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Geschmack der Donau . .‘.".Conn ects m
ﬁ verbindet
Aims

» to connect countries in the Danube Region by sharing their intangible
cultural heritage

to foster awareness of some common cultural roots

to preserve the traditions and customs, the cultural and historical
heritage of the Danube region and to pass them on to the next
generations

» to connect people on an intellectual and on an emotional level.
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Participants from Germany, Bulgaria, Slovenia, Romania, Croatia,
Slovakia, Hungary, Serbia, Ukraine, Bosnia and Hercegovina
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Structure of
the cluster of
partner
organizations

14 Unions of
Pensioners with

76 Clubs and
\ 13 000
members
12 11 NGOQO’s

Municipalities 12
\ others \Associations
Partners of
the University
of Ruse
21 Cultural 32 !.ocal
iti business
Communities L
\ Xrgamzatlons
13 Schools,
\12 Centers



Methods used in organizing the
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BREAD CONNECTS activities by the Ruse team

International Competition
Educational Theatre
Action — oriented Learning
Social Theatre

Creative Task

Regional Competition
Quiz

Research - based Learning
Re-enactments

Exhibitions
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of the BREAD CONNECTS project

“The Power of Bread” discussion

“Bread and Traditions” exhibition

“Bread Binds Us” culinary competition

“Easter Traditions” educational theatre

“Bread of the Ethnic Groups” competition

“Bread Connects Europe — Create & Bake “Your” Europe
Activities of the High School of Tourism

Activities of the Union of Pensioners of Slivo Pole Municipality
Activities of the Union of Pensioners of Ivanovo Municipality
Activities of the Union of Disabled People of lvanovo Municipality
Activities of the Union of Pensioners Vetovo Municipality
Activities of the Union of Pensioners of Tsenovo Municipality
Activities of the Union of Pensioners of Ruse Municipality
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oooooooooooooo 14. Give a sign of friendship along the Danube

15. Easter bread baking with disabled children

16. 11th International Danube Festival

17. “Bread Sharing is Caring” Danube Sparrows action

18. “Bread Sharing is Caring” international workshop

19. Cross-Border Meeting, Germany, Poland, Romania and Bulgaria
20. Activity of a Club of Pensioners and a Baden-Wurttemberg delegation
21. Activity of “Prosveta” community center

22. "No One is Bigger than the Bread.” quiz

23. “Bread as a Social Event” qualification training

24. Our Grandmothers’ Bread Secrets

25. “Easter Bread Table” competition

26. “Bread Chain” social theatre

27. “Ethnic Bread Table” competition

28. “The Road of Bread” re-enactments



oooooooooooooo ““The Power of Bread” discussion

University of Ruse, Bulgaria

190 participants of all ages of which:
> representatives of the University of

Ruse, the town and district of Ruse

| > senior groups

» students from the High school of
Tourism

students from the Friedrich Schiller
German Language School and

25 participants coming from
Germany, Serbia, and Romania.



ﬁ a ri ng beyond borders
danube-networkers

conference 2020

“Bread and Traditions” exhibition

High School of Tourism, Ruse, Bulgaria

Students from the Hiﬁh School of Tourism decided to organize an exhibition, entitled “Bread

and Traditions”. For this purpose, they investigated and then determined which holidays are
common to more European countries such as Christmas and Easter.

The students made and presented 10 loaves of bread from different European countries -
Bulgaria, Germany, Romania, Serbia and Croatia
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Ritualbrot
Am Pfingsttag

Produkte: 500 ml Joghurt, 1

TL Soda fiir Brot, 2 Eier (1 Eigelb), 3

Esslsffel. Ol, 1 Esslsffel Sals, eine
Prise Zucker, 800 g Mehl

Spiilen Sie die Backpulver im

.hyhurt.ﬂamﬂhdcn.hy’mﬂuud

Produkte in einen

Den weich.

The recipes of 6 European breads were published as
leaflets in German, English and Bulgarian.

