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INTRODUCTION

Through a three year educational, formative and experiential 
path, we intend to increase skills and knowledge on how to
develop social entrepreneurship in the framework of natural
capital in order to stimulate practical engagement of young people 
with fewer opportunities, reflecting on their own social role and 
participation in the process of development and socio-economic 
growth of communities. Social enterprises meet the needs of
individuals and communities by undertaking an inclusive economic 
activity of social utility and therefore add value to local
development through networking and direct involvement as well as 
the promotion of sustainable well-being that guarantees services, 
equal opportunities and the reduction of inequalities.

All kinds of green areas (Nature 
Reserves, National Parks, Site of
Community Importance (SCI) and 
Special Area of Conservation 
(SAC), community gardens, etc.) 
are fundamentally important for 
the protection of ‘Natural
Capital’ and for human
well-being through the provision 
of ‘Ecosystem Services’
(environmental, social, economic, 
cultural and infrastructural). It is 
very important to initiate and/or 
consolidate paths of interaction 
between these areas and young 
people in order to facilitate
processes of personal
development, active involvement 
and inclusion in economic and 
social life.



The project is realised within the Erasmus+ Programme of the
European Commission and the Agenzia Italiana per la Gioventù 
with the support of the Abruzzo Institute of Protected Areas.

Directly involved in the activities are around 160 participants from 
10 European countries, hundreds of young people and citizens, 
and several local and international partners/stakeholders. The
process is intended to impact rural areas in and/or near protected 
areas through the development of new sustainable economic
projects able to compensate for limited existing opportunities.



THE YOUTH EXCHANGE

The Youth Exchange
represented the third
international activity of this
educational process (A1 Study 
Visit in Abruzzo, November 
2022, A2 Training Course in 
Abruzzo, September 2023) 
and took place from 26 April 
to 05 May 2024 in the inner 
part of the Walloon Region of 
Belgium, in the rural community 
of Stoumont within the Natural 
Park “Parc naturel des Sources” 
(www.parcnatureldessources.be/
en). The playground for the
project was represented by “Le 
Fagotin”; a rural
eco-educational centre engaged 
in the local community since 
1995 as a Youth Centre, Nature 
Centre, Animation Farm and
Social Tourism. The overall idea 
of the activity was to highlight 
links and connection between
Social Enterprise and Natural 
Capital tackling a common
element to all our countries and 
realities: the food and its related 
elements such as quality lifestyles 
and environmental standards.



The main goal was to develop new methods and approaches on 
how to involve Young People in the sustainable development of our 
communities. For this reason, a core part of the educational path 
during the Youth Exchange was represented by both food practical 
activities and workshops. During the first couple of days the group 
of participants, guided by the team of “Le Fagotin”, realised some 
practical food activities such as wild cooking, goat milking and
butter/cheese making and food conservation. Then, during last 
few of days, four different workshops ran in parallel on different 
kinds of exploitation we could have from the food practical
activities: Educational Activities, Start-up of Social Enterprises, 
Marketing Campaign and Communication Tips & Tools. In this way 
we have been able to address, starting from a specific case study 
(food), four elements related to natural capital and social
enterprise (such as educational, communicative and
entrepreneurial) providing at the same time new skills, knowledge 
and competences to the participants.

At the end of the activities,
participants shared with the
local hosting community the 
results and outcomes realised 
during the Youth Exchange. 
Moreover, in a couple of specific 
working sessions, a set of
possibilities on how to exploit
acquired knowledge in local and
international contexts was
established in order to follow the 
methodological approach used 
during the Youth Exchange and 
to better plan the next meeting in 
Italy in 2025.



WELCOME TO LE FAGOTIN

The backdrop for the Youth Exchange was the spectacular
Ardennes region where we were hosted by the brilliant non-profit 
organisation Le Fagotin; a rural eco-pedagogical centre. It is at 
once a youth centre, a nature centre and a working farm.
Everything they do is based around four key values which are
citizenship, sustainability, solidarity and kindness.

