Kulinarais marsruts
»Livonijas garsa“

Kurzemé un Zemgalé hercogs Jeékabs valdija no 1642.
[1dz 1682. gadam, taja laika strauiji attistijas kugu bave,
paradijas pirmas manufaktdras un uzlabojas lauksaim-
niecibas razoSanas apjomi. Kugi eksportéja preces uz
Eiropu, devas uz Tobago un Gambiju, dibinaja tur kolo-
nijas un veda uz Eiropu cukuru, kafiju un garsvielas.
Saja perioda Latviju sasniedza kartupeli, ko vietgjie
iedzivotaji iemioja vien péc paris gadsimtiem.

Kurzemes delikatese ir Usmas zusi, tos
gatavo zupas, cep un kidpina, sezo-
na gatavo ar1 véja zivis, salakas un
renges, bet brétlinas, silkes un
|asi pieejami visu gadu. No ru-
dziem cep rupjmaizi, skabmaizi

vai sklandrausus, miezus vara
skabputra vai bukstinputra.

Suitu sievas piedava macities
gatavot tradicionalos édie-

nus.

Vasaras saulgrieZzos daudzviet

gatavo Janu sieru, ik dienas pie-

dava ar1 citus gardus sierus no

govs un kazas piena. lecientti ir vie-

t&jo majlopu un majputnu édieni, art

mala podinos kopa ar sakném. Piede-

vas pasniedz kirbi, darzenus, saknes, sénes,

pupas vai grabas ar grécigi gardam mércém. Krogu
piedavajuma sezona atrodama medijuma gala: brie-
dis, stirna, bebrs un zakis.

Karumniekus gaida piragi, medus kdkas un magon-
maizites, kuras Kuldiga cep péc viduslaiku receptes.
Saldaja - mellenu klimpas vai biguzis no rudzu maizes,
medus, brokleném vai dzérveném un salda kréjuma.
Slapes remdét varésiet ar smarzigam zalu t&jam un
medu. Reibinosi mirkli piedzivojami majas vinu degus-
tacijas, baudot gardu alu vai stipraka dzériena glaziti.
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Duke Jacob of the Duchy of Kurzeme
and Zemgale was on the throne from
1642 until 1862, and during that time
the duchy rapidly expanded ship buil-
ding operations, opened the first facto-
ries and improved agricultural output. Ja-
cob’s ships plied the seas to export goods,
to establish colonies in Tobago and Gambia,
and to bring sugar, coffee and spices back
to Europe. This was the age when pota-
toes first appeared in Latvia, though it took a
couple of centuries for them become beloved.

A great delicacy in Kurzeme is lamprey from the
Usma River. Itis served in soups, baked or smoked.
During the season, there will be dishes of garfish,
smelt or Baltic herring, while sprats, herring and
salmon are available year-round. Rye is used for
rye bread, sourdough bread or carrot buns, and
barley is used for various porridges. Local ladies
will be happy to teach you how to prepare local
dishes.

During the Summer Solstice, a special cheese is al-

most universal, while on a daily basis, there are other

tasty cheeses from cow and goat milk. Local meat and fowl

dishes are popular, sometimes potted in clay pots together

with vegetables. Side dishes include pumpkin, vegetables, root

vegetables, mushrooms, beans or grits with sinfully tasty sauces.

Taverns will offer wild game during the hunting season, including
venison, beaver and rabbit.

Those with a sweet tooth will enjoy pie, honey cakes and poppy
seed pastries that are still prepared according to a Medieval recipe.
For dessert, have some blackberry dumplings or a dessert made of
rye bread, honey, lingonberries or cranberries, and sweet cream.
Slake your thirst with aromatic herbal teas with honey. Enjoy home-
made wine, tasty beer or a glass of something stronger.
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Jekaba cels

Pilsétai nozimigakais periods ir saistams ar laiku no 1561. - 1795. g., kad
Jelgavas novads ietilpst Kurzemes un Zemgales hercogistes sastava. Kad
Jelgava ieglst hercoga rezidences (1567. g.) un hercogistes galvaspilsétas
(1616. g.) statusu, sakas strauja pilsétas attistiba, kas visaugstako punktu
iegast hercoga Jeékaba valdianas laika. 2. pasaules kara laika 1944. g.
vasara gaja boja gandriz visa pilsétas vésturiska apbdve un makslas
vértibas. Péc kara Jelgavu atjaunoja. Sv. Trisvienibas baznicas tornt Sobrid
ir izveidots viens no Latvijas labakajiem interaktivajiem muzejiem.

