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Ing. Dana Stastna

Dana Stastna uz jako mala holka pomahala vafit. Po mamince ji zGstala kuchatka ,Normy teplych jidel” s poznamkami
k pfipravovanym pokrmum, ze které ¢erpa dodnes. Tatinek je jako naruzivy myslivec zasoboval zvéfinou a riznymi ry-
barskymi ulovky kamaradu. Pozdéji vafila zdravé a s laskou pro svoji rodinu. Jako veselou pfihodu domaciho vareni si
vzpomina na vtipnou otazku svych dvou syna, kdyz je volala k jidlu:,Maminko, bude to dobré nebo zdravé?”

Vzdy si intuitivné uvédomovala obrovsky vyznam jidla pro nase zdravi a pohodu. Studovala ekonomiku zemédélstvi
a soubézné ucitelstvi. Nastoupila jako ucitelka na Integrovanou stfedni skolu, ktera byla zamérena predevsim na verej-
né stravovani a pozdeji jako zastupce pro odbornou praxi spolupracovala s restauracemi, kde vykonavali studenti praxi.

V roce 2005 se Dana Stastna osamostatnila a zaméfila pfedevsim na zpracovavani projektl s cilem ziskavat prosttedky
z fondu EU urcenych na vzdélavani a zaméstnavani osob. V této dobé také studovala Skolu pfirodni lécby pani doktorky
Soni Hajkové, ktera ji velmi ovlivnila a posunula na vyssi uroven jeji uvazovani o zdravém jidle.

V roce 2009 pozadala o financni podporu nové zalozeného sociadlniho podniku Kruh zdravi a alternativni jidelna byla
dne 1.5.2011 slavnhostné oteviena. Kruh zdravi predstavuje nejen zdravé jidlo, ale také zdravé vztahy pfi praci a zdravou
komunikaci uvnitf i vné kruhu. Pro verfejnost pofradaji workshopy, ochutnavky a seminare, na kterych se snazi predavat
své zku$enosti s vafenim a pe¢enim.V Kruhu zdravi ochutnejte Zitny kvaskovy chléb se zna¢kou ZELEZNE HORY regio-
nalni produkt a novinku,Nas celozrnny zavin“, certifikovany v roce 2021.

Neni a nebylo to vzdy uplné jednoduché, ale stale ji prace naplnuje, bavi a tési. Spolecny cil Kruhu zdravi: vyvazena,
sezonni, chutna, zdrava strava z lokalni produkce a k tomu vstricné, milé a pohodové prostredi.

Ezgm}ow alov and fa@ /@ao/a/&. ..

Dana Stastna already helped to cook as a little girl. She inherited the cookbook “Standards of Hot Meals” from her mo-
ther and has been using it since and her father supplied them with a game and fish as an enthusiastic hunter and fis-
herman. Later Dana started to cook healthily and with love for her family. As a funny story about her home cooking, she
remembers a question of her two sons when she called them to eat:,Mom, will it be good or healthy?”

She has always intuitively realized the huge impact of food on our health and well-being. She studied agricultural eco-
nomics and at the same time teaching. She started as a teacher at the Integrated Secondary School, which was focused
mainly on public catering and later as a representative for professional practice of students.

In 2005 Dana Stastna became independent and focused mainly on projects with theaim of obtaining funds from the EU
intended for education and employment of people. During this time, she also studied at the School of Natural Treatment
of Dr Sona Hajkova, which greatly influenced her and moved to a higher level of her thinking about healthy dining.

In 2009 she applied for financial support for the newly established social enterprise the Circle of Health and the alterna-
tive diner which was ceremoniously opened on 1 May 2011. The Circle of Health represents not only healthy food but
also healthy relationships of work and communication. The company organizes workshops, tastings and seminars for
the public, at which they try to show their experience with cooking and baking. In the Circle of Health; you have to taste
a rye sourdough bread or, the whole grain apple strudel. Both are certified as the Iron Mountains regional product.

The aim of the Circle of Health is balanced, healthy, seasonal and tasty local production enjoyed in calm and happy en-
vironment.
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