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7th newsletter

Computers Languages Intergenerational Communication in the Kitchen

Dear CLICKers,
the last transnational meeting report...



The seventh transnational meeting of the project CLICK, Computers, Languages and Intergenerational Communication in the Kitchen,  took place in 
Italy from the 7th june to the 9june 2015 4. 
21 partners from 8 partner- institutions, from 7 different European countries met in Torino, at the Ospiteria of Sermig, an ex arsenal, nowadays arsenal 
of the peace.

Italian CLICK meeting from June 7th-9th 2015

Here the 21 participants to the meeting:

for Austria
Doris Horvath
Sabine Hoschopf
Ingrid Pesendorfer
Petra Wohlmuth

for Croatia
Tihomir Ziljac

for Czech Republic
Lucie Brzakova

for Germany
Ingrid Kawloswki 
Stephanie Busmann
Renate Tholen
Ursula Parulewski 
Rosewhita Walters
Gabi Krings
Walburga Roters

for Romania
Radu Robota

for Spain
Pilar Canto Garcia
María Salas Montero
Antonio Luis Amor Yuste

for northern Italy
Noemi Marchionatti
Monica Pomero

for southern Italy
Milena Iaffaldano



On sunday 7th june most of the partners arrived, so we organized a welcome dinner at “Da Ciro” pizzeria, in  corso Vinzaglio 17, Torino.

After dinner all to bed because of the very long day!

Monday 8th June

The day after, students and project group worked in parallel sessions.
The project group presented some results which previously were not viewed by the entire partnership.
Radu Robota, the romanian partner, showed a few copies of a magazine being published made by his University containing traditional recipes that 
have been collected by students.
Kike, the spanish partner, has opened to us a world called “Quizlet “ an OER, open educational resource that can be used for the creation of ad hoc 
courses and exercises, on any issue identified.
Lucie, the czech coordinator, presented the final version of the cooktionary (the cooking dictionary).
All the other partners already presented the results obtained in the previous meetings.



In addition we passed through to the all outcomes we produced during these two years project.

Meanwhile, students went to SAMO, in Corso Tortona, 52, to have a cooking lab.
SAMO is an example of the attempt of the city to open and revive its spaces. SAMO is an Open space for open mind. According to this idea we have 
chosen SAMO for our laboratory and for you. 



Our menu
Salami and waffles (home made by Noemi)
Tomini Longo (italian local fresh cheese) with oil, salt and hot pepper
Asparagus with home-made mayo 
Zucchini in carpione (home made by Monica)
Omelette with herbs
Tomato gnocchi
Fresh fruit
Home-made tiramisù
coffee

Here some recipes of our menu.
Gnocchi, mayo, herbs omelette, tiramisù were prepared by the students.

Gnocchi
Ingredients for 4 people:
600 gr of potatoes
1 egg yolk
200 gr of flour
salt
 
Fill a pot with cold water. Salt it and put potatoes inside.
Bring the water to boil and cook the potatoes until they are tender.
Remove, peel and mash them.
Incorporate egg when potatoes are a bit colder. Add flour.
Knead the dough and if it is too tacky, add more flour.
Cut it into 8 pieces. Roll each piece into a snake-shaped log.
Cut in 2cm long pieces.
Dust gnocchi with flour if needed.
Bring to boil a large pot of salted water. Cook gnocchi by dropping them into
the boiling water. They will be cooked when they will pop back up to the top.
Remove them, add the sauce and serve.



Zucchini “in carpione” 
Ingredients for 4 people:
800 g zucchini
2 garlic cloves 
4-5 sage leaves
2 dl dry white wine 
2 dl of vinegar (red or white wine or apple vinegar)
extra virgin olive
oil
salt

Check zucchini, wash and cut into sticks.
In a large skillet, heat a few tablespoons of olive oil with a clove of garlic split in half and a a sage leaf.
Skip the zucchini for a few minutes.
Add salt, remove garlic and sage, cover the pan and cook for 5-10 minutes.
 
