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Exercises for conducting edutainment activities in the agritourism sector, addressing environmental and cultural sustainability while incorporating historical elements of various locations.

Exercise 1: Introduction to sustainable agritourism – 
“How to combine nature, culture and economy”

1. “How to combine nature, culture and economy”
This introductory exercise is designed to introduce learners to the basic principles of sustainable agritourism through an interactive methodology. A large physical map of Bulgaria is used, on which participants visually mark natural resources, cultural elements, agricultural activities and tourism opportunities in different regions. The aim is to develop an understanding of the balance between environmental protection, social inclusion and economic viability in rural areas. Learners will be able to analyse examples of sustainable and unsustainable tourism practices and begin to think critically about the future of tourism in their region.
[bookmark: _heading=h.5jd08jspcakw]2. Objectives and Target Audience
   Objectives:
· To present the basic concepts of sustainable rural tourism using a practical, visual approach.
· To develop the ability to identify sustainable resources and risk areas.
· To encourage collaboration and critical thinking through group work and case studies.
 Target Audience:
· Students and young people in VET (Vocational Education and Training) programs in agriculture, tourism, environment, and entrepreneurship, as well as youth from rural areas interested in developing their region.

3. Required Resources and Equipment 
· Large physical map of Bulgaria (minimum size A1, paper or magnetic).
· Icons/symbols cut from cardboard or magnetic: mountain, organic farm, archaeological site, folklore event, lake, pasture, guesthouse, local product, etc.
· Color sticky notes, markers, glue.
· Laptop and projector (if available) for presentation with examples.
· Worksheets with case studies.
· Table/form for self-assessment of learning.
· Timer for tracking time in each phase.
· Workspace with tables, wall or stand for the map, suitable for group work.

4. Step-by-Step Instructions
  1.  Introduction to the Concept of Sustainable Agritourism (20 minutes)
 The instructor welcomes the participants and introduces the topic: “What does tourism mean when it’s beneficial not only for tourists, but also for nature and local communities?”
Using a few slides (or printouts), three examples are presented:
· Unsustainable Example: A hotel in a nature park that pours concrete, cuts trees, and uses bottled water.

· Moderately Sustainable Example: A family hotel offering local food but using plastic packaging and not working with local farmers.

· Sustainable Example: An eco-house powered by solar energy, offering herbal products from its garden, and organizing hiking tours with local guides.
In small groups, participants formulate in their own words what “sustainable tourism” means to them and write it on a sticky note. The instructor collects and posts the definitions on a board.
Group Discussion: “What’s common in all definitions?” – This helps build a basic concept.
 2. Interactive Work with the Map of Bulgaria (45 minutes)
 The instructor divides participants into groups of 4–5 people. Each group gets a set of 6–8 symbols (cardboard or magnetic icons) representing different resources. Examples:
 🐑 Pasture
 🏞️ Nature Reserve
 🧀 Local Product (cheese, honey, herbs)
 🏛️ Historical Site
 🎭 Festival
 🌱 Organic Farm
Groups must choose where in Bulgaria to place their resources on the map and explain their choices. Examples:
· “Organic farm – Plovdiv region – because of fertile land and market access.”
· “Festival – Zheravna – known for reenactments of old Bulgarian traditions.”
After placing all the icons, each group presents their choices with brief explanations:
 “How can this combination develop into a sustainable tourist route?”
3. Working with a Case Study and Developing a Tourism Concept (60 minutes)
 The instructor hands out a realistic case study, for example:
 “A village with 120 residents, 15 km from a large city. It has an old mill, an abandoned beekeeping site, and an empty school. How would you create a sustainable agritourism product?”
Groups work using a template:
· What is unique about the village?
· What resources can be used without harming the environment?
· Which local people can be involved (retirees, youth, artisans)?
· What can the village offer to tourists? (food, experience, culture)
· What are the risks to sustainability?
Groups have 45 minutes to work + 15 minutes to present (3 minutes per group). The instructor and participants give feedback:
· “Could this turn into mass tourism?”
· “Is there a benefit for the local community?”
· “How is the environment protected?”
4. Group Discussion and Knowledge Check (30 minutes)
 The instructor leads a roundtable discussion with questions:
· “What did you learn today about sustainability?”
· “What resources in our village/region could be used?”
· “Which example impressed you the most?”
Participants fill out a short self-assessment form:
· “Now I can describe…”

· “I am confident I can explain the difference between sustainable and unsustainable tourism.”
· “I would participate in creating a project in my village.”

5. Learning Outcomes
· Each participant will be able to:
 ✅ Define sustainable agritourism with examples.
 ✅ Identify 3+ local resources with tourism potential.
 ✅ Propose a specific concept for sustainable tourism development in a real case.
 ✅ Work in a team, present ideas, and provide constructive feedback.

6. Evaluation and Assessment Methods
Map Group Work Evaluation: Instructor uses a checklist:
· Is the resource placement logical?
· Are they connected to regional specifics?
· Are the choices justified?

Case Study Presentations: Evaluation of the viability, sustainability, and social benefit of the proposed idea.
Optional Short Oral Quiz:
· “Give an example of a sustainable product and explain why it is considered sustainable.”
Self-assessment Form: Filled out by each participant, aiding self-awareness and engagement.
Observation: Instructor notes participation, communication skills, and teamwork.

Exercise 2: Tour of an Ecological Agrotourism Site – "Sustainability in Action"
1. Tour of an Ecological Agrotourism Site
The goal of this exercise is for participants to observe real sustainable practices in an agrotourism context through an organized visit to a model site – a small organic farm or eco guesthouse that combines agricultural activity, local food, environmental practices, and tourist experience.
The tour is guided by the host and includes demonstrations, explanations, and opportunities for questions. Participants take structured notes using an observation template and later analyze the model, focusing on the balance between environmental, economic, and social engagement.
2. Objectives and Target Audience
  Objectives:The training aims to:
· Provide a live example of a sustainable agrotourism model
· Develop participants' ability to recognize and assess sustainable practices
· Inspire ideas for applying learned principles in personal or local initiatives
By the end of the training, participants will be able to:
· Identify at least 5 sustainable practices observed on-site
· Describe the role of the farmer/host in sustainable tourism
· Analyze strengths and weaknesses of a specific model
Target Audience:
· VET learners in the fields of rural and agritourism, organic agriculture, local development, and entrepreneurship. Suitable for groups of 10–20 people.

3. Required Resources and Equipment 
Access to a pre-arranged ecological agrotourism site. Examples:
· Organic farm with a demo garden and animals (e.g., Dobrostan village, Rhodopes)
Eco guesthouse with circular waste management and local cuisine
· Observation worksheets with rubrics (waste, energy, local food, community involvement, economic model)
· Notebooks, pens, phones for taking photos
· Self-assessment form
· Board or flipchart for the post-tour analysis phase
· Transport to the site (if not nearby)

4. Step-by-Step Instructions
1.  Introduction and Goals of the Tour (20 minutes)
The instructor presents the plan for the day, brief information about the site, and a short biography of the host.
 Participants receive an observation sheet with five categories:
1. Waste management
2. Energy sources
3. Type of farming and cultivation methods
4. Presence of local traditions and cultural elements
5. Interaction with tourists and the local community
A discussion follows on what constitutes a “good practice” and why recognizing and replicating it is important.
2. Tour and Observation of the Site (45 minutes)
The host guides the group through different parts of the site:
· Gardens and crops – explanation of methods (permaculture, bio composting)

· Animal husbandry (if present) – care, feeding, hygiene
· Energy solutions – solar panels, rainwater harvesting, biomass stoves
· Tourist services – where guests stay, what is offered (food, activities)
· Local partnerships – beekeeper, herbalist, tailor, baker, etc.
Participants take notes on their sheets, ask questions, and take photos (with permission).
The instructor prompts reflection with guiding questions such as:
· “How does this solution reduce the carbon footprint?”
· “What added value is created for the local people?”
3. Practical Activity – Designing a Sustainable Model (60 minutes)
After returning from the tour, participants work in groups (3–4 people).
 Task: develop a concept for a mini sustainable farm (real or hypothetical), inspired by what they observed.
Each team fills out a template including:
· Project name
· Short description
· Key sustainable practices (min. 3)
· Local partners and community engagement
· Tourist service (e.g., tasting, tour, workshop)
· Expected benefits for people, nature, and the economy
Groups create a poster or visual board (or prepare an oral presentation) to showcase their project.
4. Group Discussion and Learning Evaluation (30 minutes)
Each group presents its model (up to 5 minutes).
 The instructor and other participants ask questions and give constructive feedback:
· “How is this model funded?”
· “What obstacles might prevent implementation?”
· “What partnerships would be necessary?”
Participants fill out a short self-assessment form:
· “Which practice would I apply in my region?”
· “What did I learn today about sustainable management?”
· “What inspired me the most?”

5. Learning Outcomes
· Each participant will be able to:
 ✅ Name at least 5 sustainable practices applied on-site
 ✅ Make connections between farming, tourism, and ecological activity
 ✅ Work in a team and design a sustainable farm model
 ✅ Justify the benefits and possible challenges of such models

6. Evaluation and Assessment Methods
· Observation worksheet: Each participant fills out an individual sheet – used for individual assessment
· Group project: Analysis of the logic, feasibility, and originality of the proposed sustainable model
· Oral presentation: Clarity, persuasiveness, and demonstrated understanding
· Peer and instructor feedback
· Self-assessment: Completed at the end of the exercise to encourage reflection and reinforce learning


Exercise 3: Working with Clay and Traditional Pottery – “Craft as a Cultural and Economic Resource” (Busintsi Village)

1. “Craft as a Cultural and Economic Resource” (Busintsi Village)
This exercise introduces participants to the world of traditional Bulgarian pottery by working with clay under the guidance of a local master potter. The location – the village of Busintsi (known for its black pottery school) – has deep cultural roots. Participants not only create their own ceramic piece but also understand how craft contributes to sustainability: preserving identity, providing income, engaging tourists, and keeping the local economy alive.
2. Objectives and Target Audience
  Objectives: The training aims to:
· Provide hands-on experience with clay and basic pottery techniques
· Highlight the cultural value and economic sustainability of crafts
Inspire participants to incorporate authentic crafts into tourism products and experiences
By the end of the training, participants will be able to:
· Create a basic ceramic shape
· Explain how craft supports rural tourism sustainability
Describe the link between culture, identity, and economy
Target Audience:
· Learners in fields such as cultural tourism, crafts and arts, art therapy, social economy, and rural entrepreneurship training.

3. Required Resources and Equipment 
· Space for clay work (pottery studio or improvised area)
· Clay, water, sponges, pottery wheels (at least 2–3, manual or electric)
· Instructor – a local master potter
· Drying area or space to store finished items
· Decoration tools – sticks, knives, modeling tools
· Posters with images of traditional Busintsi ceramics and a brief historical overview
· Worksheet: “How does craft create value in tourism?”

