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' PUBLIC OPEN UNIVERSITY ZAGREB

4% Educational and cultural organization engaged in
lifelong learning of all ages, from preschoolers to

//é seniors.

R University of the Third age-one of five departments.




UNIVERSITY OF THE THIRD AGE

« Founded as a joint project of Public Open University and
Department of Adult Education of the Faculty of Philosophy, Zagreb
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« Since then, the project has developed and increased in the number
of programmes and students (1000 students per semester)
« Programmes: foreign languages, informatics and computer

workshops, cultural programmes, creative workshops and health
programmes
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 structured unit of programmes from a wide range of
Interest intended for lifelong learning which consists of
common activities many of which are based on individual
activity

« USA programmes can be found in many countries Iin
Europe and around the world, and we collaborate with

some of them.

 Since June 2014, a member of AIUTA
« PROMO VIDEO
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P s TASTES OF DANUBE: Bread, Wine and Herb:s

*\We Introduced U3A students to a project topic with a lecture
by Ante Ivankovi¢ about various traditions regarding bread
and wine in Croatia

,, Bread and wine in different regions”
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PROJECT ACTIVITIES

Our students showed great enthusiasm
developing the project topic and contributing to
Its realisation

Cooklng workshop — ,Viska pogaca and ,Pinca”
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- U3A team working together:
~ Itwas very tasty and exciting...
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« Translation workshops

Students of English language, with help of their
teachers Dijana Bebek Miletic and Neva Kilaic,
translated proverbs about bread,wrote poems
and stories about their childhood memories of
bread, translated recipes or shared their own
recipes which combined bread, wine and




There were stories about tastes of
childhood but also ahotit orivate herbs aardens



«Students of advanced English courses and conversational
courses participated, but there were also students at the
beginner’s level of English who applied their knowledge
very skillfully in order to take part in the project




« English students also translated subtitles used in movies
made by informatics students on their Making movies
workshops — collaboration of English and Informatics

groups



Making movies workshops — informatics classes
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On their making movies workshops, informatics
students applied their computer skills to present
their childhood memories of bread or recipes

Students collected photographs and drawings they later used
iIn making the video...




....discussed, exchanged ideas and
experiences...



and ‘under the gwdance of the|r teacher
Ivan Struklec, they learnt how to turn a
recorded voice into a video clip, upload it
to Youtube channel and edit it.



The results of the Making movies workshops can be
found here:

https://www.youtube.com/channel/lUCNXAbVZA1-
YCiGOAAdxoTgg VIDEO DUNJE ZLATARIC



https://www.youtube.com/channel/UCNXAbVZA1-YCtG0AAdxoTgg

« Painting workshop and the annual exhibition

* The annual exhibition is always held at the end
of the school year.

* This year's (2016) topic was “Bread, Wine,
Spices to follow the project Tastes of Danube”.

* The art students of the professors Ana
Tomljanovi¢, Marko Balinger, Renata Chalupa
Prvan and Frane Radak painted wonderful
paintings and the students chose the best one:







* All the paintings of our mentors’ students can
be looked at here:

https://photos.google.com/share/AF10QipNt6Zh /7f
xma4lL4bO1GgXbvilE1-SYbKigOeEpyl-

gyaOubl O2hI5Z0UAtwuBTAg?key=LXRIYTZp
clladXIxdO0dlaERhVEZnZ|M5cllIRTBn SLIKE
IZLOZBE

* A video about the exhibition:
https://youtu.belyiSvet4PYs VIDEO O IZLOZBI



https://photos.google.com/share/AF1QipNt6Zh7fxma4L4bO1GqXbviiE1-SYbKigOeEpyl-_gya0u5I_O2hI5Z0UAtwuBTAg?key=LXRlYTZpclladXlxd0dlaERhVEZnZjM5cllIRTBn
https://youtu.be/yjSvet4PYs

