Kulinarais marsruts

“ ,Livonijas garsa*“
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Vesturnieki teic, ka ivi jeb libieSi senaja Latvijas teritorija
atpazistami laika jau no 10. gadsimta. Vini apdzivoja Zie-
melkurzemi, Daugavas un Gaujas lejteces, no Gipkas I1dz
OviSiem, kur joprojam atrodami piejaras zvejniekciemi ar
[Tbisku izcelsmi.

Piejdras iedzivotaji vienmér édusi dazadi gatavotas jaras,
upju un ezeru zivis: kOpinatas butes, renges, mencas,
brekSus un lucus, ceptus négus, salitas brét-

linas, renges un silkes. Svaigs mazsalits

Baltijas lasis ir delikatese. Uz oglém

cep veselas zivis: zandartu, foreli,

karpu, samu vai asari. Viesi var

piedalities zivju kerSana un

kapinasana. No visa pa drus-

kai var paméginat, pasutot

degustaciju galdu.

Rudzi nogarSojami rupja un

saldskaba maizé, sklandrau-

Sos, pat pankdkas un piparkd-

kas. Vidzemes pusé cep miezu

placenus. Gardi gatavo majlopu

un majputnu galas édienus, gadu

mija - cokas Snukuru ar zirniem vai

krasnT ceptu piena sivénu. Krogu pieda-

vajuma ir medijumi ar brdkleném, séném

un citam savvalas garSam. Piedevas pasniedz rudens
saknes, kirbi, pupas vai grabas. Edienus papildina grécigi
gardas mérces.

Tradicionalos piragus, platsmaizes, klingerus, abolkdkas
un medus kdkas baudiet svétkos un ikdiena. Gardi ir sald-
&dienino rudzu rivmaizes, dzérveném, brikleném un salda
kréjuma. Kurzemé iecienitas ir mellenu klimpas, vasa-
ra gatavo daudz desertu ar svaigam ogam. Dabas spéku
veselibai var uznemt ar smarzigam zalu téjam un medu.
ReibinosSi mirkl|i piedzivojami majas vinu degustacijas un
alus baudisana.
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Lauku Celotajs

‘Baltic Country Holidays

www.celotajs.Iv/livonia

Historians say that Liv tribes be-
gan to settle the territory that is
now Latvia in the 10th century.
They lived in Northern Kurzeme,
at the mouths of the Daugava and
Gauja Rivers, and from Gipka to
Ovisi, where seaside fishing villages
of Liv origin can still be found.

Coastal residents have always eaten
various sea, river and lake fish dishes,

including smoked sole, Baltic herring, cod, bream or
eelpout, baked lampreys, salted sprats, Baltic her-
ring and common herring. Fresh and lightly salted
Baltic salmon is a delicacy. Whole fish are baked
on hot coals, including pike perch, trout, carp,
catfish and European perch. Guests can partici-
pate in catching and smoking fish and tastings
with bits of eve-rything is available on degusta-

tions.

Rye can be tasted in rye bread and sourdough

bread, carrot buns and even pancakes and ginger-

bread. Barley buns are common in Vidzeme, as are

tasty meat and fowl dishes. There will always be a pig's
snout with peas or an oven-roasted piglet on New Year's
Eve. Taverns serve wild game with lingonberries, mushrooms
and other wild tastes. Side dishes include autumn vegeta-
bles, pumpkin, beans or grits, as well as sinfully tasty sauces.

Enjoy traditional pies, sheet cakes, pretzels, apple cakes and
honey bakes during celebrations or every day. You will enjoy
desserts made of rye breadcrumbs, cranberries, lingonber-
ries and sweet cream. Popular in Kurzeme are blackberry
dumplings, and during summers, there are lots of desserts
with fresh berries. Boost your health with aromatic herbal
teas and honey, or enjoy some homemade wine or beer.
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Livu cels

Skaista lauku séta ar videi draudzigu saimniekosanu
un ~ 100 biSu saimém. Ar biSkopibu nodarbojas 40
gadus. Apmeklétajiem atvérts veikalins.
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FARM “BITNIEKI".

This is a beautiful farm that is friendly to the environment
and has around 100 bee hives. Engaged in beekeeping
for 40 years already. Store is open for visitors.

