Kulinarais marsruts
»Livonijas garsa“

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/livonia

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, kurs 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

ik




N
. Apmekl&jums ieprieks japiesaka

I
I
I

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 terasé 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.

Naktsmitne
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Kulinarais marsruts , Livonijas garsa“

Baltijas cels
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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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Kulinarais marsruts
= Livonijas garsa“

St mar$ruta apkartné norisinajusies daudzi notikumi, kas tiesi
saistiti ar Latvijas valsts tapSanu un Brivibas cinam. Vésturisko
celu no Rigas uz Liepaju cauri Dobelei, Saldum, Skrundai, Dur-
bei un Grobinai var izsekot jau no seniem laikiem, pat sakot
no 13. gadsimta.

Kurzemé vienmér édusi jaras, upju un ezeru zivis, it ipasi kapi-
natas. Novada édiens ir mala podina gatavota kdpinata men-
ca ar piedevam. Sezonas gardums ir salakas

un véja zivis, bet brétlinas, silkes un lasis

pieejami visu gadu. Saimnieces cep
rudzu ierauga rupjmaizi, saldskab-
maizi un gardus sklandrausus,
ciena ar miezu putraimu skab-
putru vai bukstinputru.

Nozimiga loma ir piena produk-
tiem, Janu sieram un“baltajam
sviestam”. Svaigo govs piena
sieru gatavo art ar dillém un
kiplokiem, tapat gards ir kazas
pienasiers. Edienkarté netrakst
vietéjo majputnu un majlopu
galas eédienu: cepesi, ribinas, de-
sinas, var dabdt arT ctikas méli un
bulla pautus. Smalkos krogos piedava
fazanu un medijumus, papildinatus ar
séném un brukleném, kadikogam un savvalas
garSaugiem.

Kurzemé jas sagaidis ar gardiem piragiem, platsmaizém, magon-
maizitém un medus kdkam, cepumiem ar magoném un
dzérveném, saldédienu no rudzu rivmaizes, brakleném vai
dzérveném un salda kréjuma. lecienttas ir mellenu klimpas.
Neparastaki ir gardumi no savvalas augiem - marmelade no
piladziem, dzérveném un pat skujam. Slapes veldzés smarzi-
gas zalu téjas ar medu. ReibinoSi mirkli piedzivojami pie alus
kausa un majas vinu degustacijas.

S

Lauku Celotajs

Baltic Country Holidays

www.celotajs.Iv/livonia

This route passed along many
places where events directly
related to the emergence of the
Latvian state and to the subse-
quent freedom battles occurred.
The historical route from Riga to
Liepaja via Dobele, Saldus, Skrunda,
Durbe and Grobina was used as long
ago as the 13th century.

People in the Kurzeme region of Latvia have
always eat sea, river and lake fish, particularly
smoked fish. Potted smoked cod, served in a clay pot,
is a particular delicacy, asare smelts, sea pike, sprats,
herringand salmon, available allyear long. Ladies of
the house bake tasty rye bread, sourdough bread
and tasty carrot buns, and they also cook various

porridges from barley.

Dairy products, Summer Solstice cheese and
“white butter” has an important role. Fresh
goat milk cheese is prepared with dills and gar-

lic, and goat milk cheese is also tasty. Menus will
include local domestic fowl and meat dishes, includ-
ing roasts, ribs, sausages, as well as more exotic dishes
such as pig's tongue and bull testicles. Fancy taverns will
offer pheasant and wild game with mushrooms, lingonber-
ries, juniper berries and wild herbs.

In Kurzeme you will be greeted with delicious pies, sheet
cakes, poppy seed pastries and honey cakes, biscuits
with poppies and cranberries, dessert from rye bread,
lingonberries or cranberries and sweet cream.Black-
berry dumplings are popular. More unusual are marma-
lades made from wild plants such as mountain ash, cran-
berries and even fir needles. Slake your thirst with aromatic
herbal teas with honey and enjoy a mug of beer or some

homemade wine.

