameter of 1 -1.5 cm, a knife-cutter, a 

metal container with a lid and something to make a hole in 

the lid. Duration: approx. 1 hour  
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Making egg tempera  

It is documented that already in ancient Egypt they used egg tempe ra to paint mummies. 

Since ancient times, this type of tempera has been used almost continuously, but only during 

the Middle Ages did it take a really significant place. Painters used this tempera to illuminate 

books and panel paintings, e.g. icons. In the 15th century, however, a change occurred with 

the discovery of oil painting, and this technique gradually disappeared from painters' 

workshops. But really little is needed to prepare this tempera. Clay, coals, soot from the 

chimney, ash, crushed brick, crushed chalk-kaolin can serve us as pigments, which we crush 

and pour through a sieve individually into small bowls. We carefully add water to them spoon 

by spoon until the pigment has a mushy consistency. Separate the yolk from the white in a 

separate bowl  and add a few teaspoons of water to the yolk. The yolk serves as a binder so 

that the paint does not peel off the paper or canvas afterwards. Instead of the egg yolk, we 

can also use linseed or orange oil, which serves as a preservative, but it is not nec essary. Mix 

the egg yolk with the pigment mixture 1:1, if the mixture is too thick, dilute it with water or 

egg yolk, and if it is too thin, add pigment. If the consistency is right, we can start painting 

right away!  

Needs: coals, ash, bricks, clay, bowls, strainer, eggs, tablecloth, grinding stones, water, brushes  

Duration: approx. 1 hour  

After a snack, for which you can use, for example, a fresh natural smoothie, which is described 

in the one -day program below, you can start preparing for the evening acti vities.  
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Insect house building  

The current way of farming, especially the use of high doses of pesticides when growing 

canola, results in a huge decrease of insects in our nature. In addition, thanks to the vast ropes 

of fields without draws and boundari es, insects do not have enough natural habitats.  

That is why it is good to prepare suitable habitats 

for helpers from the insect kingdom in the 

garden. Pollinators (solitary bees) as well as 

predatory insects that feed on aphids (goldflies, 

ladybugs and their larvae, firefly larvae, 

sticklebacks, fireflies, etc.) or snail eggs (spiders, 

spiders, woodpeckers) will surely appreciate the 

insect hotel. You can buy a ready-made one or try 

to stack various hollows, straws, perforated 

bricks, dry leaves, wood, etc. into the wooden 

frame yourself.   

Honey bees like to fly into these houses, where 

they first deposit a mixture of pollen and nectar 

into the long crevices, on which they lay one egg. 

Finally, they close the chamber either with pieces 

of clay (the wall " walls up" the opening) or with 

sewn pieces of soft leaves (upholstery 

"upholsters" the opening). Thus, there can be several 

chambers in a row along the entire length (depth) of the 

crack. Between each chamber with an egg there is again a 

partition made of clay or leaf. Once the bees have 

completed their development, they gradually work their 

way out. The one that was loaded last turns out to be the 

first.   

Interesting to try:  

If you have a piece of transparent tubing with an internal 

diameter of 8 mm or a p lastic tube available at home, you 

can drill a larger hole and insert this transparent filling 

into it. If a bee likes this particular chamber, you can watch 

the development of the larvae from egg to adult from time 

to time.  

In this way, natural biological  control of plant pests will take place in your garden, and solitary 

bees will take good care of the pollination of fruit trees and shrubs.  
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Honey bees, which we keep for honey production, prefer 

to fly to collect pollen and nectar in rapeseed fields or on  

flowering linden trees, because it is a large and reliable 

source of food for the entire bee colony. We should 

welcome these solitary bees in our gardens, because 

they work alone and the fruit trees are closer.  

You can view the life of solitary bees on Pe tra 

řpĔlÚjgkrÚ#o sa^oepa6 dppl6++lapn]opal]jgkr]*_v+* Oda 

managed to shoot some very interesting short videos of 

the life of horned masons that settled on their balcony.  

You can see an overview of other insect species that can 

stay in the insect hotel on t he poster here: www.MB-

eko.cz/zahrada 

 

 

 

 

 

Suitable season: Spring - autumn 

Number of people: Max up to 10 people 

Suitable environment: Indoors and 

outdoors - tables and chairs 

Type of activity: Polytechnic 

Time required: 1 ς 1.5 hours 

Tools and material: 

Hollow stems of some plants (Chinese 

ornamental plant, knapweed, reeds or 

elder branches with soft pulp (bees dig 

here, but it is more laborious for them) 

Garden shears 

Toilet paper rolls 

Empty cans (for example, from peach 

compote) 

Gypsum and water + container and stick 

to mix it 

Markers 

http://www.mb-eko.cz/zahrada
http://www.mb-eko.cz/zahrada
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Linocut  

Linocut is a relatively new graphic technique of 

printing from a height. This technique is used for 

the production of posters, art prints, or prints on 

textil es. 

Linocut was first used in industry to print 

wallpaper patterns. It was first used by members 

kb pda @ea >nõ_ga cnkql ej -5,1ƒ1913 to create 

free graphics. Back then, lino was not the PVC we 

know today, but a mixture of cork and linen 

fermage. The multi -colored version of this 

technique is very popular, where we can use one 

or more matrices. When using only one matrix, we 

achieve a color press using the reduction 

technique, i.e. we gradually tear off and print each 

color separately.   

To prepare the prod uction of this technique, you 

need old lino (PVC), pencils to redraw the motif, 

special and linocut trowels. Material suitable for 

printing is paper or any piece of fabric, for example old clothes that need to be revived. This 

block takes approximately thr ee hours, in which time you should be able to engrave the 

matrix with the motif, as well as print and iron the 

print onto the fabric.  

First of all, you need to think and design a motif, 

which you will then redraw on lino and then 

engrave. When engraving, we use spades of 

different sizes and care is needed when handling 

them, as the spades are sharp, so never carve 

against your own hand. After that, the fabric color 

is transferred with the help of a roller onto the 

matrix you have engraved. The matrix is pla ced on 

the material that will be printed on, and its own 

weight pushes it into the fabric or paper, or we 

can use a binder's bone to help the color adhere. 

