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1. Introduction  
 

This document, corresponding to the deliverable 4.4.1: “Market Innovation: The Fisherman 

Village” of the Adri.Smartfish project, point out that the main aim of the event was to discuss 

new ideas and ancient knowledges for the valorisation of the sustainable way of the small-scale 

fisheries in the Adriatic Sea. 

Furthermore, it was a moment of meetings, talkings, food & culture. 

The three days of the event “Adri.Smartfish, la pesca intelligente per un mare esigente – Un 

progetto europeo per il futuro” (Adri.Smartish, fishing smartly in a demanding sea – An European 

project for the future) took place during the last period of the project (January – March 2022), 

and were directed to the general public and in particular, focusing on stakeholders and students, 

in Italy and whoever interested in the Projects outlines, e.g. potentially interested in entering a 

certification process developed for the Adriatic Sea. In particular, the deliverable addresses the 

following Adri.Smartfish sessions of the event. 

 

− 1st Day (25th of March): Interaction, interviews and talking with students and 

stakeholders and 2 show cookings; 

− 2nd Day (26th of March): Event, workshop, interaction with students and 2 show 

cookings, awareness rising for consumers 

− 3rd Day: (27th of March): Presentation of the project Adri.Smartfish and its cartoon to 

stakeholders and students. Training for fishermen. Show cooking. 

 

All the activities above mentioned were recorded and loaded in the official website and on the 

media channels (Facebook project’s page and YouTube channel of the project) 

 

 

2. On-site event in Cesenatico split in three days “The 

protagonist is the fisherman: three days of food, 

culture and events “. 
 

The event was held in presence mode only, organized by PP3 Emilia Romagna Region. The 

workshops were held in the open-air area of the fish market in Cesenatico city on 25th, 26th and 

27th of March 2022.  



 

 

 

  
 

 

5 

Considering that pandemic issues were still ongoing but with fewer restrictions than past periods, 

a tensile structure was installed in the public area supplied by the city hall, in front of the fish 

market, with the aim to seat and entertain 50 persons and set up few slots (with a refrigerated 

counter) to allow up to 4 small-scale fishermen to sell some of their daily catches and show what 

is possible to fish in those days of the year. A led-wall was also installed to allow all media needs 

of the event (recording, amplification, stage power needs). Finally, a workstation was equipped 

for the preparation of dishes needed for the show-cooking time. 

 

Also, outside of the tent a local association provided the possibility for guests to consume a lunch, 

accommodating them in nearby tables, supplying seafood menu. 

 

Gadgets were created and distributed to invited and walk-in guests 

 

The aim was to promote the blue economy but most of all, to test a multifunctional space model that 

would allow the local small scale coastal fishing sector, on the one hand, to directly market its products 

to consumer, both fresh and ready-to-eat, and, on the other hand, to promote the qualities of the same 

product, both from the nutritional aspect and from the environmental and socioeconomic sustainability 

aspects. 

In the context of this experimental action, the three-day’s event gave the opportunity to explore lesser-

known aspects of our territory and sustainable fishing and aquaculture practices.  

 

It was conceived as a scheduled three days of general events, interviews of/with experts, awareness rising 

of consumers, events with students and few show-cookings, talking about different aspects of the project 

achievements and results towards students, several stakeholders, and walk-in guests. This also allowed 

to fulfil the communication initiatives foreseen to be held by PP3 within Adri.SmArtFish Project (D2.4.2 – 

Consumer Events, D2.4.3 – Events for Students, and D2.4.4 – Awareness Rising seminars for SSF 

operators). 

 

There was even a corner of the interviews where main actors of the project Adri.Smartfish could have 

their say to resume the main targets and outputs. 