Remove them from the heat when they are still a bit row (al dente) and pour into a baking dish.
Chop the remaining garlic and let it heat in a pan with the remaining sage. Be careful not to brown it. Pour the vinegar and white wine, bring to a boil, 
add salt, add a few grains of black pepper and cook for a few minutes. Pour the marinade over the zucchini.
After lunch, in the afternoon we met Barbara Sapino, an official tourist guide in order to visit Torino city center.



After a  refresh time, The Santuario della Consolata or Sanctuary of the Virgin of the Consolation, a prominent Marian sanctuary opened to us the door 
to its bell tower bell.
Us, Turin-born, we knew the “Consolata” but having the opportunity to visit the bell tower, it was just an amazing experience that we recommend to 
every tourist who wants to appreciate the quadrilatero area and the Turin center from a new perspective.
We even had a glass of wine on the second floor on the tower.
Dinner was served in the refectory, “Leonardo’s room”, the name comes from the reproduction of the Last Supper by Leonardo da Vinci present in the 
room where the monks usually eat.



Tuesday 9th June

Students and project group work again in parallel sessions. 
During the morning the project group discussed about the final report: 
deadline, steps to follow, EST database..
At 11,00 o’clock  an operator of Sermig showed us the arsenal structure and 
explained the origins of this idea, experience unique in Italy.
SERMIG - Young People’s Missionary Service - was born in 1964 from the 
intuition of Ernesto Olivero and on a dream shared by many: eliminate 
hunger through works of justice and development, live solidarity towards 
the poor and give special attention to young looking with them the ways of 
peace.

During the working session students went to EATALY http://www.eataly.
net/it_en/who-we-are/about-eataly/
Eataly is a special place in Italy and all over the world where you can find all 
the best of food italian products and something more... 
This is the Eataly “Manifesto”: 10 commandments, numbered from 0 to 9 to 
refrain from being presumptuous, mark the path, the goals and the daily life 
of the people who make, live and enjoy Eataly. 

In the manifesto we found the echo of Click:  that’s why we decided to intro-
duce you to the place.

0. WE’RE IN LOVE WITH FOOD.
We love high quality food and drink. We love the stories about it, the people 
who produce it, the places it comes from.

1.FOOD UNITES US ALL.
Good food brings all of us together, and helps us find a common point of 
view. We believe that one of the greatest sources of joy is what happens 
around a dinner table.

2. OUR PASSION HAS BECOME OUR JOB.
We’ve dedicated our daily lives to promoting a real understanding of high-
quality food and drink. How lucky are we that we get to do what we love?

3. THE SECRET TO QUALITY OF LIFE? QUALITY PRODUCTS.
By creating and offering the best products, we improve our own lives, and 
bring added value to yours. Enter a world dedicated to quality: that means 
quality food, quality drink and ultimately quality time.

4. OUR TARGET AUDIENCE IS EVERYONE.
Whether you’re here to buy a loaf of bread, prepare for a lavish dinner or 
sit down to enjoy a meal, we want this to be your place. We want you to be 
comfortable, happy, and enriched by every visit.

5. EAT. SHOP. LEARN.
This is a store with stories. Here, you won’t just discover what you love, 
you’ll also learn about what you love.

6. WE’RE IN THIS TOGETHER.
What you choose every day determines what we’ll stock on our shelves over 
time. When you demand quality products, you support the local farmers, 
fishermen, butchers, bakers, and cheesemakers who produce them. You 
create a better environment - for eating and beyond.

7. OUR THREE PROMISES TO YOU.
We offer a diverse selection of quality food and drink. We are dedicated to 
offering the best products at the lowest possible price points. We feel that it’s 
not just important that we know everything about what we sell and serve, 
but that you also learn about the products we are so passionate about. We 
share with you the stories of the people and places behind all that we offer. 
The more you know the more you enjoy.

8. YOUR TRUST IS EARNED EVERY DAY.
In all ways, we promise to be scrupulously honest. We’ll never encourage 
you to buy more than you need or more expensive than you can afford.

