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Nedeljsko popoldne bomo nadaljevali v 
veselem druženju ob zvokih ansambla ŠUS. 
 

     
 

On Sunday afternoon we will enjoy in the 
traditional slovenian music by the local band 
Šus. 
 
BOGAT SREČELOV! 
 
 

 

 
Informacije:  
TD Tuhinjska dolina tel. 041 633 779, 

 www.td-tuhinjskadolina.si 
 

 
 
 
 

 

                                              

14. ETNOLOŠKA PRIREDITEV 
14. ETHNOLOGIC EVENT 
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24. in 25. avgust 2019 
 

pri Termah Snovik 
     OBČINA KAMNIK               

    
 

http://www.td-tuhinjskadolina.si/


 

SOBOTA, 24. AVGUST 2019 
 

Delavnice pekovskih izdelkov  
Pri vhodu v Terme Snovik od 10.00 do 13.00 ure 

 
Pohod in ogled ostankov mlinov ob potoku Snovišek 
Zbirno mesto recepcija Term Snovik, od 14.00 do 15.30 ure 
 
 

Komedija SLIKAR NA VASI - KUD Ivan Cankar Šmartno 
v Tuhinju  
Mobilni prireditveni prostor, od 19.30 do 21.00 ure  

 
 
 

SATURDAY, AUGUST 24.TH 2019 

 

Workshops of baked goods  

Entrance to Terme Snovik, from 10.00 am  to 1.00 pm 

Hike and tour of the mill remains along the Snovišek stream  

Meeting point reception Terme Snovik, from 2.00  pm to 3.30 pm 

Comedy Slikar na vasi - KUD Ivan Cankar  

Tent in front of Terme Snovik, from 7.30 pm to 9.00 pm                       

          

   

          
 

 
 

 

NEDELJA, 25. AVGUST 2019  
 

Mobilni prireditveni prostor, od 15.00 ure dalje 

 
Osrednja tema bo predstavitev mlinov v Tuhinjski dolini, 
mletje žita in delo mlinarja. 
 
Obiskovalci si bodo lahko: 

 ogledali pot od zrna do moke in njenih izdelkov, 

 preizkusili v prepoznavanju različnih vrst žita, 

 kupili pekovske izdelke in domače izdelke lokalnih 

ponudnikov. 

SUNDAY, AUGUST 25.TH 2019  
 
Tent in front of Terme Snovik, at 3 pm 
             
The main topic will be the presentation of the mills in Tuhinj Valley, 
the grinding of grain and the work of the miller. 
 
Visitors will be able to: 

 view the path from grain to flour and its products, 

 test themselves in identifying different types of cereals, 

 purchase bakery products and products from local vendors. 

 