After the paint has dried, iron the motif from the 

reverse side and fix the print.  

This technique is  not manual or time -consuming, 

so it is suitable for any creative enthusiast. In the 
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end, you will take away a product from this block that will continue to serve you and at the 

same time you will be able to show off your own original print.  

Needs: old lino, t-shirts or canvas bags, paper, oil paint, textile paint, iron, linocut roller, 

linocut spades, pencils, ruler, cutter, possibly a bookbinding bone  

Fried Carp 

In parallel with this activity, we can start preparing 

lunch after eleven o'clock. You need t o collect 

firewood, prepare a fire pit and start a fire. This should 

be done by one of the organizers, but of course a 

capable participant can also be entrusted with it. If 

one of the participants does not know how to make a 

fire in nature and take care of  it, it can be explained 

and demonstrated to him during the course. For 

example, all participants can go to collect wood during 

the break, this will accumulate enough wood and it 

will not be necessary to go further for it. The chosen 

lunch is carp. 

We start the fire on a flat, clear place so that there are 

no sources in its vicinity or above it that could easily 

catch fire. For this reason, for example, we do not 

make a fire in the forest or in dry grass. We start the 

preparation of the fire pit by raking the top layer of 

soil from leaves and grass, possibly by digging a 

low pit in the dirt. We will surround the edge of the 

fireplace with stones, which will prevent the 

flames from spreading outside the fireplace. We 

find stones, for example, in a stream. To make a 

fire, we traditionally use birch bark, which works as 

an excellent fire starter even when wet. We first 

place small conifer twigs on it, the so -called tongs 

$n]ppha( pnai^ha( od]Ś% ]j` pdaj pdej pseco kb `nu 

wood on it. We can push them into the fl ame by 

hand so that their largest volume starts burning. If 

it succeeds, we already add medium sticks. After 

them, large or wet ones can come next. It is 

advantageous to build as large a fire as possible at 

the beginning, this will create coals that will h old 

Ingredients:  

Killed, gutted carp, bo iled potatoes, 

sour cream, mayonnaise, pickled dill, 

red onion, white onion, parsley, salt, 

pepper, breadcrumbs, plain flour, 

sliced almonds, egg, dill oil, lemons, 

sunflower oil  

Tools: 

Knives, boning knives, wooden 

spoons, cutting board, spoons, 

colander, bowls, kettle, wood, grill 

tongs, oil dispenser  
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the heat and it will be easier for us to keep this fire even as moderate.  

Time required - depends on the experience of the participants, but min. 2 hours  

Target audience: 15+ if they don't mind the sight of a 

dead animal and blood  

This dish is a classic course on Czech Christmas Eve 

tables, although there are many people who exchange 

carp for the classic schnitzel. This fish has been present 

in our country since the Middle Ages, mainly because of 

the pond farming tradition in southern Bohemia and 

Christianity (fish is not considered meat during fasting). 

More traditional is the recipe for black carp, in which the 

fish is served in a thick sweet sauce with a dumpling. 

Frying in a three-pack for Christmas did not appear for 

the first time in our country u ntil sometime during the 

20th century.  

In our cooking, we tried to keep the basic elements and 

at the same time add something new to it, in order to 

show ourselves that classics can be made differently. The fish from the nearby farm were 

killed and throw n out the day before. We cleaned and cut them on the spot. The cleaned 

fillets were seasoned and wrapped in the traditional Czech flour -egg-breadcrumb coating. In 

our three -pack, we added almond flakes and thyme to the breadcrumbs to make it crunchy 

and fragrant. Everyone makes traditional potato salad a little differently, and we also wanted 

to prepare an alternative, healthier version. We therefore lightened the salad with sour cream 

and pickled dill. On the plate, we finished the salad with finely choppe d red onion and parsley 

and drizzled with dill oil. We fried our carp fillets in a cauldron on fire, in a high layer of oil 
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until golden.  

The result was excellent, we all really liked the food. Even those who do not normally eat carp 

praised it. The vegetarians only had a salad for lunch, which they liked very much. A possible 

interesting extension of this program would be the use of whole fish, which the participants 

could prepare and gut themselves, or at least learn how to do.  

Stuffed potato dumplings  

Dumplings as such were created sometime during the Middle Ages, but they looked far from 

the way we know them today. Crumbled pieces of bread or rice were often added to them. In 

the 19th century, our Austrian neighbors took them to their most refined form with their 

Viennese dumpling, which does not lack herbs or 

pieces of browned bacon.  

Here in the Czech Republic, we had plenty of 

potatoes since the discovery of America, and our 

housewives used them to invent all kinds of 

dishes and also all kinds of dumpl ings. Whether it 

s]o ŚqhÚjgu $kbpaj oanra` ]o ] i]ej _kqnoa( 

sprinkled with poppy seeds, sugar and butter, 

similar to Italian gnocchi) or side potato 

dumplings, it always turned out well and we 

Czechs adore dumplings. 

Time: 40 min + 50 min cooking and cool ing the 

potatoes  

Target group: 10+ 

This dish combines a lot of ingredients that are 

close to us Czechs, such as potatoes, pork, onions, 

seasonal fruits, jam, etc. 

Method: 

Boil a pot of lightly salted water. Weigh, wash the 

potatoes, put them in the prepar ed pot. Cook until 

soft, about 15 minutes, depending on the type and 

size of the potatoes.  

Meanwhile, prepare the fillings. Cut the smoked 

meat into small cubes and put it in a pan with a 

little water and heat it slowly. This way, the meat 

will release its  fat and fry in its own juices. Finely 

Ingredients for about 25 dumplings:  

dough: 1 kg of potatoes  

ü 2 eggs 

ü 300 g coarse/semi -coarse flour  

ü salt 

Fillings + sprinkles  

ü 500 g bacon/smoked  

ü lard 

ü sour cream 

ü she yawned 

ü butter  

ü breadcrumbs 

ü crystal Sugar 

ü powdered sugar  

ü chive 

ü onion  

ü seasonal fruits like apricots, 

strawberries...  
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chop the onion and remove the browned meat from the pan. Heat the meat roast, add a little 

lard and pour in the onion, which should start to fry. Lightly salt, sugar and fry until golden, 

then set aside. 