Le Fagotin is located in the municipality of Stoumont, within the 
Parc Naturel des Sources (Sources Natural Park), a conservation 
area with the goals of restoring, preserving and enhancing the 
natural landscapes and ecosystems of the region. Le Fagotin is at 
the forefront of these efforts, working to raise awareness, promote 
sustainable development and provide environmental education.



Central to their work is the
concept of ‘Social Tourism’, 
which means that visitors 
to the centre are not simply 
sightseers and
holidaymakers but have the 
opportunity to actively
contribute to the work of Le 
Fagotin and will leave having 
gained a valuable, practical 
learning experience and will 
be able to incorporate those 
ideas and experiences into 
their everyday lives.

During the first few days of 
the Youth Exchange we were 
treated to first hand
experience of what Le
Fagotin has to offer by
participating in three of their 
practical food activities (Wild
Cuisine, Food Conservation 
and Goats’ Cheese Making) 
followed by a day’s hike, 
alongside the donkeys, to
visit one of Le Fagotin’s
partner organisations Le Petit 
Monde de Desnie
permaculture farm and 
school. The experiences of 
these activities are described 
in the next few pages.



For this activity we were first
taken on a walk into the hills
surrounding Stoumont where our 
guide Andra took us ‘nature
shopping’. She introduced us to 
some of the many edible plants 
in the region and invited us to try 
some, while we collected some
specific ingredients for the second 
half of the activity, wild cooking.

WILD CUISINE

We had split into three smaller 
groups for the practical food
activities and took it in turns to 
have a go at everything, so Andra 
actually ran the workshop three 
times over. Amazingly, she had 
prepared different recipes for each 
group to make, proving just how 
wide a range of food can be made 
from natural foraged ingredients. 
Over two days we had the groups
produced Nettle Chips, Wild Plant 
Pesto, Dandelion Syrup, Spruce 
Lemonade, Sorrel Omelette and a 
Ground Ivy Aperitif. There was
always something new to try.



Le Fagotin runs the Wild Cuisine 
activity all year round,
adapting their approach and 
their recipes to the season. In 
the summer they use flowers, in 
the autumn it’s seeds and fruit, 
then in the winter they use the 
roots. The Youth Exchange took 
place in the spring, so we were
focussing on fresh shoots and 
leaves. It’s very exciting to 
learn just how expansive this 
activity can be!

In the next few pages we have 
reproduced some of the recipes 
we were taught.



NETTLE CHIPS
Ingredients:
Young Nettle Leaves
Olive Oil
Tamari or other spices

Method:
Pick the young shoots or upper 
leaves of the nettles.
In a bowl, make a mixture of olive 
oil and tamari. Briefly dip the nettle 
leaves into the mixture.
Place the nettle leaves on a baking 
sheet in a baking dish. Cook for few 
minutes in an oven at 180°C, until 
crispy.
Place the nettle chips briefly in a 
dish with kitchen paper to catch the 
excess fat. Serve and enjoy as a
surprising snack - Bonne apétit!

WILD GARLIC PESTO
Ingredients:

Wild Garlic Leaves
Olive Oil

Salt & Pepper
Sunflower Seeds

Lemon Juice

Method:
Finely chop the wild garlic leaves 
and stir together with olive oil,
sunflower seeds and a little lemon 
juice. Season with the salt & pepper.
This is a very flexible recipe, so try 
adding your favourite wild plants, 
like dandelion, sorrel or nettle.



DANDELION SYRUP
Ingredients:

50g fresh Dandelion flowers
250g granulated Sugar

1 Litre of Water
1 Lemon

Method:
Pick the flowers and remove only 
the yellow petals, put these in a pot 
with the water and chopped lemon.
Boil everything and leave to
macerate for a day.
Filter out the flowers and lemon, 
squeeze out as much of the liquid as 
you can. Add the sugar and simmer 
until the sugar disolves.
Put into sealed jars & leave to cool. 
Use like honey; in tea, in yohurt, on 
toast... delicious!

SORREL OMELETTE
Ingredients (serves 6):
2 handfuls of Sorrel
9 Eggs
Butter, Salt & Pepper

Method:
Pick the sorrel and wash it.
In a saucepan, blanch briefly with 
some butter.
In a bowl, beat the eggs together 
with salt and pepper then add the 
blanched sorrel.
Fry the mixture in a pan with butter 
(or olive oil) until golden-brown.
Enjoy!