EUROPEAN UNION

VIDZEME

CELS VED AUGSU

a9, interreg
///‘47/11 Estonia-Latvia

European Regional Development Fund

| www.vidzeme.lv | www.flavoursoflivonia.com
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Latvija un aiz tas robezam popularas La¢u maizes cep3a-
nas procesa pielieto no seniem laikiem izkoptas meistaru
zinasanas un prasmes. lespéja doties ekskursija pa cep-
tuvi, veidot un cept maizi, iegadaties sarazoto produkciju,
ieturét maltiti krodzina, kur édiena gatavosana izmanto
»Lacu” produkciju, kombingjot ar sezonaliem un vietéjo
zemnieku produktiem.

BAKERY AND TAVERN “LACI". The popular Laci 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.

Gimenes uznémums, kas nodarbojas ar karsti
kupmatu zivju produkcijas razosanu, procesa
izmantojot tikai dabigu alkSnu malku. Piedavajuma
ekskursija - degustacija, kas sniedz i iespéju vérot visu
razo$anas procesu savdm acim un nogarsot
uznémuma gatavotos produktus.

FISH PRODUCTS “REINA ZIVIS”. Family-owned company
specialising in the production of hot smoked fish
products, 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.

Jaunpils pils celta 1301. g. ka Livonijas ordena
cietoksnis, ko no trim pusém apnem dzirnavu dikis.
Krodzina ikdienas édienkarté viduslaiku édieni 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.

%

Edinatajs

Vieta, kur 1. pasaules kara laika 1916. g. notika t.s. Ziemassvétku kaujas

starp Krievijas un Vacijas karaspéku, péc kuram latviesu strélnieku drosme
un varoniba aizskangja talu pari valsts robezam. LoZmetéjkalna ir izveidota
pieminas vieta latviesu strélniekiem un atjaunots skatu tornis. lespéja

apmeklet Ziemassvetku kauju muzeja “Mangalu” maju, ierakumus,

fortifikacijas, zemnicas u.c. Mangalu majas atrodas Latvija lielakais kauju

vietu makets, ka arf autentiska vieta rekonstruéts nocietinajumu sistémas

posms - blindaZa un dala no vacu aizsardzibas pirmas linijas t.s. ,Vacu valnis”.

A PARK AND MUSEUM TO COMMEMORATE THE CHRISTMAS BATTLES. The so-called
Christmas battles between the Russian and the German military took place in 1916, during
World War I. Latvian riflemen demonstrated such courage and heroism during these battles
that they became known far beyond Latvia’s borders. Machine Gun Hill now has a memorial
to the Latvian riflemen. The viewing tower on the hill has been restored. You can visit the
Christmas battle museum at the Mangali homestead, as well as trenches, fortifications,
dugouts, etc. The Mangali homestead is home to Latvia’s largest mock-up of a battle site.
The dugout and a part of the so-called “German rampart” that was part of the front line of
the German fortifications has been reconstructed in its original location.

Atrodas Valguma ezera dienvidu krasta. Edienu
pagatavo3sanai tiek izmantotas dabigas garsvielas un
lielakoties Latvijas produkti. Piedava gan izsmalcina-
tus édienus stikla zalé, gan uz ugunskura varttu 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.

%EE

Biologiska saimnieciba, kas nodarbojas ar lopkopibu,
piena parstradi un lauku tdrismu. Seit iesp&jams
iepazities ar sviesta kulSanas, siera sieSanas un
biezpiena gatavoSanas senajam receptém.
Nosléguma degustacija.

COUNTRY HOME “ROGAS".

Organic farm that is engaged in cattle breeding, dairy
processing and rural tourism. Here you can get
acquainted with ancient recipes of butter, cheese
and cottage cheese making. Tasting at the end.
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Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

Partikas razotajs un édinatajs

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 atklatas uguns visu gadu. Piedava-
juma 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.

Barkanu gimenes izveidots un attistits uznémumes, kurs
nodarbojas ar kvalitativu dzérienu darf$anu 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. lespéja 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.

Atjaunotais 16. gs muizas komplekss atrodas 20

km attaluma no Saldus, piedava dazada rakstura
édinasanas pakalpojumus romantiskam vakarinam,
seminariem un lieliem banketiem, gatavojot lavieSu
&dienus no svaigiem paSmaju produktiem.

SMUKU MANOR. The renovated estate complex from
the 16th century is located 20 km from Saldus,
offering a variety of dining options for romantic
dinners, workshops and large banquets, preparing
Latvian dishes from fresh, home-made products.

