
                                    
 
 

Experiential Learning in historical sites and museums  
Practices 

 

Title: Slyninkos Water Mill 
 

 
Overview:   
 
Slyninkos Water Mill – is a unique engineering heritage of more than three centuries with the authentic 

equipment. Mill is certainly worth to be seen. Mill is filled and equipped with necessary equipment: 

mills, stone, millstones, rolling machines, old wooden circle to lift the flour bags and other. In Slyninkos 

water mill it is stored an old nineteenth century rolling machine from Switzerland, with the rollers from 

porcelain. It is the only one rolling machine from porcelain in Lithuania. The millstones currently are 

powered by electricity, but in the near future it is planned to restore the water turbines and restore the 

ruined part of the mill from the side river Nikaja. 

 

 
Activities:   
 
The activity starts inside the historical site. The hostess invites the visitors. Visitors are listening the 

history of the traditions, the history of local events. Everything is related with the work of the water mill. 

After that visitors are listening about the tradition of baking homemade bread. Then visitors start the 

activity of baking homemade bread. When the bread is being formatted and put in to ancient kiln, 

visitors are moving to water mill facilities, where they can know more about the water mill. Visitors are 

kindly invited to listen to the unique stories of the mill and become more familiar with the process of 

grinding grain, to take a tour of the mill, visiting all three floors. There is also an interesting attraction- 

visitors are being weighed with ancient weights, which are used to weigh bags of flour. After the tour 

through the water mill visitors are invited back to the hostess to see the baked bread and to taste the 

culinary heritage dishes. 

 

 

 



Objectives: 

 

 To cherish the old traditions. 

 To discover the history through the contact with the participation to the activity. 

 To expand communication ability of the participants. 

 To give the visitors the possibility of living an experience of the territory. 

 

Expected results: 

 

 Understanding history of the area through experiences personally gained.  

 Spreading history by authentic and traditional techniques. 

 Understanding the Culinary heritage of the area through experiences 

 

Skills needed by the staff involved in the practice: 

 

 Being flexible, practical, creative. 

 Organizational competences. 

 Competences deriving from studies within history of culture, traditions, heritage. 

 Culinary competences: culinary heritage. 

 

 

Partner who has identified/written the good practice: Zarasai district municipality, Lithuania 
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