GARDEN*FURNAS

ORKSHOP
CAMELEIRAS

EM SAO MIGUEL
WORKSHOP ON SAO MIGUEL ISLAND

A histéria, cultivo, propagacao e desafios fitossanitarios.
A histéria, cultivo, propagacao e phytosanitary challenges.

Workshop de regime presencial no Parque Terra
Nostra, com momento tedrico onde serdo abordados
temas relacionados com a histéria da cameleira,
as diferentes utilizagdes da planta, o seu cultivo
em jardins e alguns dos problemas fitossanitarios
mais ocorrentes, e um momento pratico com
visita guiada ao Parque e demonstragdo de alguns
métodos para a propagacao destas plantas.

Inclui pausa entre momento teérico e prético
para chd de Camellia sinensis,acompanhado de
produtos regionais.

No final da visita, poderé participar numa mas-
terclasse de preparagdo de um ceviche “Nikkei”
composto pela camélia japénica, com aplicacao
da técnica do “pickle” e “tempura”.

Formadora: Eng® Agrénoma Carina Costa
Masterclasse: Chef Nuno Gongalves
Duracao aproximada: 4 horas

Horario: 14h00 as 18h00

N° de participantes: entre 6 a 15

40<€

T: +351 296 549 090 * | E: tngh@bhc.pt

*Chamada para a rede fixa nacional / Call to a national landline

Face-to-face workshop at Terra Nostra Garden,
which will include a classroom portion covering
topics related to the camellia's history, the plant's
different uses, its cultivation in gardens, and some
of the most common phytosanitary problems.
Then you will experience a practical moment through
a guided visit to the Garden and a demonstration of
some methods for these plants’ propagation.

Includes a break between the classroom and the
practical segments to taste the Camellia sinensis tea,
paired with local products.

At the end of the visit, you will be able to participate
in a cooking masterclass, where you will learn to
prepare a “Nikkei"” ceviche made with the Japanese
camellia using the “pickle” and “tempura” techniques.

Instructor: Agronomist Carina Costa
Masterclass: Chef Nuno Goncgalves
Duration: 4 hours

Hours: 2 PM to 6 PM
Number of students: 6 to 15




