YOUNG CHEFS FIGHTING BOREDOM
(CAN SIKINTISIYLA SAVASAN GENC ASCILAR)

Diinyamizin i¢inden gegmekte oldugu bu zorlu pandemi siirecinde,
genglerimizin payina da tabiatlarina hi¢ uygun olmayan bir sekilde evde kalmak
ve sosyallesmemek diistii. Uzaktan egitim siirecinde saatlerce ekran basinda
oturmak zorunda kalan 6grencilerimizi, hem hosca vakit gegirebilmeleri hem de
akranlariyla sosyallesip eglenebilmeleri i¢in yerel yemeklerini tanitma hedefi
etrafinda bir araya getirmeyi amagliyoruz. Projeye katilan 6grencilerimiz,
kendilerinin severek yedikleri yemeklerin yapilisini ¢ektikleri videolarla
anlatirken, ayn1 zamanda, yabanci dillerini, 6zgiivenlerini ve karsilikli
hosgoriilerini gelistirecekler. Ayrica yoresel yemeklerle sinirl kalmayip, yoresel
malzemelerin de tanitilacagi projemizde genclerimiz fast food sinirlarinin digina
cikip geleneksel saglikli mutfaklarla kendi istekleriyle tanismis olacaklar.

Under the hard isolative conditions of the pandemic period, the youth are expected to stay
home and live an unsociable life which is quite the contrary of their nature. The most
commonly heard complaint from our students is that they feel unhappy, depressed and bored.
As teachers we like to help them cope with the handicaps of online education and may be
take this stay home period as an advantage to make ourselves busy with activities which we
normally have limited time to perform. Cooking is actually one of these activities which we
believe our students will participate in eagerly. During the period of this project our
students will cook their favorite local recipe, video its preparation process or make an online



presentation and the following week the other students will try to cook the same dish in
their homes, serve it to their family members and express their impressions. Besides this main
theme, our project will also include other types of cooking activities which will be shaped
according to our students’ wishes. Students will also be encouraged to give information
about local ingredients and teach their new friends how to use them when cooking. At the
end of the project we believe that our students will get out of the limits of fast food and get
interested in cooking and eating healthy local dishes.

1.Birincil hedefimiz sosyallesmeye ¢ok fazla ihtiya¢ duyan genclerimizin,
kaliteli ve giivenli bir ortamda sosyallesmeleri. 2. Sunum yaparak 6zgiivenlerini
gelistirmeleri 3. Ingilizcelerini yazarak, konusarak, uygulamali olarak
gelistirmeleri 4. Evde ¢ok sikildilar, eglenmeleri 5. Ogretmenlerin de yeni
meslektaslariyla tanigmalari, ufuklarinin genislemesi 6. Yeni yemek tarifleri
ogrenmek ve mutfak becerilerimizi gelistirmek

1. Our primary aim is to help our students socialize in a quality and safe environment 2.
Help them build self-confidence by making presentations 3. Help them improve their English
by speaking, writing and reading for a reason and in a context 4. Give them a chance to
have fun cause they are really bored 5. For teachers, to meet new colleques and gain a
different view of education 6. To encourage young people cook their own food because
cooking is a real matter of survival and a basic skill for [ife.

1. 2021 Ocak ay1 6grencilerin birbirlerini, okullarini, yasadiklari yerleri ve genel
anlamda mutfaklarini1 tanitma etkinlikleriyle ge¢ecek. Bu etkinliklerde cesitli
dijital ortamlar kullanilacak. 2. Subat ayinda ise her hafta bir ortak okulumuzun
ogrencileri sectikleri yoresel yemeklerin nasil yapildigini zoom iizerinden
anlatacaklar ve diger ortak okullarin 6grencileri bu yemekleri evlerinde deneyip,
ailelerine tattirip izlenimlerini aktaracaklar 3. Mart ayinda ise yoreye 6zgi
malzemeler ile ilgili sunumlar yapilacak ve Mart ay1 icerisinde online yoresel
yemekler kitabimizi ¢ikarip, okulumuzun web sayfasinda proje sergimizi
acacagiz.

1. We will be engaged with meeting each other and introducing our schools, cities, life styles
and cousines in the first month of 2021. During the introductory period various online
means of communication will be utilized. 2. In February, our students will present their
favorite local dish either online in zoom or taking videos and loading them on our
twinspace. In the following weeks other students will try these dishes at home and share
their opinions. 3. In March presentations on ingredients and products special to our locality
will be performed and following that our online local cook food will be prepared and online
web project exhibitions will be loaded to our schools’ web pages.

OUR STUDENTS PARTICIPATED IN THE PROJECT (PROJEYE
KATILAN OGRENCIHLERIMLZ)

Alexandra Liskovets 12 Grafik
Melike Atik 9 C



Zinnet Aladag 9 B
Nesrin Kili¢ 9 D
Elif ikra Alp 9 A
Asli Unlii 9 C

Selin Erdogan 9 C
Gizem Tagsdemir 9C
Fatma Oztiirk 9 E

Buse 10 HYH

PROJECT PARTNERS (PROJE ORTAKILARI)
1. Nuray Simgek Aktag, Alanya Eczaci Giizin Velittin Bekrioglu MTAIL

2, Edremit 15 Temmuz Sehitler Secondary School

We have a big school building
with a big yard. There are cats
and dogs that we take care of.



3. Silvia Marilungo, ISC Falerome School, Bologna, Italy

SCUOLA SECONDARIA
“DON BOSCO” DI
FALERONE

4. Hatice Kuzucu Antakya Atatiirk Amnatolian High School
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5. Maria Concetta Fusco, Bologna, Zappa, Italy
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6. Yeliz Bircam Semiz, Samsun Ugur Schools