Melt the butt er in a pan and add the breadcrumbs/gingerbread. Fry until golden and set aside.  

If the potatoes are soft when pierced with a fork, drain them and finely grate the cooked 

potatoes on a grater. Allow to cool and then mix with the flour and eggs. Make a smoo th, 

compact dough. 

Boil a pot of water for the dumplings and add salt to taste to give the dough a taste.  We flour 

the table generously and turn the dough out onto it. We shape it into an even cylinder, or 

several cylinders of the same size if we are makin g a larger amount of dough. Cut the roll into 

approx. 14 pieces with a knife.  

We squeeze each piece to the side and put a teaspoon of our preferred filling in the center. 

We flour our hands and close the filling inside the dough.  We drop the finished dumpl ings in 

small portions into boiling salted water. Cook for about 7 -12 minutes, depending on the size 

of the dumplings.  

Serve sweet with melted butter, powdered sugar, toasted breadcrumbs, or salty with fried 

onions, chives and sour cream. 

The advantage of this dish is that during its preparation it allows the involvement of a large 

number of participants according to their abilities. At the same time, it is practical that it is a 

meal that can be easily prepared in the form of meat or meatless, depending o n the kind of 

participants you expect. After lunch, participants can rest while listening to a presentation on 

herbs and their use in healing and gastronomy. This is followed by the preparation of the 

herbal smoothie itself.  

Number of people: Max up to 10 people  

CHEESE SPREAD 

Tools and material:  

ü Bowls,  

ü knives, 

ü cutting boards  

 

Raw materials: 

ü Cottage cheese, spreadable butter Salt  

ü Hard cheese 

ü Fresh herbs ƒ chives, parsley, basil, fennel, etc. and edible flowers for decoration  

ü Whole grain bread or (sourdough) bread  

We mix a base of spreadable butter and cottage cheese and add chopped herbs. Chives, parsley, basil, 

chives, cloves of garlic and the like are suitable. Depending on taste, we can also add a little grated cheese or 

salt. Spread the spread on sourdough bread or whole grain bread and decorate with edible flowers. 
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Use of herbs 

Suitable time of year: all year round (lemonade only during elder blossom)  

Suitable environment: Indoors or outdoors - tables and chairs 

Type of activity: Food preparation, cooking  

Time required: 1 hour  

Information on the topic for the lecturer:  

Collection of herbs  

We start collecting herbs in March and April and we can collect them until the first frosts.  

Whenever we collect herbs in the wild, we must be sure that it is a clean environment, where 

no chemical sprays were used, no cars were driving, or no dogs were walking). We collect the 

herbs carefully so as not to damage the whole plant (do not pull it out by the roots) and we 

take the amount that we really use. Herbs are a gift and should be treated with respect and 

humility.  

Collecti on techniques are different, depending on which part of the plant we need. Roots (for 

example, comfrey or horseradish, horseradish, etc.) are usually collected in early spring 

before the leaves sprout or before winter, when the leaves are already retracted . In the spring, 

we collect the flowers of herbs and trees (linden, without black). Later, whole flowering stems 

are collected. In autumn, we also harvest medicinal fruits. Spread the smaller flowers on 

sieves or cloths. We cut off lavender, motherwort, sa ge, wormwood and other flowering herbs 

whole with scissors. We hang the whole threads upside down in bundles and let them dry 

well. We store wholes in canvas bags. Grate and grind until just before use. Well -dried herbs 

last us 1 year. We regularly check them to see if moths have gotten  into them.  

Herbs can be used fresh either for direct consumption, to flavor water with slices of lemon 

(mint, lemon balm, mallow, calendula, thyme...) or in cheese and other spreads and salads.  

Teas, infusions, decoctions, oils, vinegars or tinctures are prepared from herbs. They can be 

used in cosmetics as well as components of ointments and creams. Their use is really wide.  

Salads with edible flowers  

@]uhehu bhksano ]na a`e^ha ]j` ranu ckk`( `a_kn]pa ] _h]ooe_ řkl o]h]` seph them, for example.  

Carrot salad with apples decorated with marshmallow and lemon balm.  

Purple Moorish mallow, orange marigold, yellow fennel flowers and blue borage flowers 

wonderfully decorate a simple cucumber salad.  
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Watercress is edible whole - stems, leaves, flowers and seeds. Its hot taste is reminiscent of 

radishes and horseradish. You can also eat begonia flowers (they are more acidic than sorrel) 

(for more, see e.g. Flower Cookbook - F]j] RhgkrÚ% 

 

Sparkling Lemonade from Black Elder Flowers 

Boil about 2 liters of water with 0.5 kg of sugar 

and let it cool. Put at least 15 flowers without 

stems (or even 30 pieces) in a large cucumber 

bottle. Add 2 sliced lemons and fill the bottle 

with boiled, cooled sweet water. Let it stand in 

the sun for 1 week,  tied with a cloth. Then drain, 

store in the fridge and use soon.  

Other tips:  

Herbal oils, vinegars and tinctures  

It is produced by macerating selected herbs in virgin olive or sunflower oil (or apple cider 

vinegar) for at least fourteen days in a closed b ottle in the sun. Then the macerate is strained 

and stored in the refrigerator. A tincture can be prepared in the same way. Herbs are then 

macerated in alcohol (for example watercress or coneflower - Echinacea, which have 

disinfectant effects).  

Seasoning mix  

Prepare a seasoning mixture for cooking and baking from crushed dried herbs (we can also 

use a food processor for chopping). It may contain: 

lovage, celeriac and parsley, fennel, thyme, sage, 

basil, sage, marjoram, as well as some mallow and 

calendula, which add interesting color to the 

mixture. It is a really excellent seasoning for 

soups, meat mixtures, stews, but also for 

vegetarian dishes and legumes.  

