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From a student backpacker to accompanying
teenagers to Estonia

By Masa SKRLEP

| travelled a lot in secondary school and
later in my student years. | backpacked
through parts of South Asia, visited a
few cities in the USA, even worked in
the Canary Islands for a few weeks,
spent a summer at a surf camp in the
Basque Country and visited several co-
untries on the old continent. However,
| find it difficult to speak English whe-
rever | go.

Since most of my trips were banned in
the Covid season, my travel pause was a
little longer than | expected. So, when the
call to accompany Erasmus+ students
to Estonia came up, | didn't hesitate for
long - | wanted to travel and | knew |
had to step out of my comfort zone with
my English. The day of departure came
quickly and | met the students in front of
the school in Strahinj. Then everything
went as it should and, after stops in Ve-
nice and Tallinn, we arrived in Parnu, the
summer haven of Estonians in the south
of the country. The weather was rather

unkind, if fitting for the end of October:
rainy, cold and dark.

The school that hosted us has an in-
teresting organisational structure. Fol-
lowing the reorganisation of schools,
all the vocational and technical schools
in the region were brought together into
one centre. Thus, the Pamumaa Vo-
cational Training Centre trains tailors,
ICT security specialists, confectioners,
hairdressers, beauticians, sales orga-
nisers, accountants, small business
entrepreneurs, caregivers, activity coor-
dinators and many others. The school
has 140 employees, around 1,100 stu-
dents and 2,000 adult learners atten-
ding various courses annually. A unigue
feature of PVEC is its ::”‘35:? camp
which comprises fi
ture-friendly environment

The students took part in workshops on
food and nutrition (baking, pastry ma-
king, working in the study km:hen and

kitchen
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the large school kitchen). The lessons

are divided into several school work-
shops: they start in the school study
workshops and then the work continues
in the larger ones. The school kitchen is
organised in such a way that students
prepare lunches for the whole centre
and also for external users. The organi-
sation is therefore quite different from
ours — the school kitchen is staffed by
a head cook, a mentor teacher who ma-
nages the work process, an assistant
cook and a f‘lshwasher The school can-
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porridge). Two healthy desserts, typical
Estonian sourdough rye bread, soup
and two types of salads are available
every day. Water and, interestingly, milk

are also always available - the latter is
been my work responsib ately, | na-
turally asked whether it was the same in
Estonia. | found out that we have much

stricter legislation, particularly on the
procurement of organic foodstuffs, but
otherwise we are very comparable.
When we were not at schoal, we explo-
red the surrounding area - the beaches,
the spa, the town and the town muse-
um. We were a bit unlucky with the we-
ather, but towards the end we enjoyed a
long morning walk at sunrise on Parnu
beach. We spent a day in Tallinn, which
was absolutely charming, and one at
the Tolkuse marsh. We had a great time
with the students - although 11 days is
a long time :) - and we all gained new
experiences that will encourage us to
continue our good wark.
| will definitely return to Estoniain spring
or summer, as the waters are calling for
kayaking and the flat roads and cycle
paths are perfect for a bike trip.
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