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PRESS RELEASE

18.12.2014. 

Rural tourism in Latvia recognises the value of local culinary traditions and brings out small food producers. 
Food and drink tourism in Latvia is a relatively new tourism product. However it gives enormous added value to rural tourism and contributes to tourist experience in the countryside. 

During this year has been developed many tourism materials, culinary tours and database to develop and promote food and drink tourism in Latvia. There is a list and links to digital publications produced. The printed publications are available upon request.

Database with more than 400 place where to have Latvian food and taste produce: 

http://www.celotajs.lv/en/c/wrth/goodies?46&lang=en
“Go Rural”, rural tourism manual
Farmstays, eco-labeled accommodation places, thematic food and drink tours, children camps, agricultural tours

http://www.celotajs.lv/lv/p/ebook/GoRural2014#/Chapter_1
Culinary map of Latvia
178 taverns, cafés, restaurants, rural tourist accommodations and other dining venues throughout Latvia (apart from Rīga). 10 culinary routes. 
http://www.celotajs.lv/en/p/view/KulinaraKarte2014?57
Traditional and Modern Latvian Foods and Beverages
More than 30 Latvian dishes and drinks 

http://www.celotajs.lv/en/p/view/LatviesuEdieni2014?60&lang=en
Culinary year of Latvia.
Latvia has a wealth of culinary traditions. With the country at a European crossroads, it has absorbed influences from both East and the West for centuries.

Latvian cuisine is distinctly seasonal with each season bringing its own products. In Spring, Latvians await the arrival of fresh birch juice, some of which is later made into sparkling wine.

Sorrel and young nettles are hunted in gardens and meadows to be made into soup while the first greens and beetroot also make a refreshing soup to be followed by rhubarb tart.

Summer begins with wild and garden strawberries, then reaches its peak with the Summer Solstice celebrations which wouldn't be complete without caraway seed cheese and beer. There is a wealth of independent and micro-breweries. 

Meat is grilled over hot coals, while fresh fish soup bubbles away. 

Milk comes from cows and goats allowing various fresh and matured cheeses to be made. Sweet, salty, spicy or aromatic – there is a cheese to suit all tastes – and many have seeds, nuts, dried fruit, herbs and even clover added.

Still in the dairy, ice-cream is made and flavoured with forest berries or rye bread. Summer also brings new potatoes, cherries, tomatoes, honey, herbal teas and the first apples.

With the onset of Autumn, mushroom hunting becomes a national obsession. Wild mushrooms are roasted, dried, made into soup, marinated and used in a hundred different ways.

Meanwhile, cranberries are gathered in the swamps, providing a source of vitamins to last the whole Winter whether in 'Cranberry fool', lemonade or just eaten raw.

People prepare for the long, hard Winter by making pickles and jams, drying and freezing other goodies from the garden and forest. Fish, pork, sausages and cheese are smoked with virtually every farmer in Latvia having their own particular method using alder wood to keep it juicy, aromatic, neither too lean nor too fatty. Smoked fish is characteristic of Latvia’s seashore.

Winter's hearty soups are made from beans and cabbage. Savoury potato-grit porridge with crispy bacon is a perfect winter warmer along with wild game. 

For the simplest of snacks, hemp butter and honey is smeared on a slice of rye bread. Rye bread has a powerful taste, and is believed to give strength. Honey cake - layers of honey and biscuit filled with cream – makes a more complex treat. Hot blackcurrant juice mixed with alcoholic “Black Balsams” will warm up the chilliest days, while a steaming sea buckthorn drink is so full of vitamins it will keep colds at bay.

Chocolate-making has a long history with boxes of sweets, candies and chocolate-coated fruits or nuts which is a popular present.

The Christmas table groans under the weight of bacon-stuffed 'piragi', gingerbread, roasted meats and sauerkraut with berry brandies or cranberry schnapps to finish. On New Year’s Eve, people roast fish and put the scales in their wallets to guarantee money for the next twelve months. And don't forget to eat every pea on your plate – it means there will be no tears next year.

For further information and photos please contact: 
Eva Staltmane, eva@countryholidays.lv, +(371) 67617600 
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