Sliteres nacionala parka maigais Ziemelkurzemes klimats ir iemesls daudzu
Latvija retu augu (ap 860 augu sugu, t.sk. reti sastopama parasta ive un
Baltijas efeja) sastopamibai. Te atrodas viens no popularakajiem Latvijas
tarisma objektiem - Kolkas rags, kas pavasaros ir ari nozimiga putnu véro-
$anas vieta. No Kolkas Iidz Stkragam un Ovisiem ir saglabajusies pasaulé
mazakas minoritates - [ibieSu zvejniekciemi un citi to kultdras liecinieki.
Taristu vajadzipam izveidotas Cetras dabas takas, velomarsruti, skatu tornis,
apmekléjama Sliteres baka u.c.

SLITERE NATIONAL PARK.The mild North Kurzeme climate of Slitere National Park
is the reason why so many rare plants are found in the - some 860 in all including
Common Yew (Taxus baccata) and Baltic Ivy (Hedera helix var. baltica). The park
includes one of the most popular tourist destinations in Latvia - the Cape of Kolka,
also bird watching place during the spring. From Kolka to Sikrags and Ovisi, fishing
villages and other cultural objects established by the world's smallest ethnic mino-
rity can be found here. Tourists will enjoy interesting four nature trails, bicycling
routes, viewing tower, etc. The visitors centre is located at the Slitere lighthouse.

“Papoli” atrodas Rigas jaras lica krasta 50 m attaluma
no jaras. Apmeklétaji ir iespéja redzét, ka tiek sagata-
votas un kdpinatas butes, vimbas, breksi un asari un
citas zivis, iegadaties tas un degustét.
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FISH SMOKING IN “PUPOLI". “Papoli” is located on the
coast of the Gulf of Riga, 50 metres from the sea. Visitors
have the opportunity to observe the preparation and
smoking of fluke, vimba, bream, perch and other fish,

as well as to purchase and taste them.

lerikots pagajusa gadsimta celta krodzina éka blakus
viesnicai “Réderi”, kura atrodas 200m no Kaltenes
akmenainas pludmales. Viesiem piedava Eiropas
virtuves un tradicionalos kurzemnieku édienus, kuri
gatavoti no vietéjo razotaju produkcijas, lielakoties
zivim.

CAFE ,REDERI”, Located in a building that dates back
from the previous century and is situated next to the
hotel “Réderi”, 200 metres from the rocky beach of
Kaltene. Guests can enjoy European cuisine and tradi-
tional Courland dishes prepared from local produce,
mostly fish.
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Atrodas Usmas ezera krasta un piedava daudzveidigas
aktivas atpatas iespé&jas gan uz Gdens, gan sauszemes,

bezmaksas ugunskura vietas, ara kaminu, ka arf nodro-
Sina édinasanas pakalpojumus.Usmas ezera zivju édie-
nu degustacija - zusu zupa, Zavétas zivis, forelmaizites.

lespé&ja pasam nokert un pagatavot foreli.

CAMPSITE ,,BUKDANGAS". Located on the shores of

Lake Usma, it provides diverse water- and land-based
recreational opportunities, a free picnic area and outdoor
fireplace, as well as catering services. Tasting of the Lake
Usma fish dishes - eel soup, dried fish, trout sandwiches.
You can also catch and cook the trout yourself.

I

Ay =)

Saimnieki - vieté&jie zvejnieki, piedava garambraucé-

jiem iegadaties dazadi pagatavotas vietéjas zivis. @H

Taristiem iespé&jams piedalities aktiva, izklaid&josi

izglitojosa kulttras pasakuma ar satigu zivju ésanu. o
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FISHERMAN'S FARM “DIENINAS".

The owners are local fisherman who are happy to sell
various types of smoked local fish to visitors. Tour groups
can take part in active leisure related to cultural aspects
of smoking tasty fish.
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Edinatajs

Atrodas Ventspils centra blakus Ratslaukumam.
Pattkama atmosféra iesp&jams baudit latvieSu virtuvei
raksturigus édienus, tadus ka cepta asinsdesa ar
bekonu, pasniegta ar braklenu mérci un varitiem -
ceptiem kartupeliem skélés un bekonu vai darzenu °
sautéjums ar mencu, pasniegts ar grauzdétu maizi.

CAFE “RATSGALDS". Located in the centre of Ventspils
next to the Town Hall Square. Enjoy typical Latvian cui-
sine in a pleasant atmosphere. Meals such as fried blood
sausage with bacon, served with lingonberry sauce and
fried potato wedges with bacon and vegetable stew with
cod, served with toast are served here.
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Apmeklétaji var piedalities zivju (butes, arT véjzivis un
breksi) kipinasana, degustét produkciju un noklausi-
ties stastfjumu par piekrastes zvejniecibas tradicijam.
Séta apskatami ~20 libieSu sétam raksturigie Zogu
veidi. Pieejams arT kempings.