APERITIF WITH
GROUND IVY

Ingredients (For 1.25 Litres):
A handful of Ground Ivy

1 Lemon
1/2 bottle of White Wine

1/2 Litre of Apple Juice
1/2 Litre of Sparking Water

Method:
Slice the lemon and put into a jar 
with the white wine and the ground 
ivy. Leave to sit for about 2 hours 
Filter out the solids and add the
apple juice and sparkling water
before serving. Santé!

SPRUCE LEMONADE
Ingredients:
1 pot of young Spruce tips
1kg granulated Sugar
2 litres of Water
2 Lemons

Method:
Place the spruce tips in a pot and 
fill with water until covered.
Add the lemon in slices and boil the 
mixture very briefly. 
Let everything macerate for 1 day. 
Using muslin cloth, strain out the
liquid. Wring out well.
Add the sugar, boil for a while and 
pour into sealed jars. 
Now you have a syrup for making 
delicious lemonade just by adding 
still or sparkling water!



GOATS’ CHEESE MAKING
Unsurprisingly, the first step in making 
goats’ cheese is procuring some goats’ 
milk, so at the beginning of this
practical activity participants were
encouraged to really get to grips with 
the process… 

Le Fagotin keeps a small herd of goats, 
alongside a small flock of sheep, some 
geese, turkeys, ducks, chickens and 
rabbits. We were introduced to the 
whole menagerie while activity lead 
Denis explained the practical reasons 
for keeping the animals and how they 
contribute to the range of learning
experiences Le Fagotin offers. The
resident mother goat was very patient 
with us while Denis showed us what to 
do. A truly hands-on experience!



Once we had acquired the milk 
we were shown into the dairy 
where Denis walked us through 
the rest of the process.
Making goats’ cheese takes
several days, but because this 
activity is run regularly we were 
able to see the cheese at
different stages of its production 
and to carry out all of the steps 
in the process in a short amount 
of time.

The step-by-step guide to
producing goats cheese is
reproduced in the following 
pages, along with instructions 
on how to make butter.



DAY 1
1.	 Immediately after milking, filter the milk through a cheesecloth 	
	 into a container.
2.	 Add 2 drops of Rennet per liter of milk. Rennet is a
	 coagulant that turns milk into cheese by curdling it. It comes
	 from the fourth stomach (the abomasum) of cows and other
	 young ruminants (grazing herbivores with multiple stomachs).
	 It is composed of active enzymes, chymosin and pepsin.
3. 	 Mix well with a spoon.
4. 	 Add lacto-serum from the previous curd (a ladle per liter).
	 Lacto-serum is a natural by-product of cheese making. This is
	 the liquid that remains after the milk has coagulated and
	 drained. This liquid is full of nutrients (proteins, minerals) and
	 has a slightly sweet taste (lactose). If no serum is available,
	 use ferments (found in pharmacies) by adding the equivalent
	 of a knife-tip per cup of milk.
5. 	 Cover with cheesecloth.

HOW GOATS’ CHEESE IS MADE

DAY 2
With a ladle, drain the curds in cheese 
stainer over a draining board, fill to the 
top. It must be very smooth, compact and 
smell like yogurt (no holes, bad odors, 
colors, etc.). Cover with cheesecloth. 

DAY 3 
Add a pinch of salt for the first time.
Cover with cheesecloth.

DAY 4 
Turn the cheese stainer over to release the 
cheese, salt a second time on the top.
Cover with cheesecloth.

DAY 5
Taste the cheeses (of course). Wrap and 
date them and store them in the fridge. 



FOOD CONSERVATION

Following the correct method with care.
Making sure all of your equipment is clean 
and free from contaminants.
High quality ingredients.
A clean, hygienic environment.
Referring to ‘the workforce’, which is you! 
Personal hygiene, tying back long hair,
removing jewellery and avoiding touching 
anything that might be contaminated.