4. Step-by-Step Instructions
1. Introduction to Busintsi Pottery (20 minutes)
The instructor gives a short cultural introduction:
· History of the Busintsi pottery school (16th–20th century)
· Distinctive features – black clay, geometric ornaments, functionality
· Role of potters in the village – livelihood, craft, heritage
Participants view photos of traditional items – pitchers, bowls, candleholders, plates.
 A slide or poster is discussed: “What is lost when a craft disappears” (cultural, social, economic value).
2. Demonstration of Basic Techniques and Clay Familiarization (30 minutes)
The master potter demonstrates:
· Kneading the clay – preparation, air removal
· Centering and opening the form on the wheel
· Shaping a basic bowl or plate
· Simple ornamentation – incising, embedding, hand modeling
Participants may try the motions “dry” or simply hold clay in their hands to get a feel for the material.
3. Hands-on Activity – Creating a Piece (60 minutes)
Each participant creates one small item (cup, saucer, candleholder) under the guidance of the instructor.
If wheels are limited – work is organized on a rotation basis: one part of the group hand-models while others use the wheel.
 The teacher and master potter circulate and support the process.
 Finished items are left to dry and (if possible) arrangements are made for future firing.
4. Wrap-up and Discussion – The Role of Craft in Sustainable Tourism (30 minutes)
Each participant presents their item and shares how they felt during the process.The instructor facilitates a discussion:
· “What would this experience mean for a tourist visiting for the first time?”
· “How can pottery be part of a tourism program?”
· “What is the difference between a supermarket souvenir and a handmade product?”
Participants complete a worksheet:
· “What did I learn?”
· “What could I apply in my own region/activity?”
· “What other craft tradition do I know and how can it be included in tourism?”

5. Learning Outcomes
· Each participant will be able to:
 ✅ Describe basic pottery technique
 ✅ Explain how craft contributes to sustainability – culturally, economically, socially
 ✅ Propose ideas for integrating crafts into tourism itineraries
 ✅ Demonstrate creative and practical skills through their handmade item

6. Evaluation and Assessment Methods
· Practical output: The created item – shape, completeness, effort
· Observation: Engagement during demonstration and hands-on work
· Worksheet: Short answers with ideas for applying crafts
· Group discussion: Participation, reasoning, and articulation
· Photo documentation: Pictures of the process, to be used in a portfolio or exhibit

Exercise 4:Techniques for Reducing Food Waste in the Food Industry – “Zero Waste in the Rural Kitchen”


1.“Zero Waste in the Rural Kitchen”
Participants are immersed in a real kitchen environment – a rural tourism site (guesthouse, local restaurant, or training kitchen) – where they learn specific techniques for reducing and reusing food waste.
 Through demonstrations, group cooking, and waste stream analysis, learners develop skills for planning a sustainable menu that incorporates leftovers while maintaining flavor, quality, and culinary tradition.

2. Objectives and Target Audience
Objectives: The training aims to:
· Present specific and applicable techniques for reducing food waste
Develop skills for creatively planning meals using seasonal and leftover ingredients
· Introduce the idea of sustainable eating within tourism services
By the end of the training, participants will be able to:
· List at least 3 zero-waste techniques used in the kitchen
· Prepare a dish using leftovers
· Critically analyze shopping, storage, and cooking habits in the agri-tourism sector

Target Audience:
· Learners in professions related to the food industry, cooking, rural and cultural tourism, social entrepreneurship, as well as young people involved in community kitchens or eco-initiatives.

3. Required Resources and Equipment 
· Equipped kitchen (or improvised cooking space with stove and countertops)
· Food leftovers (real or pre-prepared for the exercise): day-old bread, potato peels, roots, overripe vegetables, oats, herbs
· Cooking utensils, cookware, aprons, gloves
· Recipe charts and examples of food reuse
· Worksheets: “What Can We Rescue from the Bin?”
· Timer to keep track of activity time
· Presentation boards/flipcharts for menu presentation

4. Step-by-Step Instructions
1.   Introduction to the “Zero Waste” Concept in the Kitchen (20 minutes)
The instructor explains what “zero waste” means in a culinary context, with examples:
· Day-old bread → bread pudding, croutons, stuffing
· Potato peels → chips or broth
· Parsley stems → pesto or herb butter
A short video or slide presentation is shown with examples from real restaurants and agri-tourism kitchens.
 Discussion follows:
· What waste can be avoided with better planning?
· What waste can become a resource?

[bookmark: _heading=h.an9whilube69]2. Demonstration and Analysis of Available Products (45 minutes)
The instructor demonstrates a dish made from leftovers, e.g.:
· “Baked veggie patties with leftover rice dough”
· “Carrot peel and coriander cream”
Participants, split into teams, receive a basket of leftovers and a question sheet:
· What can we use from these products?
· What can’t be used, and why?
· What techniques will we apply (e.g., roasting, fermenting, blending)?
[bookmark: _heading=h.xlmzay6ccurz]3. Practical Activity – Creating a Sustainable Dish (60 minutes)
Each team plans and prepares one dish, using as many ingredients from their basket as possible.
Example ideas:
· Veggie pancakes with shredded peels and spices
“Second freshness” salad with herb dressing
· Sweet dessert with stale bread, fruit, and honey
Each team prepares a presentation of their dish (name, ingredients, techniques, benefits) and serves small tasting portions to the other groups.
[bookmark: _heading=h.4zzoax92ope9]4.Discussion, Evaluation, and Application Recommendations (30 minutes)
A guided group discussion covers:
· “What was most challenging – planning or cooking?”
“Which dish impressed you the most and why?”
· “How can this concept be applied in a local business?”
Participants fill out a personal plan for reducing food waste in their daily or professional practice.
Wrap-up: A joint “Manifesto for a Sustainable Kitchen” is created and either posted in a visible space or shared online.

5. Learning Outcomes
· Each participant will be able to:
· ✅ Create and present a dish based on food leftovers
· ✅ Identify and apply at least 3 techniques for waste reduction
· ✅ Demonstrate teamwork and creative thinking skills
· ✅ Link environmental responsibility with tourism services or businesses

6. Evaluation and Assessment Methods
Practical dish evaluation: taste, presentation, originality, leftover usage
Observation: activity level, teamwork, hygiene, organization
Presentation: communication and reasoning skills
Worksheet: identified waste items and proposed solutions
Written plan: personal changes in culinary practice
Discussion and feedback: most useful takeaway and ideas to share with others

Exercise 5: Creating a Route for an Eco-Friendly Walking Tour – “Steps Toward a Sustainable Nature Experience”

1.  “Steps Toward a Sustainable Nature Experience”
This exercise aims to guide participants in designing their own eco-tourism route within a real natural setting – such as a nature park, protected area, or rural landscape.
They analyze the terrain, select stops, include elements of cultural and natural heritage, plan for eco-friendly infrastructure, and prepare short presentations for each point.
The approach is hands-on and involves field observation, sustainability assessment, group work, and creative thinking.
2. Objectives and Target Audience
   Objectives: The training aims to:
· Develop skills for planning a sustainable nature route
· Encourage integration of cultural and environmental elements into tourism
· Strengthen communication and presentation skills through site-based content development
By the end of the training, participants will be able to:
· Plan a route with at least 5 stops (natural and cultural)
· Identify environmental considerations in building tourist trails
· Present their route to an audience, justifying their choice of stops
 Target Audience:
· Students and learners in tourism, ecology, landscape architecture, environmental protection, local development. 

3. Required Resources and Equipment 
· Area map (paper or digital with GPS app)
· Field route (pre-selected or suggested by participants)
· Notebooks, pens, cameras or phones
· Worksheets: route planning template with fields for sites, features, duration, logistics
· Access to a guide/interpreter or local expert (if available)
· Display board or flipchart for final presentations

4. Step-by-Step Instructions
1.  Introduction – What Makes a Route Sustainable? (20 minutes)
The instructor presents a slide or board with examples of sustainable routes:
· Natural surface trails (no concrete)
· Avoidance of sensitive areas
· Eco-toilets, waste sorting bins
· Integration of local stories, customs, and natural features
Discussion includes the risks of unsustainable tourism: erosion, noise, litter, stress on flora and fauna.
 Participants receive a route template and instructions for field observations.
[bookmark: _heading=h.xl1smvz35v6h]2. Field Walk and Site Assessment (45 minutes)
The group visits a real segment of an eco-trail or potential route (e.g., near a nature park, natural site, river, or mountain area).
In small teams, participants note:
· Interesting stops (views, plants, rock formations, customs, ruins)
· Problems (worn paths, trash, lack of signage)
· Opportunities to include cultural elements
· Suitable spots for rest or interpretation
· Potential to interview a local (if possible) – legends, traditions, or site history
[bookmark: _heading=h.8jk95sx1t8mt]3. Route Creation (60 minutes)
Return to the workspace.
Each team creates a visual plan of the route, including:
· Starting and ending points
· 5–7 stops with description and purpose (informational, emotional, educational)
· Duration, difficulty, accessibility
Sustainability measures: signage made of natural materials, eco-toilet, QR code info, local guide
Materials may include cardboard, markers, string, photos, and other visual tools.
[bookmark: _heading=h.whd96v50lxpo]4. Presentation and Feedback (30 minutes)
Each team presents their route in 5–7 minutes.
The instructor and other participants ask questions like:
· “What’s the unique feature of your route?”
· “What would you change if you had funding?”
· “How would you convince tourists to join the tour?”
Voting or ranking follows: “Which route would you most like to visit?”
Final Reflection: What have we learned about the connection between ecology, culture, and nature experiences?

5. Learning Outcomes
· Each participant will be able to:
· ✅ Identify key elements of a sustainable route
· ✅ Propose a well-reasoned and applicable route plan
· ✅ Demonstrate teamwork and presentation skills
· ✅ Assess the environmental impact of tourism activities

6. Evaluation and Assessment Methods
· Written route plan: review of justification, content, length, and balance between culture and nature
· Presentation: clarity, originality, and reasoning
· Worksheet: filled with field observations
· Feedback: from instructor and group
Self-assessment form: “Which route element best reflects sustainability?”

Exercise 6: Herb Picking and Preservation Using Sustainable Practices – “With the Scent of the Mountains”

1. “With the Scent of the Mountains”
Participants learn how to identify, gather, and dry wild herbs in a sustainable way, preserving their medicinal properties without harming biodiversity.
The practice takes place in a real natural setting – a herb meadow, mountain clearing, or in collaboration with a certified herbalist.
This exercise blends natural science, tradition, and entrepreneurship, highlighting the cultural role of herbs in Bulgarian life and their potential for sustainable tourism experiences. 
2. Objectives and Target Audience
   Objectives: The training aims to:
· Develop skills for sustainable harvesting and drying of herbs
· Foster a sense of environmental responsibility and knowledge of biodiversity
· Inspire ideas for natural products and tourism experiences related to herbs
By the end of the training, participants will be able to:
· Identify at least 5 wild herbs
· Apply correct techniques for harvesting and drying
· Propose a product or service idea using herbs
 Target Audience:
· Learners in agroecology, natural cosmetics, sustainable tourism, herbalism, art therapy, as well as rural youth interested in nature-based livelihoods.

3. Required Resources and Equipment 
· Access to open terrain with wild herbs (e.g. Sarnena Sredna Gora, Rhodope Mountains, Pre-Balkan area)
· Herb identification guide/map (e.g. thyme, oregano, chamomile, yarrow, mint, etc.)
· Gloves, scissors, cotton or linen bags
· Dryer/shaded well-ventilated room, drying trays
· Labels, string, cardboard for signs
· Worksheets: “What I picked and what I’ll do with it”
· A person with herbal knowledge – instructor or local herbalist

4. Step-by-Step Instructions
1. [bookmark: _heading=h.57cpdvjefb2u]Introduction to Sustainable Herbalism (20 minutes)
The instructor presents a short introduction:
· The difference between cultivated and wild herbs
· Harvesting rules: no root pulling, no picking more than 1/3 of the plant, avoid polluted areas
· Legal framework (Natura 2000, restrictions on certain species)
Demonstration:
 How to distinguish medicinal from decorative herbs, how to cut the stem properly, best time of day to harvest
2. [bookmark: _heading=h.j5psygzbly6w]Practical Field Harvesting (45 minutes)
The group goes to a designated area, divided into zones to prevent overharvesting in one spot.
Each participant gathers:
 Up to 5 sprigs of 3 different herbs and fills in a form with:
· Name
· Smell
· Location
· Harvesting method
The instructor monitors and corrects risky behavior (e.g. gathering protected species or uprooting).
If a certified herbalist is present, they explain the uses of each herb – in tea, ointments, spices, soap, etc.
3. [bookmark: _heading=h.db64392ca9ko]Sorting, Drying, and Labeling (60 minutes)
The group returns to a workspace/school/site.
Each participant sorts their herbs:
· Cleaning off soil and insects
· Arranging them in a thin layer on trays
· Labeling with name, date, location, gatherer's name
Examples are shown: good vs. poor dried herbs – color, texture, smell
Participants receive recipes/ideas for:
· Herbal tea blend
· Wardrobe sachet
· Natural soap
· Herbal wreath
· Tourist demonstration: “DIY herbal salt/oil”
4. [bookmark: _heading=h.ynmemk3a8gjt]Presentation and Idea Sharing (30 minutes)
Each participant presents the herbs they gathered and what they would make with them.
Guided discussion:
· “What did I learn about nature today?”
· “Are herbs only for tea?”
· “How would I incorporate herbs into rural tourism?”
A shared display board is created with herbs from the day – including drawings, photos, or actual samples.
Form completion:
· “My favorite herb is... because...”
· “I will apply what I’ve learned by...”

