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Γεια σας! 

Merhaba!

Moi!

Ciao!

¡Hola!

Cześć!Hello!





1Η ΣΥΝΑΝΤΗΣΗ : LANCHESTER PRIMARY SCHOOL, LANCHESTER,ΑΓΓΛΙΑ
ΝΟΕΜΒΡΙΟΣ 2017











ΔΙΑΓΩΝΙΣΜΟΣ ΖΩΓΡΑΦΙΚΗΣ (Α΄ ΚΑΙ Β΄ ΤΑΞΕΙΣ)



ΨΗΦΟΦΟΡΙΑ





Η προσγείωση του Sparky!



ΙΣΤΟΡΙΕΣ ΚΙΝΟΥΜΕΝΩΝ ΣΧΕΔΙΩΝ
(Δ΄ & Ε΄ ΤΑΞΕΙΣ)





ΠΟΙΗΜΑΤΑ (ΣΤ΄ ΤΑΞΗ)



ΠΟΎ ΖΕΙΤΕ;





ΤΙ 
ΔΙΑΒΑΖΕΤΕ;



THE LAMBTON WORM



SILENT DRAMA



2Η ΣΥΝΑΝΤΗΣΗ: 5ο ΔΗΜΟΤΙΚΟ ΣΧΟΛΕΙΟ ΝΕΑΣ ΣΜΥΡΝΗΣ, ΕΛΛΑΔΑ
ΦΕΒΡΟΥΑΡΙΟΣ 2018





Φινλανδία Πολωνία

Ιταλία Κύπρος



Ηνωμένο 
Βασίλειο

Τουρκία

Ισπανία









…και το ταξίδι του Sparky 
στην Ευρώπη ξεκινά!!



ΤΙ ΓΡΑΦΕΤΕ;

Συνέντευξη με τη συγγραφέα 
κυρία Εύη Τσιτιρίδου







3Η ΣΥΝΑΝΤΗΣΗ: ISTITUTO COMPRENSIVO "MILITI", BARCELLONA, 
ΣΙΚΕΛΙΑ, ΙΤΑΛΙΑ
ΑΠΡΙΛΙΟΣ 2018











4Η ΣΥΝΑΝΤΗΣΗ: SZKOLA PODSTAWOWA NR 28 IM.K.I.GALCZYNSKIEGO W BIALYMSTOKU, 
BIALYSTOK, ΠΟΛΩΝΙΑ

ΜΑΙΟΣ 2018











ΤΙ 
ΤΡΩΤΕ;





DAKOS

Ingredients

4 large round barley rusks (or other crisp bread)
Feta  cheese (or a light, soft, white cheese)
3 large tomatoes
2 tbsp olive oil
A sprinkle of dried oregano
Black pepper and salt
You can add capers and olives

Method

1. Break rusks into smaller pieces or place the whole 
pieces on a platter.
You could also moisten the rusks with some water, 
if you prefer. 
Chop the tomatoes and place them on top of rusks.

2. Crumble the cheese and place it on top of the 
tomato chunks. Put the capers and the olives on top. 
Add the olive oil, pepper, salt and the oregano. 

Enjoy!

ST. FANOURI’S PIE
Ingredients

375 g seed oil
375 g orange juice
300 g sugar
1 tsp. soda
1 tsp. grated cinnamon
¼ tsp. grated clove
540 g self raising flour
120 g walnuts
75 g black raisins
A pinch of salt

For serving
1 tbsp. powdered sugar

Method

Preheat the oven to 170 ° C. In a large bowl put the seed oil, 250 g. of the 
orange juice and the sugar and stir until the sugar melts. In another bowl 
put 125 grams orange juice, the soda, the cinnamon, the cloves and stir 
with a fork until the soda is foamed. Add the soda mixture to the sugar 
mixture and stir with the egg whipper. Add the flour, the nuts, the salt 
and the raisins in the bowl and mix well until all ingredients are 
homogenized. Pour the mixture into a buttered pan 25x30 cm and bake at 
170 ° C for 50-60 minutes. Allow to cool well and serve with powdered 
sugar on top.



Finnish dishes
Recipe for Summer Vegetable Soup (For 4 people)

Ingredients

1 litre of water
1 table spoon of salt
3-4 (300 g)carrots
1 (400 g) cauliflower
4-6 (300 g) potatoes
1 onion
3 dl of fresh peas
some dill, parsley or chives
4 dlmilk
2 table spoons of wheat flour
1 table spoon of butter

Preparation

Peel and slice carrots and potatoes, chop the cauliflower 
and mince the onion.
Put the vegetables in the kettle that has water with salt
in it. Let them boil in a kettle for 15 minutes. Add peas.