Dandelion  syrup (a universal recipe for all herbal 
syrups) 

We pick about 2 liters of dandelion head s. We 

pluck when it is dry and sunny, not in the evening 

when they close. Boil two liters of water and 

dissolve 40 g of citric acid in it. Then pour cooled 

water over the dandelion flowers. Add two well -

washed and chopped organic lemons, including 

Tools and materials: 

ü Large cucumber bottle (4l)  

ü Sieve, colander 

Raw materials: 

ü 0,5 kg of sugar  

ü 2 lemons 

ü Elderflowers (pick them in full 

bloom in sunny weather, but not 

those that have bloomed!)  
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the peel . Let it soak overnight. After 24 hours, strain through a clean and dry diaper or canvas 

(we should not use fabric softener when 

washing) and squeeze. Pour into a five 

liter saucepan and add 2 kg of sugar. Heat 

pk 4, ¬?( ]j` pdaj i]ejp]ej pda 

temperature for 20 minutes. Finally, we 

pour the syrup into steamed bottles with 

screw caps and turn them upside down or 

lay them down. The syrup will last us until 

next spring. It is excellent for digestion 

and liver support, and it is also very good.  

For a more interesting aroma, 0.5 l of 

dandelion can be replaced with 0.5 l of 

dried linden flower or add nettles and ivy. Enjoy your meal!  

Medicinal teas  

Herbs can be collected fresh in season or dried for the winter. We can try different 

combinations, such as how they taste or what medicinal effects the herbs have. Various 

combinations of mint, honeysuckle, yarrow, motherwort, chamomile, linden and elderberry 

are suitable for regular drinking. However, we do not drink any herbal tea for a long time and 

alternate differe nt types of herbs  

Our experience 

We worked with herbs 

very often with clients, 

almost at every visit. 

Picking what is 

currently blooming is a 

natural way for clients 

to train gross and fine 

motor skills, it helps 

them to get an idea of 

what time of year i t is. 

Plus, making any food is 

the best motivation.  

The program ends with 

this workshop in the 

afternoon. If it were 

short, you can add, for example, a walk around the neighborhood to identify herbs and trees 

found, or any program from the two -day program mentioned above.  

Examples of using herbs 

ü for coughs, use plantain, hyssop, sage, 

motherwort and moorish mallow  to help clear 

mucus 

ü again, without and linden works best for colds  

ü for good digestion, a mixture of sage, mint and 

chamomile is suitable  

ü lemon balm, St. John's wort and lavender with 

rose for relaxation and good sleep  
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Good practices from Hungary  

Wood carving 

Wood carving is an ancient creative activity, it 

greatly improves creativity, spatial vision, and the 

sense of beauty. With it, we can learn to draw and 

get to know wood better as a living materi al, its 

exploitable possibilities.  

The carver must understand the use of tools, their 

maintenance, and especially their sharpening. 

Wood carving is a creative work that creates 

peace of mind and harmony, fills up the 

participants of the exercises, inspires  and inspires 

the person, who always wants to do it afterwards.  

For beginners, trees with a soft and homogeneous 

structure are always recommended for starting the first exercises and attempts. Raw wood is 

much easier to carve than dry wood, but really bea utiful and durable pieces can only be made 

from multi -year, professionally stored and preferably naturally dried wood. What dries after 

carving warps and cracks. 

The most suitable wood materials are linden and alder. 

Their soft, homogeneous fiber structure  and high wax 

content guarantee pleasant carving. Due to their color 

and nicely drawn grain, cherry and walnut are very 

popular wood materials. Maple wood and plum wood 

enjoy versatile use. Pear wood, which is harder than 

the previous ones, is best suited for wood carvings. If 

you manage to get thuja wood, the eye -catching color 

in itself can provide a cavalcade and become a real 

miracle in our hands.  

 

In the Kosariska forest center, nothing is more obvious 

than the use of this locally available, unlimited natural 

material, making useful and decorative objects during the individual sessions.  

In the following, we present two simple, introductory exercises that can give the participants 

of the sessions a quick sense of success and inspire them further in the f ield of getting to 

know woodcarving.  
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At the beginning of the session, we draw attention to the fact that the tools are sharp and can 

cause accidents, so the exercises should be performed with extra caution so that everyone 

leaves with at least as many fin gers as they came 

with. And have a first aid kit nearby.  

Carving an elder ring  

Part of this exercise is an introduction to the use of 

the device, and on the other hand, we use it to gain 

first experience. For preparation, collect fresh elder 

branches, about 3-4 cm thick, and slice them into 1 -2 

cm wide discs with a saw or a cutting disc.  

Each participant chooses a disc they like, and we 

start to carve the center with the knife until it is 

completely pierced. After that, we widen the hole 

with circular movem ents until we can pull it 

comfortably on our finger. The bark can also be 

peeled off, and the stripped surface can be made 

unique with simple patterns. (arcs, waves, 

ejo_nelpekjoƝ% Kg( pd]p s]o na]hhu a]ou( s]oj#p ep; 

Wedge carving  

With this technique, a new world opens up to us, we level up, the use of tools also becomes 

more varied, although the use of basic knives is 

recommended for beginners.  

Wedge carving requires a cutting technique, which means 

that it is not enough to just press the knife, but the edge of 

the knife must also slide slowly to cut the wood fibers. It is 

not necessary to highlight the samples in one step. We can 

also remove the shavings in smaller pieces until the pattern 

is formed.  

 

When choosing a knife, we hold the knives. Let's try them! 

The grip of the knife is important to us, as we will use it to 

exert force in the future. The design of the knife blade 

affects the shape of the easy -to-carve pattern. We cannot 

highlight a pointed pattern with a duller -pointed knife. We 

cannot hold the wide -bladed knife in a curve with a small 

curved pattern. In practice, there are many different types 
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of knives, so we can buy almost only the basic knives immediately in the trade. The specially 

shaped knives required for individual samples must be or dered, produced, or possibly made 

by us. In the past, shepherds in the Carpathians and the Alps created beautiful creations with a 

knife, so I think we can create countless beautiful designs and creations with a few basic 

knives. 

We hold the knife as if w e were peeling potatoes. The 

thumb remains free. We support with the thumb, pull 

with the strength of our grip and thumb, and guide 

the knife in the wood with our wrist. If you have no 

experience in carving, it is recommended to fix the 

workpiece on a tabl e. If you do take it in hand, it is 

recommended to hold the work piece in cut -proof 

gloves for carving at the beginning.  