5. Learning Outcomes
· Each participant will be able to:
· ✅ Identify at least 3–5 wild herbs
· ✅ Demonstrate correct gathering technique
· ✅ Prepare herbs for drying and storage
· ✅ Connect herbalism with sustainable tourism experiences

6. Evaluation and Assessment Methods
· Practical outcome: Quality of gathered and prepared herbs
· Fieldwork form: Completed data for each herb
· Discussion and presentation: Clarity, reasoning, creativity
· Self-assessment form: “What did I learn, what will I apply?”
· Observation: Care for nature, responsibility, attentiveness

Exercise 7: Organizing a Tasting Event: “The Taste of the Village” – Local Food, People, and Stories

1. “The Taste of the Village” – Local Food, People, and Stories
In this exercise, participants organize and carry out a real tasting event in a village or agritourism site, showcasing local products, producers, culinary traditions, and crafts.
 The focus is on sustainability: use of local resources, minimal waste, social inclusion, and cultural authenticity.
 Learners go through all stages – from concept, logistics, and communication to execution and evaluation.

2. Objectives and Target Audience
   Objectives: The training aims to:
· Develop skills in sustainable event organization
· Create connections between local producers and a tourist audience
· Provide a practical foundation for cultural tourism and local development
By the end of the training, participants will be able to:
· Organize a small event using local resources
· Apply sustainable principles to logistics and content
· Work with local communities and present traditional products to the public
 Target Audience:
· Learners in fields such as event planning, tourism, food marketing, culinary arts, crafts, and regional development.
 Also suitable for youth initiatives, community centers, and farmers’ cooperatives.

3. Required Resources and Equipment 
· Event space: community center, schoolyard, village square, barn, tents
· Tables, benches, tablecloths (can be reused/recycled), natural decorations
· Reusable dishes, utensils, cups, cloth towels
· Products from local producers – honey, cheese, jams, wine, herbal goods, etc.
· Informational signs, flyers, templates for product presentation
· Working teams with assigned roles
· Budget (real or simulated) and timeline

4. Step-by-Step Instructions
1.   Planning and Role Assignment (20 minutes)
The instructor presents the task:
 “Organize a small but memorable event that showcases the tastes, crafts, and people of the village.”
The group is divided into teams:
· Logistics: venue, layout, safety
· Communication: invitations, announcements, signs
· Product & Content: selecting participants, demonstrations
· Environment: waste reduction, sustainable materials
Each team receives a task sheet with deadlines and success criteria.
[bookmark: _heading=h.smzudvixr1uo]2. Content Preparation and Involvement of Locals (45 minutes)
Teams gather information and/or real contacts with local producers.
They prepare product presentations, such as:
· “Traditional Yogurt – Grandma Penka’s Story”
· “Sourdough Bread – Demo by the Village Baker”
· “Herbal Liqueur with Honey – Tasting and Tale from the Maker”
They make product labels including:
 Name, origin, ingredients, short story
They draft a 1-hour program alternating between tastings, demonstrations, and short stories.
[bookmark: _heading=h.8afkws9tb80t]3. Event Execution (60 minutes)
All participants are on-site, each team takes over their responsibilities:
· Setting up the venue
· Welcoming guests
· Presenting products
· Giving demonstrations
· Monitoring waste and cleanliness
The event is photographed and documented.
Example structure:
· Opening with a short welcome
· Tasting stations with guides
· Demonstrations (cooking, crafts)
Interactive corner – “Guess the Spice,” “Make Your Own Tea,” “Vote for Your Favorite Taste”
[bookmark: _heading=h.wq6losqszj6]4. Feedback and Analysis (30 minutes)
After the event, participants gather and fill in a short reflection:
· “Which part was most successful?”
· “Which product drew the most attention?”
· “What would we improve?”
The instructor facilitates a discussion to summarize key lessons:
· Sustainable practices
· Communication skills
· Real-life interaction with producers
A shared map “The Taste of the Village” is created – featuring the products and stories participants would like to present to the world.

5. Learning Outcomes
Each participant will be able to:
· ✅ Create and implement a small-scale event with sustainable elements
· ✅ Communicate with producers, guests, and partners
· ✅ Present cultural and culinary resources to an audience
· ✅ Understand food as a bridge between people, nature, and identity

6. Evaluation and Assessment Methods
· Observation of the event: organization, interaction, sustainability
· Task sheets: completed roles and process evaluations
· Product presentations: authenticity, clarity, impact
· Self-evaluation form: “What did I learn about local culture?”, “What was my role?”
· Guest survey (real or simulated): feedback on the experience

Exercise 8: Creating Souvenirs from Natural Materials – “Memories from Nature”

1.  “Memories from Nature”
This exercise engages participants in creating tourist souvenirs using natural and sustainable materials such as wood, pinecones, dried herbs, linen, clay, stones, and recycled fabrics.
 The goal is not only to develop creative skills, but also to reflect on the connection between handmade craftsmanship, sustainable resource use, and the cultural value of objects that tourists take home with them.

2. Objectives and Target Audience
Objectives: The training aims to:
· Develop skills in eco-friendly design and working with natural materials
· Build understanding of the cultural value of handmade souvenirs in tourism
· Inspire participants to create micro-businesses related to crafts and local identity
By the end of the training, participants will be able to:
· Craft their own handmade souvenir using only natural or sustainable materials
· Justify the design, functionality, and cultural symbolism of their product
· Propose a concept for a small souvenir line connected to their region
Target Audience:
· Learners in fields such as crafts, art design, rural tourism, local entrepreneurship, ecology, and social economy. Also suitable for informal youth groups and projects.

3. Required Resources and Equipment 
Workspace (hall or shelter), tables, chairs

Natural materials:
· Wood pieces, bark, pinecones, dried herbs, textiles, wool
· Clay, twine, cotton, cork, yarn
· Tools: eco-friendly glue, scissors, staplers, wire, brushes
· Inspiration samples (photos or real products)
· Worksheets: design template, product story, price
· Labels, tags, wrapping paper
· Phones or cameras for photographing the items

4. Step-by-Step Instructions
1. [bookmark: _heading=h.a7cjc6dkka6u]Introduction – What Makes a Souvenir Sustainable and Meaningful? (20 minutes)
The instructor shows slides with two types of souvenirs:
· Mass-produced plastic item labeled “Made in China”
· Handmade souvenir with natural materials tied to local tradition
Discussion:
· “Which souvenir would you keep?”
· “Which one creates more memories?”
· “What is symbolic for your village/region?”
Successful examples are shown: magnets with herbs, wooden and clay candle holders, sachets with hand-embroidered tags.
2. [bookmark: _heading=h.ca3twd6f7vc4] Design and Material Selection (30 minutes)
Each participant chooses a type of souvenir:
· Magnet
· Bracelet/pendant
· Decorative tile
· Tea pouch with a story
· Herbal sachet
They complete a template including:
· Product name
· Local symbol/inspiration
· Materials us
· What will the tourist feel when taking it home?

3. [bookmark: _heading=h.s8z3llude9wa]Crafting the Souvenir (60 minutes)
Participants craft their product. The instructor circulates to offer support with techniques or ideas.
If a local artisan is present, a technique demonstration is possible: tying, braiding, appliqué, clay stamping.
Finished products are labeled with a tag:
 “Handmade in the village of _____ with materials from nature.”
 A short legend or poem can be added.
Products are arranged for an improvised exhibition.
4. [bookmark: _heading=h.pkn7v0a08jj]Presentation, Discussion, and Development Ideas (30 minutes)
Each participant presents their product:
· Name
· Idea
· Symbolism
· How it fits into sustainable tourism
Discussion:
· “Which souvenirs would you buy and why?”
· “Can they be sold at festivals or guesthouses?”
· “What’s the first thing a village should create to have souvenirs?”
Future idea: “The Village Box” – a shared brand of handmade souvenirs.
5. Learning Outcomes
· Each participant will be able to:
 ✅ Create a real, handmade souvenir with natural and cultural value
 ✅ Justify the design and sustainability of the product
 ✅ Propose a concept for a micro souvenir line tied to the region
 ✅ Understand the tourist memory as a form of cultural communication

6. Evaluation and Assessment Methods
· Product: Finished item – originality, sustainability, aesthetics

· Presentation: Clarity of idea, connection to place, expression
· Worksheet: Completed template with all fields
· Group Feedback: “What impressed me the most?”
· Self-assessment: “What did I learn? What will I try again?”

Exercise 9: Creating an Herb Garden with Tourism Potential – “A Place of Fragrance, Knowledge, and Experience”

1.  “A Place of Fragrance, Knowledge, and Experience”
Participants will design and build a demonstration herb garden in the yard of a rural tourism site, school, or community center. Through planting, layout of paths, creating signs, and leading short interpretation sessions, learners create a real environment for education, relaxation, and experiential learning.
The exercise combines practical skills, aesthetics, ecology, and showcases local richness—herbs as a resource for health, identity, and tourism value.
2. Objectives and Target Audience
Objectives:The training aims to:
· Develop skills in planning and creating a small themed garden
· Encourage interest in herbs and their role in sustainable tourism
· Provide a tool for creating an educational and cultural point in a rural area
After the training, participants will be able to:
· Create a garden area with at least 5 types of herbs
· Explain the functions and uses of the chosen plants
· Organize a short tourist presentation of the garden
Target Audience:
· Learners in landscape design, agroecology, tourism, herbalism, social engagement, and outdoor education.

