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The participants of the Hungarian project meeting 



Marcali has good schools, art 

groups, programs and shops 

offering a wide range of goods, 

our visitors can enjoy our well-

kept parks, works of art, delicious 

wines from the welcoming wine 

houses and excellent hunting 

grounds.   

Lake Balaton is central Europe's 

largest fresh water lake, the 

Hungarian sea. 

Our institution is the oldest 

school in the town. It was 

established in 1908. 
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Welcome Our Partners 

The visitors were welcomed  

by the Marcato percusssion 

band  then Mr Szilágyi István 

director-general welcomed all 

the guests who were also  

greeted by Mr Sütő László,  

the mayor of Marcali  

in the town hall. 

 

The official programme played a  

leading role after visiting our school.  

The education system in Hungary  

was presented to the teachers and a  

delicious lunch  

was served  

in the catering  

centre. 
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It’s a Knock out!  
“It’s a Knock out”  was a sports  

competition in the city sports centre   

organized and conducted   

by Piroska Balogh, our popular PE teacher.  

We interviewed her.  

- What were the elements of the programme?  

It began with the marching in of  

the teams of the countries to the hall to  

the sound of music.  

It was very impressive and interesting.  

 There were some spectacular dances performed  by Dorina Farkas,  

Sarolta Mészáros and Gábor Toth entertaining  the contestants and the audience.  

-As  I was informed,  you started  with the warming up, didn’t you?  

- Yes, it's an important part of the sport competitions.  

 
- How many tasks were planned?  

- Eight of them, and  we did them all.  

- Did you have a  favorite task?  

- Yes, the dressing game, when a 

member of each team had to be 

dressed up in a Hungarian folk 

costume.  
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It’s a Knock out!  
- Did you have a favorite team?  

- I cheered them all. It was great to see that adults and children, our foreign guests  

and the students from our school were playing enthusiastically and in high spirits. 

- Have you ever conducted  

    a similar game?  

- No, I haven’t had the    experience  

  to conduct one with so many            

representatives of countries yet.  

- Would you do it again?  

- Any time. With pleasure.  

  It  was a great experience for me,  too. 

- Thank you for the interview,  

  I hope, there will be more   

opportunities for you to arrange  

and carry out  similar  programmes in 

the future.  
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Our class – the 8A – organized an exhibition with the aim to show our guests the 

Hungaricums and Hungarian inventors.  

We started to prepare and organize it several weeks before the meeting.  

A lot of students and their parents helped our work. 

Hungaricums  

Our guests had the opportunity to see the famous Hungarian porcelain, the 

fine red wine, „EgriBikavér” (Bull’s blood of Eger),  the sweet wine  

„Tokaji Aszú”, the Hungarian brandy, the candies called „szaloncukor”, which 

are used only by us, the Hungarian, to decorate Chrismas tree with, the onions 

from Makó, the hot pepper from Kalocsa, the Pick salami and Gyulai sausages. 

It is evitable that we could not present all the Hungaricums but a lot of pieces 

of folk art were displayed. The wonderful embroideries from Buzsák and 

Kalocsa and a lot of old handwoven cloth made our guests gape in 

astonishment.                            
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Hungaricums  

Even more, as we dance folk dances at our school, Gábor and I were dressed in 

the costumes of the folk dancers and we welcomed the participants of the 

project. A lot of them wanted to take photos with us, so we had a feeling of 

being celebrities there. 

Our class  also set up a mini-exhibition on Hungarian inventors and their 

inventions so anyone who watched it could find out that the match, the ball-

point pen, vitamin C, the refrigerator, the articulated bus, the colour TV and 

the Rubik Cube are all Hungarian inventions. 

We, the members of the class 8A, are very proud of having  

organized the exhibition. The gym has never been so beautiful so far. 

We hope everyone liked it as much as we did. 

