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Retour sur les premiéres expériences du living lab

®
Retour en images des enquétes et ateliers Q
réalisés aupres des jeunes
Six de nos neuf écol es pRavretnetnuadEeh ERslcethe pmue mireme r & n

ateliers de photol angage, focus groupes, ®cuUVTIes, r
remercier ainsi gue | es enfants et | es parents.

Q)¢
pul

College
Mortaix

Eco- délégués

B .- W8

L~ C 2 NHzy L0

R S| 3 S DN
AN L2 Ay

2 f | y 3¢ A®Bdza I NP dzLJIS

‘“}v'\}sl- f A 0zyo2 YT N @ 1F°d2S
OEAYSYdl a2y
Ecole Jean Zay
Clase de CE1

Mpe Chansséaumes

B 020 NS

i ==
\ [ = -
-


https://drive.google.com/drive/folders/1oo0HJ8DVbVK5PF5oHX4DG85Hsus1VLMk?usp=drive_link
https://drive.google.com/drive/folders/1oo0HJ8DVbVK5PF5oHX4DG85Hsus1VLMk?usp=drive_link
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https://www.cresna-intermediation.com/
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https://docs.google.com/forms/d/e/1FAIpQLSfbSf_tTpn86Rv0zhNCJRoRc0QdOnccyLTj-gjkCkrxTyYD3w/viewform
https://docs.google.com/forms/d/e/1FAIpQLSfbSf_tTpn86Rv0zhNCJRoRc0QdOnccyLTj-gjkCkrxTyYD3w/viewform
https://docs.google.com/forms/d/e/1FAIpQLSfbSf_tTpn86Rv0zhNCJRoRc0QdOnccyLTj-gjkCkrxTyYD3w/viewform
https://docs.google.com/forms/d/e/1FAIpQLScROvBdsw6hz6BBFTvsxb7YtcKFyUwEMfgI_M8-ZxM2vsqimg/viewform
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https://www.letonnantfestin.com/actualites/candidature-inscription/
https://www.letonnantfestin.com/actualites/candidature-inscription/
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https://pat-grand-clermont-parc-livradois-forez.fr/evenement-un-4eme-forum-itinerant-pour-explorer-les-defis-de-la-transition-alimentaire/
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