Mix wheat flour with milk and add them in the kettle. 
Let it boil until the vegetables are ready (soft). 
Add herbs and butter.
Serve with cheese- or ham sandwiches. 



Ingredients:

4 eggs
1 litre of milk
5 ½ decilitres of wheat flour
1 teaspoon of salt
1 tablespoon of sugar
1 decilitre of melted butter

Preparation:
Start making a pancake by whisking the structure of the eggs.
Add milk. 
Stir the dry ingredients (flour, salt and sugar) and melted butter 
with milk and eggs.
Let the dough rise for a half an hour.
Put the baking paper on a baking tray.
Set the dough on the baking tray.
Bake the pancake in the middle of the oven first for 15 minutes at 250 
degrees. Then reduce the temperature to 225 degrees and bake it 
about 13 minutes or until the pancake’s surface and bottom have 
reached a beautiful golden colour.
Serve with berries or jam and with whipped cream or ice cream.

Pancake (on a baking tray)





5Η ΣΥΝΑΝΤΗΣΗ: TED ÖZEL TOKAT ORTAOKULU, TOKAT,ΤΟΥΡΚΙΑ
ΟΚΤΩΒΡΙΟΣ 2018











6Η ΣΥΝΑΝΤΗΣΗ: VUORELAN KOULU, VUORELA, ΦΙΝΛΑΝΔΙΑ
ΦΕΒΡΟΥΑΡΙΟΣ 2019















ΤΙ 
ΤΡΑΓΟΥΔΑΤΕ;

SPARKY IN EUROPE

Ήρθε ο Σπάρκι μια μέρα εδώ στη Γη
Και είπε «Ποιοι  είστε;»
Έχει και δυο κεραίες
Που φωτίζουν στον ουρανό.

Πήγε Αγγλία, Ιταλία
Και Ελλάδα και Ισπανία
Μετά στην Τουρκία και Κύπρο
Και Φινλανδία και Πολωνία.

Μας είπε πόσο διασκέδασε εδώ
Στις παραλίες, στα νησιά μας.
Χόρτασε ήλιο, σουβλάκι,
Ούζο και φασολάδα απ’ την Ελλάδα.

We are so happy to meet him
In this programme called Erasmus.
Today we’re Writers, Tomorrow Leaders
That’s our project title.



7Η ΣΥΝΑΝΤΗΣΗ: SANTIAGO RAMÓN Y CAJAL PREPRIMARY AND PRIMARY SCHOOL, 
PUENTE GENIL, ΙΣΠΑΝΙΑ

ΑΠΡΙΛΙΟΣ 2019











ΠΟΙΟΙ 
ΕΙΣΤΕ;







8Η ΣΥΝΑΝΤΗΣΗ: ΔΗΜΟΤΙΚΟ ΣΧΟΛΕΙΟ ΚΙΤΙΟΥ, ΚΙΤΙ, ΚΥΠΡΟΣ
ΜΑΙΟΣ 2019



















Πεθύμησα 
την 

Ελλάδα!!!



Σεμινάριο - Σχέδια μαθήματος







Ηλεκτρονικά 
βιβλία



Λογότυπος











I always go to my grandparent's house in "Oropos"( a place one our far from Athens ) when
summer holidays start and after that I go to a camp in "Kalamos" that is near "Oropos". The last
month of our holidays, I spend it with my family in an island or in a mountain. I really like summer
holidays!!! Ioli M.

In my summer holidays, first I go to Kalamata for a month, then to Xalkidiki, for two
weeks. Then I go to Halkida, and last I go again to kalamata! I looooove summer and I look
forward when the school is over!!!!! Angela S.

Hi!!!!!!! Summer is my favourite season. This year I'm going to a summer
camp. I will spend the rest of my holiday in my grandparents' 
village, Kokkari, on Samos island. I will be going to the beach
and I will be playing with my friends every day. I look forward 
to summer!!!!!!!!!!!!!!!!!!!!!!!!!!!! Eftyhia A.

My summer holidays

https://twinspace.etwinning.net/38586/members/member/2443050
https://twinspace.etwinning.net/38586/members/member/2448517
https://twinspace.etwinning.net/38586/members/member/2442917


Ευχαριστούμε!

Dziękuję!

Kiitos!


