ESG Day Finland 12th November 2016
ESG Day takes place every year, at the first Saturday in a full November week. The program of
this year’s ESG day is prepared by a scouts from Finland. ESG Day’s goal is to experience other
nations program and to have a better understanding of YMCA Europe.
This day includes:







Discussion and videos: Information about Finland and Finnish Scouting
Different games
Cooking Finnish delicacies
Reflection
Internationality: Postcard
Scout Spirit: Circle of Fellowship

Information about Finland and Finnish Scouting
You will need a laptop/computer and internet connection to watch Youtube clips.
Finnish Scouting
Watch this clip about Finnish scouting. First clip is from a Finnish winter camp. Second one is from a
summer camp
1. https://www.youtube.com/watch?v=ak8PBtAUmbY
2. https://www.youtube.com/watch?v=Jbdmj5PRYe4
After watching these clips, discuss how is it different to your scouting and what is similar? What
looked fun? Maybe there was something you could do on your scout camps. Discuss what you usually
do on your scout camps, what is a special thing you do in your country?
What camp was the best you have been and why? Which camp wasn’t so nice? Describe your dream
camp, what kind of program and activities? Where would it be held? Write down ideas and write
some of them also later to the postcard (see at the end part internationality: postcard)
Finland
What are the first things that come to your mind about Finland?
After discussing watch this short clip: https://www.youtube.com/watch?v=QarA2Q8y70o
Did you know the things beforehand? Hope you learned something new!
Then finally learn how to introduce yourself in Finnish in 3 minutes by watching this clip:
https://www.youtube.com/watch?v=h_0vYxE_KmA

Games
1. Water in your shoe/Vettä kengässä (indoor game)
Participants are divided into two groups with the same number of people. Another group goes a bit far away of
the other group so that they can’t hear the group, they can also go to another room. When they are away from
the other group, they need to choose a pair from the other group.
Then the other group (who didn’t choose the pairs) go individually visit the other group. He or she can ask one
person at a time that: “Are you my pair?” If it wasn’t the right pair, this person will say: “No, you have water in
your shoe” and then you need to jump away with only one leg. When you finally find the right pair, he or she
needs to answer: “Yes, you found me” and then this person will leave the game. But he or she can’t tell the
other group member’s whose pair he or she was. And the group who didn’t choose the pairs, will stay on their
place until everyone has found their pair. After this you will switch the groups and then the other group can
decide on pairs and so the game begins again.

2. Oopuli taipuli (song game)
Some of you are already familiar with this game, we have played it in couple of ESG Leadership
Training and Seminar’s.
Oopuli taipuli taspuli taipuli,
taapuli too :.
.:O Serafiina, o Sierra amba,
o Serafiina Sierra amba, amba, amba... :.

Participants are again divided into two equal groups. Then the first group starts to sing this song.
When they have finished, they will keep repeating “amba, amba, amba” part, until it is their turn
again. When the other group finishes the song and sings “amba, amba”, it is your group turn to start
the song again. Every time you start the song again you need to be louder and louder, you try to be
louder than the other group. You can continue the song about 5 or more times, until you can’t sing
any louder.
3. Are you afraid of the Scotsman? /Hameet korviin skotti (outdoor game, don’t play with small
children)
In this game at first one person is the Tag/Scotsman. You draw/make two lines from which you need
to run to the other without getting caught by the Tag. The Tag/Scotsman shouts: “Who is afraid of the
Scotsman?” and then everybody starts to run to the other line. The Tag tries to catch the players.
When he or she catches someone, he or she needs to lift them up to the air so that their feet don’t
touch the ground and shout: “Lift your skirt up to the ears”. The person who has been caught can try
to get away but don’t kick/hurt the Tag. When the Tag is successful the caught ones becomes also
Tags/Scotsmen and start to catch people. You always need to shout “Who is afraid of the Scotsman”
and then people can run. The Game is finished when everyone is Scotsmen.

4. A pot of tar/Tervapata (ourdoor game, suitable for everyone)
You draw a big circle to the ground and then all players make a half a circle to the big circle. That half
circle is their own place (but it can
change during the game). Make also
a small circle in the middle of the
bigger one, that place is the pot of
tar. You choose one person to be a
picker. You need a stick or
something similar for the picker.

Make a circle like in this picture:

The picker walks behind the players around the circle so that the players can’t see what the picker is
doing behind their back. Then the picker drops the stick to the ground behind the player the picker
chooses. Then these two players start to run the opposite ways, the picker clockwise and the other
player counter-clockwise. They try to be faster than the other, the goal is to get to the free spot. Who
is there first gets to stay there and the slower one becomes the picker or stays as the picker.
If you look behind and the picker is then behind you, you need to go to the middle of the circle. You
also need to go there if the picker dropped the stick and went around the whole circle and this person
didn’t notice it. Then someone can save you by going around you two or three times. Meanwhile the
picker can leave you the stick and start to run and try to get your place. So you need to be careful not
to lose your spot.
You can make it more challenging by taking two sticks to the game. There is no definite end to this
game, you can play it as long as you want to.

Cooking
Here is introduced two traditional Finnish delicacies. Salty one - Karelian pies are originally from
region called Karelia, in the south-east part of Finland. Karelian pies are easy food and you can get
them almost from every grocery store in Finland. They are good with almost anything; the simplest
way to eat them is with just butter. Cinnamon rolls are a delicious and common treat. You can get it
usually in Finnish cafés and grocery stores. It is best to eat it warm and with a glass of milk, like the
Finns.
You can cook either one of these receipts. If you can spend more time than about two hours, you can
try them both.