 

 

3. Roll-out of the event of the three days agenda 
 

 

The Fisherman's Village is a pilot action (Act 4.4, D4.4.1) of the “Adri.SmArtFish” project funded 
by the European Italy-Croatia programme and implemented by the Emilia-Romagna Region, 

partner of the program. 
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The event aimed to test a multifunctional platform model to enhance the products of small-scale 

artisanal fishing and involved fishermen, consumers, restaurateurs and fishmongers. These 

thematic initiatives aimed to increase knowledge of products of sustainable artisanal fishing as 

well. 

In particular, schools were involved: elementary, junior-high and hotel high schools in order to 

generate attention to the values of sustainable fishing and knowledge of fish products also in the 

younger generations. 

Children and young people actively took part in playful and educational meetings, with the aim 

of making them aware of a more informed consumption by teaching, recognizing and identifying 

the quality of a fresh product and the beneficial properties of responsible fishing for the fish 

fauna and for the protection of our seas. 

Five cooking shows were made, at the end of the meetings, during which the chef, Marcello 

Leoni, flanked by fishermen, showed the creation of dishes using fish and seafood from the 

Adriatic SSF. 

The Fisherman's Village opened on Friday 25 March at 10.00 with a first meeting dedicated to 

hotel schools which addressed the theme of the sustainability of fish in catering. 

In the afternoon, the inaugural event was scheduled, at which, after the greetings of the 

authorities, the Emilia-Romagna Region met the fishing associations and fishermen on the most 

current topics of interest in the sector. 

The first part of Saturday (26th of march) was entirely dedicated to middle school children, while 

in the early afternoon primary school children were the protagonists, both meetings were 

animated by activities that lead them to discover the biodiversity that populate the Adriatic seas 

with interactive moments and games in which the importance of conscious and sustainable 

consumption explained. 

In the late afternoon the space was reserved for a discussion with industry experts who discussed 

the main issues related to the trade of fish products, their prerogative and consumption. 

On Sunday 27 March there was a training session dedicated to small-scale artisanal fishermen on 

the theme of fishing tourism. The event closed with an intervention by the Emilia Romagna 

Region with a summary of the “AdriSmartFish” project and the activities carried out, with some 
reflections on future actions to be implemented as a legacy of the project. 

Throughout the event, there were stations managed by artisanal fishermen where it was possible 

to have direct knowledge of the products of small artisanal fishing. 
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4. Social Media pages 
 

Concurrently with the event, a Facebook page, was created, that was also used for the online users to 

follow the happening  

https://www.facebook.com/ilvillaggiodelpescatore 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

And an Instagram page were opened and created 

https://www.instagram.com/ilvillaggiodelpescatore/ 

 

 
 

https://www.facebook.com/ilvillaggiodelpescatore
https://www.instagram.com/ilvillaggiodelpescatore/
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5. First day (25th of March) 
 

1st day agenda: 

 

10:30 - The fish that restores: sustainable seafood in the kitchen 

12:00 - Show Cooking & Tasting 

15:00 - Squids and sea snails: little ones in nassa 

16:00 - Smalll Scale Fishing in the Adriatic. a challenge for sustainability 

18:00 - Show Cooking & Tasting 

 

The sessions, chaired mainly by the PP3’s Project Manager, Piergiorgio Vasi, was aimed to talk 

about the sustainability of fish resources in the Adriatic Sea, for example through the 

optimisation of fishing gears and other ways. 

During the event with students of primary school was presented a carton realized by the project, 

to explain shortly the contents and actions of Adri.Smartfish 

 

Debates followed 

 

Places to attend in presence were limited due to Covid-19 restrictions. During the session we had 

participants attending in presence and on-line participants through the Facebook official page of 

the project 

 

Link 1st day 
 

- The fish that restores: sustainability of fish products in the kitchen (10.30 am). Appointment 

dedicated to students of the hotel school. 