This activity was split into two parts. 
Firstly we took part in a short
seminar about food conservation 
practices, discussing the many
different methods by which food 
can be preserved, such as freezing, 
drying, sterilisation, pasteurising 
and fermentation. We were also 
introduced to ‘The 5 M’s’, a guide 
to good hygiene practice when 
conserving food. But of course, we 
were in Belgium, so The 5 M’s
referred to the french language!

Next we had the opportunity to try 
out two of the conservation methods 
we had discussed; pasteurisation 
and lacto-fermentation. Le Fagotin 
have kindly allowed us to reproduce 
the recipes in the next couple of 
pages.

1 - Method:
2 - Material:
 
3 - Matières Ères:
4 - Milieu:
5 - Main D’Oeuvre:



PASTEURISATION RECIPE: COMPOTE

Ingredients for 12 370ml jars:
6kg organic apples
3 organic lemons
250g of sugar

Method:
  1.	 Peel and core the
	 apples.
  2. 	Cut the apples into small 	
	 pieces to allow even 		
	 cooking.
  3. 	Juice the lemons.
  4. 	In a saucepan, add the 	
  	 apple pieces, sugar and
	 lemon juice.
  5. 	Mix everything carefully.
  6. 	Cook the mixture until 	
	 the pieces are tender 		
	 (about 15 minutes).
Preparation of jars:
  1.	 Clean and sterilize the jars in boiling water for 5 minutes,
	 let them air dry upside down on a towel.
  2. 	Fill the jars with the hot apple mixture up to 2cm from the top.
  3. 	Pack tightly to prevent air getting into the mixture.
  4. 	Seal and pasteurise (see below).

Pasteurization of the jars:
  1. 	Place the jar in the pasteurizer (or pressure cooker).
  2. 	Cover the jars with water.
  3. 	Pasteurize (heat the water) for 10 minutes at 90°C.
  4. 	Date the jars. Keep for up to 1 year.

Recommended containers:
Glass jars with rubber seals or with safety button lids.



Ingredients for 250ml 12 jars:
3.5kg untreated organic carrots
4 untreated organic oranges
30g sea salt (10g per kg of veg)

Method:
  1.	 Rinse the carrots or peel them if 	
	 they are too dirty.
  2. 	Using a mandolin or large
	 grater, cut the carrots into fine 	
	 strips.
  3. 	Using a peeler, remove the zest 	
	 from the oranges. Finely chop 		
	 the zest.

Recommended containers: ‘Weck’ jars with rubber seals and clips.

LACTO-FERMENTATION RECIPE:
CARROT & ORANGE SURI

Preparation of jars:
  1. 	Fill the jars, packing firmly; the juice should rise when you
	 press the vegetables. Leave 1-2cm of space (fermentatio
	 increases the volume and could cause the juice to overflow).
  2. 	Close the jars using the clips.
  3. 	Date the jars.

Fermentation, storage and consumption:
  1. 	For 5 - 7 days, store the jars at room temperature (20-25°C)
	 to initiate the fermentation.
  2. 	After 5 - 7 days, store the jars between 15 - 17°C.
  3. 	Consume after 3 weeks. Keeps for up to 1 year unopened, but
	 will last for several months in a fridge once opened.

  4. 	Use a knife to remove the remaining pith from the oranges.
  5. 	In a large bowl, mix the carrots, orange flesh, zest and salt.
  6. 	Knead the mixture for 5 minutes to distribute the salt well.
  7. 	Leave to rest for 15 minutes, the salt will draw out the juice.
  8. 	Knead again until you see juice in the bottom of the bowl.



TRIP TO LE PETIT MONDE DE DESNIÉ

Before jumping into the
workshops proper, we were first 
treated to a visit to one of Le 
Fagotin’s partner organisations 
Le Petit Monde de Desnié
(The Little World of Desnié); an organic microfarm and
permaculture school. To get there we hiked around 6km over the 
hills accompanied by Le Fagotin’s small team of donkeys.



Established in 2014 and covering 
an area of 9 hectares, the Desnié 
farm offers the opportunity to 
see permaculture design at work 
and learn about the techniques 
and philosophy that guide the 
creation of such a project. The 
founding principles that the farm 
promotes are all based around 
the long-term resilience and 
sustainability of human activity 
within the environment and the 
increasing need to engage with 
nature in a balanced, unselfish 
way.