Ob6peden xnsb
3a Hedensma na
ITemdecemnuua

mischen Lass. Uns 30 Minuten

Teig
ruhen. Wir bilden das t, in
dem es ein Element der

Ritualbrot
Fiir Verkldarung des
Herrn

Zutaten: 200 ml Milch, 250 ml
Wasser, 2 Eier (1 Eigelb zum Bestrei-
chen), 1Wiirfel frische Hefe, 1 Esslof-
Jel Zucker, 1 Essléffel Salz, 5 Essléf-
fel 61, 1 kg Mehl.

Die Hefe in die warme Milch,
Zucker und ein bisschen Mehl
auflésen. Das ruﬂxchc Mehl sieben

Obpeden xnnb sa
ITpeobpasikeHnue
I'ocnoodne

Hpodyxmu: 200 mn npsicHo
masxo, 250 mn eoda, 2 6p. suya (1
Keamex 3a Hamaseawe), 1 mas, 1
c.n. 3axap, 1 c.a. con, S e.n. onuo, 1
2 Gpawno.

Axmueupame masma ¢ monno
ansiro, ma u manxo om
6pawsomo. B nodxodaus cvd npecs-

und die mit
Zutaten zu einem weichen Teig

eame P u KM
Hez20 npubaesme MAAMA U OCMAKA-
nume cped-

kneten. 40 Min. den Teig

. Auf dem Brot eine Sonne und

eine Traube modellieren. Mit Eigelb

.. bestreichen und bei 180 Grad ca. 45
backen.

TpoexT Brycoeeme na Aynaea.
Xnabem Hu cevpsea.
Project Tastes of Danube.
Bread Connects.

HO mo mecmo, ocmaesme da ema-
ca oxono 40 munymu. Ogopmsme

xXnR6 ¢ enemenwmu Ha
cnvHye u 2po3d. Hamazeame ¢ xwen-
nrexa, newem e 3azpama ypHa Ha
180 zpadyca 3a oxono 45 munymu,

Ritual Bread
Pentecost Sunday
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Transfiguration
Sunday
Bread

dients: 200 ml of warm
milk, 250 ml of water, 2 eggs (1
yolk for brushing), 1 cube of yeast,
1 tbsp. sugar, 1 thsp. salt, S thsp.
oil, 1 kg of flour
Activate the yeast in the
warm milk, mixed with the sugar
and a little bit of the flour. In a
suitably sized bowl, sift the remain-
ing flour and then add the yeast
mixture with the other products to
it. Knead a medium soft dough and
leave it to. r{u Jor about 40
mmutla ritual

he egg yolk and bake at 180
rees for about 45 minutes.

JIEV ~ danetlee

Ritualbrot
Zum Silvester

Zutaten: 200 ml Milch, 3 Eier (1
Eigelb zum Bestreichen), 200
Joghurt, 3 Essléffel 61, 1 Essléffel
Salz, 1 TL Zucker, 1 Wiirfel frische
Hefe, 1 - 1.200 kg Mehl.

1 TL. Zucker, 2 Essléffel Mehl
und die Hefe in die Hilfte der Milch
auflésen. Das Mehl sieben und andere
Zutaten dazu geben. Einen weichen
Teig kneten und ihn 40 Min.

O6peden xnab 3a
Hoea I'oouna

Hpodyxmu: 200 mn npsceo
mnaxo, 3 6p. auua (1 xennrex 3a
namaszeane), 200 2 xuceno mrsxo, 3
c.n. onuo, 1 e.n. con, 1 wn. 3axap,
1 xybue mas, 1 - 1.200 xz 6pauro.

Axmueupame masma e wacm
om mnaxomo, 1 w.n. 3axap u 2 c.n.

B

Mme Gpawnomo, xwm xoemo npuba-
eAMe aRMUSUPAHAMA MAR U OCma-

aufgehen lassen. Auf dem

eine Sonne modellieren . Mit dem E!

gelb. das Brot bestreichen und es
30 Min. aufgehen lassen. Bei

80 Grad 45 Min backen lassen.

MpoexT Brycoeeme na Adynaea.
Xnaéem Hu cevpsea.
Project Tastes of Danube.
Bread Connects.

