Bartul Kasi¢ High School

The promotion and enhancing of the competences of vocational
occupation

»1he scents of Pag” project



The scents of Pag”

* Project leader: Bartul Kasi¢ High School

* Project manager: Branko TicCi¢



The intent of the project

* to get acquainted with the methods of cultivated cultivation of autochthonous edible
and essential plants,

 participate in the part of processing (planting, harvesting, processing - depending on the
part of the season),

* learn to use plants and their products in the production of useful objects that will be
used in the sections of the Student Cooperative "Slani skoj",

* present the use of wild herbs in the traditional gastronomy of the island of Pag

* to design biscuits with medicinal herbs of the island of Pag that would also have visual
elements of the island (lace, bridge, outline of the island)

* to warn of the valorization of the production of essential oil from essential plants and
other forms of activities related to the education and animation of visitors to the island
and the health aspect of human health



The general objective of the project

Increasing the quality of skills of students who will work in the
hospitality industry for the needs of gastro tourism on the island of Pag
(Zadar and Lika-Senj counties) and thus contribute to achieving trends

in tourism product development in accordance with the Tourism
Development Strategy until 2020.



The aims and priorities of the project

» students of professional occupations in tourism have stimulated interest in tourism and
gastronomy related sectors - agriculture and ecology in the service of tourism products.

* strengthened competencies and raising the quality of human resources, students of secondary
vocational schools through:

* - motivating young people to work in tourism

* -raising the level of awareness among students and teachers about tourism as a multisectoral
department

e - connecting educational institutions and the private sector
* - developing students' project thinking
* - developing the entrepreneurial spirit in students

* - developing teamwork in students



The vision of the project

The promotion of traditional gastronomy of the island of Pag, which
the students and teachers of Bartul Kasi¢ High School have practiced
since 2007, so that it would be represented in the gastronomy and
wine-making of the island of Pag.



The mission of the project

e students of the hospitality profession, in cooperation with mentors,
prepare and hold workshops in order to get better acquainted with
the process of cultivation, processing and use of aromatic and edible
plants;

* all students would participate in the production of video and photo
material that accompanies the entire project (with the help of
external collaborators)

* the video produced will use the marketing purposes of the school and
the entrepreneurs it collaborated with during the project to animate
island visitors to the importance and use of their organic products.



The result of the project

* Purchased recording equipment

* Purchased seedlings of indigenous and medicinal plants for
cultivation and use in teaching and extracurricular activities

* Provedene gastro-radionice u svrhu povecanja kompetencija ucenika
u koristenju autohtonog i samoniklog ljekovitog bilja otoka Paga

* Made promotional video and photo material

* Osmisljen novi gastro proizvod s autohtonim ljekovitim biljem
(lavanda, kadulja i smilje) — keksi s ljekovitim biljem specificnog
izgleda (vizualni elementi otoka Paga — Cipka, most, obris otoka)



