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IMPLEMENTATION OF THE RDP

amount of PLN 2,026,053, as many as five reservoirs will be 
rebuilt. All of them are located in Żerków, one at Cmentar-
na, three between Parkowa and Jarocińska streets and one 
at  Targowisko. In the neighbouring Kotlin municipality, an 
earthen pond in Sławoszew will be reconstructed. Support 
in the amount of PLN 323,844 was allocated for the purpose. 

Two municipalities from the Gostyń poviat will implement seve-
ral investments each. The Krobia municipality obtained funds 
worth a total of PLN 816,625 for the renovation, reconstruction 
and development of ponds in Chumęki, Ziemlin, Pudliszki 
and Posadowo. The Gostyń municipality, in turn, successfully 
applied for PLN 923,213, which will be used for the revitaliza-
tion and reconstruction of two ponds in Daleszyn and one in 
Kosowo. PLN 488,750 will go to Włoszakowice in the Leszno 
poviat, where an open water reservoir will be reconstructed. 
In the Nowy Tomyśl poviat, two municipalities took advantage 
of the opportunity to receive funding: Lwówek and Opalenica. 
The first of them obtained PLN 306,622 for the reconstruc-
tion of the pond in Bródki, while the second one will use the 
aid in the amount of PLN 500,000 for an investment of the 
same kiind in Jastrzębniki. The Rakoniewice municipality in 
the Grodzisk poviat will implement an investment involving 
the expansion of the retention reservoir in Rakoniewice. The 
support granted for the purpose amounts to PLN 471,289. 
There are also needs to regulate small retention in the east 
of Wielkopolska. The Municipality and Town of Tuliszków in 
the Turek poviat received PLN 995,245 for the revitalization of 
the water reservoir in Piętno, as well as for the revitalization 

and reconstruction of hydrotechnical devices with which the 
reservoir in the park in Tuliszków is equipped.

Five of the projects covered by funding concern the con-
struction of new retention reservoirs. Such a facility construc-
ted from scratch will be there in Witkowice in the Kaźmierz 
municipality (Szamotuły poviat). Each municipality received 
support in the amount of PLN 411,878.  Funds from the Rural 
Development Programme 2014-2020 will also go to the Czer-
min municipality in the Pleszew poviat. An open water re-
servoir and accompanying infrastructure will be constructed 
in Broniszewice. The task was granted funding in the amount 
of PLN 232,511. Three new retention reservoirs will appear in 
the municipalities of the Złotów poviat in the north of Wielko-
polska.  The Złotów municipality, thanks to the aid obtained 
in the amount of PLN 274,942, will construct an earthen re-
tention pond in Nowiny. A water facility will be constructed 
in Nadarzyce, in the Jastrowie municipality, which, apart from 
its main retention function, will also be used for recreational 
purposes. The construction of the reservoir will be possible 
thanks to co-financing of PLN 330,517. The Lipka municipality 
obtained PLN 143,758 for the construction of a small retention 
earth water reservoir in Białobłocie.

In Chludów near Poznan located in the Suchy Las municipa-
lity, with the participation of EU funds in the amount of PLN 
485,513, conservation of the “Balaton” water reservoir will 
be carried out. 
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Support for operations such as “Water Resources Management” is not the only possibility of benefiting from financial assistance for investments related to retention. 
Municipalities could also apply for funds for the purpose under the LEADER initiative. We are talking about municipalities belonging to local action groups that took into 
account the needs related to the regulation of water relations in their community-led local development strategies. An example of such a strategy is a document developed by 
the LAG Gościnna Wielkopolska based in Pępowo.
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Kobierno as the new capital of Polish leatherwork?

In July 2024, with full support from European funds, four workshop meetings were held for members of the Farmers’ 
Wives' Association in Kobierno in the Krotoszyn municipality as part of the National Rural Network. The ladies lear-
ned a wealth of leather-making techniques and intend to use their knowledge to promote their little homeland by 
producing small accessories made of boar skin.

The local government of the Wielkopolska Region, in coope-
ration with the Town and Municipality of Krotoszyn, has ta-
ken a real initiative to protect the disappearing profession of 
leather-making. Where did the idea to support the  type of 
craft come from? The idea was born during one of the visits 
of the delegation of the Wielkopolska Region to Japan, it was 
led by the Deputy Marshal Krzysztof Grabowski.