Ritualbrot
Fiir
Karfreitag

Zutaten: 20 g frische Hefe, 400
ml warmes Wasser, 1 EL. Zucker, 1
Essléffel Salz, 2 Essléffel Ol, 1 Ess-
18ffel Essig, 800 g Mehl.

Die Hefe in 100 ml warmes
Wasser auflésen und 15 Min.
aufgehen lassen. Alle Zutaten mlt der

cpedro Mexo mecmo u ocmassme da
emaca o 40 munymu. Cned moea
ogopmame obpednust xnab eve gop-
Mma na creuye. Hamaseame ¢ omde-
Nerus xwvamex, emacea owe 30
Mmunymu. Hewem o 3azpama do 180
2padyca pypra 3a 45 munymu.

Ob6peden xnnb sa

Pasnemu
IIemwovx

Hpodyxmu: 20 z npacua mas,
400 mn monna eoda, 1 c.n. saxap, 1
c.n. con, 2 c.n. onuo, 1 c.n. oyem,
800 2 6pawno.

Axmueupame masma e 100
Mmn monna eoda u ocmaesme Oa
emaca 9o 15 munymu. B nodxodsus
cvd

Hefemischung rithren. Das
Mehl und den Salz allméhlich hin-
zufiigen. Einen weichen Teig kneten

IpoexT Brycoeeme na Jynasa.
Xnabem Hu cevpsed.
Project Tastes of Danube.
Bread Connects.

u mas, p

mo 6Gpawnwo u conma. Omeceame
mecmo 3a mexa nozaua, ocrmassme
da emaca 9o 1 wac. Ogopmsame 06-
pednus xna6, 6 woitmo 3advWKU-
menno mpsabea da npucscmea ene-
Meuma rpecm. Hamazeame ¢ mas-

HUKQ, neuem 6 3azpama _ypHa Ha

180 zpabyca 3a oxono 35-40 -Muny-
e

New Year’s Eve
Bread

Ingredients: 200 ml of milk, 3
eggs (1 yolk. for brushing), 200 g of
yoghurt, 8 thsp. of oil, 1 thsp. salt, 1
thsp. of sugar, 1 cube of yeast, 1 -
1.200 kg of flour.

Activate the yeast in a portion
of the milk, 1 tablespoon of sugar
and 2 tablespoons of flour. In a suita-
bly sized bowl, sift the flour and then
mix with the activated yeast and the
other ingredients. Knead medium
soft dough and let it rise for 40
minutes. Then shape the ritual bread
in the form of a sun. Brush with the
yolk and let it rise for another 30

e in
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Good
Friday
Bread

Ingredients: 20 g of fresh
yeast, 400 ml of warm water, 1
tbsp. sugar, 1 thsp. salt, 2 tbsp. oil,
1 thsp. vinegar, 800 g of flour.
Activate the yeast in 100 ml
of warm water and allow to rise for
up to 15 minutes. In a suitable con-
tainer pour the liquid products and
the yeast while stirring. Gradually
add the sifted flour and salt. Knead
a soft dough, then leave it to rise
for up to an hour. Form the ritual
bread in a mmd shape and deco-
~Brush it with

at 180 degrees

Ritualbrot f
Fiir die
Fastenzeit

Zutaten: 500 ml lauwarmcs
‘asser, 1 TL Backpulver, 1
Essig, 3 Essléffel bl, 1 Esslbﬂ'el
Salz, eine Prise Zucker, 800 g Mehl

Das Backpulver mit Essig

schen. Das Mehl sieben und die rest-
lichen Zutaten dazu geben. Einen
weichen Teig kneten und ihn 20
Min. ausruhen lassen. Auf dem Brot
eine Blume oder einen Zopf model-
lieren, mit Ol bestreichen und bei
‘ao Grad 35-40 Min. backen.

IpoexT Brycoseme na dynaea.
Xnabem Hu cevp3ea.

Project Tastes of Danube.
Bread Connects.

