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izskats, krasa un garSa
saglabajies nemainigs gadu simtu laika.
Apalais, dzeltenais siers simbolizé saull
Mikstg, saistita, nedaudz elastiga,
viendabiga Janu siera konsistence un
maiga garsa ir daudzu gadu laika izkoptu
siera siesanas prasmju rezultats.

Is fresh sour-milk cheese
produced from mik and curds using a
traditional method of  preparation
unchanged for centuries. The round shape
and yellow colour symbolise the sun. The
cheese 1s eaten during the summer
solstice celebrations, a Latvian festival
called Jani. The soft, well-bound, slightly
elastic and homogeneous consistency
and mild flavour of “Janu siers” are the
result of skills developed over many years.

.Janu siers” ir ieklauts Eiropas Savienibas
lauksaimniecibas razojumu un partikas Garantéto
tradicionalo ipatnibu (GTI) registra.

Eiropas Savieniba sobrid ir registrétas 52 garantétas tradicionalas patnibas, tostarp tris
Latvijas produkti — sklandrausis, salinata rudzu rupjmaize, Janu siers. Sis registrs ir
izveidots, lal aizsargatu tradiciondlas razoSanas metodes un receptes, un nodotu
patérétajiem informaciju par tradicionalo produktu vértibam. Lai produktu ar noteiktu
nosaukumu un pagatavosanas veidu registrétu ka garantétu tradicionalo patnibu, tam
jabut $adi lietotam vismaz 30 gadus.

Sobrid ,Janu sieru’ ar Eiropas Savienibas markéjumu ,Garantéta tradicionala ipatniba’
Latvija razo piecl piena parstrades uzneémumi, kuri apnemusies to gatavot pec senas
recepturas. Tie ir: Valmieras piens’, ,Rankas piens’, ,Lazdonas piensaimnieks’, ,Straupes
plens” un ,Dundaga’.

The ,Janu siers” cheese has been granted the entry to
the EC’s Traditional Speciality Guaranteed register (TSG) of
agricultural products and foodstaffs.

The TSG protects 52 guaranteed traditional specialities, among them three products from
Latvia. They are: sklandrausis - a carrot bun, salinata rudzu rupjmaize — a special type of
rye bread and Janu siers cheese. The scheme protects traditional production methods
and recipes and help consumers by giving them information concerning the specific
character of the products. For a food name to be registrable under the TSG its raw
materials, composition or method of production must have been consistent for a
minimum of 30 years.

Today In Latvia there are five dairy companies producing the traditional "Janu siers’
cheese that is registered as TSG. They are: ,Valmieras piens’, ,Rankas piens’, ,Lazdonas
plensaimnieks’, ,Straupes piens” un ,Dundaga’.



Jani ir tradicijam bagatakie latvieSu svetki,
kurus svin vasaras saulgriezos (21-23.
junija). Ar Janiem saistas daudzas
tradicijas - vainagu pisana, maju rotasana
ar januzalem, dziedasana, ugunskuru
kurSana un 1pasa édiena gatavoSana. Jau
12. gadsimta, vacu krustnesiem nonakot
Baltijas krastos, tos parsteidza Janu nakts
svinibu Verienigums pie nakts tumsa
liesmojosiem ugunskuriem. Neatnemama
svetku sastavdala Janu nakti ir alus un
Janu siers.

Kur, k& un kapéc svinet Janus - gan
pilsétas, gan laukos - skatiet te:
www.celotajs.lv

JJani” is the Latvian traditional midsummer
festivity, celebrated in June 21-23. It is rich
In traditions like making and wearing
oak-leave and flower wreaths, decorating
rooms and yards with wild flowers,
singing, making bonfires and eating special
foods. As long ago as in the 12th century,
the German crusaders were impressed by
the grandeur of the celebration with
myriads of bonfires lighting the dark night.
‘Janu siers’ cheese with beer is inherent
part of the midsummer celebration.

How, where and why we celebrate the
Jani - Midsummer or Summer Solstice
Eve, see here : www.countryholidays.lv

,Janu siers” ir nenogatavinats skabpiena
siers, ko gatavo péc Sadas metodes: piens
tiek sarecinats, izmantojot tikai
pienskabes baktériju ieraugu vai
blezpienu. Janu sieru gatavo no piena un
biezpiena, tos karsgjot, sukalu atdalisanail
plevieno sviestu vai saldo kréjumu, olas,
varamo sali un kimenes. Sukalas nolej,
leguto masu karse, intensivi maisot, lidz
legust viendabigu konsistenci. Vienam
nelielam ritulim vajadzés 1 kg biezpiena,
5 1 trekna piena, 0,5 1 udens, 3 olas, 100 g
sviesta, sauju kimenu un rupjo sali. Pats
galvenais - Janu siers nevar nesanakt!

‘Janu siers” is fresh sour-milk cheese
produced from milk that is curdled by
lactic acid bacteria or curds. The milk is
heated together with crumbled curds to
separate whey. The butter or cream,
eggs, salt and caraway seeds are added.
The whey is drained off. The mixture is
heated stirring intensively until it
becomes a homogeneous mass. To
produce a small wheel of cheese it takes
curds 1kg, rich milk 0.51, water 0.51, 3
eggs, butter 100g, a handful of caraway
seeds and coarse salt.



LATVIJA RAZOTIE SIERI

Skatiet vairak par Latvija razotajiem sieriem
un vietam, kur tos iepazit,

nogarsot un iegadat: WWW.CELOTAJS LV
Seko zimel “Sierzinis”

Plirgoin

CHEESE PRODUCED
IN LATVIA

Find out more about cheese produced in Latvia
and small production facilities all over the country
where you can taste and buy locally made
cheese: WWW.COUNTRYHOLIDAYS.LV

Follow the "Cheese master” symbol.
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