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H HMEPIAA TTEPIAAMBANEI

A1aAé€eis oxeuxés pe tv 1otopia, dratpopiki agia, opéAn yia ty vyeia kar Xpnoeis
tou riapBévou ehaiodddou.

[Tapaokeun ovaxk pe Pdon to mapBévo ehaidAado kai mpoiévra s EAAnvikns yns,
pe mapdAAnAn kataypapn twv d1atpoPpikdV Kar mPEAMPmY yia ty vyeia 1d1ottwy
tous, ta omoia otn ouvéxela Ba yeubouv o1 mapeupiokdpevor

H npepida Ba odoxkAnpw0ei pe tpia maparAnAa workshops:

(@) 1o ehaiGAado ws é\aio myavioparos

(B) véa mpoidvra pe Pdon o eEhaidrado (yakaxktdpara kar gourmet ehaibrada)
y) 10 pdpkenvyk tou napbévou ehaioAddou
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