3. Required Resources and Equipment 
· A plot (10–20 m²) with access to water
· Plants: chamomile, mint, oregano, sage, lavender, calendula, lemon balm, thyme, etc.
· Shovels, hand tools, buckets, gloves
· Wooden or recycled signs for labeling plants
· Pebbles, sticks, twine, wooden logs (for paths and layout)
· Worksheets: garden plan, herb descriptions, observations
· Materials for mini-presentation – drawings, texts, brochures

4. Step-by-Step Instructions
1. [bookmark: _heading=h.8yzkk2lmyozg]Planning the Herb Garden (20 minutes)
The instructor shows examples of different types of themed gardens:
· Apothecary garden
· Garden of aromas
· Tea herbs
Discussion on layout: circular, spiral, linear shapes.
Each team plans their zone:
· Types of plants
· Paths and accessibility
· Interpretation points (labels, QR codes, bench)
They complete a plan in the worksheet:
 “My Zone – 3 herbs, how they are used, how they will look”
2. [bookmark: _heading=h.cqgdk9k3gusu]Planting and Designing the Garden (45 minutes)
· Participants dig and prepare the soil
· Plants are planted according to the plans
· Paths are formed using natural materials
· Signs are placed with names, origin, and uses
Each team is responsible for a specific area.
 The instructor assists and ensures safety where needed.
3. [bookmark: _heading=h.a4b7api7rxf2]Short Interpretation – Present the Garden to a Tourist (60 minutes)
Participants prepare to act as guides. Each team prepares a 3–5 minute presentation:
· Welcome message
· What visitors will see
· Why these herbs were chosen
· A short story or use of at least one herb
Groups present to each other, with others playing the role of tourists.
 If possible, a video is recorded or a short online presentation is created.
4. [bookmark: _heading=h.4maal5rynm7u]Summary and Ideas for Future Development (30 minutes)
Discussion:
· “Which part of the process was the hardest?”
· “How could this garden develop in 6 months?”
· “What would it look like as part of an agritourism route?”
Each participant writes in their worksheet:
“My herb was…”, “I learned that…”, “My next idea is…”
The instructor summarizes the learning outcomes and offers upgrade ideas:
· Tasting corner
· Herb market
· Soap/oil workshop

5. Learning Outcomes
Each participant will be able to:
· ✅ Participate in creating and maintaining a garden
· ✅ Recognize and present herbs with tourism value
· ✅ Build a creative element in the local environment
· ✅ Combine ecology, culture, and entrepreneurship

6. Evaluation and Assessment Methods
Garden condition: organization, clarity, aesthetics
Interpretation: content, language, interaction with “audience”
Worksheets: logic of plan, knowledge of herbs
Self and group assessment: “What inspired me the most?”
Photo and video documentation



Exercise 10: Local Legend Storyteller – “The Voice of Tradition”

1.  “The Voice of Tradition”
Participants learn how to tell local legends, folktales, and myths in a vivid and engaging way. The exercise aims to develop cultural sensitivity, interpretive skills, and the ability to convey knowledge and emotion through storytelling—both for tourists and within the local community.
 Authentic regional folklore texts are used, along with work on voice, body language, and emotional experience that brings tradition to life.

2. Objectives and Target Audience
Objectives: The training aims to:
· Develop oral communication skills based on cultural content
· Build abilities in cultural interpretation through live performance
· Encourage the preservation and creative transmission of intangible heritage
By the end of the training, participants will be able to:
· Prepare and present a local legend in an impactful way
· Use voice, posture, and emotion to engage an audience
· Integrate storytelling into tourist routes and cultural events
Target Audience:
· Learners in tourism, cultural communication, acting, work with children and seniors, local guides, community center staff, youth organizations.

3. Required Resources and Equipment 
· A space for movement (hall, community center, outdoor shelter)
· Collections of folk legends, stories, and fairy tales (local and regional)
· Adapted story texts (1 page each)
· Poster: “How to Tell a Story – Voice, Body, Pause, Imagination”
· Worksheets: storytelling plan + self-assessment
· Option for video or audio recording

4. Step-by-Step Instructions
1. Introduction – The Art of Storytelling (20 minutes)
The instructor presents oral tradition as a key channel of knowledge in the past.
They explain what distinguishes a “tourist guide” from a “storyteller”:
· Not just facts → but experience
· Not just words → but images
· Not just information → but emotion
Demonstration: a short tale (e.g. the legend of Belintash, the mill of the Struma, a Kukeri monster, etc.)
Poster includes key techniques: intonation, rhythm, pause, audience contact, movement.
2. Selecting and Preparing a Legend (45 minutes)
Each participant selects a short legend from the provided texts (or brings their own).
Individual adaptation work:
· How does the story begin (the introduction)?
· Who are the main characters?
· What gestures or expressions will I use?
· Where will I place a pause or humorous moment?
[bookmark: _heading=h.96dvdpp2kqhi]Participants fill in the worksheet with a storytelling plan.
[bookmark: _heading=h.w2pi08hkpasi]Instructor provides guidance on technique and pacing.
3.Performance in Front of the Group – “I Am the Storyteller” (60 minutes)
Each participant presents their legend in a 3–5 minute performance.
The group plays the role of tourists—they can ask questions afterward.
Optional: Record the performance for later analysis.
After each performance, give short feedback:
· “What touched you?”
· [bookmark: _heading=h.1jmkzc2yxt67]“What was most memorable?”
· [bookmark: _heading=h.d8txah13u6s8]“What would you improve?”
4. Reflection – The Legend as a Tourist Experience (30 minutes)
Discussion topics:
· “How did you feel after telling your story?”
· “Could this be part of a tourist tour?”
· “Where in your village or region is there a story waiting to be told?”
The instructor summarizes how cultural content can be brought back to life through storytelling.
Self-assessment:
· “What did I learn about myself as a storyteller?”
· “What other story do I want to learn?”
· “Where could I tell this legend – festival, tour, school?”

5. Learning Outcomes
Each participant will be able to:
 ✅ Prepare and present a story in a culturally meaningful way
 ✅ Use voice and body for emotional impact
 ✅ Think critically about content and its link to place
 ✅ Integrate legends into tourism, education, or community activities

6. Evaluation and Assessment Methods
· Observation of performance: confidence, expressiveness, engagement
· Worksheet: story plan, ideas for future development
· Group feedback: emotional impact, originality
· Self-assessment: awareness and motivation to grow
· (Optional) Video or audio recording for future review
· Photo documentation

Exercise 11: Restoring an Old Village Fountain as a Tourist Site and Cultural Symbol – “Water Remembers”

1. “Water Remembers”
The village fountain – a place people often pass by – carries deep cultural and social symbolism in rural Bulgaria. This exercise engages participants in a real-life initiative to restore an old fountain: cleaning, decorating, creating a sign with a legend, and incorporating the site into a local tourism route.
It combines hands-on work, historical memory, and creative thinking to show how small places can become living markers of sustainable rural tourism.

2. Objectives and Target Audience
Objectives: The training aims to:
· Encourage responsibility toward cultural heritage and small local landmarks.
· Provide practical skills in restoration and aesthetic design.
· Develop cultural sensitivity and the ability to create value from symbolic places.
By the end of the training, participants will be able to:
· Restore both the physical and cultural value of a small community site.
· Create interpretative content (legend, story, label).
· Integrate such a site into a tourism experience or route.
Target Audience:
· Trainees in cultural tourism, construction, art and design, local development, municipal workers, youth groups, and volunteers.

3. Required Resources and Equipment 
· A selected old fountain (near a village, forest, or trail), safe to work on.
· Tools: brushes, lime, paint, buckets, gloves, wire, sandpaper.
· Decoration materials: ceramic pieces, natural stones, wood, flowers.
· Wooden or metal sign, pyrography or marker, screws.
· Worksheet: before–after, site history, plan for route integration.
· Camera or phone for photos.
· Approval from municipality/owner (if needed).

4. Step-by-Step Instructions
1. History of the Site and Cultural Context (20 min)
· The instructor shares legends and folk beliefs related to fountains:
· “The Lovers’ Fountain,” “Sacred Spring,” “The Water That Speaks”
· Group discussion:
· “Do you remember a fountain from your childhood?”
· “What does water mean to a village?”
· If possible, interview a local resident about the place's past and history.
2. Physical Work – Restoration (60 min)
· The group splits into tasks:
· Cleaning: moss, soil, trash
· Painting/whitewashing: exterior surfaces
· Decorating: adding flowers, small items
Creating the sign: name, symbol, short story or message
· [bookmark: _heading=h.ewibe06se6r4]Everyone works with their hands, in a team. The instructor monitors for safety.
· [bookmark: _heading=h.zb2ogfsb3m7n]If possible, a small sitting area is created (stone, log, bench).
3. Interpretation – Tell the Story (30 min)
· Each team proposes a name for the fountain (if it doesn’t have one), e.g., “Blessed Water,” “Spring of Silence”
· [bookmark: _heading=h.g45bmjr3hhb2]They create or record an existing legend associated with the place.
The sign is decorated and installed.
· [bookmark: _heading=h.k90p61bm71r4]A mini-presentation is created – short text for inclusion in a tourist tour, QR code, audio file, or poem.
4. Presentation and Route Idea (30 min)
· The group presents the new site as part of a route:
· “Eco-Trail with Fountains”
· “Fountains and Legends from Village X”
· “On the Water’s Path – Audio Tour for Guests”
· Photo documentation: before – during – after
· Feedback discussion:
· “What did this work give you?”
· “What other places in the village are waiting to come alive?”
· Participants complete the worksheet: “I’m part of the revival of...”

5. Learning Outcomes
Each participant will be able to:
·  ✅ Restore and beautify a real, small-scale site
· ✅ Create interpretive content based on local history
· ✅ Propose the site’s inclusion in a tourist route
· ✅ Understand the significance of small places for cultural memory and sustainability

[bookmark: _heading=h.tjkhnxxvczpz]6. Evaluation and Assessment Methods
· Condition of the site after intervention
· Created sign and legend
· Presentation of a tourism route idea
· Worksheet: reflection on the process
· Group feedback: sense of contribution and engagement
· Photo documentation

Exercise 12: Photo Story – “A Day in the Village Through the Tourist’s Eyes”

[bookmark: _heading=h.gu8lmcda4jdi]1.  “A Day in the Village Through the Tourist’s Eyes”
In this exercise, participants step into the shoes of a tourist visiting a village for a day. They take a series of photographs reflecting what they would notice, feel, and experience as guests. Then, they create a short photo story with commentary for each image.
Through visual storytelling, participants analyze the strengths and gaps of the local environment and build a critical understanding of the tourism experience as a value.

[bookmark: _heading=h.5gi83zpmo1ye]2. Objectives and Target Audience
Objectives: The training aims to:
· Develop skills in visual observation and storytelling through images.
· Foster empathy toward the tourist’s perspective.
· Provide a tool for quick visual analysis of the tourism environment.
By the end of the training, participants will be able to:
· Create a short visual story (5–10 photos) with commentary.

· Analyze strengths and weaknesses of the rural tourism experience.
· Make recommendations for improving the environment or services.
Target Audience:
·  Trainees in tourism, communications, design, regional development, youth initiatives. Also suitable for beginners in local identity and visual documentation projects.

[bookmark: _heading=h.r6xvv7f3zfs5]3. Required Resources and Equipment 

· Phones or cameras for photography.
· Worksheet: shot, location, impression, potential, recommendation.
· Presentation software (Canva, PowerPoint, Google Slides) – or printed format.
· Access to a rural area – village, neighborhood, site.
· Board with examples of photo stories.
· Space for group presentation (hall, projector, wall for pin-up).

[bookmark: _heading=h.hqm6e4xs0scl]4. Step-by-Step Instructions
1. Introduction to Visual Storytelling (20 min)
· The instructor shows 2–3 examples of photo stories:
· “A Day in Beli Iskar Village”
· “A Tourist’s Footprints – What They See and Feel”
· Explains key principles:
· Not just a photo → a moment with a story
· Details → light, people, objects, color
· Visual + text = impact
· Participants receive a worksheet to note:
· The place
· What I see
· What I feel
· What could be improved
2. Photo Walk and Image Gathering (60 min)
· The group goes out to a village or selected area. Each participant:
· Takes 5–10 photos telling the story of the experience
· Avoids clichés (signs, facades), seeks moments, details, contrasts
· Records the feeling each photo evokes – warmth, confusion, curiosity, emptiness
· Possible themes:
· Trail, fountain, grandma on a bench
· Local shop window
· Abandoned building
· Herb garden
· Local producer
· View from a guesthouse window
3. Creating the Photo Story and Presentation (45 min)
· Participants choose their 6 best images.
· Upload them into a story template or print them.
Add the following under each photo:
· Title
· One sentence: “What I see”
· One sentence: “What I feel”
· One sentence: “What I would improve”
· At the end, add a reflection:
· “Would I stay here longer?”
· “What’s missing?”
· “Which photo best captures the spirit of the village?”
4. Presentation and Group Reflection (30 min)
· Each participant presents their photo story (2–3 minutes).

