Kulinarais marsruts
»Livonijas garsa“

,«-3.

MarSruts “Baltijas celS” ir izveidots par godu unikalai
akcijai 1989. gada 23. augusta, kad triju valstu iedzivo-
taji sadevas rokas apméram 600 km gara dalibnieku
kédé un savienoja valstu galvaspilsétas - Vilnu, Rigu un
Tallinu. Vésturiski Sis cel|S izmantots un bijis zinams jau
14. - 15. gadsimta un pat agrak.

Saja regiona graudaugu édieniem ir sena vésture, daudz-
viet cep gardu rudzu ierauga rupjmaizi, Vid-

zemes pusé nogarsojiet to kopa ar

kanepju staku. MieZus cep karasas,

vara grabu un bukstinputra. No

kvieSu miltiem cep Gdensklingerus

ar kimeném. Graudu celam var

izsekot zemnieku saimniecibas

un atjaunotas véjdzirnavas.

Vasaras saulgriezos daudzviet

gatavo Janu sieru, ik dienas pie-

dava ari citus gardus sierus no

govs un kazas piena. lecienttas

dazadi gatavotas upju un ezeru

zivis, vietéjo majlopu un majput-

nu édieni, armT medijumi, aizdartti

ar gardam mércém. Dzlvas uguns

domi suligam cepetim vai karstai zupai

piedkir jauku smarZu. Piedevas - saknes un
zalumi, pupas, zirni un sénes. Zupam un salatiem
pievieno savvalas augus: skabenes, pienenu, garsu un jauno
natru lapinas.

Palutiniet sevi ar svaigu medu, speka piragiem, platsmai-
zém, klingeriem, saldédienu no rudzu maizes, medus ko-
kam un piparkakam. Piedavajuma atradisiet gan vienkarsSus
tradicionalos &dienus, gan romantiskus mielastus pilis un
muizas, gan Tpasu bruninieku mielastu ar Livonijas laikam
raksturigu garsvielu izmanto$anu. Slapes var veldzét ar zalu
téjam, bérzu sulam, ogu dzérieniem, gardu alu, vinu vai stip-
raka dzériena glaziti.
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Lauku Celotajs
‘Baltic Country Holidays

www.celotajs.Iv/liv

The “Baltic Way” route is in

honour of a unique demonstra-

tion on August 23, 1989, when

residents of the three Baltic

States joined hands in a chain of

participants that stretched along

a nearly 600 km distance to link the

three capital cities of Vilnius, Riga and

Tallinn. In historical terms, this route
was used from the 14th or 15th century

or even earlier than that.

Grain-based foods in this region have a long his-

tory. Tasty and yeasty rye bread is common, and

in Vidzeme, try it with some hemp butter. Barley

is used to bake buns and for porridges. Wheat

is used to bake water pretzels with caraway

seeds. Visit farms and restored windmills to
track the route of grain.

A special cheese is part of Summer Solstice

celebrations, and on a daily basis you can enjoy

other tasty cheeses made of cow and goat milk.

Various river and lake fishes are popular, as are lo-

cal meat and fowl dishes and wild game with tasty

sauces. A roast or a pot of soup cooked on a live camp-

fire will have a lovely aroma, and it will be served with vege-

tables, greens, beans, peas and mushrooms. Wild plants

such as sorrel, dandelion or young nettle leaves are added
to soups and salads.

Treat yourself with fresh honey, bacon pies, sheet cakes, pas-
tries, rye bread desserts, honey cakes and gingerbread. You
will find simple and traditional dishes, romantic meals in cast-
les and estates, as well as a special knighthood repast with
spices typical in the age of the Livonian Order. Slake your
thirst with herbal teas, birch juice, berry beverages, tasty
beer or wine or a glass of something stronger.
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Baltijas cels

Bistro, atrakciju parks, gardumu veikalin$, konditoreja un
restorans brivdienu bran¢am Gaujas krasta, A3 Sosejas
mala. Restorans ar terases skatu uz Gaujas senleju, vasara
iesp&jams nokert sajatu, ka ar laivu esi iebraucis pusdienas
uz upes. Edienu gatavosanai izmanto labakos viet&jo
razotaju produktus. Veikalina piedavajuma dazadi paSmaju
razotie gardumi.

