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Od moke do zemlje

Dandanes v ospredje vprasanj, ki zadevajo posameznika, vse pogosteje vsto-
pata pomen in razumevanje samooskrbe, tako lokalne kot tudi lastne. Zato je
pomembno, da Ze mlade ozaves¢amo in usmerjamo v spoznavanje ter vrednote-
nje procesa samooskrbe na posameznika in na druzbo kot celoto. Domaca hrana
in s tem kruh sta osnovni vir nasega bogastva ter zdravja. Na 2. osnovni $oli Slo-
venska Bistrica se trudimo otrokom Ze v prvem triletju ¢im bolj priblizati vrednost
in kvaliteto domace pridelane hrane ter jim skozi izkustveno u¢enje omogociti,
da pridobijo znanje o lastni samooskrbi. Otroke aktivno vkljucujemo v procese
zaznavanja, dozivljanja, ¢utenja in jih s tem spodbujamo k nacinu razmisljanja
o tem, kaksno hrano si lahko pripravijo doma in iz kak$nih surovin. Smo tudi
ekosSola. Z ucenci 2. razreda sem izvedla namenski dan z naslovom »Od moke
do Zemlje«. U¢ence sem seznanila s celotnim postopkom samooskrbe, saj smo
na Solski ekovrt posejali psenico, ki smo jo redno opazovali pri njenem rastju. V
spomladanskem ¢asu smo v razredu zmeli zrna pSenice in nato so ucenci sami
oblikovali Zemljo, ki smo jo kasneje tudi skupaj spekli. S tovrstnim izkustvenim
ucenjem ucence spodbujam k logi¢nemu razmisljanju, zavedanju pomena tim-
skega sodelovanja in medsebojne pomoci, uporabi teoreti¢nega znanja v praksi.
S tem so pridobili ozavescenost o rasti semena do kon¢nega izdelka in uzivali v
dobrotah lastnega znanja.
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From Flour to Bread

Nowadays, the importance and understanding of self-sufficiency, both local and
one’s own, is becoming more and more important. Therefore, it is necessary to
make young people get to know and evaluate the process of self-sufficiency.
Homemade food, bread, is the basic source of our wealth and health. At the 2.
osnovna 3ola Slovenska Bistrica, we try to bring the value of home-grown food
as close as possible to children. In the first three years they learn about self-
sufficiency through experiential learning. We actively involve children in the pro-
cesses of perception, experience, and feeling and thus encourage them to think
about what kind of food they can prepare at home and what raw materials they
need. We are also an ECO school. In the following article | will describe a day of ac-
tivity called From Flour to Bread. l introduced the whole process of self-sufficiency
to my students. First we sowed wheat in the school ECO garden, which we regu-
larly observed during its growth. In the spring, we ground wheat grains in class,
and then the students formed their own buns, which we later baked together.
With this kind of experiential learning, | encourage students to think logically, |
teach them about the importance of teamwork and mutual help and how to ap-
ply theoretical knowledge in practice. By doing so, they gain awareness of grow-
ing the seed to the final product and enjoying the goodies of their own knowl-
edge.
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