- Despite the great geographical distance, Poland and Japan 
have a lot in common. One of the significant problems in the Far 
Eastern country is the excessive population of wild boars, which 
increasingly pose a threat to inhabitants. We are experience a 
similar problem in our country. By regulating the wild boar po-
pulation through an appropriate hunting policy, on the one 
hand, we provide an attractive raw material for the gastronomy 
industry, and on the other hand, there remains the issue of waste 
management in the form of wild boar skin. In the Japanese city 
of Miosato, we observed good practice implemented by women 
associated with the organization corresponding to our farmers’ 
wives’ associations. The ladies have been trained in leatherwork 
and make beautiful haberdashery items from properly tanned 
wild boar skins, says the Deputy Marshal Grabowski. 

The initiative to start haberdashery production from wild boar 
skin in our region came from the then head of the town and 
municipality of Krotoszyn, president of the LAG Okno Połu-

dniowa Wielkopolska, Franciszek Marszałek, whose involve-
ment led to the signing of a cooperation agreement between 
Krotoszyn and Okinoshima a few years ago. In Tomnice, in the 
Krotoszyn municipality, the company LAS Kalisz operates, it 
deals mainly with game meat processing and the promotion 
of game in our country. The company, as a partner of the 
project co-financed by the NRN, has undertaken to provide 
free of charge tanned wild boar skin with appropriate para-
meters enabling the production of leather goods. Katarzyna 
Pokszan from Łódź, the only master leatherworker in Poland 
with appropriate didactic education enabling the implemen-
tation of professional training, was invited to cooperate in the 
implementation of the project. 

The project “Activation of the inhabitants of the Krotoszyn 
poviat towards taking up business activities in the field of 
leatherwork”, financed entirely from European Union funds 
under the NRN, is the result of a letter of intent signed in April 
2024 between the Government of the Wielkopolska Region, 
the Town and Municipality of Krotoszyn, the Kobierno Farmers’ 
Wives’ Association and the company LAS Kalisz. The project 
implementation enabled five women from the Association in 
Kobierno to take their first steps in leather-making, they intend 
to develop their new passion and turn it into their personal 
professional success, but also to ensure attractive promotion 
of their small homeland and the entire region.

NRN PARTNERS
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Practical classes took place at two weekends in July at the Village Cultural Centre in Kobierno, a facility co-financed by the Rural Development Programme.
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INITIATIVES

The local government takes care not to waste 
food
PLN 4 million from the budget of the Wielkopolska Regional 
Government has so far been allocated to reduce food waste 
in our region. All thanks to the programme to reduce food 
waste and losses in the Wielkopolska Region, it has been 
implemented since 2021.

Statistical data shows that food waste is a widely known pro-
blem, but it still remains a niche issue that is not effectively 
combated. The Federation of Polish Food Banks has published 
the “Don't Waste Food 2023” report as part of the Food Waste 
Rationalization and Reduction Programme (PROM). It shows 
that 4.8 million tons of food are wasted annually in Poland, 
consumers are responsible for throwing away 60 percent of 
the food. About 10 percent wasted food is due to the inha-
bitants of the Wielkopolska Region, it translates into approxi-
mately 500,000 tons per year. 

The local government of the Wielkopolska Region had noticed 
the problem of food waste and losses much earlier, because 
the fight against food waste was included in the “Develop-
ment Strategy of the Wielkopolska Region until 2030”, as ad-
opted in January 2020. 

- We have launched grant competitions, both for municipalities 
and non-governmental organizations. For four years, we have 
been supporting the transport and storage of food at risk of be-
ing wasted, the creation of food sharing points, the purchase of 
small mobile workshop kitchens and the launch of food waste 
reduction centres and food aid - says Krzysztof Grabowski, the 
Deputy Marshal of the Wielkopolska Region.

You can share food, for example in food sharing points. They 
are special points where people leave food fit for consumption 
for people who want it.

Thanks to the financial support of the Wielkopolska Region 
Government in 2021, 6 food sharing points have been esta-
blished in the Wielkopolska Region, other 14 in 2022, and 
other 7 in 2023. Plans for 2024 include the creation of two 
food sharing points: in Mikstat (Ostrzeszów poviat) and Po-
biedziska (Poznan poviat).

Since the beginning of the programme, the Wielkopolska 
Regional Government has allocated more than PLN 600,000 
to co-finance the creation of food sharing points. The level of 
financial aid is a maximum of 80% of the incurred and docu-
mented eligible costs included in the application for funding, 
but not less than PLN 5,000 and not more than PLN 25,000.00 
for a single project. 

