
5. PLANNING OF ACTIVITIES

5.1 DAILY PLAN

Please outline in the following table how the programme of the Workshop will be implemented 
on a day-by-day basis. In addition to the days of subject-related work, you are asked to indicate also 
arrival and departure days. 

Day Date Indicate briefly the programme of learning activities

Arrival 04/11/2012 Welcome party

1 05/11/2012

- PATH OF COMPARISON – Action 4:Meeting with the staff for 
coordination. Officine Cantelmo (Lecce) – Initial evalutation

- Serrano’s olive groove– Frazione di Carpignano Salentino  (Lecce)   
PRATICAL PATH – Action 3.1 :Olive tree and oil.Olive harvest. 

- THEORICAL  PATH  –  Action  1.  Seminar:  Culture  of  nutrition.  The 
mediterranean diet and tipical products from salento.
Olive groove of Serano – Frazione di Carpignano Salentino  (Lecce) 

- PATH OF COMPARISON – Action 4: Meeting for discussion Officine 
Cantelmo (Lecce)

2 06/11/2012

- PATH OF COMPARISON –  Action4: Planning  Officine Cantelmo (Lecce)

- Società Cooperativa Agricola “San Giorgio” – Serrano (Lecce)   
PRATICAL  PATH  –  ACtion  2.1: guided  tour  and  testing  on  place  of 
production.Oil sector. 

- Frantoio ipogeo comunale– Carpignano Salentino (Lecce)   
PRATICAL PATH – Action 2.1:Guided tour of a traditional oil mill.. 

- PATH OF COMPARISON – Action 4: Debate. Officine Cantelmo (Lecce)

3 07/11/2012

-THEORETICAL PATH –  Action 1.  Seminar: Why to improve correct  
diet. Officine Cantelmo (Lecce)

- Pastificio Benedetto Cavalieri – Maglie (Lecce)  
PRATICAL  PATH  –  Action  2.1: guided  tour  and  testing  on  place  of 
production.Pasta sector. 

 
PRATICAL PATH - Action 3.2: Dalla spiga dorata al primo piatto.
Participants involved in the preparation of pasta. 

- PATH OF COMPARISON – Action 4: Debate Officine Cantelmo (Lecce)

4 08/11/2012
- PATH OF COMPARISON  – Action 4: Planning Officine Cantelmo (Lecce)

- Forno Caroppo – Specchia Gallone, Frazione di Minervino (Lecce)  



PRATICAL  PATH  –  Action  2.1: guided  tour  and  testing  on  place  of 
production. Bread sector. 

PRATICAL PATH  - Action 3.3: Mani in pasta per un giorno.
Participant involved in the preparation of bread. 

- PATH OF COMPARISON – Action 4: debate. Officine Cantelmo (Lecce) – 
intermediate evaluation

5 09/11/2012

- THEORETICAL PATH  –  Action 1.  Seminar Noi e gli altri.  Abitudini e 
tradizioni  alimentari  di  paesi  vicini  e  lontani. Officine  Cantelmo 
(Lecce)

- Cantina La Vecchia Torre – Leverano (Lecce)  
PRATICAL  PATH  –  Action  2.1: guided  tour  and  testing  on  place  of 
production. Wine sector. 

PRATICAL PATH  - Action 3.4: Il rosso in cantina.
Lessons of tasting. 

- PATH OF COMPARISON – Action 4: debate. Officine Cantelmo (Lecce)

6 10/11/2012

- PATH OF COMPARISON – Action 4: Planning Officine Cantelmo (Lecce)

- Masseria Sant’Angelo – Corigliano D’Otranto (Lecce)  
PRATICAL PATH - Action 3.5: Teaching farm
Workshop,lessons of tasting 

- PATH OF COMPARISON – Action 4: debate Officine Cantelmo (Lecce) – 
FINAL EVALUATION FUTURE PROJECT.

- CONFERENCE WITH PUBBLIC AUTHORITY +  PRESENTATION OF   
THE OUTCAME OF THE WORKSHOP. Officine Cantelmo (Lecce)

Departure 11/11/2012 Greatings and departure


	5. Planning of activities