Ritualbrot

Fur den ersten
Ostern Tag

P 200 ml
& Stk. Eler (1 Eigelb), 250 g Zucker,
160 g Butter, 1 Wiirfel Hefe, 1 Teelof-
fel. Sals, 1 kg Mehl.
Aktivieren Sie die Hefe in einem

Obpeden xnab 3a
Benuxu
ITocrmu

Hpodyxmu: 500 mn xnadxa
e0da, 1 w.n. coda sa xna6, 1 ecn
ouem, 3 c.n. onuo, 1 c.n. con, wun-
xa saxap, 800 2 Gpawno.
Iozacseame codama 3a xnab ¢
ouema. B nodxodsut cvd npecisame
Gpawnomo, Kum Koemo npubaesme

Me cpeduo mexo mecmo. Ocmaesme
da nouune 20 mumymu. Ogpopmame
obpednus xnab, e xoiumo mpsbea
da npucscmeam enemewmume uee-
me u nuumra. Hamaseame ¢ onuo u
newem npu 180 zpadyca 35-40 mu-
Hymu.

Ob6peden xnsab
3a ITvpeust den om
Benuxoen

: 200 mn

ue mas, 1 w.n. con, 1 xz Gpawno.
Axmueupame masma e wacm
om monnomo mnaxo, 1 c.n. saxap u
2 c.n. 6pawno, a dpyeama uacm om
Mnaxo

Kuhbutter. In einem geeigneten
Behiilter das Mehl sieben, zu dem wir
und

wz,ﬂm‘mm

Stunde bet 160 Grad in einem heifien
Ofen backen. "

Bread

Great Lent
Ritual
Bread

Ingredients: 500 ml of luke-
warm water, 1 tsp. baking soda, 1
thsp. vinegar, 3 thsp. oil, 1 thsp.
salt, a pinch of sugar, 800 g of
Sflour.

Extinguish the baking soda
with vinegar. Sift the flour and add
mix it with the remaining ingredi-
ents. Knead the dough to medium-
soft and let it rest for 20 minutes.
Form the ritual bread in a round
shape and decorate it with a
and a braids Brush with oil and

Ritual Bread
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€.=—“Bread Binds Us” culinary competition

Union of Pensuoners of Slivo Pole Municipality
f , This event attracted:

» more than 400 participants

> from 12 villages.

It resulted in 121 bakery products
made by 97 partlmpants
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“Easter Traditions” educational theatre
Club of Pensioners, Babovo

The theatre included two sketches:

¢ Easter tradition with ‘kozunak’ (special
y Easter bread)

"L ¢ Selection of the strongest dyed Easter

egqg — Egg fighting game

The educational theatre was organized by
actors from the Union of Pensioners, High
School “St. Paisiy Hlendarski”of Slivo Pole,
Secondary school “St. St. Cyril and
Methodius”of Ryahovo, Secondary school
“Ivan Vazov”’of Golyamo Vranovo, the
Community Center “N. Y. Vaptsarov -
1927”,0f Babovo, Slivo Pole Municipality.
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Union of Pensioners, Slivo Pole Municipality
(97 bakery products made by 89 participants)

» CbHO3 HA NEHCUOHEPUTE - 2004
OBILUHA CHIBO 1011




|Create & Bake “Your” Europe!”

“Bread Connects Europe -

competition

RS ®
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89 contributions

United Europe -

Cake European Flag The activities in Bulgaria were organized by: Family Tree

VVVYVYVVY

the High School of Tourism

the Union of Pensioners of Slivo Pole Municipality
the Union of Pensioners of lIvanovo Municipality

the Union of Disabled People of Ivanovo Municipality
the Union of Pensioners of Vetovo Municipality

the Union of Pensioners of Tsenovo Municipality

the Union of Pensioners of Ruse Municipality



— Activities of the High School of Tourism

The participants in the final stage of the competition

The winning bakery product
“United Europe”
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Slivo Pole Municipality




Activities of the Unions of Pensioners and I3 ¥
of the Union of Disabled People “
of Ruse, lvanovo, Tsenovo and Vetovo Munic
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Bread Connects - Give a
sign of friendship along
the Danube!