RESTAURANT, BISTRO AND SHOP “RAMKALNI". Bistro, amuse-
ment park, snack and pastry shop, restaurant for a weekend
brunch on the banks of the Gauja, next to the A3 highway. A
restaurant with a terrace overlooking the Gauja valley; in the
summer you get the feeling that you are dining on a boat in the
river. We prepare meals using products provided by the best
local manufacturers. Buy various local treats in the shop.

Krodzins, koka gulbave, Siguldas pievarté |auj sajust
latvisko garu interjera un baudit édienu latviska
gaumé. Krodzina ir saglabatas latviska édiena pagata-
vosanas tradicijas un kvalitate.

PUB ,,BUCEFALS".

The pub is located in a wooden log building and situated
in the suburbs of Sigulda, allowing one to feel the Latvian
spirit in the interior and enjoy Latvian-style dishes. The
pub has maintained the traditions and quality of Latvian
cuisine.

Tirdzin$ notiek Straupes Zirgu pasta. Tas strada zem
prestizas starptautiskas asociacijas “Slow Food” radita
zimola “Earth Markets”, piedavajot labu un tiru produkci-
ju. Tirdzina laika darbojas Straupes Zirgu pasta virtuve
ar gardu maltiti latviskas tradicijas, kas top no viet&jiem
produktiem.

STRAUPES FARMERS’ MARKET AND THE KITCHEN OF
“STRAUPES ZIRGU PASTS". The market is organised in Straupe,
Horse Post. It operates under the brand name Earth Markets,
created by a prestigious international association called Slow
Food, offering good and clean produce. Straupe Horse Post
kitchen operates during the farmers’ market, providing

delicious meals in Latvian traditions made from local produce.

“Karlamuiza” atrodas Gaujas Nacionalaja parka, Amatas
upes senleja, sena muizas éka. Ekas pirmaja stava
iesp&jams baudit maltiti, kas pagatavota un pasniegta
restorana limen, nezaudéjot majas garsu un atmosféru.
Edienu pagatavo3anai Seit izmanto, galvenokart, vietéjas
izejvielas, no kuram dala - darzeni, garsvielas un zaJumi
audzeti viesnicas darza.

HOTEL “KARLAMUIZA". KarlamuiZa Country Hotel is located
in Gauja National Park, in the River Amata valley, in an old
manor house. On the first floor of the building you can enjoy
a meal prepared and served at restaurant level, without
losing the taste and atmosphere of home. For cooking, local
ingredients are mainly used, some of which - vegetables,
spices and greens, are grown in the hotel’s garden.

Césu pievarté, Livu ciemata prasmigi meistari gatavo
stipros alkoholiskos dzérienus. Uzl&jumiem izmanto tikai
Latvija iegQtus augus un auglus, apvienojot katra gadalaika
vitaminu, aromatu un krasu kombinacijas. Piedavajuma
ekskursija razotng, stastijums par “Veselibas laboratorijas”
idejas rasanos un vésturi, iespéja degustét dzérienu garsu
daudzveidibu.

MAKER OF ALCOHOLIC BEVERAGES "VESELIBAS LABORATORIJA".
In Césis suburbs, in the village of Livi, skilled craftsmen produce
spirits.For infusions we only use plants and fruits obtained in
Latvia, mixing and combining vitamins, aromas and colours of
each season. Tours are available with interesting stories about
the creation of the “Health Laboratory” idea and history, an
opportunity to taste various beverages.

Césu vecpilséta, lai tiktu pie siltas maizes, var sekot ne tikai
noradém, bet arT kardinosajai maizes smarzai, kas izved
cauri arkai, aizvedot tiesi pie maizes ceptuves. Maizi cep no
Latvija biologiski audzétiem graudiem, ta gatavota ar dabi-
gu ieraugu. Maizes degustacija, stastjums par veseligas
maizes sastavu, raudzéSanu un cep3anu.