                                                                             Salamon Lilla, Class 8.a 
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Recipe:  Hungarian Beef Paprika Stew (Pörkölt) 
by Mr Schuller Tibor 

Ingredients 

 

1 large onion, diced (a good cup or a bit more) 

1 tablespoon neutral oil (for browning onion), p 

lus about 2 tablespoons neutral oil for browning meat salt to taste 

freshly ground black pepper to taste 

2 - 4 garlic cloves, sliced or minced (optional; not traditional in pörkölt, but tasty) 

~2½ pounds lean stewing beef  

(bottom or top round are excellent choices; quantity need not be exact) 

~4 cups beef stock (you can substitute water; see Notes) 

2 - 3 teaspoons paprika (fresh is better; see headnote) 

¼ teaspoon whole caraway seeds, crushed 

½ teaspoon dried marjoram 

1 medium green pepper 

1 14-ounce can diced tomatoes, drained 

2 tablespoons cornstarch to thicken gravy (very optional and not traditional; see 

Notes) 

4 tablespoons water (for mixing cornstarch; optional) 

chopped parsley for garnish (optional) 
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Recipe:  Hungarian Beef Paprika Stew (Pörkölt) 
Procedure 

 

Peel the onion and cut into ½-inch dice.  Place a 3-quart Dutch oven (or similar heavy pot) on a burner, 

and heat on medium until hot ( 

about 2 minutes).  When hot, add 1 tablespoon oil and allow to heat (it will ripple when ready; this takes 

only a few seconds).   

Add the onion, salt and pepper to taste, and turn down the heat a bit.  You want the onion to turn quite 

brown — this will take at least 15 minutes.Meanwhile, peel and mince or slice the garlic. Add it to the 

onion during the last few minutes of the onion’s cooking time.While browning the onion, you can also 

begin browning the beef chunks.  The better the crust you put on the beef chunks, the tastier the stew will 

be.Cut the beef into cubes of about an inch (remove excess fat and gristle as you go).  Pat the beef chunks 

dry with paper towels (wet beef doesn’t brown), then lightly salt and pepper. 

Heat a large skillet on medium until hot (about 2 minutes).  Add about 2 tablespoons of oil, allow to warm 

(this takes seconds with a hot skillet; the oil will ripple when ready), and add a few chunks of meat.  Start 

with just 4 or 5 chunks at first, because the fat cools as you add the meat.  When the fat returns to heat, 

add as many beef chunks as will fit comfortably in the hot frying pan.  Do not crowd!  The chunks should 

not be touching (if they do, they’ll steam rather than brown).  Brown each chunk until the first  side is a 

deep brown, then (using tongs) turn and brown another side.  This will take at least 5 minutes for the first 

side, a bit less for subsequent sides.  As each piece becomes fully browned, remove it to a plate that has 

been lined with a paper towel (to absorb excess grease).  Add another piece to the skillet in its place (easy 

to do when all the pieces are cut to a uniform size — you know the next piece will fit).  Continue (adding 

more oil if necessary) until all the beef chunks are browned. 

When the onions and beef are browned, add the beef to the Dutch oven containing the onion and 

garlic.  Discard any remaining oil from the skillet you used to brown the meat.  You should have a nice, 

brown crust on the bottom of the frying pan.  Check to make sure the pan crust isn’t burned (if it is, 

discard it).  Add a cup or so of beef stock to the skillet and deglaze the pan:  Using a spoon or wooden 

spatula, scrape the brown crusty bits off the bottom of the pan until they dissolve in the stock.  

When the crust is dissolved, add it to the Dutch oven with the onions and the meat.  Add enough beef stock 

to barely cover the meat.Add the paprika, caraway seed (crush with the back of a spoon to help release its 

flavor), and dried marjoram.  Bring to a simmer, and simmer for an hour. 

Meanwhile, clean and seed the green pepper, and cut into strips. 

At the hour mark, add the green pepper to the pot (just lay it on top).  Open and drain the canned 

tomatoes, and add to the pot (again, just lay them on top).  Add more stock if necessary, and continue 

simmering until the meat is tender (this should take about another hour – 2 hours total cooking time). 

If you wish to thicken the gravy, mix corn starch with cold water (make sure you completely dissolve the 

corn starch).  Remove the Dutch oven/casserole from the heat, and add about half of the corn starch 

mixture.  Stir to incorporate — it will thicken almost immediately.  If the sauce is still not thick enough (it 

may not be), add more of the corn starch mixture until the sauce is as thick as you like. 

Taste, adjust seasoning, and serve with an optional garnish of chopped parsley sprinkled on top. 
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Let’s use the dictionary! 
Our task was making up and printing a dictionary and inventing related  

games to it.  

On Wednesday morning we gathered in the gym to have a good game using the  

nine-language dictionary made by us.  

A large poster was being designed  

by each team for the entire  

duration of the game.  