Salty
KARJALANPIIRAKAT - KARELIAN PIES

Ingredients:

● 1 decilitre water
● ½ – 1 tsp salt
● 2½ decilitre rye flour
Rice filling:

● 2,5 decilitre water
● 1 litre milk
● 2,5 decilitre rice
● 1 tsp salt
Egg butter:

● hard boiled eggs
● butter
Rinse the rice and place it in boiling water. Simmer until most of the water is absorbed.Add the milk, lower the heat to a
minimum, and partially cover the pot. Simmer until the milk has been absorbed and the rice has turned into a thick
porridge. Season with salt and leave to cool.
Add the flour and salt to the water and mix into a solid, compact dough. Form the dough into a strip and divide into 12
pieces. Roll the pieces into flat thin ovals. Spread some filling on each oval. Then fold the sides towards the center, pinching
and making neat pleats along the edge.
Bake at 300 ºC for about 10 minutes.
Brush them well with melted butter or a butter and water mixture.
Place the pasties, separated with baking paper, in a bowl and cover with a towel to soften the crusts.
Serve warm with butter or egg butter which is made by mixing equal parts of butter, (cottage cheese) and chopped hardboiled egg.
Introduction video: https://www.youtube.com/watch?v=ojr2Wx6AUq4

Sweet
KORVAPUUSTI – FINNISH CINNAMON ROLLS

makes around 30 rolls

Ingredients:

●

5 dl (2 cups + 2 tbsp) lukewarm milk (preferably whole milk)

●

50 g fresh yeast (or alternatively 16 g / 1 tbsp + 2 tsp instant active dry yeast)

●

180 g (2 dl; ¾ cup + 2 tbsp) granulated sugar

●

1 ½ tsp fine sea salt

●

1 tbsp + 1 tsp ground cardamom (preferably freshly ground)

●

1 egg

●

about 1 kg (15 dl; 6 ½ cups) bread flour

●

170 g (1 ½ sticks) unsalted butter, at room temperature

for the filling

●

150 g (1 ⅓ sticks) soft butter

●

6 tbsp granulated sugar

●

1 tbsp + 2 tsp cinnamon

for the egg wash

●

1 egg

●

pearl sugar, to sprinkle

To make the dough

In a large mixing bowl (you can make the dough by hand, like me, or in a stand mixer), combine the lukewarm milk and
crumbled yeast. [If using instant active dry yeast, skip this step. Combine the yeast with some flour and add to the warm,
42°C / 108°F, milk mixture before adding the rest of the flour.] Stir with a spoon until the yeast is completely dissolved. Add
sugar, salt, cardamom, and egg and mix until combined. Gradually add about two thirds of the flour and knead. Add butter
and knead until well combined. Continue to knead the dough, and gradually add just enough flour so the dough comes
clean off the sides of the bowl and doesn't stick to your hand.

Don't overwork the dough or you'll end up with hard rolls, not soft as we want them to be. Shape into a ball and cover with
a clean kitchen towel. Let the dough rise in a warm, draft-free place for about 1 hour, or until double in size.

Meanwhile, mix together the butter, sugar, and cinnamon for the filling. Set aside.

To shape and bake the rolls

Introduction video: https://www.youtube.com/watch?v=xdu9iZuCiJE

Line four baking sheets with parchment paper.

Punch down the dough and divide into two equally sized portions. Lightly dust a clean work surface with flour. Roll out the
first portion of dough into a large, about 60-by-40-centimeter / 23-by-16-inch rectangle. Spread half of the filling evenly on
top. Beginning with the long side, roll the dough into a tight tube shape, seam side down. Cut into 15 cylinders and press
each point tightly into the center with your index finger.

Place the shaped cinnamon rolls on the baking sheets, spacing them about 5 cm / 2" apart. Cover with a clean kitchen
towel and let rise for further 30 minutes, or until they're double in size. Repeat with the second batch.

Meanwhile, preheat the oven to 225°C (435°F).

For the egg wash, lightly whisk the egg. Before baking, brush each roll with the egg wash and sprinkle generously with
pearl sugar. Bake the rolls on the middle rack for 10 – 15 minutes, or until golden to dark brown in color. When the rolls are
done, the bottoms will most probably be dark brown in color; this is totally normal and typical for Nordic cardamom-spiced
sweetbread. Repeat with the other sheets of rolls.

The cinnamon rolls are best eaten while still slightly warm or on the same day. However, you can freeze them once baked
and warm them up when ready to serve.

Reflection
You need: postcards or little objects (key rings, magnets, toys etc.) Sit in a circle. Put the postcards or objects in
the middle. Everyone in the group picks one postcard or object that reflects the day. It can be something that
describes your feelings that day, something that happened during the day and made you happy/sad or
something you would like to see more next day. Then discuss why everyone chose the item they chose.

Internationality: Postcard
Write and send a postcard (buy or make one) after baking and playing. You can write down ideas of your dream
camp and how did the ESG Day go. Remember also to write who was part of it, your local group and country.

Send it to:
Hanna Koskela
Rasinkatu 10 D 87
01360 Vantaa
Suomi - Finland

Scout spirit: Circle of fellowship (3 min)
Most of the Finnish scout groups end their weekly meetings, camp fires and camps by making the circle, singing
and messaging. Make the circle, close your eyes. Give first your right hand to your friend on your left side and
then the left hand to the friend on your right side. So you cross your arms and the left one is on the top. Close
your eyes, pick up and appropriate song and let a message do through all the circle. Message may be a gentle
handshake for the next friend in the circle. At the end you rise your hands up and down and say out loud this:
Hyvää yötä, onni myötä, kiitos tästä päivästä, se oli kiva!
In English: Good Night with luck, thank you for the day, it was fun!

Autumn greetings from Finland!

If you have questions about the ESG Day, please contact Hanna by email (hannakoskela@hotmail.fi), the ESG
ExComm member from Finland.