BAKERY AND STORE ,,CESU MAIZE". In the old town of Césis,
in order to get warm bread, you can follow not only the
directions, but also the tempting aroma of bread that leads
you through the arch, taking you directly to the bakery. Bread
is baked from organic grains of Latvia, and made with natural
yeast. Bread tasting, stories about the ingredients of healthy
bread, fermentation and baking of bread.
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Edinatajs

Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

Trijos pakalnos vai Gaujas senieleja, dzilak pilséta vai tuvak da-
bai, senatnigas ékas vai musdienigés celtnés - visa Saja izvéles
dazadiba Siguldas apmeklétaji var izvéléties sev piemérotako
vietu maltitei celojuma laika. MaltiSu piedavajums tiek balstits
uz tradicijam, daudzveidibu un vietéjo produktu izmantoSanu.
Atrodi savu iecienitako vietu un milako édienu savam garsu

karpinam Sigulda!

In the three hills or in the valley of Gauja River, deeper in the city
or closer to nature, in ancient buildings or modern houses - in all
this variety of choices Sigulda visitors can choose the most suitable
place for a meal while traveling. The offer of meals is based on
tradition, diversity and the use of local produce. Find your favorite

place and favorite food for your taste buds in Sigulda!

Gimenes saimnieciba Sigulda, kas audzé auglukoku
stadus, auglus un no tiem gatavo dazadus dzérienus.
Degustacijas piedava ziedu, ogu un auglu vinus,
bezalkoholisko svétku dzérienu “Rabarber”, brendiju
ar pudelé audzétu abolu un vésturiskam garsu baudi-
jumam - Allazu kimeli.

WINERY ,ZILVER". A family farm in Sigulda, which grows
fruit trees, fruits and produces various drinks from them.
Offers wines for tasting from flowers, berries, fruits, the
non-alcoholic festive drink “Rhubarb”, brandy with an
apple in the bottle and the liqueur AllaZu kimelis - an
original, ancient recipe.

Restorana, kas ierikots bijusas skolas &ka, var baudrt gar-
das maltites no vieté&jiem, sezonaliem produktiem, kas
iepirkti no apkartnes saimniecibam. Restorana pavari
iedvesmojuSies no muizas saimnieces Helénes Julianes
18.gs. vida pierakstitas édienkartes. MuiZas téjas namina
iesp&jams baudit muizas liepziedu t&ju un platsmaizi.
RESTAURANT ,,UNGURMUIZA".The restaurant, located in a
former school building, offers delicious meals from local,
seasonal products purchased from nearby farms. The
restaurant’s chefs were inspired by the menu written by

the manor house owner Helen Julian in the 18th century.
You can enjoy linden blossom tea and flatbread in the Tea
House of the manor.

Restorans atrodas pirmaja arpus pilsétas esosaja
piecu zvaigZnu viesnica Latvija, skaista vieta ar stastu
un nakotni - Amatciema. Pavari édiena pagatavosanai
izmanto vietéjos, dabiski audzétos produktus un tos
pasniedz masdieniga interpretacija, uzsvaru liekot uz
garsu un kvalitati.

RESTAURANT ,,JONATHAN". The restaurant is located in
the first five-star hotel located outside the cities in
Latvia, in a beautiful place with a story and a future -
in Amatciems. Chefs use local, natural products to
prepare meals and serve them with a contemporary
interpretation and an emphasis on taste and quality.
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Césis ir ne tikai viena no senakajam, bet arT latviskakajam pil-
sétam. Krasnam dabas ainavam un véstures liectbam bagata,
ta iemieso intrig&joSu senatnes garu un masdienigu pasapzinu.
Visos gadalaikos uz Césim brauc cilvéki, kuri prot novértét
véstures un kultras mantojumu, dabas ainavas skaistumu un

mazpilsétas mierigo dzives ritumu.

Cesis is not only one of the oldest cities in Latvia, but also one of
the most Latvian. Rich in scenic landscapes and historical evidence,
it embodies an intriguing spirit of ancient times together with mod-
ern awareness. In all seasons, Cesis is visited by people who can
appreciate the historical and cultural heritage, the beauty of the
natural landscape and the peaceful rhythm of life in a small town.

Kafejnica vésturiskaja Césu pilsétas centra, Rozu
laukuma. Piedava Latvija grauzdéto kafiju, gardus
desertus un kakas, édienus no Latvijas lauku
labumiem.

CAFE ,PRIEDE”.,

Café in the historic centre of Césis, Rozu Square. Offers
coffee roasted in Latvia, delicious desserts and cakes,
dishes from the Latvian countryside.