Wedge rowing itself can best be learned through a 

demonstration accompanied by instructions. You can watch such a video with English 

subtitles at the link below:  

https://www.faragoszerszam.info/faragoleckek/  

Let's start carving the straight lines. They are easier to carve perpendicular to the direction of 

the grain of the wood. When carving parallel to the 

growth direction of the wood, it may happen that the 

direction of the grain of the wood takes the knife in 

some direction. Therefore, we will first carve lines 

perpendicular to the direction of the grain of the 

wood and the lin es forming an angle of 45 degrees 

with the direction of the grain.  

 

https://www.faragoszerszam.info/faragoleckek/
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You can also draw patterns yourself, but there are also downloadable pattern templates from 

simple lines to very complex patterns:  

http://www.fafaragas.info/diszito -faragas/ 

 

Pre-drawn versions of these are available on soft linden wood, with which you can start 

practicing right away:  

https://www.faragoszer szam.info/termekkategoria/farago -leckek/  

Anyone who likes carving should get to know the various symbol systems. Country houses, 

museums, exhibitions, and books provide great help in expanding our collection of samples. 

Feel free to look at the works, tur n the books and, of course, your carving knife!  

 

 

http://www.fafaragas.info/diszito-faragas/
https://www.faragoszerszam.info/termekkategoria/farago-leckek/
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Nest building practice  

Although many of our native birds have 

nesting lifestyles, most bird species are 

unable to make their own nests. In a 

forest with a natural, undisturbed 

ecosystem, the abandoned woodpecker 

nests are home to, among other things, 

smaller songbirds with beaks not 

designed for nesting. With their 

powerful, wedge -shaped beaks, 

woodpeckers make several nests during 

the course of foraging and rearing their 

young: their nesting cavity, and smaller 

or larger nests made during the search 

for wood pests (e.g. caterpillars of wood -boring moths) later serve as habitats for other nest -

dwelling bird species.  

A nature conservation problem that occurs both in settlements and in agricultural areas is  that 

the number of older trees with a thickness suitable for nest formation is low, decreasing or 

has already completely disappeared. Woodpeckers treat sick, aging trees, which garnest 

owners try to get rid of as soon as possible. As a 

result, the number of woodpeckers in the vicinity 

of resinestces has greatly decreased, and thus the 

number of nesting nests.  

 

The creation and placement of artificial nests can 

play a big role here, which is a truly creative 

nature conservation activity, a great opportunity  

for working together, learning about birds, and 

perfectly fits into the activities of the Kosariska 

Forest Center. 
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Nest types 

There are many ideas and creative solutions for making nests. The type of birds that will 

occupy the prepared nest is mainly de termined by its size and its entrance, or flight opening 

in technical terms.  
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Based on the size and shape of the nests and flight openings, experts distinguish between 

type A - B - C - D nests. Most of the species that occur most frequently in settlements (tits, 

sparrows, sliders, etc.) usually prefer B -type nests, so you may be lucky to make and place this 

type of nests first.  

The A-type  nest is used for the settlement of blue tit and marsh tit. The dimensio ns of the 

nest perfectly represent the natural nest of the little woodpecker, which these small 

songbirds inhabit after the woodpecker has moved out.  

The B-type  nest is suitable for the settlement of most bird species that can be found in 

garnests, which is why it is the most common type of nest that aims to reproduce the natural 

nest of the great woodpecker. Among our songbirds, mainly the black tit, but practically all tit 

species can settle there. In addition to them, the Eurasian nuthatch, the starling,  the neck roll 

and the hoopoe can also find a home in this nest.  

The C-type  nest is slightly out of line with its square flight opening and shallower cavity, but 

all these make it a perfect nesting place for birds that nest in wall gaps or ledge corners, s uch 

as the common redstart or gray flycatcher.  

The D-type  nest is a replica of the natural nest of the Great Black Woodpecker. This type of 

nest should be placed in garnests that are on the edge of a forest or near a large park, as we 

can also expect tawny owls, short -eared owls, many woodpeckers, blue pigeons, starlings, and 

hoopoes in this nest.
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Rounded flight opening nests  

Nest type  
Bird 

species 

Inner base Depth  
Diameter 

of opening  

Height of 

placement  

cm m 

A 
Marsh tit  

10 x 10 20-22 2,5-2,8 

2-4 

Blue tit  

B 

Great tit  

12,5 x 12,5 20-25 2,8-3,4 

Neck roll  

House 

sparrow 

Field 

sparrow 

Eurasian 

nuthatch  

D 

Starling 15 x 15 30-35 

6 
2-8 Eurasian 

scops owl 20 x 20 40-42 

Hoopoe 1,5-6 

Tawny owl 30 x 30 65-70 20 5-8 
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Angular flight opening nests  

Nest type  
Bird 

species 

Inner base Depth  
Height of 

opening  

Height of 

placement  

cm m 

C 

Ox eye 11 x 11 

18 

2-8 0,5-1 

Black 

redstart  

12,5 x 12,5 

6 2-5 

Robin 6 0,5-1,5 

Common 

redstart  
8 2-5 

Wagtail  10 1-4 

Northern 

wheatear  
20 x 15 15-18 4 x 4 1-4 

Tawny owl 30 x 30 65-70 20 x 20 5-8 

 

Steps of nest building  

The nests should always be made of 

durable, weather -resistant material. In 

terms of price -value ratio, it is 

recommended to use 2 -2.5 cm thick 

pine boards, whi ch should be painted 

over with some natural paint or even 

linseed oil. If we cover the top of the 

nests with tin plate or tarred sheet, we 

can extend the life of the breeding 

place by up to 10 -15 years! Apart from 

these, we only need screws, straps and 

a little wire and the construction can begin!  

The easiest way to make the flight opening is with a hole cutter, in any case, sand the edges so 

that the fibers do not injure the birds' feet! The opening is cut in the upper third of the front 

panel. 
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Never make a nest out of OSB, or any non-weatherproof material, as its lower part will get old 

after a short time, and it could easily happen that it will tear into the depths together with the 

entire nest under the ever -increasing weight of the growing chicks!  