Biologiskas partikas - darzenu, garSaugu, ogu, auglu
produkcijas raZotaji, parstradataji un tirgotaji.
Apmeklétajiem piedavajam pasiem salasit un
degustét produkciju uz vietas saimnieciba. Vasaras
sezona iesp&jams pavadit nakti siena kipas.

BIOLOGICAL FARM ,,0SENIEKI”. This biological farm
grows berries such as strawberries and summer and
autumn raspberries, as well as vegetables and grains.
Visitors are offered to pick up and taste their produce on
the farm. During the hay season in summer visitors can
spend the night in bales of hay.

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.

Saimnieciba nodarbojas ar vinu gatavosanu no pasu darza
un savvala ievaktiem augliem un ogam. Piedavajuma
avenu, abolu, érkskogu, mellenu, zemenu, braklenu,
prladzZu, upenu, janogu, plaskoka, korinsu, aroniju, pienenu
Vvini, bet galvenais produkts ir “Avenu dzirksto3ais 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.
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Te top piena konfektes “Gotina”, Trisi, Serberti,
marmelades un konfeksu krémi no dabigam
izejvielam. Svaigais piens tiek ieglts no viet&jam
zemnieku saimniecibam, bet citas razoSanas procesa
nepiecieSamas izejvielas - tuvakaja apkaimé. Katra
piena konfekte “Gotina” tiek ietita ar rokam.

FOOD FACTORY “SALDUS GOTINA”". The factory produces
milk candy “Gotina”, toffee, sherbet, marmalade and
candy cream from natural ingredients. We obtain fresh
milk from local farms; other ingredients for the
production process are obtained in the surrounding
area. Each piece of candy “Gotina” is hand-wrapped.

Atrodas KalnmuiZas pill. Restorana édienkartes lepnums
ir Abavas senleja augusie zalumi, augli un darzeni, medi-
jumi 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 &dieni.

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.

Desu un kdpinajumu razo$ana no saimnieciba
audzétam cukam. Caku bariba saimnieciba izmanto
pasu audzétus graudus, kipinasanas procesa -
dabigo alksna malku. Degustacijas un ekskursijas
pieejamas visu gadu.

FARM ,,RUBULI".

Production of sausages and smoked meat from farmed
pigs. In pig feed, the farm uses its own grain, but in the

smoking process, natural alder firewood. Tastings and

tours are available throughout the year.

No saimnieciba iegtiem produktiem iesp&jams
izbaudit uz uguns gatavotus Livonijas laika édienus
un majas ceptu graudu maizi. Saimniece piedava art
masazas un pirts ritualus.

FARM ,,GINAS".

From farm-based products, you can enjoy Livonian-style
dishes cooked on fire together with homemade grain
bread. The hostess also offers massages and sauna
rituals.

Majrazotajs, kas nodarbojas ar darzenu un garSaugu
audzéanu un Zavétu garSaugu maisjumu, vitaminu
téju razosanu, pamata izmantojot produktus tikai
no pasu saimniecibas. Produkti nesatur sali,

konservantus un partikas piedevas.

HERBS FROM ,,EMBUTES GARSAUGI".

Household producer that cultivates vegetables and
herbs, produces mixtures of dried herbs and vitamin
teas, using products only from their farm. Products do
not contain salt, preservatives and food additives.

Vieta, kur Latvijas brunoto spéku pirmais virspavélnieks pulkvedis

Oskars Kalpaks un citi latviesu karaviri gaja boja 1919.gada 6.marta

kauja. 1922. g. ,Airités” atklaj pieminekli O. Kalpakam un 1936.

gada atklaj Kalpaka bataljona cinam veltitu muzeju. Atmodas laika

(1988. - 1989.) pieminas vietu atjauno, bet 1990. g. 11. novembri no

jauna atklaj O. Kalpaka muze{]u Ekspozicija atklaj O. Kalpaka dzives gaitas

| pasaules kara un Latvijas atbrivo3anas cinas.

THE OSKARS KALPAKS MEMORIAL MUSEUM , AIRITES”. “Airites” is a museum
found at the place where the first commander of the Latvian Armed Forces,

Col Oskars Kalpaks and other Latvian soldiers fell during a battle on March 6,
1919. In 1922 monument for O. Kalpaks was unveiled, and in 1936, a museum,
dedicated to the Kalpak Battalion, was opened. The memorial was restored
during the national Renaissance in 1988 and 1989, and on November 11, 1990,
the museum was reopened. The exhibits speak to Kalpaks' life during World War
I'and Latvia’s liberation battles.