Restorans “Aparjods” ir viens no vecakajiem Latvijas
restoraniem, kas priecé savus viesus jau vairak neka
un atmosféra lieliski harmoné ar vienkarsajiem,
latviskajiem édieniem, kuru dabisko, tiro garSu bauda
jau vairakas pastavigo viesu paaudzes.

RESTAURANT “APARJODS". Restaurant Aparjods is one
of the oldest restaurants in Latvia, delighting guests for
27 years already. The rustic surroundings of the rural
restaurant, interior and atmosphere greatly match the
simple Latvian foods, renowned for their natural and
pure taste loved by many generations.

Ligatnes vina daritava ir gimenes uznémums. Ta
atrodas Gaujas Nacionala parka teritorija. Viena no Li-
gatnes alam ir Ligatnes vina pagrabins, kur iesp&jams
nobaudit dazadus ogu un auglu vinus romantiska
svecu gaisotné. Papildus Augsligatné darbojas vina
daritavas un karosu darbnicas veikalins.

LIGATNE WINERY. Ligatne Winery is a family-owned
company. It is located in the territory of Gauja National
Park. There is a wine cellar in one of Ligatne’s caves;
here you can taste different berries and fruit wines in

a romantic candlelit atmosphere. In addition, there is a
winery and spoon making workshop store in Augsligatne.

Dartava atrodas pasa Raiskuma centra, kadrei

muizas kléts éka. Piedavajuma péc sencu tradr

un receptém darinats alus, cepta maize un kdpinata
gala. To Tpasa garsa tiek iegta ar malku kurinama alus
varamkatla un sena lauku maizes krasnr. Ekskursija
daritava un degustacija.

BREWERY ,,RAISKUMA LABUMU DARITAVA”, The brewery

is located in the very centre of Raiskums, in the granary
building of the former manor house. Offers beer brewed
according to ancient traditions, bread and smoked meat
prepared following the recipes of ancestors. The special
taste is obtained in the wood-fired beer brewing pot and old
countryside bread making oven. Guided tour and tasting.

Desmit kilometru attaluma no C&sim un vienu kilometru no
Araisu ezerpils atrodas véjdzirnavas, kur iespéjams izsekot
graudu partapsanai par miltiem, pasiem malt graudus,
apskatit dzirnavu visus Cetrus stavus, ka arT iepazit dzirnavu
mehanismus gida pavadiba. Saimniece Vineta Cipe piedava
baudit “Dzirnavnieka pusdienas” no Araisu dzirnavas parst-
radatiem graudiem.

ARAIS| WINDMILL. Ten kilometres from Césis and one kilometre
from Araisi Lake Castle, there are windmills, where it is
possible, with the help of a guided tour, to follow the road of
the grain into the flour, grind the grain, see all four floors of the
mill and get acquainted with the mill machinery. Vineta Cipe,
the hostess, offers to enjoy the “Grinder’s Lunch” from grains
processed at the Araisi mill.

Césu pils (13.gs.-16.gs.) ir kadreizéja Livonijas ordena
mura pils un mestra rezidence. Vasara pils teritorija dar-
bojas dazadi amatnieki un aktivitasu centrs. Viduslaiku
virtuves darza iesp&jams satikt darznieku, kur$ audzé
darzenus, garsvielas un arstniecibas augus. Piedavajuma
teatralizétas programmas ar istam viduslaiku dzirém.
CESU CASTLE. Césis Castle (13th century - 16th century) is

a former Livonian Order Castle and Master’s residence. In
the summer, various craftsmen and activity centres operate
in the castle’s territory. In the medieval kitchen garden

you can meet a gardener who grows vegetables, spices

and medicinal herbs. Offer theatrical programs with real
medieval feast.

Restorans un kulinarija atrodas CésTs, iebraucot no
Valmieras puses. Masdienigs interjers, nepiespiesta
atmosféra un garsigi édieni no viet&jo zemnieku
izaudzétiem produktiem. Edienkarte ir bagata ne tikai
ar galas un zivju édieniem, bet arT ar plasu vegetaro
édienu piedavajumu.

RESTAURANT ,JANOGA”. The restaurant and deli is
located in Césis, on the way from Valmiera. Modern
interior, relaxed atmosphere and delicious dishes from
the produce of local farmers. The menu is rich not only
with meat and fish dishes, but also with a wide range of
vegetarian dishes.

