
 

 

Who are the partners of this 

project ? 

Lead partner:  

CEFAL Emilia Romagna – IT (www.cefal.it) 

Co-beneficiaries: 

From Croatia : 

• AZRRI: Agency for Rural Development -

 www.azrri.hr 

• Region of Istria: www.istra-istria.hr   

From Italy : 

•CASA ARTUSI - www.casartusi.it  

•Scuola Centrale Formazione -

 www.scformazione.org 

From Belgium : CEC - www.cecasbl.org 

From Romania : 

•CIVITAS Foundation - www.civitas.ro 

•LUNCA - www.luncasomesuluimic.info 

From Poland: DOT - http://www.dot.org.pl/ 

From France : AFMR ETCHARRY - http://www.afmr-

etcharry.com/ 
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The project is co-funded by the European Union 

  

 

1. Outputs of the multiplier event “Workshops on transnational case studies on the 

processing of agro-food products – new chances for rural entrepreneurs” organised 

by ”CIVITAS Foundation for Civil Society– Cluj Branch”. 

    
   

 
On November, 19

th
 2015, CAVA transnational partners have presented in Cluj-Napoca (Romania) during 

an interactive workshop several cases studies of formal, non-formal and informal training experiences 

developing activities for food processing in SMEs. The public of this multiplier event was around 50 

Romanian participants, among which agro-food producers, cooperatives, public bodies, Local Action 

Groups… 

The aim of this workshop was to disseminate the first two project outputs and to exchange good practices, 

methodologies tools, problems and difficulties already experimented in several European countries. 

CIVITAS welcomed the guests and presented its activities, the Lead Partner introduced the project and a 

summary of the output of the Research and SWOT analysis of success factors, then the workshop 

adopted a very interactive approach, based on the technique of “World Cafè”. Representative from the 

partners acted as “table hosts” in the World Cafè setting, organised per Country: CEFAL Emilia Romagna, 

Scuola Centrale Formazione and Casa Artusi for Italy; CIVITAS Foundation for Civil Society and 

Cooperativa Lunca Someșului Mic for Romania; CEC- Comité Européen de Coordination for Belgium; 

AZRRI - Agencija za ruralni razvoj Istre and Istrian Region for Croatia; Etcharry Formation Développement 

for France. 

You will find below some of these cases studies and the feedback and questions of the Romanian 

participants about these experiences.   

The Italian partners CEFAL, Scuola Centrale Formazione and Casa Artusi presented some “collective” 

experiences such as associations, cooperatives and social cooperatives from the case studies collected in 
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the repertory of training experiences that can be considered good practices in gathering competences and 

resources from their members to invest on common interests and goals. They provided some examples: 

 The International Academy for Cheese-making Art and the courses it delivers. The Academy 

is an association founded by experts, a Vocational Training National Body – Scuola Centrale 

Formazione – and an Association of Families from a Rural Area (Associazione Famiglie Rurali 

Sinistra Piave) following the training project managed by CEFAL in Mexico, 

named “GRAMAS”(that is another case study in the CAVA project) about the Diary Sector, 

targeted to breeders that wanted to enhance their competences in milk processing; the training 

programme includes technical competences but also business planning and assistance in the 

choice of the products to process and related equipment, considering also new solutions 

specifically designed for small productions; 

 The social cooperatives “Vecchia Orsa” and “Lanterna di Diogene” that, 

respectively, produce beer and traditional balsamic vinegar of Modena and create social 

inclusion and job positions for disabled people. This are examples of social enterprises joining 

social and productive mission, based on a short-circuit of production, processing and sale of 

agro-food products; the “Lanterna of Diogene” also manages an agro-tourism offering seasonal 

menus based on the cooperative’s agricultural products; 

 The Consortium for the Safeguard of “Heritage Bitto” that managed to protect a traditional 

cheese made by shepherds into the huts during the summer, with a very poor technology and 

heritage technique, processing milk from autochthonous goats and cattle breeds. 

The public of the workshop asked also many questions about the nature and training and local food 

production activities from the Italian partners, that explained briefly the education and training system in 

Italy for young and adult people looking for vocational qualifications or continuous training and the 

experience of Casa Artusi and its “Artusian street festival” (www.festartusiana.it). 

The Italian partners explained how setting-up a consortium of cooperatives/producers could help being 

more competitive and more representative by collaborating and working together. A mentality change is 

necessary to collaborate in consortia, being able to networking and pooling. 

The Romanian producers' participating in this workshop underlined that they were searching for a suitable 

associative form in order to overcome too much administration, but also manage to be present with their 

products in significant places (e.g. supermarkets). 

A positive aspect was the interest of the new generation in the parents' agricultural/farming business to 

carry on. 