Apmekl&jums ieprieks japiesaka

Skrundas muiza atrodas Rigas - Liepajas autocela
mala. Restorans izmanto Latvija audzétus un vietéjo
zemnieku razotos produktus. Augsti tiek vértéts
Latvijas kulinarijas mantojums, to piedavajot viesiem
atbilstosa veida.

+SKRUNDA MANOR” RESTAURANT.

Skrunda Manor is located along the Riga - Liepaja
highway. The restaurant makes seasonal dishes
exclusively from local products and produce of local
farmers in Latvia. We value Latvian cuisine and offer
it to our guests in a contemporary form.

L8]y

Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks

Kafejnica “Jumis” atrodas Rigas - Liepajas autocela
(A9) mala. Gatavo kulinarijas, konditorejas izstradaju-
mus bez E vielam, ko iesp&jams iegadaties arT blakus
esoSaja veikala. Kafejnica ir plasas telpas un no koka
darinats interjers.

CAFE . JUMIS",

Jumis Cafe is located on the Riga - Liepaja motorway
(A9). Prepares culinary products and pastry without
E-substances, that is also available at the nearby shop.
The café has spacious rooms and wooden interior.

% Apmeklétajus pienem ,no-lidz gada ménesiem”

Naktsmitne

Sena lauku muiza Kurzemé 35 km no Kuldigas.
Saimnieciba ka pirma Latvija saka nodarboties ar
Sitaki sénu audzésanu un dara to vél aizvien. Piedava-
juma izzino3a ekskursija. lespéja pasatit maltites,
kuru sastava ir Sitaki sénes, ka arT iegadaties sénu
produktus.

GUEST HOUSE ,, GARIKAS".

An old baron estate in Kurzeme, 35 km from Kuldiga.
The first farm in Latvia to start cultivating shiitake
mushrooms and does so until now. Offers an insightful
excursion. Option to order meals with shiitake mush-
rooms and to purchase mushroom produce.

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.

Saimnieciba izveidota uz 1847. gada vacu barona fon
Hana bavétam tdens dzirnavam, kuru apkaimé biologis-
ki saimniekojot tiek audzéti dambriezi, foreles, augli un
darzeni. Saimnieks ir vindaris, kurs ar izcilu rapibu pieiet
ik vienam darinatajam dzérienam. Piedavajuma édinasa-
nas pakalpojumi, ekskursijas un degustacijas.

GUEST HOUSE ,, MAZSALIJAS".

The old mill of the German baron Von Hann, built in 1847,
has been turned into a recreation 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.

Ineses konditorejas ceha no dabiskam un Latvija

iegttam izejvielam cep tortes. Apmeklétaji var iepazities @
ar torsu cepSanas tehnologiju, degustét un iegadaties

tas, ka art veikt individualos pasatijumus.

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.

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

GIFTS FROM NATURE AT ,,PUERTO VV".

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.

Saimnieciba no biologiski audzétiem arstniecibas
augiem top téjas, bet bisu drava- medus. lespé&ja ﬁ
iegadaties produkciju. ‘

HERBAL TEAS AND HONEY , TURAIDAS".
The farm produces teas from organic herbs, but the
bee apiary - honey. You can buy the produce here.

Atrodas éka ar bagatigu vésturi. Vésturiski, Seit bijis
zivju tirgus, kas ir ietekméjis restorana darbibas
virzienu. Restorana tiek piedavats plass zivju édienu
un jaras delikatesu klasts, ka arT izsmalcinati galas
édieni. Piedavajuma arT bérnu un vegitarie édieni.

=
.-
RESTAURANT “LIBAVA”. Situated in a building with a

rich history. Historically a fish market was located here,

which has influenced the activities of the restaurant.

The restaurant offers a vast selection of fish dishes and

seafood, as well as exquisite meat dishes. We also offer a
children’s and vegetarian menu.

Maza maiznica, kura saimniece cep lauku rudzu
saldskabmaizi péc dzimtas ipasuma esosas, |oti senas
receptes. Maize ir ekologisks produkts un tas izjevielas
tiek izaudzétas saimnieciba. Apmeklétajiem iespéja
piedalities maizes cepsana, degustét un iegadaties to,
ka arT 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.