@ﬂ Partikas razotajs un édinatajs
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Maizes majas lauku séta pie Césim, kur gat prieku,
spéku un dzivesprasmes! Piedavajuma piragu ballites
un maizes cepsanas pasakumi; cepéja, kulinara un
pavara profesiju iepaziSana; dzives prasmes un dabas
piedzivojumi; tradiciju un gadskartu ierazu svétki;
svinibas sena klétina.

HOUSEHOLD ,MAIZES MAJA”. Farm Maizes maja near
Césis, where you can gain joy, strength and vitality! We
offer pie parties and bread baking activities; you can get
to know the occupation of a baker, cook and culinary spe-
cialist; learn valuable skills and have adventures in nature;
enjoy traditions and local celebrations; have a party in the
ancient barn.

Lauku maja, Miegupites krasta, ierikota brivdabas
picérija un atjaunota zirgu stalla maros iekartota vieta
svinibu rikosanai. Piedavajuma arf latvieSu édieni,
tradicijas un rituali.

OUTDOOR PIZZERIA / PIZZA BAKING SCHOOL
LVINKALNI". An open-air pizzeria is situated in the
country house and a place for celebrations is located
in the renovated stable, on the shore of Miegupite.
We also offer Latvian dishes, traditions and rituals.

Vietéjas dabas veltes un zemnieku gadatie produkti
tiek gatavoti ar milestibu, izcelot Latvijas garSu vérti-
bas. Edienkarté ieklautas arT pasaulé atzitas receptes.
Restorana par majigu atmosféru gada runajosais
papagailis Carlijs. Kopa ar gardu maltiti bas svétku
sajata ikvienam.

HOTEL “WOLMAR” RESTAURANT “AGNESE". Local fruits
of nature and produce by farmers are prepared with love,
highlighting the value of Latvian flavours. The menu also
includes several globally recognised recipes. The talking

parrot Charlie makes the restaurant atmosphere especial-

ly cosy. A festive feeling and a delicious meal for everyone.
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Darzins ierikots pasa Gaujas krasta pie Valmieras
pilsdrupam. Stastfjums par augu izmantosanu édienu
gatavosana. Maizes, piparkuku cep3anas, siera
gatavoSanas programmas.

VALMIERA MUSEUM MEDICINAL AND HERBAL GARDEN.

The garden is located on the very bank of the River Gau-
ja, near the Valmiera Castle ruins. A story about the use

of plants in preparing meals. Bread, gingerbread baking,
cheese making programmes.

Sena lauku maja. Naksnotajiem piedava vakarinas un
brokastis. Turpat sena skina éka atrodas plasas, ar
vienkarsu eleganci iekartotas svinibu telpas. “Lantus”
saimniecu klatie galdi apmierinas visprasigakos
gardézus.

GUEST HOUSE “LANTUS".

Old country house. Accommodation includes dinner and
breakfast. In the nearby old barn building are spacious
banqueting halls with simple elegance. “Lantus”
hostesses will satisfy the most demanding gourmets.
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Amatnieku biedriba apvienojusies 65 Rajienas un
tas apkartnes amatnieki. Piedava maizes cepsanu,
ievarfjuma varisanu, siera siesanas, rotu taisisanu,
adas izstradajumu, tamboréSanas un kulinarijas
meistarklases. Piedava arT ,,Razots Rajiena”
degustacijas un iepirksanos.

RUJIENA CRAFTSMAN ASSOCIATION ,RUZELE”,

The craftman association brought together 65 craftman
from Rajiena and its surroundings. Offers bread baking,
Jjam preparation, cheese tying, jewelry making, master
classes in culinary, making leather goods and crochet.
Also offers “Made in Rajiena” tastings and shopping.
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. Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks
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Neliels partikas razotajs Vidzemé, kas nodarbojas ar
darzenu, auglu un ogu parstradi, razojot veseligas uz-
kodas bez cukura un miltiem. Piedava ekskursijas ar
degustaciju, meistarklases darzenu trifelu un veseligu
kiku gatavo3ana, aktivi iesaistot nodarbibas viesus.

NATURAL CHIPS FACTORY “LATNATURE".

Food producer in Vidzeme, preparing healthy snacks
from vegetables, fruits and berries, without adding
sugar and flour. Offers tours with tasting, master classes
preparing vegetable truffles and healthy cakes, involving
guests in all activities.

