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Slow Food'in Russia

YT1Bepxaaro [Ipe3unent Oo61mepoccuiickoit
obmecTBeHHON opranm3aru «LleHTp comelcTBHs
M0 COXPAHCHHWIO PAa3BUTHUI0O W IOMYJSIpU3AIIUU
KYJIBTYPHBIX ~ TaCTPOHOMHUYECCKUX  TPAIUIIMIA,
3I0POBOTO  TTUTAHUS u o0paza IKH3HH,
OMOJIOTHYECKOTO Pa3sHOoOpasus, OPraHMYCCKOTO
cenbckoro xozsictBa  «Cinoy ®yn (Ema 06e3
crrerikn) B Poccumy

I0.A. CronmoBckuii

1 deBpans 2022 roga

ITos10:xeHne
0 MpoBe/JeHNe CMOTPa-KOHKYpca
«Oropoa Ha mogokoHHUKe-2022)»

1. Oo1ee mosoxKeHue

Hacrosiiiee nosnoxeHue onpenenser NOpsSAOK U perjiaMeHT MPOBEACHUS CMOTpa-KOHKypca
«Oropon Ha ookoHHUKe»» (nanee Konkypc).

Tema xonkypca «CoxpaHUM KyJIBTYpHOE Haclieque W OmopasHooOpasme Poccum»

oTpakaeT OOBSBJICHHBIN B Poccuu roll COXpaHeHHsT HAPOJHOTO MCKYCCTBA M HEMATEPUAILHOTO
KYJIbTYPHOTO Haclie[sl HApOJIOB, a TaK J>Ke, HampaBJIcH Ha COXpPaHCHHWE TW4Yel U
OMopa3zHOOOpa3us TIAHETHI.

2. llenun 1 3aa4u KOHKYpca

2.1. Tlenu:

pa3BuUTHE y JeTell TMO3HABaTEIbHBIX WHTEPECOB, (POPMUPOBAHUE HCCIIEIOBATEIHCKUX
HABBIKOB, PACIIUPEHUE HABBIKOB OIBITHO-IKCIIEPUMEHTATBHON JEATEIHPHOCTH JIETEH,
BOCTIMTHIBATH y JA€Tel yMEHHs HAOMI0AaTh, AeNaTh BBIBObI, (PUKCUPOBATH PE3yIbTATHI;
pacumpeHue Kpyro3opa erei u oooraiieHne pa3BUBaIOIICH CPeIbl;

MOBBIICHHE KadecTBa OGOPMIICHUS TEPPUTOPUU  JIOMIKOJIBHOTO M IIKOJBHOTO
00pa30BaTEeNbHOTO YUPEKACHUS, B TOM YUCIIE UTPOBBIX YUACTKOB,

BBISIBJIEHUE JTy4Iiero omnsita padotsl JJOY u mkodn;

3aKpervieHue, (GOpPMHUPOBAHWE TPYJAOBBIX HABBIKOB JIE€T€H, COOTBETCTBYIOIIMX HX
BO3pACTYy.

2.2. 3amauu:

BoisiBneHne MHUIMATHBBI W TBOPYECKOTO NoJAxojda Mo co3xaHuto «Oropoxa Ha
MOJIOKOHHHKE» (C Y4ETOM BO3PACTHBIX IPYI);

JlekopaTuBHO-Xy0kKeCTBEHHOE 0(hopMiIeHHE (OpUTHHAIBHOCTb, Pa3HOOOpasue);
[TpuoOieHne poauTeneil Kk peaqu3anuy cMoTpa-KOHKypca «OropoJ Ha MOJJOKOHHUKEY,
Pacnpoctpanenue myuiero omnsita opopmienus Tepputopun 10V u mkou;
AKTHBHU3UPOBAHHE TE€Iarori4eckX KOJUIEKTUBOB Ha BBISBICHHE OACTETHUYECKHUX
TpeOoBaHuil pu 0POPMIIEHUU TEPPUTOPUH.

2. Yuyacruuku Konkypca



YyacTHUKaMH KOHKYpCa SIBJISIFOTCS JICTH BCEX BO3PACTHBIX TPYIII; MOAPOCTKH, TEAarorH,
POIUTEIHN.

YdyacTie B CMOTpe-KOHKypce O3HAdaeT CoOIJIacMe aBTOpa, B Ciydae ero moOenmbl, Ha
UCIIONIb30BaHNWE €ro paboThl B HEKOMMEPUECKHX IeNax (penpoaylupoBaTh padOTHl B
METOAMYECKMX U WH(POPMAIMOHHBIX W3JIAHHSIX, TIPU TOJATOTOBKE MO3APABUTEIBHBIX OTKPHITOK,
JUTsl MyOIMKalUMK Ha CaldTe JETCKOTO Caj).

3. Cpoxku npoBeaenusi Konkypca
Cpoku nposeaenus: 22.02.2022 — 01.09.2022
4. Ilopsinox nmposeaenust Konkypca

dopma TpoBeAEHUS — OKCIEpTHAs OIEHKa Komuccuend odopmienus «Oropona Ha
HOJJOKOHHHKE.

5. Kpurtepuu o1ieHKH 0ropoja Ha NOJOKOHHUKE

5.1. JlekopaTHBHO-XyI0KECTBEHHOE O(DOpMIICHUE:
— OpPUTHHAILHOCTB;
— pa3HooOpasue (Mmoadop pacTeHU ¢ pa3HBIMU CPOKAMU IIBETCHHUS ),
— MPaKTHYHOCTh (BO3MOYKHOCTh B JAJIbHCHIIIEM HCIOJIb30BaTh IS OPOPMIICHHS
KIyMO Ha TEPPUTOPHUHU U YIACTKAX);
—  3CTETHYHOCTH (yIa4HOE COUETAHUE OKPACKH IIBETOB M COLBETHHI);
5.2. Be3onacHOCTh, MOCTYIHOCTh B PAa3BUTHH TPYAOBBIX HABBIKOB JIETCH (BBITIOJHEHUE
HOpM canutapHoro coctosinus (Caullun);
5.3. llpuBneuenue poaureneii B coznanuu «Oropoja Ha MOJOKOHHUKEY.

6. ITonBenenue ntoroB Konkypca

[ToGenuTenu cMoTpa-KOHKYpCa ONPEISISIFOTCS TI0 KOJIHYECTBY HaOpaHHBIX OAJlIOB.

[lemgaroru, 3aHsBIINE TIEPBBIE TPU MECTA, MOOIIPSIFOTCS rpaMoTamu, (hoTorpaduu U BUAEO
JIy4IIIero Oropojia MOMEIIAI0TCS Ha caiiTe W conuanbHbIX ceTsx «Cmoy ®@yn B Poccum» n Slow
Food International.

WHTepecHble Mearornyeckue HaxoAKu MpeacTaBiaoTes KomiektTuBy MBJIOY u mkon u
PEKOMEHIYIOTCS K MCIIOJIb30BAaHUIO B padoTe.

IlonBenenne HUTOrOB CMOTpa-KOHKypca IPOTOKOIUpPYroTcsa. IIporokon moBoautcs no
CBEJICHUS BCEX YYACTHUKOB CMOTPAa-KOHKYpCA.