Food sharing points opened thanks to the support from the budget 
of the Wielkopolska Region

municipality town/village location

Chodzież Chodzież W. Reymonta 12

Budzyń Budzyń Lipowa 1

Trzcianka Trzcianka Orzeszkowej 2

Czerniejewo Czerniejewo Pl. Kpt. Pawła Cymsa

Witkowo Witkowo Gnieźnieńska 4

Jarocin Jarocin Wrocławska 39

Kępno Kępno Ogrodowa 7

Sulmierzyce Sulmierzyce Strzelecka 10

Zduny Zduny Rynek 2

Leszno Leszno - Centrum Niepodległości 27c

Leszno Leszno - Śródmieście Towarowa 10

Rogoźno Rogoźno Kościuszki 41

Oborniki Oborniki Droga Leśna 60

Wyrzysk Wyrzysk Targowisko 3

Swarzędz Swarzędz

Poznańska 25

Zamkowa 32

Mielżyńskiego 3a

Luboń Luboń Źródlana 1

Dopiewo Dopiewo Konarzewska 12

Kostrzyn Kostrzyn Braci Drzewieckich 1

Stęszew Stęszew Poznańska 11

Rawicz Rawicz Ignacego Buszy 5

Słupca Słupca Plac Parysa 9

Szamotuły

Szamotuły Franciszkańska 5

Pamiątkowo Sportowa 23

Otorowo Łąkowa 3

Wągrowiec Wągrowiec Kościuszki 15a

Poznań Poznań Grunwaldzka 377

Pobiedziska Pobiedziska Wł. Jagiełły 41

Mikstat Mikstat Chopina 1
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OTHER PROGRAMMES

The Wielkopolska countryside is becoming more 
beautiful not only thanks to EU funds
The Wielkopolska Regional Assembly adopted a resolution on co-financing 192 projects as part of the 14th edition of 
the More Beautiful Wielkopolska Countryside competition. It is the flagship competition of the Wielkopolska Rural 
Renewal aimed at supporting villages. The Wielkopolska Rural Renewal Programme, financed entirely from the re-
gion's own funds, has been implemented since April 2013, even though the first funds for co-financing village initia-
tives were allocated in the regional budget as early as in 2009.

- For 11 years we have been implementing the Wielkopolska Rural 
Renewal programme, it is used by municipalities for the bene-
fit of their village administrations. Such competitions as “More 
Beautiful Wielkopolska Countryside" and "Rural Renewal as a 
Chance for Active Villages" are addressed to them. Specific funds 

also go to non-governmental organizations as part of the “Our 
countryside, our common cause” competition. We are also trying 
to appreciate people who are active in their local communities, 
awarding them in the “Active Wielkopolska Countryside”com-
petition - emphasizes Deputy Marshal Krzysztof Grabowski.
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Lisków, Koźlątków and Zakrzew are village administrations in the Lisków municipality in the Kalisz poviat that this year benefited from support as part of the “More Beautiful 
Wielkopolska Countryside” competition”

The village administrations of Górka and Sroki in the Kobylin municipality in the Krotoszyn poviat received a total of PLN 140,000 as part of co-financing for tasks submitted to 
the “More Beautiful Wielkopolska Countryside” competition in 2024.
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OTHER PROGRAMMES

The Wielkopolska Regional Government has so far allocated 
approximately PLN 60 million for the implementation of re-
gional village renewal, it enabled the implementation of more 
than 2,500 projects throughout the region. To the amount, 
one must add the funds contracted for the year as part of 
the “More Beautiful Wielkopolska Countryside” competition, 
i.e. as much as PLN 11.3 million. At the end of May 2024, the 
Wielkopolska Regional Assembly decided to select projects 
for co-financing as part of the 14th edition of the important 

project. Funds were awarded to 192 local initiatives. The ma-
ximum grant amount for one project is PLN 70,000. Funded 
tasks must be completed no later than November 15, 2024.