Placing the nests 

The best time to place the nests is autumn or early spring. The autumn months are more 

suitable from the point of view that it also serves as a hiding place for the birds when they are 

looking for food in the winter, so they get used to it and  are more likely to stay in the garnest. 

If we choose this period, then this year we should try to map the composition of the bird 

species that visit our garnest and live in the area, so that we can place the nests more 

specifically in autumn.  

 

When choosing a place for a nest, always pay attention to the orientation - because the 

prevailing wind direction must also be taken into account. Place the nest in such a way that its 

flight opening faces south or east, so that the nest 

receives the prevailing no rthwesterly wind at its 

back. Fasten the nest firmly to the support bar/wall 

so that it stands straight or leans slightly forward. 

Water easily flows into the nest that bends 

backwards or sideways! We place the nesting 

places at a distance of 15-20 meters from each 

other, so that the birds' own territory is less likely 

to overlap with each other.  

We place the nests in a sheltered, shady, but not 

completely covered place (e.g.: do not cover the 

nest with foliage).  

It is advisable to place the nests in such a  way that 

they are clearly visible to us and can be examined. 

Observing the care of chicks can bring a lot of joy 
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not only to children! Place the nests preferably at a height of 2 -6 meters, in a place protected 

from cats and other predators. It is a specia l method that also enables the examination of the 

life of birds, if we design the nest in such a way that one of the window panes of our 

apartment is the back wall. In this case, the life of the nest from the beginning to the hatching 

of the chicks can be easily and well observed!  

 

If they don't occupy our nest in the first 

year, don't despair. Most likely, the birds 

did not find the well -prepared nesting 

place. By feeding them in winter and 

watering them in summer, we can 

greatly help them spend the next year 

successfully. 

Maintenance of nests 

It is very important that the nests can be 

cleaned. For this reason, it is advisable 

to make the top of the nest openable. It 

is worth checking the nests several 

times during the nesting period. We can carefully lif t the lid of the nest and look into the nest 

with confinestce - with calm movements we will not disturb the chicks or the bird sitting on 

the nest. The inspection not only serves to assess what kind of bird has settled in the nest, but 

we can also arrange to clean the nest immediately after the fledglings have fledged. The 

sooner we remove the abandoned nest, the better, 

so that pathogens do not settle in the cavity, and 

wintering birds can already use the nest as a 

hiding place in the winter.  

 

Making a Kuvik nest 

Those with skillful hands can also try making a 

kuvik nest. This species requires a cylindrical or 

cuboidal nest with a large entrance opening (80 -

85 mm), which is very rare nowadays in nature. Its 

length can reach 100 -120 cm, its diameter is about  25 cm. 

The entrance opening is only placed at one end of the nest, with at least one darkening wall 

behind it. Opposite the entrance opening, we usually place an openable end plate for cleaning 

the box in the fall and for ringing the chicks during the nes ting season. 
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This type of kuvik nest can be mounted on a tree or on the side of a building, taking into 

account the following aspects:  

ü placement height of at least 3 

meters, preferably for single, 

older trees with rarer foliage  

ü hanging or fixed reinforc ement 

on a horizontal side branch, 

min. With 3 mm galvanized 

steel wire  

ü a shaded but clearly visible 

entrance opening facing a 

potential feeding or resting 

area, easily accessible by the 

bird  

ü the habitat should be properly 

mosaic (mowing fields, wooded 

pastures, animal farms)  

ü moderate human disturbance  
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Making a bat nest  

Forest trees are used not only by birds, but also by bats living in the forests, so their lack also 

endangers them. Although they also like to move into artificial birdhouses, we can be nefit 

them by making and 

placing a special bat 

house. 

 

The bat bars are made of 

boards fitted at a 

distance of about 10 cm 

from each other, with no 

gaps, they are open from 

the bottom, and small 

slats and nestsely woven 

wire are attached to the 

board tops to make it 

easier to get in and hold 

on to. Similar to 

birdhouses, they can also be placed on tree trunks, branches, or walls of buildings.  
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Making bat nests is an excellent opportunity to learn about the lives of these animals and 

their usefulness, as well as to dispel superstitions and misconceptions related to them.  
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Cooking traditional folk dishes in a cauldron  

Goulash. Roasted. Paprika flavored. This is the holy trinity of Hungarian folk cuisine, and this is 

the topic covered by our related practi ce, in the framework of which we go on a short 

gastronomic excursion. I think we agree that joint camp cooking and meals can be the 

highlights of the day around Kosariska's house. In the wild, romantic forest environment, 

delicious dishes can be prepared i n a cauldron by the campfire, which we refer to as 

traditional Hungarian dishes, but what are they really? Where do they come from, what is their 

past history and current significance, and of course the most important thing for us: how can 

we make them? These questions will be answered in the following.  

Benop( hap#o _h]nebu pda `ebbanaj_ao˔ Benop kb ]hh( sa _]hh kj GÚnkhu Cqj`ah( pda b]ikqo >q`]laop 

restaurant owner from the first half of the last century:  

"Goulash is a soupy dish made with plenty of juice,  onions and peppers, with diced potatoes 

and a pinch of salt. The stew  is also made with peppers, but here the finely chopped onion 

plays a bigger role, the juice is thick and sauce -like, the dish itself is comparable to a ragout. 

The paprikash  differs fro m the stew in that it is made only from white -meat animals, with sour 

cream or cream mixed with sour cream, with slightly less onions and peppers. You could also 

say that this is a finer, more parlour -like version of the stew."  

Let's keep this in mind, and  although there is a lot of uncertainty related to the origin, several 

sources agree that the birth and spread of the food are linked to the pastoral life of the Great 

Lh]ejo( pda bn]iaskng kb sde_d s]o atpajoera ]jei]h dqo^]j`nu $J]cugqjoÚc( Dknpk^Úcu ]j` 

its peripheral regions). The shepherds, living far from the settlements, cooked for themselves, 

and for this they had almost only one cooking vessel, the pot. They brought bread, bacon, 

spices, meat was a given. Until the 1790s, beef was probably typical,  as Hungarian gray cattle 

were mainly kept on the pastures. At that time, sheep appeared in large numbers, and the 

shepherds naturally ate their meat. In the early days, it was eaten without side dishes, only 

with bread, and the meat was skewered or perhap s with a spoon. 