Maza raZotné no viet&jiem produktiem un bez kon-
servantiem razo majas vinus, interesantus likierus,
jevarfjumus, auglu un ogu konservus. lespéjama
produkcijas iegade.

,DURBES VELTES".

Small food-processing enterprise producing house wines,
interesting liqueurs, fruit and berry canned food, jams
from local produce, and all without preservatives.

It is possible to purchase the products.

Piedava svaigi ceptus gardumus no sezonaliem,
saviem un viet&jiem produktiem. Klasiskas un tra-
dicionalas, jaunas un inovativas Kurzemes receptes.

CAFE “KRISDOLE".

Offers freshly baked treats from seasonal, own and local
produce. Classic and traditional, new and innovative
recepies from Kurzeme region.

Macibu drava piedava piedzivojumu biSu drava - ieraudzt,

sajust, sagarsot, sadzirdét. Apmeklétajiem ir iespé&ja iepazit

dravnieka arodu, izbaudit veselibas kiri un degustét bisu ‘
naskus, drosmigajiem - Tpasi parsteigumi. Organizé meis-

tarklases “Svecu gatavosana”, “Vaska gleznas”, “Gardédis”,
“Veseliba no bisu dravas”, “Jaunais biskopis”, arT praktiskas
apmacibas un seminarus biskopjiem.

TRAINING APIARY ,STROPS”. The training apiary offers
excursions - to see, to feel, to taste, to hear. Visitors have the %

opportunity to get to know the profession of a beekeeper,
enjoy the healthy and tasty snacks from bee products. Master
classes “Candle making”, “Wax paintings”, “Gourmet”, “Health
from bee apiaries”, “New beekeeper”, also practical trainings
and seminars for beekeepers.

30

Cietoksni saka bavét 19. gs. beigas péc Krievijas cara Aleksandra Il
pavéles. Tas sastavéja no kara pilsétinas un fortifikacijas bavem.
1908. g. saskana ar jauno Krievijas aizsardzibas koncepciju cietoksnis

beidza funkcionét, jo ta celtniecibu atzina par stratégisku kladu. Lidz
musdienam saglabajusas atseviskas cietok3na dalas. Biju3a cietok3na

ziemeldala ietver Karostu, kas Padomiju laikos bija slégta zona. Te atrodas daudzi
izcili militaras véstures pieminekli un taristu iecienitais Karostas cietums ar
izglitojosam programmam.

THE LIEPAJA FORTRESS. Construction of the fortress began in the late 19th century on
the basis of a decree by Russian Tsar Alexander Ill. The fortress includes accommoda-
tions and elements of fortifications. In 1908, the fortress was shut down because of
a change in Russia’s defence concept, and the construction of it was declared to have
been a strategic mistake. Until today, some parts of the fortress have survived. The
northern part of the fortress includes the Military Port, which was closed to civilians
During the Soviet years. There are many outstanding monuments to military history.
Tourists love the Karosta prison, which offers educational programmes.

tadus ka “Jaras caka”, “Snicele jara”, rivétas kartupelu

Kafejnica piedava svaigj gatavotus majas édienus,
pankuakas. m

. CAFE 21 & PUTNU DARZS".
The café offers freshly prepared homemade dishes, sush
as “Sea Pig”, “Schnitzel Sea”, grated potato pancakes.

Jauka, omuliga pludmales kafejnica. TreSdienu
vakaros saulrieta mazika- dzivais saksofons, nedélas Lr |
nogalés dziva mazika.

BEACH CAFE ,VEJU DARZS".
Nice, cozy beach cafe. On Wednesday evenings, sunset
music - live saxophone, live music on weekends.

Atrodas 5 min brauciena attaluma no jaras, Vecliepaja
- veca restauréta eka, kura it ka dzivojis un savas
dienas vadijis pastnieks Arvids. Izvietots divos stavos,
kur piedavajuma eiropeiska virtuve ar kurzemniecisku
piesitienu. Darfjuma pusdienas, gimenes svinibas,
banketi un seminari.

RESTAURANT “PASTNIEKA MAJA”. Located 5 minutes’
drive from the sea, in the old part of Liepaja (Vecliepaja)
- in an old renovated building where the postman Arvids
once lived. Located on two floors, offering European
cuisine with a twist of Courland style. Business lunches,
family celebrations, banquets and seminars.