· Group gives feedback:
· “What impressed you?”
· “What would you include in a tour?”
· “What did you learn from someone else’s perspective?”
· The instructor summarizes:
· “What are we saying with our photos?”
· “What does our village look like through the eyes of a guest?”
· Selected photo stories can be exhibited or uploaded online.

[bookmark: _heading=h.e7br44r1aowq]5. Learning Outcomes
Each participant will be able to:
·  ✅ Create and present a short visual story
· ✅ Analyze the tourism environment through both lens and emotion
· ✅ Provide suggestions for sustainable improvement
· ✅ Build empathy for an outsider’s point of view

[bookmark: _heading=h.qclor6zd5x5x]6. Evaluation and Assessment Methods
· Quality of the photo story: clarity, narrative, visual strength
· Worksheet: accuracy of observations and suggestions
· Presentation: confidence, coherence, impact
· Group feedback
· Self-assessment: what I learned about the place and myself as an observer

[bookmark: _heading=h.negevwq6jroe]Exercise 13:  Creating a Farmer’s Basket – A Local Tourism Product

[bookmark: _heading=h.swuymapvee1]1. Creating a Farmer’s Basket – A Local Tourism Product
Participants create a real prototype of a tourism product – a farmer’s basket containing selected products from local producers: honey, herbal blends, homemade jam, wine, soaps, wooden crafts.
The aim is to develop skills for value creation through selection, design, storytelling, and packaging. The exercise combines entrepreneurship, local identity, and sustainable tourism in one holistic and practical process.

[bookmark: _heading=h.mriire1f48s]2. Objectives and Target Audience
  Objectives:The training aims to:
· Develop skills for creating, presenting, and marketing tourism products of local origin.
· Encourage cooperation between local producers.
· Lay the groundwork for micro-initiatives with added value in rural areas.
By the end of the training, participants will be able to:
· Select and combine local products into a creative farmer’s basket.
· Create a story, visual identity, and packaging for the product.
· Present the product to an audience with arguments for sustainability and market viability.
Target Audience:
· Learners in the fields of entrepreneurship, marketing, agrarian economics, tourism, and local development. Also suitable for youth groups, and farmer cooperatives.

[bookmark: _heading=h.8xys8hez721a]3. Required Resources and Equipment 
· Variety of local products: jars of honey, soaps, wine, cereal mixes, herbs, handmade souvenirs
· Baskets, wooden boxes, or textile bags
· Packaging materials: recycled paper, textiles, twine, labels, markers
· Laptops or phones with access to Canva/PowerPoint (if possible)
· Templates: product story sheet, pricing, SWOT analysis
· Sample photos of good practices (Italian, French, and Bulgarian farmer packages)

[bookmark: _heading=h.50j4z95arz53]4. Step-by-Step Instructions
1. Inspiration and Planning (20 minutes)
 The instructor presents 3 sample farmer baskets:
· “Traditions from the Rhodope Mountains” – bread, herbs, braided wool
· “Herbs and Legends from Stara Planina”
· “Honey, Lavender, and Craftsmanship”
Discussion:
· “Who is the customer?”
· “What does this basket carry – flavor, story, memory?”
Groups (3–4 people) choose a theme and target audience (tourist, gift, gourmet, foreigner).
 2. Product selection and design (45 minutes)
 Each team selects 4–6 products from those provided.
 They fill out a template:
· Name of the basket
· Story/theme
· Product list and origin
· Eco elements (packaging, locality, seasonality)
 They prepare labels, a business card, and a short leaflet.
 They physically arrange the prototype – with layout, style, and message.
3. Presenting the basket as a tourism product (45 minutes)
 Each team makes a short presentation (up to 5 minutes):
· Presentation of the product
· What makes it unique
· Where and how it could be sold (guesthouse, online, farm)

· Price and target customer profile
 May include tasting or demonstration (e.g., tea from basket herbs).
 The audience (other participants) asks questions as “customers” or “investors.”
4.Evaluation and development ideas (30 minutes)
 The instructor leads a discussion:
· “What did we learn about combining products and stories?”
· “What was missing in some of the concepts?”
“How can we make the products more visible?”
Each team completes a SWOT analysis of their basket.
 Participants receive a feedback form:
· “My favorite product in the basket was…”
· “An idea for my future basket is…”

[bookmark: _heading=h.4nz9s3hsvnb]5. Learning Outcomes
Each participant will be able to:
✅ Create a tourism product with local value
✅ Justify content and design choices
✅ Understand the role of packaging and storytelling
✅ Present their idea convincingly to an audience

[bookmark: _heading=h.yreiigq32wlm]6. Evaluation and Assessment Methods
· Physical basket: aesthetics, logic, diversity
· Presentation: clarity, originality, marketing approach
· Worksheets: product story, SWOT, pricing

· Group feedback: strongest concept
Self-assessment: “Which idea would I pursue?”

Exercise 14: Visiting a Farmers’ Market and Analyzing Sustainability – “From Farm to Stall”

[bookmark: _heading=h.uyakp4mabv99]1. “From Farm to Stall”
Participants visit a local producers' market (weekly market, farmers’ fair, co-op stall) to observe and analyze based on specific criteria: product origin, environmental friendliness, communication with customers, packaging, presence of story and local identity.
 The goal is to understand the market’s role as a space for sustainable consumption, social interaction, and tourism experience.After the fieldwork, participants create a short report and improvement proposals.

2. Objectives and Target Audience
  Objectives:The training aims to:
· Develop skills for observing and evaluating sustainable practices in a real market environment
· Stimulate critical thinking and identification of good and risky practices
· Encourage creating recommendations to improve communication, packaging, and sustainability
By the end of the training, participants will be able to:
· Observe using sustainability criteria
· Analyze and compare the behavior of different producers
· Make suggestions for improvement from the customer's and tourist’s point of view
Target Audience:
Learners in tourism, marketing, agrarian economics, ecology, social entrepreneurship. Suitable for youth initiatives working with farmers or markets.

[bookmark: _heading=h.tgg4tj2iiy93]3. Required Resources and Equipment 
· Access to a real farmers’ market or stall
· Observation worksheet with criteria
· Phones or tablets for photos (with permission)
· Notebooks and pens
· Poster board or whiteboard for summary
· Workspace for after the field activity (hall, classroom)

[bookmark: _heading=h.mn9gf64il6x9]4. Step-by-Step Instructions
1. Preparation for fieldwork – what are we observing? (15 minutes)
 Instructor introduces the idea of sustainability at the market through questions:
· “What makes a market product sustainable?”
· “What are the signs of locality, seasonality, eco-friendliness?”
Participants receive an observation sheet with criteria:
· Product origin (local, regional, unclear)
· Packaging (reusable, biodegradable, plastic)
· Communication (label, sign, personal contact, story)
· Diversity and seasonality
· Presence of artisan/traditional elements
· How would a tourist perceive this?
2. Market visit (45 minutes)
 Participants split into groups of 2–3 and visit the market.
 Each team selects 3 stalls/producers and fills out the worksheet.
 If possible:
· Ask short questions (with permission):
· “Where is this product from?”
· “Do you produce it yourself?”
· “What makes it special?”
· Take 2–3 photos (label, stall, packaging)
 Instructor monitors progress and supports groups
3. Group analysis and report creation (30 minutes)
 Back at the training base, groups fill out a brief report (paper or digital):
· What were the best practices?
· Where did we see issues with packaging/info/sustainability?
· What would we recommend to producers?
· How would a tourist perceive this market?
 Visual format: poster, board, or slide – group’s choice
4. Presentations and recommendations (30 minutes)
 Each group presents their findings and proposals.
 Other participants and instructor provide feedback:
· “Which recommendation is most realistic?”
· “What would attract tourists to this market?”
Discussion:
· “What is the role of markets in rural tourism?”
“What can we apply in our own village/region?”
If desired, proposals can be summarized and shared with market organizers or posted online.

[bookmark: _heading=h.4z8xg74a4hq]5. Learning Outcomes
Each participant will be able to:
· ✅ Observe and analyze a real commercial setting using sustainability criteria
· ✅ Evaluate producers’ behavior and the impact on tourists
· ✅ Propose realistic and constructive improvements
· ✅ Understand the role of communication and packaging in sustainable offerings

[bookmark: _heading=h.gupe3c7asat2]6. Evaluation and Assessment Methods
· Worksheet: accurately completed with observations
· Report/presentation: clarity, relevance of proposals
· Oral presentation: logic, argumentation, teamwork
· Group feedback: best idea, best-presented case
· Self-assessment: what I learned, what I would apply

Exercise 15:Sustainable Practices in a Guesthouse – Evaluation and Suggestions

[bookmark: _heading=h.41jxhkbv5sxs]1. Sustainable Practices in a Guesthouse – Evaluation and Suggestions
This exercise takes place in a real or simulated guesthouse. Participants conduct an inspection and assessment of the site based on sustainability criteria – energy and water use, food, waste management, community involvement, guest communication.
After observation, they offer concrete improvement steps to enhance the ecological, social, and cultural responsibility of the property.
[bookmark: _heading=h.qlx4jse61s4c]2. Objectives and Target Audience
Objectives:The training aims to:
· Develop critical observation skills in tourism infrastructure
· Encourage identifying strengths and weaknesses in sustainability
· Support generating real solutions and ideas for improvement
By the end of the training, participants will be able to:
· Conduct a structured assessment of a guesthouse

· Suggest realistic and sustainable improvements
· Analyze the impact of the site on the natural and social environment
Target Audience:
· Learners in tourism, hospitality, eco-management, entrepreneurship. Suitable for people preparing to run or already working in family-owned or rural tourism.

[bookmark: _heading=h.q23pgmnm25xq]3. Required Resources and Equipment 
Access to a guesthouse (real or simulated) with:
· Rooms
· Kitchen/dining area
· Outdoor area
· Information materials/website (if available)
Checklist with criteria (printed for each team)
 Worksheet: analysis and suggestions
 Camera or phone for photos (with permission)
 Sample documents: eco-policy, menu, tourist brochure
 Poster board or flipchart for presentations

[bookmark: _heading=h.agsepxwkz3h]4. Step-by-Step Instructions
1: Introduction to sustainability criteria (15 minutes)
 Instructor presents key areas for observation:
· Energy efficiency (lighting, heating, appliances)
· Water usage (showers, toilets, maintenance)
· Food and products (local, seasonal, organic)
· Waste management (sorting, composting)
· Guest communication (signs, website, messages)

· Community connection (local partners, events, souvenirs)
 Each team gets a checklist and instructions
2. Assessment of the property (60 minutes)
 Participants tour the house and complete the checklists:
· “Are there LED lights?”
· “Are local foods offered?”
· “Is waste sorting in place?”
· “What info is available in the rooms?”
They make short notes, take photos, give examples or note missing items.
 Each team focuses in depth on at least one area.
3. Creating recommendations (30 minutes)
 Back in the room, each team selects 3–5 improvement suggestions, e.g.:
· Replace bottled water with filtered water
· Add a “How to be a green guest” info card
· Offer local coffee/tea
· Add a sign: “This bed was made by a local carpenter”
They prepare a poster/slide with suggestions and expected effects.
4.Presentation and feedback (30 minutes)
 Each team briefly presents its results (5 mins each).
 Group discusses:
· “Which proposal is the most realistic?”
· “Which would have the biggest effect on tourists?”
· “How could we communicate these changes to guests?”
Instructor summarizes:
· “How can a small guesthouse become a model for sustainability?”
· “Where else can we apply this kind of assessment?”