FISH SMOKING ,,PIE ANDRA PITRAGA”.,
Visitors can take part in the smoking of fish (flea, breeze
and bream), taste the produce and listen to the
story of coastal fishing traditions. There are

~ 20 types of fences typical of Livs in the farm.
Campsite is available.
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Gimenes uznémums Roja, kas piedava ieskatu zvej-
niecibas un latviska dzivesstila tradicijas, popularizé
viet&jos produktus, kas nakusi no jaras un apkartnes
meziem, sagatavojot un pasniedzot tos gan senas
tradicionalas, gan musdienu latvieSu virtuves inter-

pretacijas.

RESTAURANT “OTRA PUSE”. Family-owned company in Roja
allowing guests to gain an insight into local fishermen and

Latvian lifestyle traditions, promoting the local bounty of
the sea and riches of the surrounding forests by preparing

and serving them both in traditional versions stemming
from the past and modern concepts of Latvian cuisine.

Sena lauku séta, kura saimnieki nodarbojas ar bis-
kopibu. Ar izglitojoSu programmu péc pieprasijuma
izbrauc uz skolam un pasakumiem.

HOUSEHOLD “BANDENIEKI".

Old household where the owners are beekeepers. Upon
request, provides an educational programme and visits
for schools and events.
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Atrodas |oti ainaviska vieta - Talsu pauguraines dabas
parka. Audzé un parstrada abolus. Viesus gaida izzi-
nosa ekskursija, produkcijas iegade un degustacija.
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FARM ,,KURZEMNIEKI".

Located in a very picturesque place - Talsi Hillocks
Nature Park. This farm grows and processes apples.
Visitors can go on an informative tour, as well as taste
and purchase products.

20. gs. 20. gados atjaunotajas tdensdzirnavas iespéja
aplakot vésturiskos mehanismus, kur izveidota
moderna ekspozicija, un iepazities ar miltu mal3anas
procesu, bet kafejnica ,Cope” nobaudit pankdkas un
vietgjas zivis. o.
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MILLS “RIDELI DZIRNAVAS”.

The water mill, renovated in the 1920ties, provides the
opportunity to learn about the historical mechanisms
where a modern exposition was created, and to get
acquainted with the flour milling process, and taste
pancakes and local fish in the café “Cope”.

Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

@ﬂ Partikas razotajs un édinatajs

Atrodas Ventspils centra - 19. gs. klasicisma stila celta
koka éka, kas piederéjusi Kupferu dzimtai un ieklauta
Eiropas kultarvésturiska mantojuma saraksta. Piedava
Eiropas virtuvi ar Latvijas nacionalo ievirzi.
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CAFE ,,KUPFERNAMS".

Located in the centre of Ventspils - the classicism style
wooden building, which dates back to the 19th century
and once belonged to the Kupfer family, is now included
on the European cultural heritage list. Offers European
cuisine with some Latvian national cuisine additions.
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Viena no pirmajam majvietam Kolka, 1.2 km attaluma
no Kolkasraga, kas ir Kurzemes talakais ziemeju
punkts un atdala Baltijas jaru no Rigas jaras [ica. Libie-
Su tradicionalo édienu maltites. Sena kurzemnieku
édiena sklandrausa meistarklases un degustacijas.

BAKING OF CARROT PIES (SKLANDRAUSI) IN “0S1”.

One of the first homes in Kolka, 1.2 km from Kolkasrags,
the furthest northern point of Courland separating the
Baltic Sea from the Gulf of Riga. Liv traditional meals.
Culinary class and tasting of traditional Courland dish -
carrot pies (sklandrausi).

Restorans atrodas Rojas centra ar skaistu skatu uz
Rojas upi un ostu. Piedavajuma édieni dazadam
gaumeém.

RESTAURANT “MARE".

The restaurant is located in the centre of Roja, offering
a beautiful view to the River Roja and port. There is an
opportunity to enjoy meals for different tastes.
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Atrodas ainaviska vieta - Usmas ezera ziemelu krasta
un ir atvérts apmeklétajiem visu gadu. Gatavo Usmas
ezera zivis - zuti, Iini un zandartu, arT apkartnes mezos
nomeditu briedi. lespéja iegadaties kapinatus zusus
un brek3us, piedalities Usmas ezera zivju degustacija.