From the point of view of the training offer, the guests pointed out a lack in the training offer between initial 

training and university training, suitable for people already on the labour market. Therefore, their need to 

have more information on specific training for adults. 

 

CEC, the Belgian partner, presented the case study of AGRICO VERT cooperative which has two aims: 

to upgrade the profession of Bio producers and to contribute to the creation of new jobs in particular for 
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low-skilled people in the production of local seasonal organic products: vegetables, fruits, meat, dairy and 

other products such as beer and honey. 

This social cooperative groups 30 producers of Walloon Brabant region and about hundreds consumers or 

consum’actors wishing to develop the valorisation and consumption of local and seasonal products. 

With the support of its website (www.agricovert.be) Agrico Vert manages to match producers offer and 

consumers demand. Each week producers inform through the website the consumers on which products 

are available and in which quantity. 

Target public of the initiatives are the bio farmers and the workers of Agrico Vert, most of which are 

people with nor or little professional skills, low qualified not having achieved the secondary level of 

education. All these people are employees and learn by doing as they work (Informal learning). This target 

group needs to learn on the job and receive a salary each month to be self-sustaining. 

Agrico vert was developed in 3 phases 

Founded in 2010 by the actual director of Agrico Vert who was contacted by 4 bio farmers presenting him 

their difficulties (time, management, quantity to produce, searching for clients…). They decided to 

organise the sale of 50 organic food baskets per week. In 2014 the social cooperative gathers 30 

producers and sells 600 baskets weekly. These baskets are delivered in 3 different zones (Brussels, 

Gembloux and Namur). Nowadays, Agrico Vert is willing to transfer its model to other cooperatives that 

can guarantee a high quality service. 

Agrico Vert is financially supported by the Walloon region, Walloon Agency for persons with disabilities, 

Public centre for social aid, turn over and benefits from the sale of the products. 

Romanian guests participating to this workshop underlined:   

 Their difficulty to bring their productions to the final consumer; the best practice of Agrico Vert 

gave them an example of how to solve this difficulty; 

 Weak or lack of support from the Romanian public bodies to give subsidies at least for the start 

up of their activities;     

 Missing of a suitable legislation to set up a social enterprise/cooperative. 

 

The French partner Etcharry Formation Développement presented three cases: 

1. Pierre Oteiza, entrepreneur who transforms and sells processes meat from an autochthonous 

Basque pork breed. Doing this, it contributes to the preservation of this breeding also by 

purchasing the meat from other local farmers in the Basque County who sell the meat to Oteiza 

or as products for sales in short circuits. 

2. Belaun: Cooperative of productions and sales of processes meat from the same autochthonous 

Basque pork breed, created by six farmers of the same area. 

3. Euskadi Restaurant: Traditional restaurant, whose dishes are made only with local products 

from regional producers. All staff is trained about these products in order to try to sell "local 
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tradition". 

The public of the workshop was interested in particular in the marketing and creativity processes that 

entrepreneurs have demonstrated in order to develop their businesses. 

The main questions focused on the collaborative work, present in all success cases studied. This aspect 

appeared quite new and far from the common business strategies of small producers that seemed afraid 

to lose their own identity by "working together" and /or in partnership. Guests expressed doubts on its 

effectiveness and interest about how to mobilize others and the methodologies/models to work in groups, 

understanding the difference between "collectivism" and cooperation. 

A possible support could come from a training model about cooperative work, partnership and networks 

that may help understanding these development tools for producing and selling in short food-supply-

chains. 

 

The Romanian partner CIVITAS presented the case study of Kiraly Guest House from Rimetea, Alba 

County.   

Kiraly Guesthouse has its own professional kitchen where local dishes are prepared for the clients. In the 

kitchen, two people work permanently, while one or even two more persons work on a seasonal base 

during the summer. The vegetables and fruits are bought from Turda local market or from the local 

producers. The guesthouse has a dining room that can accommodate up to 40 persons. 

The rational of this experience is to pass to the current management generation the receipts that made 

the village and the guesthouse famous. The guesthouse is self–sustainable. The transfer of knowledge 

and skills was made without formal / registered training and with no cost for the trainee. 

The beneficiaries so far are the successors of the initial owners who learned the receipts and methods 

from their parents. 

Furthermore the current manager of the guesthouse graduated the following trainings: Tourism agent, 

Marketing and Entrepreneurial competences. 

Their difficulties come from the fact that there is no delimitation between this small kind of tourism and the 

bigger pensions. 

The owners have to face the same bureaucracy, they need the same authorizations and moreover 

qualification for dealing with foodstuffs. 