Since cattle breeding provided income to several layers of society who came into direct 

contact with shepherds (landowners or their agents, merchants, rich peasants), it is possible 

that they were introduced to this easy -to-prepare but tast y dish at an early age. Taking into 

account the simplicity of its preparation and the living conditions of the shepherds, it is 

conceivable that by the end of the 18th century, the time of its first surviving written mention, 

the existence of goulash (stew ed, paprika) as a type of food had already been around for 

many centuries. A turning point in its history was brought by the appearance of paprika in 

Hungary, which in the early days was considered a distinctly "peasant" spice. According to 

other opinions,  beef with an extremely high market value could by no means have been the 

everyday food of goulash, nor can it be considered a typical desert dish, but rather a dish 

invented in urban restaurants (Pest, Vienna), in the 19th century. from the second half of  the 

century.  
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No matter how strange it may seem, the fact that goulash (as well as stew and paprika) 

^a_]ia ] j]pekj]h `eod s]o _hkoahu nah]pa` pk Fìvoab pda oa_kj`#o nabkni abbknpo* Sepd deo 

policy, the ruler strongly threatened Hungary's legal separate s tatus, as he wanted to merge it 

into a unified imperial administrative system shared with Austria and the Czech Republic. In 

addition to protecting Hungarian language and bringing Hungarian clothing back into fashion, 

the nobility, fearing their privileges , thought they could find the food that emphasizes the 

unity and individuality of the Hungarian people in a simple shepherd's dish from the Great 

Plains. There were several reasons for his selection. Its peculiar appearance (the paprika gave 

it a beautiful , individual color), its fame, which it achieved through travelers and soldiers, 

impressed the lat a lot, but the primary reason was quite different. Goulash was considered a 

_khkn Dqjc]ne]j `eod( oej_a ep _]ia bnki ] l]np kb pda Cna]p Lh]ej $J]cugqjoÚc( Dknpk^Úcu ]j` 

its peripheral regions) that was least affected by the 

"Germanization" that is typical of Transdanubia. Such a 

dish would hardly have been found on the table of the 

Hungarian nobility, so a shepherd's dish was chosen.  

Despite its status as a national dish, goulash was not 

really a high -ranking dish on noble and bourgeois 

tables. It was considered strictly a man's dish, which is 

not classy enough to be served to female guests. 

However, among the peasants, by the 1830s, it had 

grown from an ever yday shepherd's dish into a 

wedding dish, interestingly enough, for the first time 

in those parts of the country where goulash (stewed, 

paprika) was not native. This process took place more 

slowly in its main distribution area, the Great Plains, 

where goul ash, stew and paprika were known as 

shepherd's food. Only the stew with paprika rose to 

the rank of festive food. However, it quickly became 

part of everyday peasant meals, since according to a 

contemporary description, chicken paprikash made 

from poultry was considered an everyday dish. 

Although stew can be made from any kind of meat, 

today only red meats, mostly beef, sheep, pork and game (deer, roe deer, wild boar) are 

considered stews.  

Hungarian cuisine has created a taste composition from three typical  ingredients, high -quality 

pork fat, red onion rich in flavor, aroma and essential oil, and ground red pepper, which made 

our stewed dishes incomparable and highly enjoyable.  

Goulash 

Ingredients for 4 people:  

- 40 dkg pork leg  

- 4 pieces of potatoes  

- 1 medium head of red onion  

- 1 tablespoon paprika  

- 1 pinch of ground cumin  

- 2 bay leaves 

- 2 small carrots  

- 1 small turnip  

- 1 piece of celery  

- 1 piece of pepper  

- 1 tablespoon goulash cream  

- 1 tablespoon of garlic cream  

- 1 teaspoon hot pepper cream  

- 240 g of shelled beans  

- 1 teaspoon of salt  

- 1 teaspoon of pepper  

- 1 teaspoon of seasoning  

- 2 tablespoons of sunflower oil  

- 2.5 l of water  
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The flavor, taste, color and seasoning effect of paprika, which is the essence of  Hungarian 

stew, are influenced not only by the type of paprika, but also by the drying and grinding 

methods, which is why its gastronomic use is very diverse. Its aroma and color are best 

expressed when it is placed in hot lard or oil, as its aromas and c oloring substances are 

dissolved most perfectly in this way.  

When preparing paprikash, the onion is wilted in fat in the pot. The pot is then removed from 

the heat and the ground paprika is added. This is necessary because paprika gives off its 

flavor and  color best in fat, but it can burn on fire and become bitter. The meat is then added 

and cooked on this pepper and onion base until it turns white. It is then poured with a little 

water and steamed over a slow fire. In this way, the taste of paprika and o nion almost 

"integrates" into the meat, and there is a uniform, thick juice under the layer of fat. Any kind 

of meat can be used to make the paprikash, and as a general rule, the younger the animal, the 

less water should be added. When the paprika is ready , the very bony, very chewy pieces, 

which have already done their duty, i.e. added their flavor and juices to the paprika, should be 

left out of the dish.  

Well, that much may be enough for theory, 

and the situation is not sure that it has 

become more under standable, but let's focus 

more on the flavors and on our practical 

tasks, here is a recipe for all three courses. 

Goulash preparation  

-* O]qpâ pda kjekj ej keh( bnu pda ia]p kj ep( 

add the ground red pepper and cover with 

water. 

2. Chop the carrot, turnip , and pepper into 

small pieces and season with the ingredients.  

3. Add the diced potatoes after about 1 hour.  

4. Then, when the potatoes have softened 

(after about 1.5 hours), add the canned beans 

together with their juice, leave for another 5 -

10 minutes and it's done. Of course, we also 

check the softness of the meat, if it is not 

cooked, leave it on the fire.  

The preparation takes about two hours after 

preparation.  
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Knuckle stew preparation  

Cut off the excess fat and unwanted skins from the 

knuckle meat. The remaining skin parts are carefully 

examined to make sure there are no fur residues on 

them. (This is quite a time -consuming operation.)  