RESTAURANT ,,USMA SPA”. This restaurant is located in a
lovely place on the north bank of Lake Usma, and is open
for visitors all year long. Preparing fish of Lake Usma -
eel, tench and pike perch, also venison hunted in the
surrounding forests. You can buy smoked eel and bream
here, participate in fish tasting of Lake Usma.
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No pasu izaudzétiem darzeniem un augliem gatavo
garsigus ievarijumus, sirupus, dZzemus un ¢atnijus,
ka arT zavé auglus. Piedavajuma vingliemezu fermas
apskate un vingliemeZu degustacija, kas sagatavoti
burgundieSu gaumé. Produkcijas degustacija un
iegade.
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FARM ,,KANGARI". The farm grows vegetables and fruits
to produce tasty preserves, syrups, jams, chutneys and
dried fruit. You can taste and purchase the products,
go on a tour of an escargot farm, and taste escargots
cooked Burgundy style. Produce tasting and purchase.

Atrodas Enguré. Edienkarté ieklauti dazadi zivju
édieni. Pieejama degustacija ar iespé&ju nodegustét
8 dazadu veidu zivis, kas nozvejotas Baltijas jara un
sagatavotas tradicionali.

CAFE “BUDA".

Located in Engure. The café specialises in different sea-
food dishes. Tasting of eight types of fish caught in the
Baltic Sea, which are traditionally prepared.



. Apmekl&jums ieprieks japiesaka
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Atrodas Valguma ezera dienvidu krasta. Edienu
pagatavoSanai tiek izmantotas dabigas garsvielas un
lielakoties Latvijas produkti. Piedava gan izsmalcina-
tus édienus stikla zalé, gan uz ugunskura varitu zupu.

RESTAURANT ,,VALGUMA PASAULE".

Located on the southern shore of Lake Valgums.
Prepares meals using only natural spices and mostly
Latvian products. Elegant dishes are offered in

the glass room, and soup is cooked on a campfire.

Carnikava, pie Gaujas ietekas jara, jau izsenis
aizsakusas négu zvejoSanas un parstrades tradicijas.
Ekskursija iesp&jams uzzinat par négiem un to
parstradi, ka arT baudit tos grilétus uz oglém, Zeleja un
art négu susi. \\
LAMPREY FARM ,,KRUPIS".

Lamprey catching and processing traditions started long
ago in Carnikava, in the place where the River Gauja
enters the sea. On the tour you can find out about
lamprey and their preparation methods, as well as enjoy
them grilled, jellied or in the form of lamprey sushi.
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Restorans ar vasaras terasi pasa jaras krasta ar
skatu uz pludmali, lielo Laucu akmeni un iepé&ju
baudit saulrietu. Restorans specializéjies zivju édienu
gatavosana.

®.

RESTAURANT “LAUCU AKMENS".

Restaurant with a summer terrace on the seafront with
a view of the beach, large Lauci stone and a possibility
to enjoy the sunset. The restaurant specialises in the
preparation of fish meals.

. Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks
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Gimenes uznémums, kas nodarbojas ar karsti kiipina-
tu zivju produkcijas razosanu, procesa izmantojot
tikai dabigu alkSnu malku. Piedavajuma ekskursija -
degustacija, kas sniedz iespé&ju vérot visu razosanas
procesu savam acim un nogarsot uznémuma gatavo-
tos produktus.

FISH PRODUCTS “REINA ZIVIS". Family-owned company
specialising in the production of hot smoked fish pro-
ducts, using only natural alder wood during the smoking
process. Organises tastings for tourists - which allows
you to witness the whole production process with your
own eyes and taste all the products of the company.

Ka lielaka apdzivota vieta Saulkrasti saka veidoties 19. gs.
beigas, kad mazie zvejniekciemi - Neibade, Péterupe un
Katrinbade - kluva par Rigas iedzivotaju popularu atpatas

un peldvietu. Masdienas Saulkrasti pievilina ne tikai ar balto
smilSu pludmali, bet arT ar dazadiem ikgadéjiem publiskiem
pasakumiem, Saulrieta taku un Balto kapu, unikalo Saulkrastu
velosipédu muzeju, Jaras parku un peldvietu ,Centrs”, Saules
laukumu u.c. objektiem.

The largest town in the region dates back to the 19th century, when
three local fishing villages - Neibade, Péterupe and Katrinbade -
became a popular location for leisure and swimming. Today Saul-
krasti is attractive because of its white sand beach, as well as various
annual events, the Saulriets trail, the White Dune, the unique bicycle
museum, Sea Park, the “Centrs” swimming facility, Sun Square, etc.