The most significant period for the town is the time from 1561 to 1795, when
the Jelgava district is a part of the Duchy of Courland and Zemgale. When
Jelgava obtains the status of residence of the Duke of (1567) and becomes
the capital of the Duchy (1616) a rapid urban development begins, which is
highest of during the reign of Duke Jacob. During the World War II, nearly

all the town’s historic buildings and art treasures perished in the summer of
1944. After the war, Jelgava was rebuilt. Nowadays the Trinity Church tower
has been restored, in which now is located one of the best Latvian interactive
museums.

Latvija un aiz tas robezam popularas Lacu maizes
cepsanas procesa pielieto no seniem laikiem izkoptas
meistaru zinaSanas un prasmes. lespéja doties
ekskursija pa ceptuvi, veidot un cept maizi, iegadaties
sarazoto produkciju, ieturét maltiti krodzina, kur édiena
gatavosana izmanto ,Lacu” produkciju, kombingjot ar
sezonaliem un viet&jo zemnieku produktiem.

BAKERY AND TAVERN “LACI". The popular La¢i ancient
Latvian bread baking traditions and skills are used in Latvia
and abroad. You can take a tour in the bakery, bake your
own bread, purchase our products, have a meal in the
tavern where Laci products are used in cooking, combining
them with seasonal and local farmers’ produce.
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Barkanu gimenes izveidots un attistits uznémums, kurs
nodarbojas ar kvalitativu dzérienu dariSanu no Latvija
audzétiem augliem un ogam. Kurzemé netalu no Sabiles, tiek
kopts un attistits viens no lielakajiem vinogu darziem Latvija,
savukart, Arlavciema, abeldarzu vida, atrodas pati dzérienu
daritava un vina pagrabs. lespé&ja degustét un iegadaties
dazadus alkoholiskus dzérienus.

ABAVAS FAMILY-OWNED WINERY AND CELLAR. The company was
established and developed by the Barkans family, and produces
premium craft drinks from Latvian grown fruits and berries.

One of the largest vineyards in Latvia is grown and developed in
Courland, close to the town of Sabile, but the cellar and vinery is
based in Arlavciems, in the middle of apple orchards. You can
taste and purchase various alcoholic beverages here.
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Saimnieciba nodarbojas ar vinu gatavosanu no pasu darza
un savvala ievaktiem augliem un ogam. Piedavajuma
avenu, abolu, érkskogu, mellenu, zemenu, braklenu,
piladzu, upenu, janogu, plaskoka, korinsu, aroniju, pienenu
Vini, bet galvenais produkts ir “Avenu dzirkstosais vins”, kas
gatavots, izmantojot tradicionalo metodi.

DOMESTIC WINERY “TEVINI". The winery makes wine from
berries and fruits collected in the garden and nearby forests
and swamps. The offer includes wines from raspberries,
apples, gooseberries, blueberries, strawberries, lingonberries,
rowanberries, blackcurrants, redcurrants, elderberries, shad-
berries, chokeberries, dandelions. Our brand product is “Rasp-
berry sparkling wine” prepared using traditional methods.

No pasu izaudzétiem darzeniem un augliem gatavo
garsigus ievarfjumus, sirupus, dzemus un ¢atnijus, ka
arf zavé auglus. Piedavajuma vingliemezu fermas
apskate un vingliemezu degustéacija, kas sagatavoti
burgundiesu gaumé. Produkcijas degustacija un
iegade.

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.

Edinatajs

Smiltsérksku ogu, zemenu ogu un kiploku audzésana.
Smiltsérksku darzs ir ipasi izveidots, taja tiek audzéti
tikai vienas-Skirnes smiltsérksku stadi, kuru ogas ir ar
paaugstinatu ellas un karotinoidu saturu.

Zemenes tiek audzétas pléves seguma siltumnicas,
ogas nogatavojas jau pavasari.

