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U to connectcountriesin the DanubeRegionby sharingtheir intangible
cultural heritage

to foster awarenesnf somecommoncultural roots

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

U to connectpeopleon anintellectual and on an emotional level.

-

Participants from Germany, Bulgaria, SlovepnRomania, Croatia
Slovakia, Hungary, Serbia, Ukrairt&osniaand Hercegovina
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BREAD. CONNECIS actvitie sheyriine: Rise

U InternationalCompetition
U Educationalheatre

U Actionc orientedLearning
U Sociallheatre

U Creativelask

U RegionaCompetition

U Quiz

U Researchbased_earning
U Reenactments

U Exhibitions
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of the BREAD. CONNEGIS)project
1. dThePowerof Bread discussion
2. OBreadand¢ NJ R AexhibBiofi d €
3. & . NBihd® adilinarycompetition
4. G 9| & 8B RAaducRiohdheatre
5. @& . N&fthéEthnicGroupg competition
6. G. NSIF R Eubjgey@edatd®a | 1 S £a ,920e®iripiSition
7. Activitiesof the HighSchoobf Tourism
8. Activitiesof the Unionof Pensionersf SlivoPoleMunicipality
9. Activitiesof the Unionof Pensionersf IvanovoMunicipality
10. Activitiesof the Unionof Disabled”eopleof IvanovoMunicipality
11. Activitiesof the Unionof Pensioner¥/etovoMunicipality
12. Activitiesof the Unionof Pensionersf TsenovaMunicipality
13. Activitiesof the Unionof Pensionersf RuseMunicipality



cccccc g‘ 14. Givea sign of friendship along the Danube
15. Easteibread baking with disabled children
16. 11th International Danubkestival
17. d. NBF R { K[| MAnybaSpadrréwsactionNA y 3 €
18. @ NBIF R { K| NXtefridtionaBworkshod A y 3 € A
19. CrossBorder Meeting, Germanioland, Romania and Bulgaria
20. Activity of a Clubf Pensioners and a Bad@vurttemberg delegation
21. ! Ol A dProdweta cdrifmunity center
22. "NoOneisBiggetthanthe. NB I R®da lj dzA |
23. . NBFR a F {20Alf 9@Syié¢ | dz
24. OurGrandmother® . BésretR
25. a9 aGSNJ . NBIR ¢k of Sé¢ O2YLISUAI
26. . NBI R /KI)\y'e a20AFf GKSI NS
27. A9 U KYAO . NBIR ¢I o0f S€ O2YLISUA I
28. G ¢ KS ofv 2\iSReBmactments



University of Ruse, Bulgaria
190 participantsof all agesof which:

0

representativesof the University of
Ruse the town anddistrict of Ruse

seniorgroups

students from the High school of
Tourism

students from the Friedrich Schiller
German Languagéeschooland

25 participants coming from
Germany,Serbia,and Romania
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(BreNBd RaditiofisRexH NI R B
HighSchoolof Tourism, Ruse, Bulgaria

Studentsfram the Hig_h Schoolof Tourismdecidedto or?anizean exhibition, entitled & . NJ
and ¢ NJ R A. kortRis/fpargose,they investigatedand then determined which holidaysare
commonto more EuropeancountriessuchasChristmasand Easter

The students made and presented 10 loaves of bread from different Europeancountries -
Bulgaria,Germany,Romania,Serbiaand 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

-hth-t.ﬂamﬂhdcn.bghunuud

Produkte in einen

Den weich:

The recipes of 6 European breads were publis
leafletsin German,Englis

Ob6peden xnsab
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 Nstlwhc 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 Koem
Hez2o n,puﬁm Mmaama u ocmana-
nume cped-

kneten. 40 Min. den Teig
a . 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 muwxymu. Ogpopmsme

xXnR6 ¢ enemenwmu Ha
cnvHye u 2po3d. Hamazeame ¢ xwen-
nrexa, newem e 3azpama ypHa Ha