Atrodas Rucavas centra - 19.gs. beigas celtaja un
atjaunotaja koka éka. Piedavajuma tradicionalas
kultaras programmas, kuru laika viesi tiek
iepazistinati ar Rucavas kultdras mantojumu un
tiem tiek dota iespé&ja nobaudit tradicionalos
Kurzemes édienus.

HOUSE OF TRADITIONS ,,ZVANITAJI” IN RUCAVA.
Located in the centre of Rucava - a wooden building that
was built and renovated at the end of the 19th century.
Offers traditional cultural programmes, introducing
guests to Rucava cultural heritage and providing an
opportunity to taste traditional Courland cuisine.
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Kulinarais marsruts
® Livonijas garsa“

Pa senajiem tirdzniecibas celiem ieplada ne tikai preces,
bet arT zinaSanas un kultdra. Gaismas ce|$ saistas ar ma-
citaju Ernstu Gliku, literatu, bibeles tulkotaju un latvieSu
bérnu skolu dibinataju, hernhatieSiem, Karli Skalbi, bra-
liem Kaudzitém, Jani Poruku, Antonu Austrinu un vinu
garigo mantojumu.

Vidzemé cep gardu rudzu, miezu, kviesu, arT speltas kvie-
Su un griku maizi. Miklai pievieno dazadu

séklu maisijumu, kimenes, riekstus,
arT zavétus auglus un kanepju sék-
las. No kanepém gatavo tradicio-
nalo staku, ellu, pikas kopa ar
pelékajiem zirniem, tas pie-
vieno gotinu konfektés un
pat Sokoladé. KvieSu miltus
senak lietoja tikai svétkos,
daZzviet piedava macities no
tiem cept dOdensklingerus
ar sali un kimeném. Graudu
celam var izsekot zemnieku
saimnieclbas un atjaunotas
véjdzirnavas.

Bez tradicionala Janu siera no-
gar3ojiet Zalo sieru un gardos kazas
sierus. Viet&jais lepnums ir Burtnieku
ezera zandarts, tepat augusas foreles, samiun

stores, sezona dazviet vézi. lecientti ir vieté€jo majlopu vai
majputnu édieni, arT no trusa galas. Muizu virtuves pie-
dava medijumus un fazanu ar meza veltém un savvalas
garSaugiem. Vidzemé var sastapt Kiploku karalienes un
saimnieci, kas gatavo augu pulverus.

Nobaudiet arT piragus, platsmaizes, medus kdkas, saldé-
dienus no putota biezpiena, piladziem, cidonijam, abo-
liem, salda kréjuma un rudzu maizes, mellenu vai abolu
klimpas. Slapes veldzés za|u t&jas ar medu, bérzu sulas,
ogu limonades vai stipraki dzérieni - gards alus

un vins.

Lauku Celotajs

Baltic Country Holidays CELS VED AUGSUP!

Ancient trading routes provided not

just goods, but also knowledge and

culture. The Light's rout relates to

the Reverent Ernst Gluck, who was

a writer, the first translator of the

Bible into Latvian, and a founder of Lat-

vian children’s schools, the Hernhutian

movement of brothers, Karlis Skalbe, the

Kaudzite brothers, Janis Poruks, Antons Aus-
trin$ and their spiritual heritage.

People in Vidzeme bake rye, wheat, barley, spelt and grit
bread with various seeds, caraway seeds, nuts, dried
fruit and hemp seeds. Hemp is used to produce tra-
ditional butter, oil and dumplings made with grey
peas. It is also added to candies and even choco-
late. Barley flour in the past was used only for cele-
brations, but today people will teach you how to
use it to bake water pretzels with salt and caraway
seeds. Visit farms and restored windmills to track
the route of grain.