- Show cooking and tasting (12.00) - Cappelletti with planked mullet and green sauce (by Marcello 

Leoni) 

 

Presentation of the Adri.Smartfish cartoon 

https://youtu.be/-WAIcPprGpE 

 

Show Cooking and Tasting "Cuttlefish with Monfettini in fish broth" (by Chef Marcello Leoni) 

https://youtu.be/-WAIcPprGpE
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Il Villaggio del Pescatore_25th March 22_Show Cooking “Seppia con Monfettini in brodo di pesce” 

https://youtu.be/IcuN2KDrAUc 

 

Presentation of the University of Bologna, Cesenatico headquarters, study on the recovery of cuttlefish 

and snail eggs, their controlled development and re-entry of the juveniles in the collection areas (P. 

Serratore / O. Mordenti / P. Emmanuele) 

Il Villaggio del Pescatore_25th March 22 “Seppie e lumachini: piccoli in nassa” 

https://youtu.be/b12a-uaij-w 

 

"Artisanal fishing in the Adriatic: a challenge for sustainability". 

Greetings from the authorities. 

Introduction Manager Manduca Vittorio, Head of the Wildlife-Hunting and Fisheries Development Sector 

in Emilia-Romagna. 

Intervening by fishermen, cooperative and entrepreneurial associations of fishing and aquaculture 

Show cooking and tasting - "Chicken stewed with snails" (by Chef Marcello Leoni) 

Il Villaggio del Pescatore_25th March 22 ”La pesca artigianale..” Saluti Autorità + Show cooking 

https://youtu.be/5faoFw0jt5Y 

 

Foglio presenze 

Lista presenze a Cesenatico del 25 marzo 

Lista presenze 
Villaggio Cesenatico 2

 
 

https://youtu.be/IcuN2KDrAUc
https://youtu.be/b12a-uaij-w
https://youtu.be/5faoFw0jt5Y
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6. Second day (26th of march): 
 

12nd day agenda: 

 

10:30 - The shark's nursery in Romagna. 

11:00 - Fishes, shellfishes and crustaceans from our sea: who are and how can we properly fish them? 

12:00 - Show Cooking & Tasting 

15:00 - Once upon a time there was a fish, there will be a thousand. Tales of fishes, fishery and 

fishermen. 

16:30 - Small fishing is preeeminent in the "Made in Italy" seafood market. 

18:00 - Show Cooking & Tasting 

 

This session was chaired by Piergiorgio Vasi who introduced the event sessions, introducing how 

important is the quality of catches of the small-scale fishery, telling a short poem from “Luigi Rodari” 

Then the talk-show followed. 

 

Places to attend in presence were limited upon invitation due to Covid-19 restrictions. During the 

session we had participants attending in presence and on-line participants. 

 

 

Link 2nd day 
 

Il Villaggio del Pescatore_26th March 22 “La piccola pesca protagonista … + Show cooking 

 

- "The small scale fishing protagonist of the Made in Italy fish" 

Talk Show - GDO / Wholesalers / Restaurateurs / HoReCa Operators 

 

- Show cooking & Tasting: "Garganelli with stewed leeks and mantis shrimp ragù" (by Chef 

Marcello Leoni) 

 

Link You Tube: 
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https://youtu.be/2WSKs9_zLJ8 

 

Foglio presenze 

Lista presenze a Cesenatico del 26 marzo 

 

Lista presenze 
Villaggio Cesenatico 2

 

 
 

  

https://youtu.be/2WSKs9_zLJ8
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7. Third day (27th of March):  
 

3rd day agenda: 

 

10:00 - Fishing Tourism: an opportunity for small scale fishing (FIT4BLUE innovative trainig programme. 

12:00 - Show Cooking & Tasting 

15:00 - So many fishes in the sea: seasonalities forfor the small fishing products 

16:00 - "Adri.Smartfish, the smartest fishing techniques for a demanding sea". A european project for 

the future. 

17:00 - Presentation:"Introducing Adri.Smartfish project and educational cartoon launch" 

 

This session was chaired by Piergiorgio Vasi who introduced the event sessions, talking about the good 

quality of the fish caught in the Adriatic Sea pointing out all the odds for fishery and aquaculture operators 

and its supply chain, catches, production, operators, consumers. 