It is worth emphasizing that interest in the Wielkopolska Rural 
Renewal programme is growing year by year, as shown in the 
chart below, taking into account the number of villages - par-
ticipants of the currently implemented 2020+ Programme.
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The village administrations of Junno and Biskupice in the Grodziec municipality in Konin poviat obtained funds for a total amount of PLN 124,000.
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CULINARY ZONE

Goose blood soup and baked duck legs with 
pampuchkas and fried beetroots
On Saturday, July 13, 2024, the 23rd provincial final of the “Our Culinary Heritage - Tastes of the Regions” compe-
tition took place in Wijewo, Leszno Poviat. The competition was organized by the Marshal Office of the Wielkopol-
ska Region and the Polish Chamber of Regional and Local Products in cooperation with the Wijewo Commune. You 
are invited to read the recipe for the dish that took third place in the provincial final of the 23rd edition of the “Our 
Culinary Heritage - Tastes of the Regions” competition. The author of the delicious dish is the Farmers’ Wives’ Asso-
ciation in Wijewo.

HOW TO MAKE IT:

Cook the duck with vegetables and spices. After cooking the 
broth, peel the meat and chop it. Add chopped meat, dried 
fruit and fruit compote to the broth. Pour in the mixed duck 
blood with vinegar.

Wash the thighs and dry them with a towel, cover them with 
the spice mixture and pour oil over them. Marinate for 2-3 
days so that the flavours penetrate well. Fry the thighs on both 
sides in a pan, then simmer covered until soft. The resulting 
sauce will be a perfect addition to steamed yeast dumplings. 

Prepare the leaven from yeast, sugar and milk - place the 
yeast in a bowl, add 2 tablespoons of flour, sugar and ½ cup 
of milk, mix until there are no lumps. Cover the vessel with 
the solution with a cloth and set aside in a warm place for 15 
minutes. Pour 500 g of flour into a large bowl, add a pinch of 
salt and add the eggs. Pour ½ cup of milk and add 3 table-
spoons of melted butter. Finally, add the bubbling solution, 
mix all the ingredients with a tablespoon and form dough. 

Steamed yeast dumplings need about 15 minutes to rise co-
vered. Steam yeast dumplings for about 10 minutes. 

Wash, cook and grate the beets. Boil all the ingredients for 
the brine together, then strain through a sieve and pour the 
hot brine over the beets, leaving for 24 hours. Melt three ta-
blespoons of butter in a pan, add flour and prepare a light 
roux, add beets and fry for 3-4 minutes. 

GOOSE BLOOD SOUP (INGREDIENTS):
•	 Duck – 1 kg
•	 Water – 5 l
•	 Carrots – 2 
•	 Celery – 1 
•	 Leak – 1 
•	 Parsley – 1
•	 Bay leaf – 4
•	 Allspice – 4 seeds 
•	 Vinegar – 1 tablespoon
•	 Marjoram – 1 tablespoon 
•	 Salt – 1 teaspoon
•	 Pepper – ½ teaspoon
•	 Sugar – 1 teaspoon
•	 Dried fruit (apples, plums)
•	 Fruit compote - sweet cherries and sour cherries with pits 
 
BAKED DUCK LEGS (INGREDIENTS):
•	 Duck legs – 6 
•	 ½ teaspoon each of salt, pepper and vegeta, 

1 teaspoon of marjoram, 

•	 Onion – 1 
•	 Garlic – 2 cloves 

STEAMED YEAST DUMPLINGS (INGREDIENTS):
•	 Wheat flour – 500 g
•	 Warm milk  – 250 ml
•	 Melted butter – 3 tablespoons
•	 Eggs – 2
•	 Yeast – 30 g
•	 Pinch of salt  
 
FRIED BEETROOTS (INGREDIENTS):
•	 Beetroots – 2,5 kg.
•	 Water – 2 glasses
•	 Vinegar and sugar – ¾ cup each
•	 Onion– 1
•	 Garlic – 2 cloves
•	 Bay leaves – 2 
•	 Pepper – 2 grains 
•	 1 teaspoon of salt and marjoram
•	 1 tablespoon of horseradish
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 „Średzka wąskotorówka w Śnieciskach”, autor: Krzysztof Kubiak, zdjęcie wykonane w miejscowości Śnieciska w gminie Zaniemyśl (powiat średzki).

„An inseparable bond with nature”, author: Robert Cierniak, photo taken in the town of Złotów, 
awarded 1st place in the category “How the people of Wielkopolska Region care about tradition”

 „Before Departure", author: Piotr Tomasz Mańczak, photo taken in Bobulczyn,  Ostroróg Munici-
pality, Szamotuły poviat, awarded 1st place in the “Wielkopolska village up close” category”.

PHOTO ZONE
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