The teams got certain expressions  

related to the environmental protection  

in foreign languages so they had to find  

the meanings of those in the dictionary  

terms related to the environment and  

make their own posters which were later 

exhibited in the gym.  
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Let’s use the dictionary! 

Among the variety of the tasks there was an  

activity game related to food.  

Then we had to find the names of the days  

in all nine languages and stick them on a big cardboard.  

There were some very funny translations in the game:  

Do we translate or mistranslate?  

The dressing-up game was really humorous as the participants got the names  

of the clothes in Hungarian. 

Each group got different pieces of clothing to find in a Hungarian-English  

dictionary and they also had to dress-up the Hungarian student who helped  

the team all the time. 

It was an extremely interesting task to put the numbers given in different  

languages in the correct order.  

We had to begin with the smallest one. 
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Then to relax a bit our guests tried to learn  

a Hungarian song that Freddie Mercury sang   

in the fantastic  concert of the Queen in Budapest.   

It was the song  

 „Tavaszi szél vizet áraszt, virágom, virágom….” 

 

The teams had to improvise a very short performance for a Boney M song.  

The performances were fantastic. It was nice to see the English dancing a waltz, 

the Spanish and  

the Bulgarian using the elements of their  folk dances  in their productions.   

All performers were rewarded with a huge applause and ovation. 

                                                                                          Ivók Réka, Class 8.a 



Tavaszi szél  vizet áraszt 

Tavaszi szél vizet áraszt,  
virágom, virágom.  

Tavaszi szél vizet áraszt,  
virágom, virágom.  

 
Minden madár társat választ,  

virágom, virágom.  
Minden madár társat választ,  

virágom, virágom.  
 

Hát én immár kit válasszak,  
virágom, virágom?  

Hát én immár kit válasszak,  
virágom, virágom?  

 
Te engemet s én tégedet,  

virágom, virágom.  
Te engemet s én tégedet,  

virágom, virágom. 
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Balaton, Keszthely, Badacsony  

After the quiz the guests and the hosts’ team started their trip to Keszthely.  
A fantastic day was waiting for us.  
Our first stop was the famous Festetics Castle- the most important  
sight of Keszthely. The guided was carried out with English guiding.  
Then we took a big  group photograph at the fountain. Cheese!! 

 We had a short walk with the team 
towards  
the harbour where we were waited for 
with Hungarian specialities for lunch.  
Of course the goulash and plum 
dumplings  
weren’t missing. 

After lunch we left onto a boat trip on the 
wonderful Lake Balaton. We had a look  
round in Badacsony  meanwhile friendships 
were made. We had two hours spare time to 
get to know one another more and do the 
shopping, buying souvenirs of course. 

We got on the bus again after the spare time and 
travelled home to Marcali. There was a fantastic 
mood on the bus.  The Polish guests and the 
Hungarians were singing folksongs for each other in 
their own language or they tried to say tongue-
twisters for having fun. 
We are very proud of showing our country and that 
happiness and love that belong to the Hungarian 
everyday life.  We never forget the time spent with 
our guests. 
If I visit the Lake Balaton it will mean more to me.  
The memory of this day will occur to me and the 
friendships, laughs. 
                                                 Tóth Gábor, Class 8.a 
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Oh, who can dance czardas?  

We are very proud of studying at 
artistic faculties in our school. 
Our folk dancers have already 
entertained the audience several times, 
sometimes in foreign countries, too. It is 
not rare that dance steps are practised 
on the corridors in  the breaks or we see 
our friends wearing national costumes. 
On Thursday afternoon the folk dancers 
arranged a dance workshop. 
Our dancers surprised us with a 
fantastic show. Nobody was stingy 
with the applause. They had a huge 
success. The great  folk orchestra called 
Bojtár supplied the music and they also 
kept a musical instrument show, too. 
But the real entertainment was 
beginning after this. 
Adults and children were learning  the 
steps of the czardas together. It was 
interesting to see our guests trying to 
manage more and more difficult steps. 
It was necessary to have a rest when 
we sang our folk song ’Tavaszi szél 
vízet áraszt’ again. Singing together 
was great. Then dance came again.  

A rainy morning  
 

The day started in the library of our 
school where the guests presented the 
project they had already made. From 
interesting reports they could see what 
kind of work they did last year. 
There was a sports day with different 
ball games in our school in the morning. 
The foreign students couldn’t 
participate in this programme because 
of the rainy weather. 

