Our project is carried out to increase tolerance among people in the world, to
recognize and promote their living spaces, habits, cultures and natural beauties.

PROJE PLANIMIZ

KASIM

proje tanitimi

gOrev dagihimi

logo olugturulmasi

poster olugturulmasi

on test anket calismasi

ortaklar promosyon padlet

projeyi velilere tanitmak

odgrencinin sisteme kaydedilmesi
ogretmen afisi ve logo anketi finali
ogretmen web semineri

ARALIK

ogretmen toplantisinda belirlenen Ulke;
1.Ulkenin ana dilinde selamlama
2.Ulkenin tnli yemeklerinin tanitimi
3.Ulkede yetisen Unliler

4.Ulkenin dogal ve tarihi glizellikleri
OCAK

ogretmen toplantisinda belirlenen Ulke;
1.Ulkenin ana dilinde selamlama
2.Ulkenin tnli yemeklerinin tanitimi
3.Ulkede yetisen Unliler

4.Ulkenin dogal ve tarihi glizellikleri
SUBAT

Ogretmen web semineri

Ogrenci web semineri

Safe internet day



ogretmen toplantisinda belirlenen Ulke;
1.Ulkenin ana dilinde selamlama,
2.Ulkenin Unlii yemeklerinin tanitimi,
3.ulkede buyilyen unluler,

4.Ulkenin dogal ve tarihi giizellikleri
MART

ogretmen toplantisinda belirlenen Ulke;
1.Ulkenin ana dilinde selamlama
2.Ulkenin Unlt yemeklerinin tanitimi
3.Ulkede yetisen unluler

4.Ulkenin dogal ve tarihi guzellikleri
NISAN

veli ve 6grenci proje gorugleri

son test anketi (6gretmen-6grenci-veli)
proje degerlendirme raporu

proje final 6grenci web semineri

proje final 6gretmeni web semineri
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*A spoon of sugar

*a cup of water

*a spoon of vegetable oil
*anegq

*alittle starch

INGREDIENTS

*a pack of yeast
*a cup of milk

*a spoon of salt

* four cups of flour

*alittle butter
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PIC-COLLAGE

HowT0 C00%? I I

“Putthesgar, warm watranyeas o he boul adwal forthe st o become e,

30 the il vegetable o, eggand sl and el

*Start kpeading the dough 5-10 miutes and est for 15 minutes,
“Diide he estof the Bugh o eqal parts and ol them out singstarc,

“preadacyer o o cachaherwith lyr of necd e,
Take the geased dough of 7, pres it down withyour bands. Divide the dough you bave opened ino 12 cqual parts,
sradone oo of il o hem adurp e,

*Watforthe tray yeast o balfan bourfe balfan bour bs claped, spreadthe e yolks andbake n an oven
prebeated 0200 degrees unt heyare cey browned.

Bon Appetit! 4y
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