SEABUCKTHORN GARDEN ,,ZELT”. Producing of sea buck-
thorn berries, strawberries and garlic. The sea buckthorn
garden is specially designed to produce only one-variety
sea buckthorn plants with berries with increased oil and
carotenoid content. Strawberries are grown in green-
houses and berries ripen already in the spring.

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
gatavotos 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.

Viena no senakajam kafejnicam cela no Rigas uz
Ventspili. Atrodas Paré. Piedavajuma latviskie édieni.

CAFE “PIE JANA".
One of the oldest cafés on the way from Riga to Ventspils.
Located in Pdre. Latvian cuisine is offered.

Atrodas Kalnmuizas pill. Restorana édienkartes lepnums
ir Abavas senleja augusie zaJumi, augli un darzeni,
medfjumi un sénes no Kurzemes meziem, gala, vézi,
foreles un kazas siers no novada saimniecibam un
virtuves krasnis cepta maize. Edienkarte atkariga no
gadalaika. Piedavajuma sezonai raksturigi édieni.
KALNMUIZAS RESTAURANT. Located in KalnmuiZas Castle.
The pride of the restaurant’s menu are the greens, fruits
and vegetables from the ancient valley of the River Abava,
wild game and mushrooms from Kurzeme forests,
meat, crayfish, trout, goat’s cheese and home-made
bread from the district’s farms. The menu depends
on the season. Offer includes seasonal specialities.
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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.

Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

@ﬂ Partikas razotajs un édinatajs

Jaunpils pils celta 1301. g. ka Livonijas ordena
cietoksnis, ko no trim pusém apnem dzirnavu dikis.
Krodzina ikdienas édienkarté viduslaiku &dieni mijas ar
tradicionalo latvieSu virtuvi.

MEDIEVAL PUB IN JAUNPILS CASTLE.

Jaunpils Castle was built in 1301 as a fortress of the
Livonian Order, surrounded by a mill pond on three sides.
Medieval meals are combined with traditional Latvian
cuisine on the tavern’s daily menu.

Atrodas Valguma ezera dienvidu krasta. Edienu
pagatavosanai tiek izmantotas dabigas garsvielas un
lielakoties Latvijas produkti. Piedava gan izsmalcinatus
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.

Muzeja iespé&ja noklausities stastu par Sokolades
vésturi, iepazit procesu no iegSanas lidz gatavai
produkcijai, ka arT rado3aja darbnica pasSiem
sagatavot un nodegustét Sokoladi. Blakus eso3aja
veikalina gatavas produkcijas iegade.

PURE CHOCOLATE MUSEUM.

The museum provides the opportunity to listen to stories
about the history of chocolate, get to know the chocolate
making process up to the ready-made products, as well
as prepare and taste chocolate in the creative workshop.
You can purchase chocolate products in the store.

Sertificéta biologiska un vides veselibas saimnieciba,
kas specializéjas kazu audzésana un kazas siera
razosana. Apmeklétaji var iepazit ganampulku,
iegadaties un degustét sierus.

CHEESE FACTORY “BIRZNIEKI".

Certified organic and environmental health farm
specialising in goat breeding and goat’s cheese
production. Visitors can get acquainted with the herd,
purchase and taste cheeses.

Nodarbojas ar smiltsérksku audzésanu. Izaudzétas
ogas saimnieki gan pardod, gan parstrada pasi,
ieglstot smiltsérksku sulu, ellu un saldétas ogas.
Piedava ekskursijas un degustacijas.

FARM ,,CUKURINI",

Sea buckthorn cultivation. The berries are processed by
the owners themselves, producing sea buckthorn juice,
oil and frozen berries. Offers tours and tastings.

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 breksus, 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; participate in fish tasting of Lake Usma.

Atrodas Usmas ezera krasta un piedava daudzveidigas
aktivas atpatas iespé&jas gan uz tdens, gan sauszemes,
bezmaksas ugunskura vietas, ara kaminu, ka art
nodrosina édinasanas pakalpojumus.Usmas ezera
zivju édienu degustacija - zusu zupa, Zavétas zivis, fo-
re|maizites.lespéja paSam nokert un pagatavot foreli.

CAMPSITE ,,BUKDANGAS". Located on the shores of Lake
Usma, it provides diverse water- and land-based recrea-
tional 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.
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Atjaunojot Rendas vindarisanas tradicijas, kuras
aktualas bija Hercoga Jékaba laika, kad Rendas
skabais sarkanvins bija iecienits Jelgavas galma, tiek
piedavats nodegustét vinu un kirbju séklas Martina
Vagnera Vina darza un vinotava Renda, tapat
iespéjams apskatit vinogu un kirbju darzu.