We hope that they felt  
very well on the visiting  
of the town museum  
where they could get  
acquainted with the  
history and  
ethnography of our town. 

At the end of this programme the project 
coordinator gave certificates to our guests  
and we had to say goodbye. 
                    Komáromi Gergő, Class 8.a     
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Unforgettable moments! 



All the participants shared their 

thoughts about last year’s activities. 

Each country gave a presentation 

about project meetings and tasks they 

did in the first Comenius year. 

Presentations 
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This Hungarian project meeting meant different things to everybody.  

We asked our school’s teachers and students how they felt themselves during this 

week 

 

What was your most beautiful and the most unforgattable memory  on the 

Comenius week? 

The anwers were the following: 

Dózsa Kincső 3.c My most memorable memory was singing the Guten Tag 

song to our German visitors. 

Bresztovszky László 4.  

What I liked was that our school became very friendly. In our classroom there 

were plenty of pictures of us. 

Takács Bence 5.a  

I loved that we could welcome so many foreign people in our school. My most 

beautiful moment of the week was to dance for and with our friends. 

Kocsis Gábor 6.a  

I liked the welcoming performance of Marcato percussion music group.  

I think it was fantastic. 

Dakó Zsanett 7.b  

The most unforgattable thing for me was making a lot of friends with whom  

we laughed  a lot. 

Fujsz Klaudia 8.c  

I liked the dictionary programme held in the school’s gym. 

Csizmadia Ivett 8.a  

I think the Hungaricum exhibition was the best moment of the week.  

I helped a lot to collect traditional Hungarian things to show our guests. 

Bájhóber Bence 8.a  

The Spanish girls!!! 

Tóth Róbert  teacher  

We cooked a delicious Hungarian stew for our guests with my colleague,  

Mr Schuller Tibor. 
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Reporter:   Dóra Péterszegi 
Answers:  Erculiani Emma  
  

- What's your name?  

   Emma Erculiani. 

- Where do you live? 

  Verona, Italy.  

- What is your favorite color? 

   I havent got one. I like all the  colours. 

- Have you got any your brothers or sisters? 

   Yes. I've got one sister. 

- What is the name of your sister? 

   Elsa, she's 9. 

- What is your favorite food? 

   Chocolate! 

- What is your favorite drink?  

   Ice tea peach, mineral water. 

- What do you like to do in your free time? 

   Listening to music, dancing,  

   watching TV ore video. 
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- What is your favorite subject? 

  English and Freech. 

- What is your favorite animal? 

  Cat. 

-  Have you got a pet at home? 

   No, but I want a little cat. 

- Do you like travelling? 

   Absolutly yes. 

-  What is your favorite book? 

   My favourite one is in Oure stars. 

- Do you like Hungary? 

   Very much.  

Thank you  

Emma! 

You are welcome! 



Reporter: Bödő Lajos 

Answers: Delfina Munoz 

 

-I have got a task, tomake an interview  

with you.Can I ask some questions?? 

-Yes. 

-The Spainish football is very good,Do you 

like it? 

-Not very much. 

-What is your favourite football team? 

-I don’t like  football very much, 

 but I like Barcelona F.C. 

-Do you like Hungary? 

-Yes,I love it. 

-Do you like Marcali? 

-Yes,I do. 

-Do you like our school? 

-Yes,it’s very big. 

-I heard,that you are a very good flaminco 

dancer.Why do you like dancing? 

-Because I do it with all my friends,and I 

enjoy it. 

 

-How many dance lessons do you  

have a week? 

-I don’t have dance lessons. 

-What is better?Hungary,or Spain? 

-Um,I think that Budapest is better 

than Sevilla. 

-Have you ever eaten classical 

Hungarian food? 

-Yes,I ‘ve eaten here a lot. 

-What is your favourite Hungarian 

food? 

-Gulash. 

-Where do you live? 

-In Sevilla,Andalusia 

-How old are you? 

-I’m 16 years old. 

-Thank you!That was my 

interview!Have a nice week!Bye! 

-Bye! 
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Goodbye 
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The days rushed so fast. Though we would have liked to stop the time. 

And we were preparing for the farewell. 

We are going to remember  everything. 

We loved you all. 

We would like you to stay. 

And we are crying now. 

We are looking forward to see you again! 

 

 

Students of Noszlopy School 