Sosejas Riga - Ainazi 51. km atrodas Latvija un
iespéjams arf visa Baltija vienigais ce|malas krogs,
kurs iertkots 110 gadus veca gulbaves kati.
Daudzveidiga, latviska virtuve ar masdienigu
pasniegsanas stilu un garsu.

PUB “MEKE".

At the 51 km mark of the highway Riga - AinaZi stands
the only pub in Latvia, and probably in the Baltics,
located in a 110 year-old log cattle shed. Varied, Latvian
cuisine with modern serving style and taste.

% Apmeklétajus pienem ,no-lidz gada ménesiem”
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Naktsmitne

Senakais restorans Jarmala ar 50 gadu vésturi, atro-
das jaras kapu zona, kur mierigi baudit jaras gaisu
un priezu Salkonu. Plasa izvéle grila édieniem, kuri
tiek gatavoti uz atklata uguns visu gadu. Piedavaju-
mé& édieni un dzérieni atbilstosi sezonalajam dabas
veltém.

RESTAURANT ,,NEPTUNS”, Oldest restaurant in Jurmala
with a 50 year history, situated in the dune zone, where
you can enjoy the sea air and pines soughing. A wide
selection of grilled food prepared on an open fire
throughout the year. We offer meals and drinks
according to seasonal specialities.
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Igates pils Dzirnavu krodzins izveidots uz seno dzirna-
vu pamatiem. Tur vél joprojam tiek malti miezu graudi
un gatavoti senlatvieSu &dieni. Sezonam mainoties,
tiek pasniegts Tpass Sefpavara piedavajums.

LB

IGATE CASTE MILL CAFE. Igate Castle Mill Café is built

on the foundations of the old mill. The wheels of the mill
are still turned to grind the grain to get flour. The flour

is then used by the cooks to prepare traditional Latvian
meals. As seasons change, the chef comes up with special
offers.

Krogs ierTkots sena gulbavé netalu no Liepupes
baznicas. Blakus krogam vecaja katina péc sencu
receptém tiek gatavoti gajas un desu izstradajumi,
kurus iesp&jams iegadaties Sidrabinu galas un desu
bodé. Piedavajuma ekskursijas un degustacijas.
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TAVERN ,SIDRABINI", The tavern is located in the old
log building close to Liepupe Church. There is an old
cattle-shed next to the tavern where we make meat and
sausage products that you can purchase in the Sudrabni
meat and sausage store. We offer tours and tastings.
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Restorans piedava apvienot garsas baudas masdient-
gu pilsétas kulinarijas izsmalcinatibu ar senam lauku
édienu gatavosanas tradicijam. Maltites pamata ir
svaigi sezonali produkti, kurus piegadajusi vietéjie
lauksaimnieki vai kuri izaudzéti pasas muizas
ekologiskaja garSaugu darza.

HOTEL AND RESTAURANT , LIEPUPES MUIZA".

The restaurant combines wonderful delicacies of
sophisticated modern urban cuisine with old country
food making traditions. The meal is based on fresh sea-
sonal products delivered by local farmers or grown

in the manor’s own ecological herb garden.

I
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Pie Jumpravmuizas ezeru virknes - Auzinezera -
atrodas Vidzemé plasaka arstniecibas augu brivdabas
ekspozicija. Piedavajuma iepaziSanas ar veselibas
augu ekspoziciju, stastfjums par augu pielietojumu
partika un fitoterapija, zalie kokteili.
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OPEN-AIR EXHIBITION OF LATVIAN PLANTS AND HERBS.
Near one of the JumpravmuiZa lakes - Lake Auzinezers
- stands the largest open-air exhibition of herbs in
Vidzeme. During the visit you will get to know healthy
herbs, find out about their usage in food and
phytotherapy, enjoy green cocktails.

I
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Saimnieciba, kuré tiek turétas vairak neka 250 vistas
un gatavots majas sald&ums.

Piedavajuma ekskursija saimnieciba, saldéjuma
degustacija, stastfjums par saldé&uma vésturi.

HOME-MADE ICE-CREAM ,,GOGELMOGELS”

The farm keeps more than 250 chickens and produces
home-made ice-cream. We offer tours of the farm,
ice-cream tasting, a story about the history of ice-cream.

