PROGETTO ERASMUS+ M.I.R.R.O.R.S
I.C. “RONCALLI”
Attività collaborative degli alunni scuola dell’infanzia e degli alunni classi seconde della scuola secondaria di I grado 
Collaborative work of pupils from the kindergarten and students from some 2^ classes of the low secondary school (2^A, 2^D)
[bookmark: _GoBack]
Descrizione dell’attività
Martedì 31 gennaio 2017: attività di cucina + esperienza grafico-pittorica (2 ore)
Tuesday, 31st January 2017 (2 hours)
Cooking activity: little groups of pupils from the two different school grades work together to make a typical Venetian Carnival cookie: “galani”. The older students (2^A) will tutor the little ones during the activity – and translate the recipe in English 
Graphic-pictorial experience: little groups of pupils from the two different school grades work together to produce a real-life size image of the traditional ‘masks types’ of Colombina and Arlecchino. 
First of all, the pupils will listen to some stories about Arlecchino and Colombina. Then the mask types in a real-life size and shape will be designed making two of the older students (2^A) lie on a large sheet of white paper; the shape will then be filled in and decorated using the collage technique and a series of different materials – some of them recycled materials.
  At the end of both activities, the pupils will celebrate eating ‘galani’ together 

Giovedì 2 e 9 febbraio 2017: realizzazione delle maschere di cartapesta (4 ore)
Thursday, 2nd and 9th February 2017 
Making expressive Papier machè masks
During the first 2 hours, little groups of students from the different grades of school will work together to prepare the papier machè basis for the masks. First of all they will blow several balloons (the older students will do it – and the teachers 😊 ), then they will patiently cover the balloons with several layers of paper and vinyl glue ( at least 3 or 4 layers). When this first step is over, the ‘masks’ need to be left drying for a couple of days to let the paper and the glue become hard and resistant.
The balloons will then be cut into two halves - and each half is becoming a possible mask. The holes for the eyes – and in case for the nose and the mouth - will be made by the teachers, as it will be necessary to use a cutter.
During the second 2 hours, the students will work together to paint and decorate the masks, with different material: colored tissue paper, buttons, feathers, cloth, and any other kind of recycled materials they find and wish to use. 

Giovedì 9 febbraio: completamento delle maschere di cartapesta
Teachers involved in the activities: 
All the teachers of the kindergarten (planning designers: Giuliana Gallerani & Ausilia Scimone); 
Low secondary school teachers: Lauretta Marian, Daniela Marzilli, Renata Trinco, Giancarlo Gerotto, Daniela Millini. 
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- 3 uova intere
- 3 cucchiaiate di zucchero

- mezzo etto di burro (?ﬂ .

- un pd di rhum ﬁ/&

~ un pizzico di sale E;

- 3 cucchiaiate di latte

- un cucchiaino da the di succo di limone >

- I/2 bustina di lievite :
farina al bisogno

Procedimento:
Prendere una terrina e mescolare uova, zucchero, metd cel
burro (dopo averlo sciolte), sale, limone, rhum, e per

ultimo il lievito.
I1 rimanente burro bisogna conservarlo a parte in un

pentolino.
Mescolare bene il tutto aggiungendo farina finché si ottiene

un impasto omogeneo; mettere ameora farina a fontana sulla

spianatoia e lavorare 1'impasto.

Dividere la pasta in 2 o 3 parti; stenderle finemente £d

una ad una con il matterelle, ungere la pasta con il burro,
piegarla in 4 e stenderla nuovamente finché si ottiene una
sfoglia sottile.

Fatto questo,'si ritagliane con la rotellina i "galani" a
forme desiderate: quadrate, rombe, cerchio, etc, etc, etc....
Friggere in olio caldo a temperatura elevata.

Cospargere i dolcetti con lo pucchero a velo oppure

cristallizzato.
——
BUON APPETITO !!'!

————
———————— e .