180 zpadyca 3a oxono 45 munymu,

Ritual Bread
Pentecost Sunday
Bread
Ingredients: 500 ml of yo-

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
3 ritual

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
maaxo, 3 6p. auua (1 »xenmex 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-
l6ffel 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 da
emaca 9o 15 munymu. B nodxodsus
cvd

Hefemischung rithren. Das
Mehl und den Salz allméhlich hin-
zufiigen. Einen weichen Teig kneten
und eine Stunde aufgehen lassen.
Brot formen und darauf ein

. Mit Fett

[

und bei 180 Grad ca. 3540 Min.
\Q.
\ % &

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-
Ppednus xnsb, e woimo 3aderKuU-
menno mpsabea da npucscmea ene-
Meuma rpecm. Hamazeame ¢ mas-

HuMa, newem e 3azpama gypHa. Ha

180 zpabyca 3a oxono 35-40 mMuny-
-

New Year’s Eve
Bread

Ingredients: 200 ml of milk, 3
eggs (1 yolk. for brushing), 200 g of
yoghurt, 3 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

University of Ruse
‘Angel Kanchev

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

University of Ruse
“Angel Kanchev

‘ao Grad 35-40 Min. backen.

at 180 degrees

hand Bulgarian

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 15
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

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 Teelsf-
fel. Salz, 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.
masma e wacm
om monnomo mnaxo, 1 c.n. saxap u
2 c.n. 6pawno, a dpyeama uacm om
Mnaxo

hed as

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 braid. Brush with oil and

Ritual Bread




= (B re NIBi N FHUR Zuliary €ompetiton
Union of Pensmners oElivoPole Municipality
~ Thisevent attracted:
U morethan 400 participants
U from 12villages

It resulted in 121 bakery products
madeby 97 partlc:lpants
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6E DslerdrddSidkE” ¢dNdatiRdalithkaZrey
Cluib @ofiRensionerBabovo

Thetheatre includedtwo sketches

,"'“m § Eastertradition with Wozunak)(special
7 Uiy |

MAITTTR ‘ Easterbread)
) 8

§ Selectionof the strongest dyed Easter
egg ¢ Eggfighting game

& The educationaltheatre was organizedby
# actorsfrom the Union of PensionersHigh
SchooldSt PaisiyHlendarskiof Slivo Pole
B Secondary school &St St Cyril and
el Methodiusbof Ryahovo Secondaryschool
dvan Vazosof Golyamo Vranovq the
Community Center a b Y Vaptsarov -
192°% af Babovg SlivoPoleMunicipality
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éBre «dfttiheEthnic Growps competition

S, $ Union of RensionersSlivoPole Munigipality
b hatt (97 bakery products made by 89 participants)

CbHO3 HA NEHCUOHEPUTE - 2004
OBILUTHA CHBO HO1E
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§  GBreNBdniRcts/ERoye)e S
LrdEs R Base “Yaur” Edrobedt
ccmpetltmn

ne Union of
ne Union of
ne Union of
ne Union of
ne Union of
ne Union of

from all over Euror

SRS . United Europe
Cake European Flag Theactivities in Bulgariawere organizedby: FaminTreg

ne HighSchoolof Tourism

Pensionerf SlivoPole Municipality
Pensionerf IvanovoMunicipality
DisabledPeopleof lvanovoMunicipality
Pensionerf Vetovo Municipality
Pensionernf TsenovoMunicipality

Pensionerf RuseMunicipality



- Activities of the High School of Touris

The participants in the final stage of the competition

The W|nn|ng bakery product
! YAGSR 9dz
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JActivities of theUnion of Pensioners
SlivoPole Municipality
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Activities of the Wnions 6 PPernsionersand

of the Uniion @fDisableédRedple
of Ruse \lvanovolsenovoand Vetovo Munielpallties




=== GIVIEAS SIGNFORIERIENIDSHIP
ALONGTHECDANBBE

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

Bread Connects - Give a
sign of friendship along
the Danube!

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