[bookmark: _heading=h.3b9hx3hxxjee]5. Learning Outcomes
Each participant will be able to:
· ✅ Observe and evaluate tourism facilities using sustainable criteria
· ✅ Offer concrete improvements with real benefits
· ✅ Understand the link between internal operations and guest experience
· ✅ Prepare for work or consulting in sustainable tourism


[bookmark: _heading=h.o8izoip1vio]6. Evaluation and Assessment Methods
· Completed checklist: accuracy, observations, comments
· Proposed solutions: feasibility, sustainability, clarity
· Presentation: argumentation, persuasiveness
· Group feedback
· Self-assessment: what I learned and would apply

Exercise 16:Outdoor Cooking with Local Products – “Taste of the Region”

[bookmark: _heading=h.xqq8bmyyy2u2]1.“Taste of the Region”
Participants engage in an organized outdoor cooking session where they prepare a traditional dish using local seasonal products provided by real producers.
The exercise highlights the connection between local cuisine, sustainable production, tourist experience, and cultural identity. It is suitable for events, festivals, and demonstrations for tourists.
[bookmark: _heading=h.lzd0iajio2ef]2. Objectives and Target Audience
   Objectives:The training aims to:
· Show how on-site cooking can become a tourist experience.
· Develop skills in using local products with low waste.
· Raise awareness about seasonality, tradition, and gastronomic culture.
After completing the training, participants will be able to:
· Prepare a dish based on seasonal, sustainable, and local ingredients.
· Organize an outdoor culinary demonstration.
· Present the dish as part of a tourist experience.
 Target Audience:
· Learners in gastronomy, agritourism, event management, local economy, and food culture.

[bookmark: _heading=h.5bixujj4u9nz]3. Required Resources and Equipment 
Gas burners, portable stove, or campfire.
Pots, pans, knives, cutting boards, spoons.
Products selected according to the region (e.g.:
· In the Rhodope Mountains – potatoes, onions, eggs, yogurt, cheese

· In Dobrudzha – beans, tomatoes, peppers, garlic)
Tables for preparation and serving.
Aprons, gloves, disinfectant.
Labels with product names and their origin.
Dish presentation forms.

[bookmark: _heading=h.l7zxmorjvtvy]4. Step-by-Step Instructions
 1. Introduction and recipe selection (20 minutes)
 The instructor presents the concept: “How to make tasty, eco-friendly, and culturally meaningful outdoor cooking?”
 Overview of local products and traditional recipes.
 Participants (in teams of 4) choose or create a recipe inspired by tradition.
 Each team receives a template:
· Name of the dish
· Ingredients
· What story/tradition is behind it
2. Outdoor dish preparation (60 minutes)
 Each team has a designated cooking station, ingredients, and utensils.
 They cook based on their chosen recipe, encouraged to:
· Save water
· Use whole vegetables (including peels, stems)
· Minimize waste
The instructor circulates and supports – ensuring safety, teamwork, and hygiene.
 Participants also prepare a short label with the dish’s name and story.
3. Presentation, tasting, and evaluation (30 minutes)
 Each team serves small portions to the others.
 They present their dish:
· What it is
· Where the ingredients came from
· What flavors and emotions it brings
The group tastes and evaluates based on:
· Taste
· Originality
· Story
· Presentation
· Sustainability
Step 4: Reflection and ideas for development (30 minutes)
 Group discussion:
· “Which dish would you include in a local menu for tourists?”
· “What’s the difference between home cooking and tourist cooking?”
· “How can this experience become part of a tourism product?”
Participants complete a form:
· “What did I learn today?”
· “What food and experience would I develop in my region?”

[bookmark: _heading=h.lh6n8ope14xg]5. Learning Outcomes
Each participant will be able to:
·  ✅ Work with local products in a sustainable way
· ✅ Cook and present a culturally valuable dish
· ✅ Combine food, tradition, and experience
· ✅ Apply culinary skills in a tourism context

[bookmark: _heading=h.8owxr0e2bcb0]6. Evaluation and Assessment Methods
· Final dish: taste, presentation, ingredients, sustainability
· Presentation: clarity, emotion, story
· Teamwork: coordination, hygiene
· Group discussion and self-evaluation
· Photo documentation (optional)


Exercise 17: Tourist Info Center Simulation – “Welcoming Guests as Regional Ambassadors”

[bookmark: _heading=h.iomtzfvovwbf]1. “Welcoming Guests as Regional Ambassadors”
Participants simulate the operation of a tourist information center in a rural or mountain area. They take on various roles – receptionist, guide, route advisor, local product seller – and answer questions, present places of interest, and solve case scenarios related to the needs of real or imaginary tourists.
The exercise combines communication, organizational, and cultural skills with practical knowledge of the territory and its offerings.
[bookmark: _heading=h.4qmxdi4buj2l]2. Objectives and Target Audience
  Objectives:The training aims to:
· Develop communication and customer service skills in a tourism context.
· Boost confidence in working with diverse types of tourists.
· Promote the region’s cultural and natural assets to the public.
After completing the training, participants will be able to:
· Simulate real-life tourist communication.
· Present local routes, events, and products.
· Handle tourist-related scenarios or inquiries.
Target Audience:
· Learners in tourism, communications, local development, youth and activists in rural areas.

[bookmark: _heading=h.wa5ha6phfzot]3. Required Resources and Equipment 
· Space set up as an info center (desk, shelves, decorations).
· Brochures, maps, photos, signs, routes (real or simulated).
· Local products (souvenirs, books, tea, jams, cosmetics).
· Role and scenario cards (e.g., “tourist with allergies”, “family with kids”, “influencer”, “cyclist”).
· Observation and self-assessment worksheet.
· Timer.

[bookmark: _heading=h.oax0m3g62fqo]4. Step-by-Step Instructions
1. Preparation and role distribution (20 minutes)
 The instructor introduces what is expected from a good tourist info center – clarity, friendliness, knowledge, adaptability.
 Roles are assigned: receptionist, guide, product consultant, administrator.
 Tourist profiles are distributed: foreigner, retirees, youth, eco-tourist, traveler with a dog, etc.
 Each team prepares its area and information.
2.Conducting the simulation (60 minutes)
 “Tourists” (participants in role) enter one by one.
 Teams greet them, answer questions, suggest routes, solve scenarios.
Example cases:
· “My child needs a doctor – where can I find one?”
· “I want to visit an organic apiary, but I don’t have a car.”
· “Where can we sleep if we love quiet places?”
The instructor observes and evaluates – accuracy, tone, creativity.
3. Role rotation (15 minutes)
 All participants switch positions – so everyone experiences different perspectives.
 Second round of simulations with new “tourists.”
 Observations are noted in the worksheet.
4. Debrief and evaluation (30 minutes)
 Each person shares:
· “What was the hardest part?”
· “Which tourist surprised me?”
“What can I improve about myself as a host?”
The instructor highlights good practices and common mistakes.
 Together, the group creates a shared “Good Host Code” – 5 core principles.

[bookmark: _heading=h.9plwo0u6rdui]5. Learning Outcomes
Each participant will be able to:
·  ✅ Communicate effectively with various types of tourists
· ✅ Present their region as an attractive, sustainable destination
· ✅ Resolve questions and situations quickly and creatively
· ✅ Think like a “village ambassador”

[bookmark: _heading=h.izfnfbv1iepy]6. Evaluation and Assessment Methods
· Observation during simulation: language, information, behavior
· Worksheet: self-assessment and observation
· Feedback from the “tourists”
· Group reflection: what we learned, how to improve
· “Host Code” – final product

Exercise 18: Wild Forest Fruits and Social Enterprise (The Rhodopes)

[bookmark: _heading=h.v7lrxd3cp68l]1. Wild Forest Fruits and Social Enterprise (The Rhodopes)
This training combines foraging for wild forest fruits (blueberries, strawberries, raspberries) in the Rhodopes with the development of social entrepreneurship skills. Participants go into the forest near the village of Yagodina, where under the guidance of a local herbalist, they gather a moderate amount of blueberries, learning sustainable methods (using a berry comb without uprooting the bush, leaving fruit for animals). After returning to the village, they use the harvest to make traditional blueberry jam in a communal kitchen – cleaning the fruit, boiling it with sugar, filling sterilized jars. During cooking, they discuss added value: instead of selling raw fruit at a low price, locals can make jams or syrups that are highly valued by tourists.
In the second part, participants are divided into teams, each developing a small business or cooperative idea using forest resources for community benefit: for example, a dried mushroom enterprise employing local women; a tourist trail “Blueberry Path” with tastings; production of cosmetics with wild herbs. They fill out a template (resources, participants, product, market, social benefit). Finally, groups present their business concepts, and a jury (instructor + local entrepreneur) provides feedback. Trainees see how nature’s wild gifts can become sustainable livelihoods without harming the ecosystem and how money can be generated and stay in rural areas.

[bookmark: _heading=h.zhe6ggpg5xl1]2. Objectives and Target Audience
  Objectives:
· To learn sustainable techniques for collecting wild fruits and herbs (how much can be picked, how to use tools without damaging the plants, legal limitations) – specific, measurable (e.g., each person can explain the “1/3 for you, 2/3 you leave” rule).
· To gain processing skills: each participant actively takes part in jam making (can describe the recipe and steps) and understands principles of preservation (sterilization, sugar as a preservative).
· To improve entrepreneurial skills: idea generation, justifying social/ecological impact, basic planning (resources, market, income/expenses) – the goal is for each group to develop at least one viable model on paper.
· To understand the role of social entrepreneurship: a business that solves a problem – after the training, they should be able to give an example of how their idea helps (e.g., provides seasonal work for pensioners; profits from syrups go to renovate the community center).
Target Audience:
· Students from agricultural schools; youth and women from rural areas; forestry workers or herbalists wishing to start a business.

[bookmark: _heading=h.t7szut3vhnqi]3. Required Resources and Equipment 
· A forest area with abundant fruit (coordinated with the forestry service). Berry combs (5–6 pcs.), buckets/baskets (1 per person), protective gloves.
· Upon return: rural kitchen or outdoor area with gas stove, 15–20L pot, stirrers, ~30 jars, lids, tongs, hand sanitizer, kitchen towels. Sugar (equal to fruit weight), citric acid, possibly pectin.
· Scales, measuring cups, ladle, funnel, large spoons. Tables for cleaning fruit.
· Materials for presenting ideas: flipchart and markers, printed business model templates, sample numbers (fruit purchase price, market price of a jar of jam, etc.).
· Laptop with presentation/video about a social enterprise (e.g., Cooperative "Food from the Forest" if there is a real case).
· Sample packaging or labels for inspiration – e.g., a jar of jam labeled “Rhodopi Blueberry – made by the women of Yagodina”.
· Prizes for the best idea (symbolic – e.g., herbal guidebook, jar of honey).