Taste traditional Summer Solstice cheese, as well as
Green cheese and tasty goat cheese. Pipe perch from
Lake Burtnieks is a local delicacy, and you will also find

trout, catfish and sturgeon, as well as crabs in season. Lo-
cal meat and fowl dishes are popular, including dishes made
with rabbit. Kitchens at aristocratic estates will offer wild game
and pheasants with forest goodies and wild herbs. In Vidzeme
you can meet the Garlic Queen, who prepares plant powders.
Enjoy pies, sheet cakes, honey cakes, desserts of whipped cot-
tage cheese, mountain ash, quince, apples, sweet cream and rye
bread, as well as blackberry or apple dumplings. Slake your taste
with herbal teas with honey, birch juice, berry lemonades or, if
you're looking for something stronger, some tasty beer or wine.
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www.celotajs.Iv/livonia | www.vidzeme.lv | www.flavoursoflivonia.com



Gaismas cels

Atrodas Vidzemes Sosejas mala, Vaidavas upes krasta
pie Grabes dzirnavam. Piedava maltites ar mazsalitu,
viegli dumotu vai grilétu Grabes foreli.
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HOLIDAY HOUSE ,,MELDERI".

Located close to the Vidzeme highway, on the bank of the
River Vaidava near the Grabe mills. Meals with Lightly
salted, light smoked, grilled Grabe trout.

i e

Maza stila viesnica - kafejnica, kura atrodas Aluksnes
vésturiskaja centra 10 min gajiena no Livonijas laika
pilsdrupam. Gatavo pasu svaigu ogu saldéjumus, ka-
kas un pasatijuma édienus. Sezonali piedava dazadu
Skirnu auglus un ogas: zemenes, abolus, bumbierus.
Auglu darzs 3 km no pilsétas ar 1000 auglkokiem.

HOTEL “BENEVILLA". Small hotel - café, located in

the historical center of Aluksne, 10 minutes walk from the
castle ruins of Livonian time. Prepares fresh berry ice
creams, cakes and custom meals. Seasonally offers variety
fruits and berries: strawberries, apples, pears. There is
fruit garden 3 km from the city with 1000 fruit trees.

A
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Netalu no Gulbenes banisa stacijas atrodas kiku
bode - kafejnica, kuras darbibas pamatprincips ir
“ka majas cepts”. Gardumus gatavo no vietéjo vistu
olam, pasu varfta ievarfjuma un izmantojot dabigus
produktus.

i

PASTRY SHOP ,,GARDUMS".

The pastry shop is near the Gulbene narrow-gauge
railway station - the basic principle of this café is “just
like home-made”. Pastries are made with local eggs,
home-made jam and natural products.

i

RaZo dazadu garsu sierus, gan salos, gan saldos, siera
bumbas un sviestu ar zaJumiem vai kanepém. Sieri

ir dabigs produkts un roku darbs. Ekskursija siera
razotné, produkciju degustacija un iegade.

£

CHEESE PRODUCER “PAKALNIES!",

Production of various flavors of cheeses, both salty and
sweet, cheese balls and butter with greens or hemp. This
cheese is a handmade natural product. Offers tours,
tastings and purchase of products.

Kafejnica ar latvisku interjeru piedavajuma
maéjrazotaju un zemnieku produkti. Maizes muzejs,
kura iespéjams iepazit maizes cepSanas procesu.
Lauku labumu veikalins.

CAFE AND BREAD MUSEUM ,, KUKABURRA".

The café with Latvian style interior offers produce from
local farmers and producers. Bread museum, where
you can get to know the bread baking process. Farmers’
market.

LB

Aptuveni stundas brauciena no Rigas, vecas Annas
muizas teritorija, atrodas starptautiski novértéta
dizaina viesnica “Annas Hotel". ledvesmojoties no
senam latvieSu virtuves tradicijam, Sefpavars ik
dienas rada jaunu édienkarti, kas Jauj baudit ipasu un
neierastu maltrti.

RESTAURANT “KANNAS". About an hour’s drive from
Riga, in the territory of the old Annas manor, is the

.I
internationally recognised design hotel “Annas Hotel".
Inspired by the old traditions of Latvian cuisine, I:u .

the chef creates a new menu every day, allowing
you to enjoy a special and extraordinary meal.

