FEMINIZING OF THE MIGRATIONS. INTEGRATION IN THE DIVERSITY

Organization Intervener and Details of Contact:
Organization: Business and Professional Women Buenos Aires Club
E-mail: bpwbuenosairesclub@gmail.com

Web: http: // www.bpwbuenosaires.org

Objectives

» Promote the insertion and adjustment of young women in Bs As Argentine with ages understood
between the 18 and 35 years, across the generation of a personal project from his community,
producing and commercializing chocolates, bearing in mind:

- The purchase of skills for his autonomy and empowerment across courses and activities that
allow them to recognize and to develop his potentials.

- The promotion of activities that strengthen his aptitudes to relate to the community. Generating
links and supporting them.

» To establish channels of women's participation migrants across the creation of different networks of
support that help to attack the problematic social ones who afflict them, contributing a space of dialog
and exchange of useful information for immigrant young women in situation of vulnerability.

Description of the Project and Components

The Program there will realize a personalized task of insertion labor partner of young immigrant women
in the City of Buenos Aires. It will be directed to immigrant women ( between 18 and 35 years) that present
special difficulties for labor integration. It will developed of individualized and professional form.



The project based on the area of the education, the equality on the access to the services and resources
of the community and the treatment to vulnerable groups. The equality and equity of kind will be born in mind
as essential base for the social integration, the safety of the woman and the elimination of any form of
discrimination for those immigrant sessions in our country.

The priorities tend that the immigrant resident woman could join socially and labor, this way to improve
his quality of life and to facilitate his adjustment to him. Every immigrant young woman will be a beneficiary
of a Scholarship of study in a School of Chocolate of Argentine.

Training

Besides the kitchen classes of chocolate, the young women will take part of an individualized training of that
they will take advantage for personal benefit. The intention is that they could obtain tools and resources that
improve his current situation.

An interaction will be generated between members of the local Community, members of BPW and young
immigrants that it will enrich the individual, familiar and social relations of each one of them.

Duration

Every young woman will be present at the school mentioned previously during 4 intensive classes of 6 hours
each one up to finishing the corresponding course with the hourly load established by the own school of kitchen
receiving Chocolatier’s title, which will allow them the access to a labor source. The offered Training includes
the utilization of materials provided by Alba’s Chocolates and the provision of caps, aprons and gloves of work.

Process

The methodology is based on the importance of listening brings over of the needs of the refugee ones and
migrants, to offer to them a space of containment that allows them at the same time to improve his status with
the purchase of skills in a trade with rapid labor exit.

Program of training

The first day:

Theoretical: Beginning of the undertaking. Tools.
Way of the cocoa up to the chocolate.
Degustation of different textures and flavors.
Practical:

Moderated.

Candies and palettes.

Chocolate creamy and dry landfills.

Stuffed tablets with solid, creams and pastas.

The second day:

Theoretical: Profile of the product to offering. Our brand.



Practical: bathed Fruits and drops.
Fresh and bathed fruits.

Petit fours.

Alpine tablets or Bariloche.

Chocolate in branch.

Third day:

Theoretical: Where to offer our products. Packaging.

Practical: hollow Figures: chocolate boxes, baskets, hearts, eggs of Easter.
Filigrane and print of leaves.

Delicacies: little bananas, cabsha, morsels of mint. Chocolate Cerizet, bathed cherry

Fourth day:

Theoretical: Costs. Types of clients of the chocolate.
Practical: Ganaches and his variants.

Truffles.

Roll of fruits.

Colored chocolate.

Collaboration and Accompaniment

The program has as aim call for the Embassies of the countries that they have to see with the production of the
cocoa in the world.

In the first instance we possess the support of ACNUR, the Foundation Catholic Commission Argentina of
Migrations (FCCAM) and YMCA.

For training we possess the support of the Alba Contrera’s School of Chocolates, directed by our BPW's
members Buenos Aires Alba Contreras.
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