LimbaZu pievarté vairak neka 25 gadus péc maizniek-
meistara Alberta Blumberga atklatas receptes un
amata noslépumiem tiek cepta rudzu maize, kuru var
atpazit péc garsas. Katrs kukulitis ar rokam veidots.
Piedavajuma raZotnes apmekléjums un degustacija.

N.BOMJA BAKERY “LIELEZERS". The story of this bakery
started more than 25 years ago, near LimbaZi, when
craftsman Alberts Blumbergs’ knowledge and experience
was put into practice and very delicious rye bread was
made. Every loaf of bread is handmacde. We also offer
tours in the bakery and tasting.
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Saimnieki dod iespéju rikot privatus pasakumus,
ieklaustties dabas burviba, smelties spéku pirts
procedaras. Viesi var mieloties ar latviskiem &die-
niem, kas gatavoti uz ugunskura, lield panna, kapinati
vai griléti. [pasnieki organizé kulinarijas seminarus.

TOURISM AND RECREATION COMPLEX ,MEZA SALAS” .
The hosts give you the opportunity to organize private
events, listen to the magic of nature, and regain strenght

in sauna procedures. Guests can enjoy Latvian .

A

specialties prepared on the campfire, in a large
pan, smoked or grilled. The owners organize
culinary seminars.

Viesiem tiek piedavata nak$nosana senatniga gulbalku
kléti, kas labiekartota viesu uznemsanai. Saimnieks Juris
Palelionis izgatavo tautas mazikas instrumentus - celma
bungas un neierastus sitamos rikus, ka arT demonstré

to tapSanu. Saimnieciba tiek audzéti Latvijai raksturigi
darzeni, no kuriem saimniece gatavo dazadus tradiciona-
los édienus.

HOUSEHOLD “DZIRNUPES”. Guests are offered overnight
accommodation in the old log bar, which is well-equipped for
guest reception. The landlord Juris Palelionis produces folk musical
instruments - stump drums and unusual knitting tools, as well as
demonstrantes the process of their creation. There are Latvian
vegetables grown in the farm, from which the hostess prepares a
variety of traditional dishes.
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LLielkalnos” 2 ha platiba aug netradicionalu ogulaju darzs:
zelta janogas, irbenes, lielauglu lazdas, smiltsérkski, mel-
nais plaskoks, citronlianas, aktinidijas, Edamie sausserzi,
u.c. Gatavo un pardod veselibu stiprinosus sirupus, Zelejas,
ievarfjumus un téjas. Taristiem piedava degustét t&jas,
sezonas ogas, sirupus, zelejas un citus gardumus, ka art
tos iegadaties.

FARM ,LIELKALNI". Grows two hectares of uncommon berries
four years ago - golden currants, viburnum, large-fruit hazel
trees, sea buckthorn, the black elder, five-flavour berries,

the Chinese gooseberry, edible honey-suckle, etc. Producing
health-boosting syrups, jellies, jams and teas. Tourists can taste
the teas, seasonal berries, syrups, jellies and other treats, all of
which are also available for sale.

ﬂ
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Neliela, klusa un majiga viesnica ar gardézu iecienitu
restoranu Tallinas Sosejas mala, AinaZos, kur gaiss
smarzo péc priedém un jdras. Restorana omuligaja
atmosféra iesp&jams baudit nesteidzigu gardu maltiti
un sajust dabas tuvumu.

RESTAURANT ,,PLAVAS”. Small, quiet and cosy hotel with
a popular gourmet restaurant near the Tallinn highway,
in Ainazi, where the air is filled with the aroma of pines
and the sea. In the cosy atmosphere of the restaurant
you can enjoy a leisurely and delicious meal while feeling
the closeness to nature.
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Jarskola tas pastavésanas laika izglitibu ieguva vairak neka
1000 talbraucgji kapteini un starmani. Muzeja ekspozicija
iepazistina ar pirmas latviesu jarskolas darbibu, ka arf buru-
kugu baves vésturi Vidzemes piekrasté 19. gs. otraja puseé -
20. gs. sakuma. Muzeja darza ir apskatama enkuru kolekcija
un savulaik noskalotas (restauréta) Ainazu bakas virsdala.

THE AINAZI MARITIME SCHOOL MUSEUM. The school trained

more than 1,000 sea captains and helmsmen. The exhibition

at the museum relates to the operations of the school, as well as the
building of sailing ships on the Vidzeme shoreline during the latter half
of the 19th century and the early part of the 20th century. There is a
collection of anchors, as well as the top of the AinaZi lighthouse, which
was once washed away by the sea, but has been restored.
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