WINERY ,VINI CURLANDIA". Restored traditions of
Rendas wine-making, which was used at the time of Duke
Jacob, when Rendas sour red wine was popular at the
Jelgava galm. Visitors are offered the tastings of wine and
pumpkin seeds in Martins Vagner’s Vineyard and Winery
in Renda, and visit of grape and pumpkin garden.




. Apmekl&jums ieprieks japiesaka
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Biologiskaja saimnieciba, lidzigi ka senos laikos, audzé un
razo visu iztikai un veselibai nepiecieSsamo. Upmalu darzos
ekskursijas laika iespéja iepazit neparasto augu un dabas
dziedniecibas pasauli, degustét retas zalu t&jas, bet ZaJu
nama skatit ka spiez Tpasas augu ellas un gatavo dabisko
kosmetiku, masazas ziedes.

ENVIRONMENTAL AND HEALTH FARM “UPMALI". The organic
farm, like in olden times, grows and produces all that is needed
for livelihood and health. During the tour in the gardens of
Upmali, you will have the opportunity to discover the extra-
ordinary world of unusual plants and healing forces of nature,
taste rare herbal teas, but in the Herbal House you can see how
special herbal oils are pressed and natural cosmetics, massage
ointments - made.

MajraZotaju kooperativa veikalins, kura apvienojusies
29 Kuldigas novada raZotaji un amatnieki. Piedava-
juma plass un mainigs klasts ar majas razotiem,
vietéjiem produktiem visa gada garuma.
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COUNTRY PRODUCE STORE “KULDIGAS LABUMI".
Cooperative store of local producers uniting 29 manu-
facturers and craftsmen from the Kuldiga region.

The offer is diverse and changing, providing homemade,
local produce all year long.

l

Atrodas rietumos no Kuldigas pilsétas centra, netalu
no Kuldigas apvedcela. Edienu gatavo uz dzivas
(alk3nu malka) uguns klientu klatbatné péc slow food
principa.

COUNTRY KITCHEN “KLUDZINA”.

The saloon is located west from the Kuldiga town centre,
near the Kuldiga ring road. This is a slow-serve saloon
with foods cooked on alder wood on the basis of the slow
food principle.

Pilskrogs atrodas Edoles pils Kaminzalg, pils vis-
senakaja dala, kura saglabajusies Iidz mdsdienam.
Piedavajuma augstas kvalitates latvieSu un Eiropas
virtuves édieni, kuru pamata tiek izmantotas izejvielas
no vieté&jiem uznémumiem, zemniekiem, sénu un ogu
lasitajiem sezonas laika.

TAVERN “PILSKROGS". Pilskrogs is located in the fireside
chamber of Edole Castle, the oldest part of the castle,
still preserved until today. We offer high-quality Latvian
and European cuisine made from ingredients delivered
by local companies, farmers, and mushroom and berry
sellers during the season.
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Atrodas dazus km no Jarkalnes no gulbalkiem celta
éka ar latvisku interjeru. Edienkarté latviesu un
Eiropas virtuve, ka arf zivju un medijumu galas édieni,
kuru pagatavo$ana sadarbiba ar viet&jiem raZotajiem
tiek izmantoti dabiski vietéjie produkti. Piedavajuma
konditorejas izstradajumi.

TAVERN ,,ZAKU KROGS". Located a few kilometres from
Jarkalne in a log building with a Latvian style interior.
The menu includes Latvian and European cuisine, as well
as fish and game meat dishes prepared from natural
local produce in cooperation with local producers.

Offer also includes pastries and sweets.

I

. Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks
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Ineses konditorijas ceha no dabiskam un Latvija
ieghtam izejvielam cep tortes. Apmeklétaji var
iepazities ar torSu cep3anas tehnologiju, degustét un
iegadaties tas, ka arf veikt individualos pasatijumus. \
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BAKERY ,,INESES TORTES".

Ineses barey prepares variety of cakes, using only
natural ingredients from Latvia. Visitors can learn
how to bake cakes, taste and purchase them, and
order cakes for themselves.

