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Sntraduction

ONMWOWWWLM;
P to feed
P Lo provide family and social cohesion and joy;
* Food is kept ouloide of fensiono that exioted and ofifl exiol between conntrico or ethnic
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Sntoduction : Wha is the COMNLD ?

8BM%WXOW%MM/%/O{¥%WWW;
" Member of MIO-6COD6 , RAGD , SUCI and SNDR ;

" Has participated in the Med Food Pproject launched by MIO-6CODE with support of Enna Lindh
(c)}o/rua/a/bim: 5m/lﬁaxlm/nﬂ, gn/kmouw @mﬁ@ﬂ/we W @eeﬂom %ﬁm/tam,amg OJZ ww, %Mﬁmamm go/o/a, <
OEDUNES).

>WQWO§@3MWWWW@WWW teachers and cinil saciely on the topic of
WWWmm%WW@W&WWﬁWMWEWMWW

Dialogue and promolion of Sustainability, based on the collaboration and exchange amang the partners ( Greece,



SSDUMESF Objectites

¢ gowmw@ﬂwmmm«mﬁovh@wﬁfmwwf@fe, @ﬁ%@%&@b&mm@
Mlediterrancan diet and food, its sustainable production and the “intangible” cultural heritage
associated with it.

¢ goo/ﬁm@m@me@m\fﬂdongfamW&ﬂMmﬁowww
olzua/gg@nﬂ/%, within and across socielies o% the fwﬂum and ¥O/L their sustainable a/e/\%go{})m,e/ld;

¢ gowwwawmﬂw@mmmmfmmﬁmaﬁWW&/OWMMWW

¢ gowMWmMWWAMWOWo¥WWWMwWM/
W/@W%WW% W—ﬁw@m@mﬂfd@rm am/o@m,e 8@%@—%@an fbeﬂ/w/n



(oo prasented i the S SDUMNES ol cane
* Moraccan cuisine i a vich and saried, influenced by different cullures, including Grabic,

@na/a/&,wm, %e/z/@m and %A/tmaxrvm g[ 0 a/&/o, o/{'/bom% mjmmwa g/ij, %/vocoo'o/ o[zm'uaxbe
and natural resowrces;

.gwﬁw,mwwlmdwj&m@mbwmmu g[i@%mﬂm&mﬁﬁm&»m
W, and i o associaled with Oﬂamaf events such as w@aaw,, bithe, , celebrations |

wﬁﬂwwa WA@A and vestivals;
¢ g[ QNRD, A A Mjm/@/o/foi{z ﬁnaﬂwliazzv%, g/mmomi/hj, and communal g/omﬁ/wuj,

WA,M@W.



¢ gh%m&dwua&bmw%gﬂo@amm&, OWJE%’W’O&W’MMSMWW’

Meat ia often eaten (veal, chicken & fioh), buk in moderale quantities compared to other regions of
the would. Opices are often uaed to flavor dishes
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* She importance of family and friends: Food is often ohared among friends and family, and ia
o%mmwaWaﬂbmeomafgW/@. M/m%mwmwbﬂd
logether and spend time Logether ;
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Selected examples of, popular, Moroccan diskes

¢ @omm,waam/ﬁo{ow wheat M/mo/zim/a, seed WM@OWM&O%O@W/K%, meal
mﬁw/ﬁ glwm@n@h@wf&wﬂ%%ma;
.gaﬂimzwaam/ﬁw@&e&MMWme,W%m@aﬂﬁb@mM, O@ﬂda/gjfwan&




* Pastifla is o typical sreel or unsweelened dioh, stuffed with meat, afmonds and sugar or
MWMW gtwaOWWMSMPWQWWWMMW-KWJ
ﬂmwo/l//m;

.M@WM%@WW/@WMW, oﬁui/:/ﬁja/e/a/o/, tomaloes, and




¢ %W:@W,WWW@O%W@W%W%%W;
¢ %X)Cw @J@ij/gaa%mangwmaﬂ/em@aeWAme, M,MW.




CMED Contrebuted to the disseminination of SIDUMEF project & EsD
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L'ALDNENTATION MEDITERRANEENNE : NOTRE
HERITAGE, NOTRE AVENIR

AManuel pour promouveair le dialogue interculture et la

durabilité a travers I'alinentation méditerranéenne
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&W"WHMWW:WW,W
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1. Motre tevrain dentente : fa briade méditeranéenne (et pluo)

2. &OW%MWW

3. Des oliviers dans toute la région

4. La grande famille 2o cérsales

5. Leo lsgumineuses : fo quatrieme membre manquant ?

6. Sant de fwite |

7. Doix ok racines

8. oo fequmen du régime méditerianien R T
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9. Poissone haundes
10. Sauboorants of sof
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14. Limpact environnemental de Lalimentation ot de fa durabifils defier

15. Ceol une question de qoit, pas de qaopiffage | Pratiques durables & Mled. dicte
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CMED Contrebuted to the disseminination of SIDUNGE project &
D

2% Annalindh /> amm

W Foundation  mMEQIES

EUROMED

:&_ga.bydﬁ‘;s.b‘ ...\‘f_\l.o
b giall an) sanl) aladal (Frand) agdl) JSA Cpa CHABLERY ) sl g e
(SIDUMEF)

Sustaining Intercultural Dialogue through deeper understanding of the Mediterranean Food
(SIDUMEF)
slasa dalodd) dsladd) e 2021 sl 30 upadd) oy attag
@AU#M
A sial) Aakanall (8 2132l Jea (dRaa (4 e o
(s 20 ) G sml) soms oy san - s 58] Gmalan Ay saianl) Sy il g iil] s i 5 il NS SIS
D dal sl G el aledal (Baeaell agdll IO Che CHEERN ) sal) 3 3aS g oo s A e
Aaarill 5 Anll A smll RSN e Lsall alad) (Bosiall — Aaawill 5 A3l oy shall (soll) a5 (o 58 dana /D
(Bas> 15 ) ",
« SIDUMEF g 5 »8e o= (55255 Jala apndi @
Oaall 5 o Hall Lilel) Jida ol de 5aall 31, 5Sal Gl 8 332l 5 m HY) 5 3Lal) 2 sle 33Ual  yuel) cléna /32

(3385 15 )) Cualsll same dxsls
w‘#ﬂ\an\w?M\g._ﬁ\ﬁ\_JJ‘Y\M\XML;%A“_\;\%S\BMTL\:\A@J&_.A:JA-A&-AJ‘

M\J



Conclision
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