CREATING OPPORTUNITIES
WITH LOCAL PRODUCTS

5-15 APRIL, 2019
PRAIANO, AMALFI COAST, ITALY
ERASMUS+ YOUTH EXCHANGE

COMUNE DI [ SR
{(N: PRAIANO (' ool Erasmus+







Make it local was an Erasmus+ Youth Exchange held
in Praiano, Amalfi coast. Bringing together young
people from 6 different countries the project created a
unique learning environment in a stunning location.
As well as promoting sustainability and fostering
intercultural friendship, the main focus was about the
production of local products.

In a globalising world, with free-trade and
international exportation becoming more prominent,
the emphasis on local products is fading. This has
major consequences; environmentally, economically
and socially. The “Make it Local” project aimed to
raise awareness of these issues and on the
importance of both buying and producing locally. This
inspired the participants to become involved in the
topic and make appropriate lifestyle changes.

Each participant had the opportunity to showcase a
local product from their region through a workshop,
the results of which are presented in this brochure to
preserve the traditional knowledge and share it
further afield. They were also involved in discussing
current sustainability issues in their region, talking
about potential solutions and how to promote them
and creating their own start-up social
entrepreneurship model.
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Amongst all of the hard work, there was also a
space established for creating intercultural
exchange between both the participants and the
local community. This all took place in the
beautiful seaside town of Praiano.

Praiano is a small town on the Amalfi Coast. In
1997, the Amalfi

Coast, including Praiano's "Vettica Maggiore"
frazione was

inscribed as UNESCO World Heritage Site. It
has approximately

2000 inhabitants. In the past, Praiano was
characterized as a tourism destination, by its silk
industry, fishing or tourism. Tourism is the
determining economic sector nowadays, and
food and local products such as lemons,
limoncello and ceramics remain very important.

Praiano lies directly on the mountains, facing
two different parts of the Coast and separating
the town in a part that faces sunset and in a part
that faces sunrise. It lies below the famous and
popular “Path of Gods” and offers many hikes
with an amazing view. The beach is at least 200
steps downwards and offers good physical
exercise to all visitors.
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Varenyky have a prototype in many countries. In Ukraine varenyky
appeared in 18 century as the Turkish dish dukehoop and strengthened
in the beginning of the 19 century. In Western Ukraine they were called
cooked cake because of the cooking process. The most popular are
varenyky with potatoes, cottage cheese and cherries. They are served on
Sundays and on holidays.

e In 1991 in Canada there was
established a monument to
varenyk. It's more than 8 meters
high and more than 270 kg.

« The biggest amount of varenyky
(500 kg) per day is eaten in the
restaurant in Lviv.

For 60-70 varenyky with potatoes
you need:

e legg

» 0.5 teaspoon salt

o 3 glasses of flour

1 glass of water or milk
For stuffing:

o 1 kg of potatoes;

e 2 0nions;

o salt;

e oil.




Make the stuffing first. For varenyky
with potatoes - clean and peel
potatoes, cut into pieces and boil in
salty water until about 20 minutes.
Mash in puree. Add some oil.

Remove the dough from the bowl onto a
lightly floured surface. Roll out to 1/8 inch
in thickness. Cut into 3 inch circles. Place
one tablespoon of filling onto one side of
the circle. Fold the other half over and
press the edges to seal. Place finished
dumplings onto a floured tray and keep
covered.

Serve dumplings with fried onions
and sour cream. Cooled dumplings
also can be fried in oil and butter for
a nice crispy surface.

Make the dough: mix flour, egg and
salt. Pour warm milk or water, add oil.
Stir and knead the dough. Put it in the
fridge and let it cold for 20 minutes.

Bring a large pot of water to a boil. Drop 10
or so dumplings into the water at a time.
Cook for 3 to 5 minutes, then remove to a
colander to drain. Place finished
dumplings onto a lightly oiled dish and
turn them to coat with a thin layer. r.
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