


Teachers and students  

learn sth about their partners 

     1st step 
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Spain  
Granada 





Kavala is in the Eastern Macedonia and  
Thrace 

● It’s an European municipality 

● Actual currency is EURO 

● Greek is official language but there are minorities 
speak German, French, Albanian, Bulgarian, Turkish 
and Russian 

● Christian Orthodox is the most popular religion 
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The Basilicata region is in the 

southern part of the so called “boot” 

It is lapped by the Ionian sea and the 

Tyrrhenian sea 

it has many 

wonderful 

places 



“Teatro Stabile”  
a theatre where a lot of 
plays are performed  

 The Lion, the symbol and the 

crest  of our town. 



is the second main town in Basilicata, it is the capital of culture 2019 

Matera 

These are the so-called “Sassi” (which means stones), this 

picture shows a beautiful landscape  of this old part of the 

town. «Sassi» is one of the Unesco world heritage sites  in 

Italy 

At the end of the «festival 

of the Bruna» (a festival 

dedicated to “Madonna 

della Bruna” the patron 

vergin saint of the town) 

people organize an 

assault on a folk and 

colourful cart 

Every guy who takes a piece of this cart  

will be lucky for the rest of the year.  

The cart is made up of papier-mache 

 



Basilicata region has a lot of typical products 

  2nd step 

 teachers and students analyse the 

local market 

Aglianico grapes for 

a very tasteful and 

full-bodied red wine 



Olives of great quality 

for a tasteful extra–

virgin olive oil 

Tomatoes ripen 

thanks to the sun 

of south  

They become 

dried tomatoes 
or canned or 

bottled tomato 

Typical local 

products called 

«Cruschi 

Peppers» ,they 

are crunchy 

when fried  



and more… 
Italian cheese: 

Caciocavallo 

podolico (the 

name podolico 

derives from a 

breed of cattle 

living in our 

region) 

«Sarconi  beans»  

cultivated in the 

native small village 

that gives the name 

to the product  

Pecorino 

cheese (sheep 

milk) 

Typical 

sausage called 

“salsiccia 

lucanica” 



Local 

honey 

Salted 

and 

sweet 

cookies 



The foodstuff  tradition of our land 

is astonishing. Our specialities are 

exportable,  

but we have strong 

competitors…….;-) 

For this reason we have 

produced what we can do 

best……. 

 guess ! 



Thanks for your attention 