[bookmark: _heading=h.2cz6ladr82mn]4. Step-by-Step Instructions
(Practical part: picking 30 min, cooking 30 min; Business part: brainstorming 20 min, presentations 15 min; discussion 10 min.)
[bookmark: _heading=h.xjrxkxff7px3]1.Introduction on site and picking:
In the forest, the instructor and forester give instructions: which fruit will be collected, how to properly use the berry comb (demonstration), limit – “no more than 2 kg per person.” The area is divided into zones.
Participants pick. The forester makes rounds, explains: “Don’t strip the whole bush – comb only the top,” “See this bird’s nest – we leave it undisturbed.” After 20–30 minutes, everyone pours into a common container. The yield is weighed – e.g., 8 kg total.
[bookmark: _heading=h.lwdzjli8yudi]2. Processing – Jam:
In the yard (under a shelter), fruits are washed (1–2 volunteers). Others sterilize jars (by boiling or baking). Fruit and sugar 1:1 are placed in a pot and stirred on the stove. Foam is skimmed. They discuss: “Why add citric acid at the end?” – participants should know: to fix color and prevent crystallization. After thickening (drop test on a plate) – the mixture is poured into jars and sealed. Each participant fills and seals at least 1 jar – a preservation skill. Some jars are left to cool for tasting (or the remaining jam is eaten with bread).
[bookmark: _heading=h.e2w7ranps4sj]3.Ideas for a Social Enterprise:
In a classroom or outdoor tables, groups are formed. Brainstorming: 10 min – idea generation with an emphasis on “business with a cause.” Guided with questions: What is abundant in the area (e.g., rose hips)? What can be made from it (syrup, rose hip flour)? Who would participate – e.g., pensioners collect, youth sell online. How does part of the profit/activity help? (e.g., paying elders or supporting the village seniors' club).
Filtering: Choose the most promising idea from the brainstorm.
 Planning: 10 min – fill out a template: Idea/Product/Service, Local resource, Participants/team (and social group), Clients/market, Community/environmental benefit. Prepare a 3-minute presentation.
[bookmark: _heading=h.aawat429nsva]4.Presentation of Ideas:
Each group presents – one speaks, others hold flipchart/drawings.
Examples:
· Idea 1: “Rhodopi Herbal Tea – Cooperative ‘Mursal Peak’” – resource: wild Mursal tea (sustainably grown and harvested); participants: 5 unemployed youths and 10 grandmothers, municipality provides a dryer; they sell packs with the grandmothers’ story – clients are pharmacies and tourists; 20% of profit funds a herbal room in the local school (to continue the tradition).

· Idea 2: “Blueberry Eco Café” – resource: blueberries, raspberries; smoothies and ice cream are made – a young barista returns from the city to run it; cause – attracts youth back home, plus each cup is recyclable (eco aspect), 5% of turnover goes to clean mountain trails.
5. Discussion and Evaluation:
The jury (e.g., instructor and local entrepreneur/mayor) gives praise and constructive questions: ask about risks – “What if it’s a bad blueberry year?” Group responds – “We’ll have a cultivated garden,” or “We’ll diversify with mushrooms.” Sustainability is evaluated: ideas protecting nature and bringing social value get high scores. A prize – e.g., a jar of jam – is awarded to the best-presenting group.
During discussion, they talk about real opportunities: are there funding programs (YES – e.g., youth entrepreneurship, biodiversity funds). Participants are encouraged to develop ideas post-training (someone may already be thinking of applying under Measure 6.4 of the Rural Development Program).

[bookmark: _heading=h.u8br9qt518od]5. Learning Outcomes
· Participants will be able to demonstrate proper wild fruit (and/or herb) harvesting in real conditions: e.g., if joining a foraging team tomorrow, they won't trample or break plants, will use tools properly, and will mentor others in the “leave some for nature” principle.
· They will master the recipe and preservation techniques: each can describe the jam recipe (ratios, timing) and repeat the process independently at home, understanding sterilization – result is measurable if they bring homemade jam later or pass a test with 90% accuracy.
· They will develop a basic business plan for a social enterprise: proof is their created projects – each will have a document or presentation covering key points, a first draft of a real project.

· They will convincingly present their idea: improved skills in public speaking and argumentation of social impact (crucial for grant applications) – visible from jury evaluations and comparison to their initial level (e.g., if they were shy at first, now they present passionately).
· They will understand the nature–economy–community link: able to explain the cycle “natural resource → product → market → income → reinvestment in the community and conservation” with a personal example – indicator that the circular economy concept is grasped in practice, not just theory.

[bookmark: _heading=h.thuasxd1cbp3]6. Evaluation and Assessment Methods
· Observation with checklist in the forest: Instructor/forester uses criteria: “did not damage plants, followed instructions, collected X kg of quality fruit” – marked for each. Mistakes (e.g., collecting with leaves, unripe) are noted and corrected. Final evaluation: all must reach “acceptable” level (not destroying plants – even if they collected less, that’s OK).
· Tasting test: After cooking, the instructor holds a blind taste test: compares theirs to store-bought jam – asks what differences they notice (theirs is more aromatic, less gelatinous). Not a traditional test, but shows they understand quality – key for entrepreneurs.
· Quiz/theory test: 5–7 questions: “How much of the harvested fruit is it customary to leave?”, “How do we sterilize jars?”, “What is a social enterprise?” (with examples). Goal: >80% correct. This formally certifies acquired knowledge.
· Evaluation of business ideas: Jury uses criteria (e.g., innovation 1–5, social benefit 1–5, feasibility 1–5, presentation 1–5). Scores are shared – all ideas are ranked (positively). Key point: if all score above average (e.g., >12/20), the task is understood. If any score low – gaps are discussed as a learning moment.

· Attitude survey: At the end, a short questionnaire with statements: “I feel capable of starting a small business”; “I understand how I can help my village through business”; “I would like to forage again, either for work or as a hobby” – scale 1–5. Comparison before/after (or just after, if half-day) – expected high scores, meaning motivation.
· Follow-up product: If possible, track whether any ideas move toward realization: long-term measure – e.g., 3 months later two participants have submitted a project for funding. This would be the ultimate success (beyond the exercise, but even declared intentions count).

Exercise 19:  Conservation of Rare Breeds and Pastoral Tourism (Pirin)

[bookmark: _heading=h.owm6xbadufv0]1. Conservation of Rare Breeds and Pastoral Tourism (Pirin):
In the mountain village of Vlahi (Pirin), participants will learn about the importance of conserving local rare animal breeds—such as the Karakachan sheep and Karakachan horse—and how this connects to sustainable tourism. The training begins at a farm/center for rare breeds, where participants are introduced to the characteristics of Karakachan sheep (hardiness, traditional wool) and horses (small, very resilient), and why these breeds are endangered (displaced by more productive modern breeds).
Participants help with daily tasks: hand-milking a sheep (under supervision), feeding hay to horses, cleaning the stable—gaining a hands-on feel for animal husbandry. Then, a workshop is held for processing products: for example, natural wool dyeing—participants take a fleece from a Karakachan sheep, wash it, dye it with natural dyes (walnut leaves – brown, madder – red), and spin a bit of yarn; or they make cheese from the milk they’ve just milked, using a traditional recipe (with natural rennet).

[bookmark: _heading=h.ic71l8s5e6iy]2. Objectives and Target Audience
Objectives:
· Gain knowledge of at least one or two local rare breeds (Karakachan sheep, Karakachan horse, possibly Karakachan dog)—their traits, genetic value (hardy on poor pastures, immune), and status (number remaining, protected breed status).
· Acquire practical experience in traditional crafts/processes related to these breeds: milking sheep, milk curdling, wool processing (washing, dyeing, spinning)—everyone completes at least one task (e.g., milking a few streams or spinning a yarn).
· Develop ideas for linking animal husbandry and tourism: after training, participants should be able to outline a full tourism experience concept based on shepherd culture—measured by their readiness to present such a package to potential partners.
· Understand social and environmental benefits: why locals should preserve these breeds (part of cultural identity, maintain landscape—sheep graze meadows), how tourism can provide income and keep people in villages; be able to argue this (e.g., write in a project “supports local economy and biodiversity”)
Target Audience:
· Students from veterinary, agricultural, or tourism programs; small-scale farmers looking for new models; eco-activists interested in agrobiodiversity.

[bookmark: _heading=h.pi13jl5gdqqp]3. Required Resources and Equipment 
· A farm or demonstration center with Karakachan sheep (at least 5–10 for show) and one or two horses. A safe, prepared area: a stable or fenced space where participants can interact without scaring the animals.
· An instructor/farmer experienced with animals (and able to explain their traits). Equipment: milking stools and bowls (if hand milking), rennet, cheese-making utensils (pot, cheesecloth). Wool (from shearing)—raw and washed; cauldron/large pot for dyeing, stove or hot plate, tongs; natural dyes (dried walnut shells, madder, onion skins); spindle or spinning wheel; shears for wool (for demo, not necessarily shearing on site).
· Horseback riding base: 1–2 saddled horses (preferably Karakachan or similar) for demonstration and possibly short rides in a controlled environment (quarantine rules—helmets if riding).
· For presentations: flipchart and markers for designing tourism packages; description template (target tourist, duration, main activities, price). Examples: brochure from an existing agrotourism project (e.g., the “Blue Rocks” herd does demos—to be shown).
· A space for presentations—shed or hall. Projector (optional) to show photos (there are known images of Karakachan sheep in Pirin pastures—for emotional impact).
· Evaluation forms or criteria—if tourist ideas will be assessed (like in previous exercises). Certificates or symbolic gifts—e.g., small wool bracelets made from Karakachan wool for everyone.

[bookmark: _heading=h.x3xml42iuljr]4. Step-by-Step Instructions
1.Introduction (15 min):
 The group meets the farmer outdoors near the pen. He shows two sheep—explains: “See the difference from modern ones—Karakachan sheep are small (~30 kg), with coarse, multicolored wool, and even females have horns.” He shows the horse: short, sturdy, ~300 kg, used for carrying loads. Talks about the Karakachans (nomads) and how these animals were central to their life—carrying belongings, providing milk. He announces the plan: soon, they'll try milking/feeding, then go to the workshop—work with milk and wool, and finally, brainstorm how to offer all this to tourists.
 Safety tips: don’t yell around the animals, stay a meter behind horses (kicks), disinfect hands before milking (hygiene).
2.Tour (20 min):
 Animal care: The farmer shows where sheep sleep—on straw. “See, lambs are in a separate pen—Karakachan sheep give little milk, but are very fatty.” Demonstrates milking: sits down, milks a few streams into a bowl—everyone sees it’s slower than with a cow. Then 2–3 participants try—he helps them grip the udder correctly; they’re surprised by the warmth and gentleness needed.
 Others carry a bale of hay—throw it into the trough, sheep munch happily. Feed horses too: offer apple slices or hay, horses take it from hand—participants are happy, overcome fear.
 Shows Karakachan dog (if present): “These guard the herd from wolves—very valuable, but must be well socialized with tourists.” They see everything on the farm has a function.
Horse demonstration: One willing/experienced participant mounts a horse—held on a lead by the farmer—walks in a circle. Others take photos. This shows horseback tourism potential.
Q&A with the Farmer

3.Hands-on Practice (60 min):
Milk Work – Cheese Making:
 They go to a small dairy (or open air with a gas stove). Use milk from earlier (or pre-collected 5–10 L). Participants strain it through cheesecloth. Heat to ~30°C. Dissolve rennet in water—one participant adds and stirs. Cover and let it set ~40 min. Meanwhile...
Wool Work:
 Move to outdoor tables. Each gets a bit of raw (unspun) wool. Demo washing: soak in warm water with a bit of soap, squeeze—water turns brown (dirt, lanolin). Rinse—or skip ahead using pre-washed wool.
Dyeing: Large pot simmers walnut shells—participants add white wool, stir for 10 min, remove—it turns brownish. Another pot: madder roots → reddish wool. Dry the wool.
Spinning: Woman artisan shows how with spindle and distaff—pulls fiber, twists, winds. Each pair tries: one holds wool, other spins—get a rough yarn. Wind into a ball—each keeps a bit as a souvenir.
Return to cheese: Uncover pot—milk has curdled. Cut into cubes—participants help. Scoop curds with cheesecloth, tie and hang to drain. Explain: tomorrow it will be salted.
Tasting: Farmer brings aged Karakachan cheese (sourer, firmer). Everyone tastes. Compare to store-bought—unique, different.