The key is cooperation anyway. 

 

Places to attend in presence were limited to 50 seats upon invitation due to Covid-19 restrictions. 

During the session we had participants attending in presence and on-line participants. 

 

 

Link 3rd day 
 

Part 1: Il Villaggio del Pescatore. 27th March 2022 “Pescaturismo” + Show cooking of sole (morning 

session) 

 

- "Fishing tourism an opportunity for small-scale fishing (FIT4BLUE Innovative training programs)" 

by M.A.R.E. Soc. Coop Ar.l., Research and Technical Assistance Center for Fishing and Aquaculture 

(Cattolica, RN) 

- Show cooking & tasting - "Sole with white wine" 

 

Link YouTube: 

https://youtu.be/31SY-SYD3yo 

 

https://youtu.be/31SY-SYD3yo
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Part 2: Il Villaggio del Pescatore. 27th March 2022 “Che pesci pigliare”, “Adri.Smartfish” and conclusions 

 

- “What fish to take. Types and seasonality of small-scale fishing products ”- Meeting dedicated to 

consumers 

 

- "Adri.SmArtFish, intelligent fishing for a demanding sea." A European project for the future - By 

Piergiorgio Vasi, Project Manager of the project 

 

- Presentation "Story-telling video of the Adri.SmArtFish project and popular cartoon presentation" 

 

Link YouTube: 

https://youtu.be/PYEeYC7PA-g 

 

Foglio presenze 

Lista presenze a Cesenatico del 27 marzo 

Lista presenze 
Villaggio Cesenatico 2

 
 

 

https://youtu.be/PYEeYC7PA-g
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(565) Il Villaggio del Pescatore_27th March 22 “Che pesci pigliare..”, “Adri.Smartfish,..” e Conclusione - 
YouTube 

 

 

 

 

 

 

 

  

https://www.youtube.com/watch?v=PYEeYC7PA-g
https://www.youtube.com/watch?v=PYEeYC7PA-g
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8.  Conclusion 
Due to the COVID restrictions, the project event was split among those who were organized online and 

onsite with limited capacities.  

 

The scheduled parts of the event served numerous video material which explained the world of the small-

scale fishery involving many stakeholders, students and general public. Three days of informative talk 

shows with stakeholders interacting with general public raising the awareness of the benefits of 

consuming the catches of the Adriatic Sea, starting from the younger generations and pointing out how 

important is the cooperation within all actors and subjects 

 

Agenda 
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Attachments: 

NOTE TARGET GROUP – LISTA PARTECIPANTI CESENATICO – VILLAGGIO DEL PESCATORE 25-26-27 

MARZO 2022 

NOTE Target G. 
partecipanti Cesenati

 

 

Video  

 

Adri.Smartfish Cartoon (English version) 

Adri.SmArtFish_The Cartoon video of the Project (Italian subtitles) 

https://youtu.be/HNnwmTm8m2o 

Adri.SmArtFish_The Cartoon video of the Project (Croatian subtitles) 

https://youtu.be/zgN6gaGSSao 

 

Adri.Smartfish Final video (official) 

Adri.SmArtFish_The documentary video of the Project (English subtitles) 

https://youtu.be/21uWFYBDE3w 

Adri.SmArtFish_The documentary video of the Project (Italian Version) 

https://youtu.be/L5NbziOxllY 

Adri.SmArtFish_The documentary video of the Project (Croatian subtitles) 

https://youtu.be/cUlUl2N88yM 

https://youtu.be/HNnwmTm8m2o
https://youtu.be/zgN6gaGSSao
https://youtu.be/21uWFYBDE3w
https://youtu.be/L5NbziOxllY
https://youtu.be/cUlUl2N88yM
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Graphic material produced and promotional articles shared at the venue. 

Poster 70x100 attached in main towns and cities of Romagna 
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Promotional material 

 

Cap 

 

T-shirt 
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Umbrella 

 
 

Shopper 
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Pictures from the event 
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