Cut the knuckle meat into not too small, 3 cm cubes.  

Clean, dice the onion, slice the green pepper, peel the 

tomato and chop it.  

O]qpâ pda kjekj ej pda b]p qjpeh pn]johq_ajp( ]`` pda 

meat and simmer in its own juice for about 20 -25 

minutes and roast.  

After that, add salt, add the paprika cream, sprinkle the 

ground paprika, mix and dissolve with 2 dl of water.  

Add the green pepper and tomatoes and cook the meat until soft in about 1 hour.  

Stir it from time to time and replace the water that boils off with another 2 dl of water little by 

little, so that it does not burn, as a very thick juice is formed.  

The preparation tak es about two hours after preparation.  

 

Knuckle stew recipe  

Ingredients for 4 people:  

- 1.1 kg pork knuckle (boned)  

- 25 dkg of red onion  

- 15 dkg of mangalica fat  

- 1 teaspoon of salt  

- 3 teaspoons of paprika  

- 1 teaspoon hot pepper cream  

- 1 teaspoon paprika cream 

(delicate)  

- 1 piece of green pepper  

- 1 piece of tomato  
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Chicken paprikash preparation  

-* O]qpâ pda bejahu _dklla` kjekj ej pda keh( pdaj 

remove from the heat and sprinkle with red pepper. Mix 

it with the onion in oil, then almost immediately pour 

approx. with 100 ml o f water  

2. Put it back on the heat, and when it boils again, 

sprinkle in the very finely chopped peppers and 

tomatoes. When the vegetables have softened, pour a 

little more water, add salt and pepper, and add the 

chicken legs skin side down.  

3. Pour enough water to just cover the thighs. Cover and 

leave for approx. Cook for 20 minutes on low heat, then 

turn the thighs over and cook for approx. Cook until fully 

cooked in 20 minutes.  

4. In a small bowl, mix the sour  _na]i sepd AnŊo Leop] ]j` 

flour (or starch). Add a ladleful of the stew to the sour 

cream to even out the heat and prevent it from clumping when you pour it back into the 

cauldron. 

5. If thickened with flour, cook for another 2 -3 minutes on low heat, if thickened with starch, 

cover as soon as it starts to thicken. Add salt and pepper to taste, and definitely serve with 

dumplings.  

 

The preparation takes about an hour after preparation.  Enjoy your meal!  

Chicken paprikash recipe  

Ingredients for 4 people:  

- 8 chicken thighs  

- 2 tablespoons of sunflower oil  

- 1 medium red onion  

- 1 tablespoon paprika  

- 500 ml of water (400 -600 ml)  

- 1 TV pepper 

- 1 large piece of tomato  

- 4 cloves of garlic  

- salt to taste  

- pepper to taste  

- 200 g sour cream 

- 1 teaspoon hot pepper cream  

- 1 tablespoon fine flour (or 

cornstarch) 
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Good practices from Romania  

Environmental program, ti tled Urban wildlife for man  

Objective: Children will acquire environmental knowledge and 

develop and deploy tools in the city park which help the survival of 

other beings (such as songbirds, bats, insects, aquatic life). 

Note: Each topic and its illustrat ive tools will be prepared at 

different booths, presented in small groups, organized by the tutor. 

The prepared tools will be placed in the park or the children will 

take them home.  

Facilitate the feeding and nesting of songbirds in the garden, park, yard,  window, terrace  

An interactive conversation about the use of songbirds in our living environment: when and 

why do we feed them? What threatens them?  

Stand 1: Making bird feeders from a tetra pak box, painting and decorating them.  

Bird feeders:  

 

Location: City park 

Group: 7-12 years 

Duration: 2 hours  

 



         
 

Carpathian Woodcraft Center - 2021 -1-SK01-KA210-ADU-000034935  

Stand 2: Memory game with birds  

https://gutenbergkonyvesbolt.ro/madaras -memoriakartya -teljes -ar-38-lej_288549  

Bird memory:  

 

Presence, use and assistance of bats in the park, garden, attics 

Interactive conversation about the benefits of bats, the factors that endanger them, and  

their protection.  

Stand 3: Skill game with the Spallanzani box. To 

illustrate how bats navigate and  measure their 

prey with their sensitive echol ocation capability 

and how they  fit in the small spaces.  To illustrate 

the space perception of bats, children need to 

catch a medal from a box of twine, so that they 

don't touch the twine.  (It is possible to play 

competitively: The children are organized into 2 

teams. The team that completes the task faster 

wins, when each member of the team collects the 

coin without touching the ropes.)  

Spallanzani box: 

https://gutenbergkonyvesbolt.ro/madaras-memoriakartya-teljes-ar-38-lej_288549
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Stand 4: Step-by-step is a moving game. A ground jumping school with mosquito and flower 

illustrations in each cube. Only the mosquito should be touched with the bats caught in the 

hand, and only the flowers should be stepped on with the bee attached to the foot. The kids 

memorize what the bat eats and what the bee eats.  

Step-by-step bat and bee feeding:  

The role of insects in pollination  

Conversation about the indispensable role 

and protection of insects, risk factors. What 

practices can we use to engage them in our 

environment? More about insect hotels.  

Stand 5 Pollination: Use spring colorful 

flowers and  insect mock-ups to explain how 

pollination works and its importance in 

nature. 

Flower seed presentation. Introducing plant 

species that are not only beautiful elements 

of the flower garden, but are also welcomed 

^u lkhhej]pejc ejoa_po( sa _]hh pdai Ɨejoa_t-

bneaj`huƘ* 

Stand 6: Memory game with insects:  

https://gutenbergkonyvesbolt.ro/memoriakartya -bogarak-teljes -ar-40-lej_85566  

 

https://gutenbergkonyvesbolt.ro/memoriakartya-bogarak-teljes-ar-40-lej_85566
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Stand 7: making a butterfly wateri ng place 

With the help of sugar water, a cotton ball, thread and a bowl, we can make a butterfly 

watering places that attract butterflies.  Butterfly watering place:  

 

Butterflies Swarm a Home -Made Feeder 






































