% Apmeklétajus pienem ,no-lidz gada ménesiem”
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Valmiera svin dzivi. Te savijas dabas skaistums ar pilsétas
dinamisko ritmu, kultdras mantojums iet roku roka ar jauni-
najumiem un sapnu piepildijumu. Valmiera var baudit senas
Latvijas garSas masdieniga izpildijuma, elpot viena ritma ar
gadskartu ritéjumu, izjust dabas velSu daudzkrasainibu pavaru
meistarigaja izpildijuma un doties Tstena gardézu celojuma!

Valmiera celebrates life. Here is the beauty of nature with the
dynamic rhythm of the city, the cultural heritage goes hand in
hand with innovation and the fulfillment of dreams. In Valmiera

you can enjoy the taste of ancient Latvia in a contemporary
performance, breathe in the rhythm of the annual rhythm,

experience the gifts of nature in a chefs masterful performance

and go for a real gourmet journey!

Kafejnica “Bastions” atrodas Valmieras vésturiskaja cen-
tré uz bijusajiem viduslaiku nocietinajumiem. Ta piedava
latvisku un plasu édienu klastu gan brokastTs, gan pus-
dienas un vakarinas. Kafejnica sadarbojas ar vietéjiem
zemniekiem un lauku labumu raZotajiem. Vasaras var
paést ara teraseé ar skaistu skatu uz Dzirnavu ezeru.

CAFE ,,BASTIONS”. The café Bastions is located in the his-
toric centre of Valmiera on former medieval fortifications.
Their menu offers Latvian cuisine and an extensive variety
of breakfast, lunch and dinner meals. The café collaborates
with local farmers and producers. During summer, enjoy
your meal on the beautiful outside terrace overlooking Lake
Dzirnavu.

Maza muizas alusdaritava pie Valmieras, kur nesteidzigi
bravé dzivo alu. Muizas klétT ierTkota tirgotava un
Valmiermuizas alus virtuve, kura atklat alus un édiena
saderibas stastu. Piedavajuma izzinosa ekskursija alus
daritava, tas izskana nesteidziga alus un citu
ValmiermuiZas bravéjumu baudiSana.

BREWERY “VALMIERMUIZAS ALUS". Small manor brewery
near Valmiera where live beer is slowly brewed. The granary
of the manor house offers a Beer Boutique and Valmier-
muiza Beer Kitchen, allowing guests to discover how to pair
beers with various foods. We also provide an insightful tour
in the brewery. An integral part of any visit is discovering
and sampling our wide range of Valmiermuiza brews.

Lauku saimnieciba netalu no Burtnieku ezera audzé,
kanepes, ilggadigo zalaju séklas, graudus, lielos
pelékos zirnus, kartupelus un citus darzenus.
Piedavajuma kanepju aizdara degustacija.

HEMP FARM ,,ADZELVIESI".

The farm is located near Lake Burtnieki; the farm
produces hemp, perennial grass seeds, grain, large grey
peas, potatoes and other vegetables. Offers tasting of
hemp spread.

Nauk$énu vina daritava kop$ 2012.gada darina vinu,

sidru un dzirksto$os vinus. Auglus un ogas audzé tur-
pat Nauksénos, biologiski sertificéta darza - Paradizes
abeldarza. Piedava ekskursiju razotné un degustaciju.

WINERY ,,NAUKSENU VINI”.,

Since 2012, the winery Nauksénu vini produces wines,
cider and sparkling wines. Fruits and berries are grown
locally in Naukseéni, in a certified organic garden - Para-
dise Orchard. We offer tours of the winery and tasting.
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Majas vina daritava netalu no Valmieras, pa celam
uz Sietiniezi. Piedavajuma ekskursija vina daritava,
Latvijas ogu, auglu, ziedu vinu un vermutu
degustacija un iegade. Mazakam grupam piedava
“Vinu laboratoriju”, “Vina un Sokolades garsu
saderibas mekléjumus”.

WINERY ,, MATILDE".

A house winery near Valmiera, on the way to white sand-
stone cliff Sietiniezis. A tour of the winery, tasting and
purchasing of Latvian berries, fruits, flower wines and
vermouths. For small groups we offer “Wine Labs”,

“Wine and Chocolate Flavour Matching Quest”.