4.Tourism Package Design (30 min):
 Groups (2 or 3) design a tourist program based on this experience.
 Sample ideas:
Group 1: “Karakachan Adventures – 3-day Tour”
· Day 1 – Horse trek in Pirin, camp with shepherds
· Day 2 – Milking and cheese-making, evening folklore (Karakachan dances, bagpipes)
· Day 3 – Wool workshop (each tourist makes a 20x20 cm felt rug)
 Target group: foreign visitors 30–50 y/o seeking authenticity. Max 6 people per group (for animal welfare).
 Price: ~€300 incl. food/lodging
 Benefit: income for the farm, breed expansion; tourists learn and support (e.g., “adopt a sheep”—pay annually, get cheese by post)

Group 2: “Kids Camp – Little Shepherds Week”
 City kids aged 10–14 come with a teacher/parent. Learn responsibility: feed lambs daily, sing Karakachan songs.
 Make souvenirs (paint horse tiles, braid wool bracelets). End with a small show for parents.
 Price: 200 BGN/child, min. 10 kids.
 50% of revenue goes to the “Save the Karakachan Sheep” fund (to buy more animals).
 Benefit: Kids value nature and effort—may inspire families to stay rural.
Presentation: Each group shows their package on flipchart—pricing, effects. Others ask:
 “How will you ensure child safety during rides?” – Helmets, guide per horse.
 “How will you market it?” – Via schools, ethno-festivals.
 They revise based on feedback.

5.Discussion (10 min):
Talk of state policy—there are subsidies, but not enough—tourism fills the gap.
 “How to ensure tourism doesn’t harm animals?” – Small group sizes (boutique), rest days for horses, no chaotic touching of lambs (stress).
They celebrate existing examples: Karakachan cultural festivals (mention local gatherings—tourists attend too).
 Each shares a takeaway:
· One: struggled to milk, now respects farmers.
· Another: inspired to eat more local cheese to support farms.
· Third: wants to bring friends for a horse tour.
 This shows a mindset shift.

Instructor sums up: they’ve learned not just about breeds, but a whole ecosystem—natural and cultural—and they have the power to be ambassadors who help pass this heritage on.

[bookmark: _heading=h.wvblnyb83sqb]5. Learning Outcomes
· Participants will recognize Karakachan sheep and horses, and describe at least 3 characteristics/behaviors (e.g., sheep graze year-round, wool is coarse – for rugs; horses surefooted in mountains, carry 100 kg).
· They will perform basic animal care skills: everyone will have tried hand-milking (even symbolically) and feeding, building confidence with livestock.
· They will produce a small amount of traditional product: e.g., 1 kg of cheese or 5 dyed yarn balls – proof they understand and can repeat the process.
· They will be able to argue (in writing or speech) why conserving local breeds matters and how tourism helps—for instance, write a short statement:
 “Supporting Karakachan sheep through agrotourism leads to...” – with ecological, cultural, and economic arguments.
· They will design a tourism experience featuring rare breeds: each group will have a developed package – ready to pitch to real tour operators or a local tourism board.

[bookmark: _heading=h.r3z9l8ialkrw]6. Evaluation and Assessment Methods
Practical Leaflet/Test:
 The instructor gives each participant a small leaflet with pictures of 4 sheep breeds (Karakachan, Merino, Lacaune, local mixed). The task: circle which one is the Karakachan sheep. A similar activity is done for horses.
 Question: “How many liters of milk does a Karakachan sheep produce per day on average?” (Expected: ~0.5–1)
 “How many kilograms of wool per year?” (2–3)
 “Why is its wool coarse – is that an advantage or a disadvantage?” (Advantage for cold, disadvantage for clothing).
 Assessment: >70% correct = OK.
Participation Assessment:
 During milking/feeding, the instructor marks a plus next to the name of each participant who got involved hands-on (or at least tried).
 Goal: >80% of participants should have tried.
 If someone categorically refuses (e.g., fear of animals) – they should participate more in wool work or planning – but everyone must contribute in some practical way.
Product Evaluation:
 The cheese produced (if taken after ripening) – whether it has set properly (i.e., if the rennet was dosed correctly), and the dyed wool – whether the color is stable (doesn't bleed when rinsed).
 These quality indicators are discussed – if not ideal, the group analyzes why (e.g., “we added too little madder, the color turned out pale” – a lesson for next time).
Tourism Plan Evaluation:
 The instructor and the farmer evaluate based on criteria:
· Authenticity (includes real farming activities, not staged)
· Feasibility (doesn’t require 100 tourists – keep it moderate)
· Animal Welfare (e.g., if the group planned 20 tourists with only 2 horses – that’s poor planning)
· Marketing (is there an idea on how to attract people?)
 They give a score or comments. The best plans may be proposed to an NGO for rare breeds – if feasible.
Reflection – “One Thing I Learned” Circle:
 Each person shares one thing they learned.
  This is an informal assessment of learning focus – it is reflected in the report for improving the learning module.
Exercise 20: "Farmers’ Market and Culinary Demonstration (Thrace)

[bookmark: _heading=h.cj7rc953ygfy]1. "Farmers’ Market and Culinary Demonstration (Thrace)
The final exercise simulates organizing a farmers’ market in a small Thracian town that promotes sustainable products (organic food, herbs, crafts) and demonstrates circular economy practices. Participants are divided into roles: farmer-vendors (bringing products like honey, dried fruit, cheese, handmade soap), event organizers (responsible for stalls and informational materials), and chefs (giving a live demo of a simple recipe using local ingredients, e.g., trahana or spelt salad).

[bookmark: _heading=h.532mnqow2mb3]2. Objectives and Target Audience
   Objectives:
· To integrate knowledge of sustainable products: each "vendor" must be able to explain where their product comes from (local variety/breed), how it’s made ecologically (no pesticides, manual labor), and its benefits—i.e., communicate value to the customer (measurable, e.g., convincing a “buyer” to sample or purchase).
· To acquire event organizing skills: planning (participant list, materials), layout (stall setup, signage), client interaction (friendly greeting, tastings, feedback handling). Success is visible through execution—whether everything was foreseen or if corrections were needed.
· To reinforce zero-waste practices: use of recycled/natural materials for packaging and tastings, waste sorting (bins provided at the market), return systems for jars/bottles—participants must apply at least three circular economy measures.
· To improve presentation and culinary demo skills: chefs should speak clearly and maintain hygiene in front of an audience; vendors should engage in dialogue, answer questions ("Is this soap biodegradable?", "Where’s the milk for this cheese from?").
 Target Audience:
· Broad – includes trainees from agriculture, gastronomy, marketing; green entrepreneurs; cultural center leaders organizing markets; municipal staff (tourism/environment departments)
[bookmark: _heading=h.kioyca60cpsl]3. Required Resources and Equipment 
Space – courtyard or hall arranged like a market: 4-5 tables/stalls, signs with made-up producer names (“Rainbow Biofarm,” “Grandpa’s Dairy”).
Props/real products: baskets of veggies, jars of jam, cheese wheels, woven baskets, herb bouquets, handmade socks, wooden souvenirs—more authenticity = better. Small quantities are enough. Price tags (in BGN or fictional currency). Some samples: sliced apples, cheese, bread.
Cooking demo gear: portable kitchen—table, stove, pan/pot, knives, boards, bowls. Ingredients per recipe (e.g., dried trahana, cheese, butter; or boiled spelt, tomatoes, cheese). Spices. Plates/cups/cutlery for samples—reusable or compostable. Aprons, gloves for hygiene. Bins for bio and recyclables.
Optional sound system: mic for host (instructor or town crier role), music (folk background—to attract tourists).
Info boards: made by participants, e.g., “Why Organic?” or “Reduce Waste – Bring Your Own Bag” to educate visitors.

Planning materials: task checklists (location, permits – mentioned hypothetically), role assignment sheets; after the event – report form (number of visitors, items sold, feedback – for press release).
Camera – to document the event (and possibly run it for real as a finale).

[bookmark: _heading=h.qh4ik9rsgx3w]4. Step-by-Step Instructions
1. Planning (20 min):
 The instructor plays the role of a municipal coordinator. Tasks are assigned:
· Exhibitor team: selects 5 “farms” and products, arranges tables, makes name signs.
· Zero-waste team: plans reusable cups, bins, return deposit system.
· Cooking demo team: decides what to cook, when, and if audio setup is needed.
They quickly settle on product types—veggies, dairy, honey, wine, herbs, crafts. Roles are distributed. Event schedule: opening at 11:00 by the mayor (instructor), cooking at 11:30, folk music at 12:00, closing at 13:00.
Zero-waste team ensures: enamel mugs instead of plastic, jars returned for deposit (“Return for 1 BGN” label), and a sign: “No plastic bags – please bring your own basket.” Plan approved by all.
2. Site Setup (10 min):
 Quick arrangement: tables in a row .Each labeled: “Rainbow Biofarm – Vegetables,” “Forest Gift Apiary – Honey & Pollen,” etc. Products displayed. Cooks in their corner with ingredients ready. Bins labeled “Organic,” “Paper.” Info boards placed prominently.
3. The Event (30 min):
 Instructor opens with a speech.
Shopping: Half the group plays clients—visiting stalls.
Cooking demo:They cook, stir, add cheese, explain traditions (e.g., children taking dried trahana to school). Audience samples using mugs. Helpers collect and rinse them for reuse.
Folk moment: play folk music; a participant (perhaps a choreographer) invites others for a traditional dance—adds festivity.
4. Wrap-Up and Debrief (15 min):
 How to attract more real visitors? Ideas: advertising, municipal support, involving kids (e.g., kids' drawing contest on organic themes).
 Challenges: Vendors felt bored during lulls—suggest adding workshops or hourly stage programs.
 Teamwork: “See how many roles we need—farmer, cook, marketer, municipality…” – Yes, it's a team effort and part of a circular and collaborative economy.
5. Press Release / Report (5 min):
  This practices communication of success—important for sustainability (media attention brings more people).

[bookmark: _heading=h.pxctbyencn7m]5. Learning Outcomes
· Practical integration of skills: everyone assumed a role—farmer, organizer—and applied their knowledge (e.g., vendor explains aging of cheese; organizer mentions separate bins for waste).
· Multidisciplinary teamwork improvement: coordinated logistics, communicated with “customers,” adapted when something was missing (e.g., someone improvised spoons if forgotten).
· Capacity to organize a real small market/event: they now know the steps—producer contact, marketing, setup needs (power, water, sanitation), regulations 
· Promotion of zero-waste ideas: convinced and demonstrated that events can run without plastic. In future roles, they may implement or advocate for this (e.g., reduce waste at their organization, present the experience to the municipality).
· Sense of achievement and community: this market role-play connects all course elements (from exercises 1–19). Each participant can reflect and declare what they’ve learned 

[bookmark: _heading=h.u6ffsx2oslam]6. Evaluation and Assessment Methods
Event Checklist: Instructor observes and ticks boxes: stalls set on time, products labeled, participants in place, visitors served without major issues, cooking demo on schedule, no waste left behind. If most points met—successful simulation. If something failed (e.g., no spoons, spilled and not cleaned)—marked as a lesson.
Role-based Evaluation: Some participants acted as clients/public. They provide feedback from a visitor’s perspective:

· “I’d come again / I’d buy – 4/5”
· “Information was useful – 5/5”
· “I felt engaged – 5/5”
 If real tourists attended, they'd likely be pleased...

























Co-funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the European Education and Culture Executive Agency (EACEA). Neither the European Union nor EACEA can be held responsible for them.                                                                                                                                    		


Co-funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the European Education and Culture Executive Agency (EACEA). Neither the European Union nor EACEA can be held responsible for them.                                                                                                                                    		


image1.png
© AGRITAINMENT @




image2.png
Co-funded by
the European Union