The main obstacles in developing the entrepreneurship in micro-processing are the difficulties they have 

to pass through in order to obtain the permits and special authorizations for it. 

The participants were mostly interested: 

 About the amount of authorizations needed in order to operate such a pension, especially 

regarding the sale of processed products. 

 For the rural/ecotourism system, the "Zimmer frei" type, where they would operate a pseudo-

pension, including in their offers the meal, which derives from their own garden, little farm and 

ends up by being processed and served to their guest. 

http://www.civitas.ro/


The Croatian AZRRI partners presented: 

AZRRI “Agency for Rural Development of Istria LTD Pazin” has a laboratory for manufacturing 

products from autochthonous breeds (Istrian cattle, sheep, goat and donkey) and wild 

game from Istrian region (deer, wild boar, roe deer) in Pazin.  

Beneficiaries are restaurants and agro-tourisms. All the beneficiaries interested in offering this meat, must 

pass through a cooking education of autochthonous breeds, organised by AZRRI in its didactic kitchen. 

Upon successful completion of classes trainees get a quality label they can use in advertising themselves 

and their establishment.  

The purpose of Agency for Rural Development of Istria Ltd Pazin is initiating of management and 

development programs into rural areas of Istria. One of these programs is the program of permanent 

preservation of Istrian cattle, Istrian donkey, Istrian goat, wild game and its activity of cooking 

training of these breeds. 

Two types of classes : first for less advanced cooks with main objective is to learn how prepare traditional 

dishes based around meat from Istrian cattle and meat from Istrian donkey; second type of classes are for 

experienced chefs aiming to inspire them to use meat from Istrian cattle and meat from Istrian donkey in a 

new and innovative way following new culinary trends. Upon successful completion of classes trainees get 

a quality label they can use in advertising themselves and their establishment. Trainers must have good 

competencies in knowing and cutting meat, but also have a knowledge about the history of Istrian 

autochthonous breeds.  AZRRI is cooperating with Chamber of economy 

These training courses provide added education for the beneficiaries and fall in the category of lifelong 

learning. 

The guests were particularly interested in understanding how to be able to commercialize the products 

they could process directly, not through big supermarkets, because of low prices that they offer to the 

producers and also in a certification of Istrian cattle: some restaurants show the capacity and quality of 

using the meat from Istrian autochthon breeds with quality label. 
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Conclusion 
Most of the questions raised by the Romanian participants are in fact the subject of 
the “Erasmus + Strategic Partnership CAVA project” which have for general objectives: 

 To strengthen the exchange of knowledge, innovation, resources and practice between 
vocational training system and labour market; 

 To contribute to increase employability, also thank to enhancement of capacity and 

entrepreneurial spirit of young and adult people in rural and peri-urban areas. 

Moreover the Intellectual Output 3 of the project: “ The training curricula “in dairy, meat, fruits 

and vegetables sectors prepare by a team of trainers, teachers, pedagogues and researchers 
who will provide to future learners a set of training units aimed at the acquisition of 

competences for the start-up or improvement/optimization of dairy, meat, fruits and vegetables 

production in addition to other types of entrepreneurship (e.g. restaurants, hospitality 
structures such as B&Bs, agro-tourism, social cooperatives, hotels, farms, didactic farms….).  
 

  

2. In foreground 
Next CAVA transnational meeting will take place in Brussels on June, 22nd 2016. 

A multiplier event to present the first projects outputs will be organised at the European 

Economic Social Committee on June, 23rd 2015 in Brussels as well. 

CEC in collaboration with EZA will organise a European seminar on “Skills of tomorrow’s 

green economy” on June 24th 2016 in Namur (BE).    

  

3. Follow our project 
Website: http://cavapro.weebly.com/ 

Facebook links: 

ENGLISH: https://www.facebook.com/cavaproject/?fref=ts 

ITALIAN: https://www.facebook.com/CAVAprojectITA/ 

FRENCH: https://www.facebook.com/Projet-CAVA-1192787940766977/?fref=ts 

  

Subscribe to our Newsletter: http://cecasbl.us8.list-

manage.com/subscribe?u=364cc8e389b603a5746f788ea&id=0bba43b629 
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Further Information  

  lsassi@cefal.it 
http://cavapro.weebly.com/ 
https://www.facebook.com/cavaproject?fref=ts 

   

############################################ 

 

“This publication has been produced with the financial support of the Erasmus + Programme of the European 

Commission. The contents of this publication are the sole responsibility of CEC and CAVA’s project partners and 

can in no way be taken to reflect the views of the European Commission.”. 

  

  

 

  

 

  

 

  

 

  

 

mailto:lsassi@cefal.it
http://cavapro.weebly.com/
https://www.facebook.com/cavaproject?fref=ts