XnabbT HU CBBLP3Ba -
[lav 3HaK 3a NPUATESNICTBO
no peka [lyHas!

GIVE A SIGN OF FRIENDSHIP
ALONG THE DANUBE

1027 pictures from all over Europe
more than 350 pictures from Ruse Region




hi- o Easter bread baking with
disabled children

Red Cross Bulgaria — Ruse,
Red Cross Bulgaria - Ruse Youth

g .
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11th International Danube Festival
Ulm/ Neu-Ulm, Germany - 2018

» “Tastes of Danube. Bread connects” was also the motto of
the Danube-Networkers during the 11th International
Danube Festival UIm/Neu-UIm

» On 13th July 2018, a conference with the topic “Intangible
Cultural Heritage in the Danube Area — A National Asset or
a Contribution to European Identity?” took place.



danube-networkers
conference 2020




oo “Bread Sharing is Caring”

Danube Sparrows action
Ulm, Germany

b

It expressed the persons’ readiness
for caring for each other and for
demonstrating their efforts to
achieve better understanding
between people on local as well as
the whole of the Danubian and
European level.




) JAE “Bread Sharing is Caring”

international workshop
Club of Pensioners, Ryahovo
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Cross-Border Meeting

Germany, Poland, Romania and Bulgaria
Union of Pensioners of Slivo Pole Municipality, Brashlen




conference 2020

More than 100 guests from
Bulgaria, Germany, Romania and
Poland took part in the event.




€. Activity of “Dobrudzhanska Sreshta”
club of pensioners and a
Baden- Wurttemberg delegation




ﬁ ari n g beyond borders
danube-networkers

Danube Sparrows event in
“Prosveta” Community Center

Dolapite




"No One is Bigger than the Bread.” quiz

Union of Pensioners — Ruse,
Regional Library “Lyuben Karavelov”
High School of Tourism
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“Bread as a Social Event” qualification training

“Nadezhda” bread house — Sofia

Participants from the University of Ruse and from the High School of Tourism




Our Grandmothers’ Bread Secrets

Union of Pensioners — Ruse,
Regional Library “Lyuben Karavelov”




“Bread Chain” social theatre
20 Clubs of Pensioners

The Union of Pensioners and its all 20 clubs organized
meetings with the mayor, the managing body and members of
the local parliament. The meetings were held one after the
other, like a chain, within a short period of time and a
common scenario related to the topic of bread.

The main theme of each meeting was “Bread Connects Us” as
well as the role of bread in the social life of the club members.

The pensioners communicate with the relevant authorities in
order to present the main activities, accomplishments,
problems and expectations of each club aimed at achieving
specific agreements for improving their life through training,
tradition preserving events, cooperation, cultural events and
communication.




“Easter Bread Table” competition
“Nikola Y. Vaptsrov - 1927” community center of Babovo

[ 4
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—The Road of Bread” re-enactments °
_ Club of Pens_loner, Tourlst Center of Brashlen

The Bread Connects Attracted more than 6000 participants
activities Included over 70 institutions with over 45 activities
Fun;;by: Federal Ministry for ?1“ ':.g B
“Bre ad Con ne cts” 7| Wemaandvoun " Baden-Wiirttemberg UIm ﬂ‘L‘deSh?f
SSSSSSSSSSSSSSSS M tirtung
“Angel Kanchev" C]uste‘ PEG U | m ,,,,,,,,,,,,,,,,,,, ey



http://slivopole.bg/
http://slivopole.bg/

“Bread Connects” project

ube-networ!
conference 2020

was highly supported by the representatives of
» the local Municipalities such as Slivo Pole Municpality

» the Baden-Wurttemberg Staatsministerium
» the Municipality of Ulm
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The DANET project "Tastes of
Danube — Bread Connects", won the
15t prize of the European Economic
and Social Committee (EESC) .

The project was also awarded a medal
of the University of Ruse for its
contribution for preserving the
cultural and historical heritage of the
Danube Region.
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