We were shown around by the 
founder of the Desnié farm,
Jean-Cédric Jacmart, who
described in detail exactly how 
far-reaching and intricate
effective permaculture design 
must be. From supporting the
local eco-systems by giving over 
land to wildflowers and building 
ponds and wetlands to
encourage bio-diversity, to
planting trees 15 years in
advance to serve as wind-breaks 
when the nearby plantation is 
harvested, absolutely everything 
has been carefully considered to 
ensure the farm will thrive well 
into the future. It’s a truly holistic 
approach and was truly inspiring 
to see in action.



THE WORKSHOPS

Over the final few days of the 
Youth Exchange the participants 
divided into groups and engaged 
in four parallel workshops;
Communication Tips & Tools,
Educational Activities, Marketing 
Campaign and Start Up Of Social 
Enterprises. We aimed to
incorporate and adapt the learning 
and experiences we had gained 
while exploring Le Fagotin and Le 
Petit Monde De Desnié to rethink 
traditional approaches to these 
themes and create fresh ideas 
which could provide greater social 
value to end users, while
promoting the values of
sustainability, engagement with the 
environment and the importance of 
natural capital.

The outcomes of these workshops 
were ultimately shared with
community members of Stoumont 
and the team at Le Fagotin in a 
presentation, completing the circle 
and giving valuable ideas and
insights back to the community 
which had so kindly hosted us. 
These outcomes are reproduced in 
the following pages.



COMMUNICATION TIPS & TOOLS

The aims of the Communications 
workshop was to utilise the skills 
and collective creativity of the 
group to produce materials that 
would help Le Fagotin with it's
objectives whilst exploring the
subject of communication. After
brainstorming we divided into sub 
groups to produce a refreshed

logo and site map for Le Fagotin as well as two videos which were 
an interview with the animals there and a webinar about Effective 
Communication.

DEVELOPING A NEW SITE MAP





DESIGNING A NEW LOGO

Inspiration from an information notice

The finished product!



The finished product!

WEBINAR IN EFFECTIVE COMMUNICATION

INTERVIEWING THE RESIDENTS OF LE FAGOTIN



EDUCATIONAL MATERIALS
Nature often isn't valued for its
intrinsic worth but is primarily seen 
through the lens of resource
extraction, such as fossil fuels, water, 
and minerals. While people
frequently appreciate the beauty and 
sense of well-being that nature offers, 
this connection often remains
superficial. The goal of our workshop, 
led by enthusiastic young individuals, 
is to dig deeper. We aim to uncover 
the hidden value of natural capital 
and engage participants in
understanding the complex systems of 
natural resources and the individual 
factors that contribute to our
experience in nature. By learning 
about nature in its own setting and 
setting a positive example, especially 
as young people, we hope to foster 
a greater sense of responsibility and 
stewardship towards the environment.

Our workshop has resulted in several 
creative and educational outcomes 
crafted by young participants:
a Domestic Cooking Competition, a 
Recipe Cookbook, a Plant Memory 
Game, and a brochure titled 'Wild 
Cooking.' These initiatives not only 
enhance awareness of natural
resources but also provide practical 
ways to appreciate and utilize them 
responsibly.



DOMESTIC COOKING COMPETITION







COOKBOOK

























PLANT MEMORY GAME

Objective:
Match all pairs of plant
illustrations.

Setup:
Shuffle the 24 cards (12 pairs of 
plants). Lay the cards face down in 
a grid format (e.g. 4 rows of 6).

Gameplay:
Players take turns to flip over two 
cards to reveal their illustrations.
If the two cards match, remove the 
pair from the grid and keep them 
as a point.
If they do not match, flip them 
back face down after showing 
them to all players.
Players should try to remember the 
locations of the cards as they are 
flipped.

Winning:
The game continues until all pairs 
are matched.
The player with the most pairs at 
the end of the game wins.

Variations:
Time Limit: Introduce a timer for 
each turn to increase difficulty.
Team Play: Players can form teams 
and work together to find pairs.

Enjoy your memory game!