Restorans Valmieras centra, Vecpuisu parka vés-
turiskaja paviljona, ir vieta nesteidzigai maltitei un
dzives svinésanai. Restorans piedava baudit édienus
masdieniga interpretacija.

RESTAURANT ,,VECPUISIS".

The restaurant in the centre of Valmiera, Vecpuisu
Park’s historic pavilion, is a place where you can enjoy a
leisurely meal and celebrate life. A place where you can
enjoy contemporary food.

GardéZu iecientta vieta Valmiera, kas atrodas pasa pilsétas
sirdT, preti Valmieras ratslaukumam. Seit ikviens viesis var
klat par gardédi un izjust visdazadakas garsu “buketes” un
gadalaikam atbilstosus produktus, kas nakusi no vietéjam
saimniectbam. Restorana Vasaras darzs veidots, izce|ot
Valmieru ka viduslaiku tirgotaju savienibas - Hanza pilsétu.

RESTAURANT “RATES VARTI". A gourmet’s favourite in the very
heart of Valmiera, opposite Valmiera Town Hall Square.

Here every guest can become a gourmet and enjoy a variety
of flavour “bouquets” and seasonal products that come from
local farms. The restaurant’s Summer Garden is designed to
highlight Valmiera as a Hanseatic city of a medieval merchant
association.

1896. gada celtaja neobaroka pill, Cetru zvaigznu Superior
klases viesnica, atrodas izsmalcinats restorans, kas atzits
par vienu no labakajiem Latvija. Tas piedava masdienigas
interpretacijas par Vidzemes lauku labumiem - tuvakaja
apkaimé briedusiem kirbjiem un aboliem, gadigu saimnieku
audzétiem trusiem un plavu jériem, turpat pils diki vai
tuvéja ezera kertam zivim.

HOTEL AND RESTAURANT “DIKLU PALACE". The Neo-Baroque
Palace was built in 1896, now hosting a four-star Superior class
hotel and a sophisticated restaurant, recognised as one of the
best in Latvia. It offers modern interpretations of rural Vidzeme
cuisine - pumpkins and apples from the neighbourhood,
rabbits and lambs reared by caring farmers, fish caught

in the castle’s pond or nearby lake.

Jau vairak neka 60 gadus vésturiskaja Rajienas

pienotavas k3, kas celta 1912. gada, top saldé&jums.
Ikviens ir laipni aicinats ciemos, kur ekskursijas laika
pastastis par Rajienas saldéjumu, video filma paradis
razosanas procesu, un, protams, visus palutinas ar
Rajienas saldéjumiem.

ICE-CREAM FACTORY ,,RUJIENAS SALDEJUMS".

For more than 60 years, ice-cream is made in the historic
Rajiena dairy house, built in 1912. Everyone is kindly
invited to take a tour and learn about the ice-cream

of Rajiena, watch the video about the manufacturing
process, and, of course, enjoy Rijiena ice-creams.

Ziemellatvijas gandriz pasa attalakaja nostari- 7 km
attaluma no Rajienas, Rdjas upes krasta vairak neka
200 gadus vecas dzirnavas tiek malti graudi un vérpta
vilna. Viesiem piedava bukstinputru, dzirnavu mazas
pankdcinas, dzirnavas ceptu maizi, platsmaizes un
adensklingerus.

GUEST HOUSE , KONU DZIRNAVAS”. In nearly the most
remote part of Northern Latvia, 7 km from Rajiena, on
the shore of the River Raja, more than 200 year-old mills
can be found, where grains are milled and wool spun.
Guests can enjoy porridge, small pancakes, mill baked
bread, bread rolls and water pretzels.
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Kulinarais marsruts , Livonijas garsa“
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Sis izdevums tapis projekta “Livonijas kulinarais cel$” un finanséts “Interreg Estonia-Latvia” programmas
ietvaros no Eiropas Regionala attistibas fonda. ST informacija atspogulo autora viedokli. Programmas
vadosa iestade neatbild par taja ietvertas informacijas iesp&jamo izmantosanu.

This edition has been created within the framework of the project “Livonian Culinary Route” and financed
by the European Regional Development Fund “Interreg Estonia-Latvia” programme. This information
reflects the views of the author. The Managing Authority of the Programme is not responsible for the
possible use of the information contained therein.
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