L

Atrodas Kuldigas vecpilséta, pasa Ventas krasta, ar
skatu uz veco tiltu un rumbu. Ediena gatavosana

un pasniegsana tiek izmantoti vietéjo razotaju
produktus. Paraléli jaunam metodém un tendencém,
restorans lieto arT aizmirstakus produktus un édiena
gatavosanas metodes.

RESTAURANT ,,BANGERT'S”, Located in the old town

of Kuldiga, on the bank of the River Venta, overlooking
the old bridge and the Venta Rapids. Food is prepared
and served using the produce of local producers. Along
with new methods and trends, the restaurant also uses
forgotten products and food preparation methods.

ik
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Saimnieciba izveidota uz 1847. gada vacu barona

fon Hana bavétam tddens dzirnavam, kuru apkaimé
biologiski saimniekojot tiek audzéti dambriezi, foreles,
augli un darzeni. Saimnieks ir vindaris, kurs ar izcilu
rapibu pieiet ik vienam darinatajam dzérienam.
Piedavajuma édinasanas pakalpojumi, ekskursijas un
degustacijas.

GUEST HOUSE , MAZSALIJAS”. The old mill of the German ba-
ron Von Hann, built in 1847, has been turned into a recrea-
tion place with organic farming of fallow-deer, trout,

fruits and vegetables. The owner is a wine maker

who pays the utmost attention to every drink he

creates. We offer catering services, tours and tastings.
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Ka sena AlSvanga 3T apdzivota vieta pirmo reizi tika pieminéta 1231.
Gada. Livonjas ordenis te saimniekoja Idz 1561.gadam, bet no 1573.-
1738.gadam ordena pils pieder fon Sverinu dzimtai. TieSi Sverinu dzimtas
valdidanas laika Alsunga uzce] mara baznicu un Alsunga klast par visas
Kurzemes katolu centru, tas iedzivotaji par suitiem (Sverinu svita).
Alsunga jau gandriz 400 gadus ir vésturiska Suitu novada centrs, kas ir
Ela§i pazistams gan ar Tpatn&jam dziesmam, savu izloksni, &dieniem, gan
rasniem tautas térpiem, vél dzivam tautas tradicijam un ticgjumiem.
Known as AlSvanga in the past, this place was mentioned for the first time
in 1231. The Livonian Order ruled the territory until 1561, and from 1573
until 1738 the order’s castle belonged to the von Schwerin dynasty. It during
the rule of this aristocratic family that a stone church was built and Alsunga
became the Catholic centre for all of Kurzeme, and local residents became
known as the Suiti (from the Schwerin suite). For nearly 400 years, Alsunga
has been the historical centre of the Suiti territory, that is widely known with
unusual songs, their own dialect, foods, colourful folk costumes and various
folk traditions and beliefs.

l

Pilsbergu krogs atrodas vésturiska muizas €ka netalu
no Jarkalnes stavkrasta. Gaumiga interjera tiek
piedavati zivju un kurzemnieku &dieni, kas aizgati no
senajam latvieSu receptém.

®.

RESTAURANT ,PILSBERGU KROGS".

Restaurant Pilsbergu krogs is situated in a historic
building that used to be a manor house; it is close to the
most scenic shore of the Baltics - Jarkalne. In the tasteful
interior you can enjoy fish and local Courland dishes
made according to old Latvian recipes.

N
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% Apmeklétajus pienem ,no-lidz gada ménesiem”
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Naktsmitne

Kuldigu pelniti uzskata par skaistako Latvijas viduslaiku mazpilsétu,
kas pirma Kurzemé ieguvusi pilsétas tiestbas. 1242. g. Livonijas orde-
nis pie Ventas rumbas uzsak mara pils celtniecibu un pie tas izveidojas
apdzivota vieta. Laikd no 1561. - 1795. g. Kuldiga ir Kurzemes herco-
gistes galvaspilséta. Kuldigas pilsétas lielakais lepnums un tarisma
objekts ir Ventas rumba, kas ir Eiropas platakais adenskritums, kas
augstaka tdens [imena perioda (pavasaris, rudens) sasniedz 249m
platumu, kur pavasari var vérot lidojosas zivis.