WILD COOKING BROCHURE
This double sided A4 leaflet contains a two-part activity for
younger visitors to Le Fagotin. First, they use the map and the
visual guide to help them collect the plants while they explore the 
grounds. Then, when they return to the centre, they have the
ingredients to make a delicious wild green pesto!

SIDE 1



SIDE 2



APPLE COMPOTE INSTRUCTIONAL VIDEO

CARROT & ORANGE SURI VIDEO



MARKETING CAMPAIGN
The aim of this workshop was to
reevaluate traditional marketing 
strategies through the lens of social 
enterprise. Since social enterprises 
have the explicit goal of benefitting 
communities we came to the
conclusion that their marketing 
should reflect that goal and aim to 
have tangible value to the audience, 
whether they decide to engage with 
the organisation or not.

We began by exploring good and 
bad practices within traditional
marketing strategies. Given that
social media represents a large
sector in the modern marketing
landscape, the younger participants 
in the workshop really proved their 
expertise here! We decided to
produce materials to market the 
practical food activities Le Fagotin 
had run for us in the first few days of 
the trip, which adhered to a specific 
style, or brand format, that Le
Fagotin might be able to draw from 
in the future.

We also analysed the natural capital 
available to Le Fagotin and sought 
to highlight the benefits of engaging 
with the environment in this way, 
discussing how the audience might 
learn something from the marketing 
materials, rather than simply being 
sold something.





STATIC MARKETING (PRINT OR SOCIALS)







GOAT MILK & CHEESE ACTIVITY VIDEO



VISIT LE FAGOTIN VIDEO

APPLE COMPOTE ACTIVITY VIDEO



STARTING UP A SOCIAL ENTERPRISE

An engaging workshop on
launching a social enterprise! The 
workshop discussed the essential 
tools and strategies to kickstart 
establishment of social bussiness. 
From defining our mission and
impact goals to crafting a
sustainable business model and 
securing funding, we designed
crucial steps of the process.
Participants could develop their 
passion about environmental
sustainability, community
development, economy or
marketing during the creative 
group process. Initial
brainstorming in groups lead 
to deaper individual or smaller 
group work which was discussed 
and improved in the final stage.





















































SOUVENIRS DE STOUMONT!



PARTICIPANTS:
Bosnia and Herzegovina: Branislav Ristic, Lena Mazalica,
		  Anđela Stojčić, Luka Ugren, Katarina Borojevic, Nikola Kurija
Belgium: Helder Bronchart, Gabriel Galla, Romane Olivier,
		  Emma Steinweg, Andra Carpentier, Lucie Kempeneers,
		  Anouck Gautreau
Bulgaria: Teodora Goranova, Eva Pankova, Marina Stela,
		  Natalia Banev, Simona Ivanova, Valeria Ivanova,
		  Konstantina Partaleva
Italy: 	 Maya De Cosmo, Katia Peccia, Emanuele Carbonetti,
		  Jennifer Cisternini, Nadia Vannelli, Giorgio Micoli,
		  Gaia Iaciofano
Romania: Aysa Amjadi, Andreea Denisa Mocănaşu, Andreea Mirea,
		  Andrei Cătălin Popescu, Marius Florin Marcu,
		  Andrei-Elisei Călin
Slovakia: Lenka Hubočanová, Adriána Králová, Klára Kasáková,
		  Michaela Kalivodova, Alexej Brestovanský

SPECIAL THANKS TO THOSE WHO HELPED
IN THE REALISATION OF THE YOUTH EXCHANGE:

Dorian Kempeneers, Olivier Louis and all the friends from Le Fagotin:
Anouck, Martin, Colette, Morgane, Denis, Laura & Andra

Jean-Cédric Jacmart from Le Petit Monde de Desnié
Tanguy from Terre d’herbage Network of local producers

The local community of Stoumont
The Abruzzo Institute for Protected Areas (IAAP)

We are all just human beings: for this reason it is possible that
this dossier contains mistakes and inaccuracies.

Feel free to write us at:
circoloarcichieti@yahoo.it

Contents may be used and reproduced but, please, quote the source. 
Thank you.



This publication reflects the views only of the authors and the
Commission cannot be held responsible for any use

which may be made of the information contained therein.
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