9. THE END GOAL.
Our goal is to have you as our customer for a lifetime. The easiest means to 
that end is offering the best food and drink as well as the best environment 
in which to discover and expand your tastes. On that note, we look forward 
to seeing you again very soon!



Next to Eataly we visited Lingotto building. 
This building once housed the most important FIAT factory in Turin. Construction started in 1916 and the building 
opened in 1923. The design (by young architect Matté Trucco) was unusual in that it had five floors, with raw ma-
terials going in at the ground floor, and cars built on a line that went up through the building. Finished cars emer-
ged at rooftop level to go onto the test track. It was the largest car factory in the world at that time. For its time, the 
Lingotto building was avante-garde, influential and impressive—Le Corbusier called it “one of the most impressive 
sights in industry”, and “a guideline for town planning”. 80 different models of car were produced there in its lifeti-
me, including the Fiat Topolino of 1936.
The factory became outmoded in the 1970s and the decision was made to finally close it in 1982. The closure of the 
plant led to much public debate about its future, and how to recover from industrial decline in general. An architec-
tural competition was held, which was eventually awarded to Renzo Piano, who envisioned an exciting public space 
for the city. The old factory was rebuilt into a modern complex, with concert halls, theatre, a convention centre, 
shopping arcades and a hotel. The eastern portion of the building is the headquarters of the Automotive Enginee-
ring faculty of the Polytechnic University of Turin. The work was completed in 1989. The track was retained, and 
can still be visited today on the top floor of the shopping mall and hotel.
Lingotto building is a part of our history and a part of the italian history. The visit is a must.



 We reached the restaurant and our students, coming back from Eataly and Lingotto gallery,  in piazza della Repubblica at “Goustò”, a food and wine 
emporium that offers products of small producers and big names, with a restaurant of Piedmontese cuisine.

The afternoon all people had free time in order to better know Torino.
Many people went to visit the Cinema Museum

The Museum is one of the most important of its kind in the world thanks to it vast collection and the many different scientific and educational activities 
it carries out. But what makes it truly unique is its special exhibit setup. The museum is located inside the Mole Antonelliana, a bizarre and fascinating 
monument which is the symbol of the City of Torino. And the various areas inside the Mole Antonelliana were the starting point for the Swiss set 
designer François Confino who, with talent and imagination, multiplied the museum’s itineraries. He created a spectacular presentation that offers 
visitors continuous and unexpected visual and acoustic stimuli, just like when we watch a film that involves and moves us.

At 20.00 we had our farewell dinner  and traditional food at “Gli amici del remo”, a new rowing sport club, in Corso Moncalieri. The first rowing club 
was born in Turin in 1888. In the city rowing is a tradition and a passion.

At “Gli amici del remo” we had lots of food but here we’d like to share the “acciughe al verde” (green anchovies) recipe because most of us loved it!

Green anchovies

Ingredients for 6 people:
300 g salted anchovies
1 (small) glass of wine vinegar
1/2 cup extra virgin olive oil
1 clove of garlic
2 good handfuls of parsley
1 piece of chili pepper
salt and black pepper
 
Wash the anchovies under running water, then place them in a bowl with about 1.5 liters of water and vinegar , leave them to soak for half an hour to an 
hour (depending on their degree of ripeness ) . After this time, drain the anchovies, dry them a bit with a piece of kitchen paper and remove the bones.
 
Mince the garlic and chilli and add  them to the parsley that, in the meantime, you will have washed and chopped.
Put everything in a bowl, add salt and pepper, add the oil and mix well.
Arrange the anchovies in a small tray with raised edges and make a layer of anchovies and a layer of green sauce. Let stand for at least half a day before 
serving so that the anchovies take taste.
 
Notes:
- some people add two or three tablespoons of tomato paste to the green sauce ;
- if you want the garlic just feels , rather than chop , slice it and remove it after a couple of hours.

THIS ONE WAS OUR LAST MEETING, WE 
WANT TO THANK ALL OF YOU FOR YOUR 
PARTICIPATION AND FOR SHARING  IDEAS, 
MOMENTS AND LAUGHS.

7th newsletter by
Bluebook srl
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