Kuldiga is deservedly considered the most beautiful small town of me-
dieval times in Latvia, which was the first to acquire the rights of a city in
Kurzeme. In 1242 construction of stone castle was begun at Venta Falls by
the Livonian Order. Populated area formed beside the castle. From 1561
until 1795 Kuldiga was the capital city of Kurzeme Dukedom. The biggest
pride and tourist attraction in the city of Kuldiga is the Venta Rumba, the
largest waterfall in Europe, reaching 249m wide during the highest water
level (spring, autumn), where you can watch flying fish in spring.

Atrodas Kuldigas pilsétas centra, skaista vieta pie
AlekSupites - vésturiskaja Ratsnama koka éka ar
pagrabu velvém. Piedavajuma latviesu virtuve.

—
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CAFE ,,PAGRABINS".

Located in the centre of Kuldiga, in a lovely location
near the little River AlekSupite - in the historical wooden
building of the former city hall, with a vaulted ceiling in
the basement. We offer Latvian cuisine.

o

Latvija lielakaja strausu ferma, kas atrodas netalu no
Kuldigas, iespéja iegadaties veseligus un augstveérti-
gus strausa galas produktus un doties ekskursija

pa strausu un kazu fermu. Piedavajuma édinasanas
pakalpojumi.
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OSTRICH FARM ,,NORNIEKI".

The biggest ostrich farm in Latvia, located near Kuldiga,
provides the opportunity to purchase healthy and
valuable ostrich meat products and go on an excursion
in the ostrich and goat farm. Catering services available.

30
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Atrodas Alsungas centra, kur nobaudami tradicionaie
suitu édieni. lespéja iegadaties sklandrausus un
uz vietas ceptu suitu skabmaizi. Piedavajuma suitu

édienu un sklandrausu meistarklases.

==
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TAVERN , SPELMANU KROGS", \
This tavern is in the centre of Alsunga, where you can taste
traditional Suiti dishes. You will also be able to purchase
carrot pies and sourdough bread that is baked only here.
We offer Suiti dishes and carrot pie culinary classes.

Bérzinu majas cep kvieSu un rudzu maizi péc senam
dzimtas receptém. IpaSo garSu un smarzu maizei
piedod krasns, kurai ir vairak neka 70 gadi. Maizi
var pasutit, ka arT pieteikties uz maizes cepSanas

darbnicu. \\ |
BREAD BAKING IN “BERZINI". In the Bérzini homestead

they bake exceptionally tasty wheat and rye bread in
accordance with old folk recipes. The taste and smell
comes from baking the bread in a special oven, which is
more than 70 years old. It is possible to order bread, or,
having booked a visit beforehand, to prepare and bake
your own loaf of bread.

l

Atrodas pie Baltijas jaras stavkrasta. Sezonalaja
édienkarté galvenais akcents tiek likts uz vietéjam
zivim un négiem. lespéja nogarsot svaigi ceptus
vietéjos Zograusus.

HEInE

FISH TAVERN ,,IMANTAS".

Located on the steep bluff seaside of the Baltic Sea.
The seasonal menu mostly focuses on local fish and
lamprey. You can also taste freshly baked carrot pies
(Zograusi) here.

Saimniece piedava iepazit savvalas augus, eliksirus,
to lietojumu uztura un cilvéku veselibas stiprindsana.
Meistarklase savvalas augu édienu gatavosana.

&

) 5

GIFTS FROM NATURE AT ,,PUERTO WV

The owner will tell you about wild plants, elixirs, and
explain how to use these gifts from nature for nutritional
purposes and to improve your health. Master classes in
cooking tasty meals with wild plants.

£

Maza maiznica, kura saimniece cep lauku rudzu
saldskabmaizi péc dzimtas fpaSuma esosas, |oti senas
receptes. Maize ir ekologisks produkts un tas izjevielas
tiek izaudzétas saimnieciba. Apmeklétajiem iespéja
EiedaITties maizes cep$ana, degustét un iegadaties to,

a arf apskatit muzeju.
BAKING BREAD AT ,,IEVLEJAS”. Small bakery where the
owner bakes sourdough bread according to a very old
family recipe handed down over several generations. Bread
is an organic product, with ingredients grown locally in the
farm. Visitors have the opportunity to take part in baking
and tasting the bread, and can purchase bread and visit
the museum.

(]3]0
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