Edinatajs

Gimenes uznémums, kas nodarbojas ar kulinarijas un
konditorejas izstradajumu razo$anu. Gardas galas ruletes un
rolades, kas gatavotas péc vecmaminu receptém, un citus

galas izstradajumus plasa sortimenta, ka ar ipasus “Gustina”
konditorejas izstradajumus iespéjams iegadaties Alaksné - garSu
bodité “Gustins”. Nobaudit satigu un garsigu, ka majas gatavotu,
maltiti un nogarsot Aliiksnes novadam raksturigos maléniesu
édienus var kafejnica “Gustins'
TASTE STORE AND CAFE “GUSTINS". A family-owned company that
makes culinary and confectionery products. Delicious meat roulettes
and rolls, prepared using Grandmother’s recipes, and other meat

products in a wide assortment, as well as special “Gustina” confectio-

Muzejs izveidots 1990. gada, vienigais $ada veida
muzejs Latvija un Baltijas valstTs. Gliks (1652-1705)
bija macitajs un pedagogs, kurs pirmais tulkoja Bibeli
latvieSu valoda. Izstadé ir dazadas Bibeles izdevumi
no 1694. gada Ilidz masdienam 38 valodas, ka arf spre-
diku gramatas un citi kristigas literatQras pieméri.
THE ERNST GLUCK BIBLE MUSEUM. Established in 1990
as the only museum of its type in Latvia and the Baltic
States. Gliick (1652-1705) was a pastor and educator
who was the first to translate the Bible into Latvian.

The exhibition features various editions of the Bible
from 1694 to the present day in 38 languages, along
with books of sermons and other examples of Christian
literature.

lebraucot Gulbené skaista koka éka, kura ir speciali
veidota atmosféra atpatai un labsajatai, prasmigi
pavari piedava majas virtuvi un iespéju baudit satigus
un garsigus latvieSu édienus.

PUB , KANTES KROGS". When arriving in Gulbene, visit

a beautiful wooden building, which has a specially
designed atmosphere for relaxation and well-being; here
skilful chefs offer home-cooked food and a chance to
enjoy delicious and filling Latvian dishes.

Neliels partikas raZotajs Vidzemé, kas nodarbojas ar
darzenu, auglu un ogu parstradi, raZzojot veseligas
uzkodas bez cukura un miltiem. Piedava ekskursijas
ar degustaciju, meistarklases darzenu trifelu un
veseligu kaku 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.

Gimenes saimnieciba audzé un parstrada ekologiskus
produktus - darzenus, auglus, ievarijumus, sirupus,
sukades, kaltétus gar3augus, té&jas.

HOLIDAY HOME AND ORGANIC FARM “INDRANI".

The family farm grows and processed organic

products - vegetables, fruits, jams, syrups, candied fruits,
dried herbs, teas.

Zimols “Lauku t&ja” jau vairak ka 17 gadus ir atradis
stabilu vietu veikalu plauktos. Ar gados sakratam
zinasanas par zalu téjam, labprat dalas, vadot
seminarus un organizéjot téju darbnicas. Saimnieciba
atrodas meZa ieskauta vieta, apkart neskaitami simt-
gadigi ozoli un biologiski vértigas palavas, kuras var
atrast Iidz 50 augus viena kvadratmetra.

FARM ,,0ZOLINI". For more than 17 years the brand “Lauku
téja” has found a stable place in market. Knowledge of herbal
teas, gained through many years, is shared in seminars and
workshops. The farm is surrounded by countless centuries-old
oaks and biologically valuable meadows with up to 50 plants
per square meter.

Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

Y

nery products can be purchased in Alaksne - taste store “Gustins”. In the café
“Gustins” you can enjoy a delicious and rich homemade meal, and taste the
special dishes characteristic to the locals of Aliiksne - maléniesi.
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@ﬂ Partikas razotajs un édinatajs

Viesmiliga un majiga kafejnica pasa Alaksnes centra ar
daudzveidigu édienu piedavajumu katra garsas izjatai.
Papildus tam tiek gatavoti arT Alaksnes novada Tpasie édie-
ni - salati “Templa kalns”, pamatédiens “101 pakapiens lidz
baudas mirklim” un deserts “Marienburgas ezera salas”. Ir
pieejami biznesa pusdienu un ménesa Tpasie piedavajumi,
ka art édienkarte bérniem.

CAFE “PAJUMTE". Inviting and cosy café in the very heart of
Alaksne, with a wide menu for different tastes. Special dishes
of the Alaksne area are also served here - salad “Temple Hill",
main course “101 Steps until the Moment of Pleasure” and the
dessert “Marienburg Lake Islands”. We offer business lunches
and monthly specials, as well as a children’s menu.

Gleznaina vieta starp diviem ezeriem blakus Stame-
rienas pilij veca akmens éka atrodas plasa un majiga
kafejnica.

CAFE ,, SONATE".

This spacious and cosy café is located in a picturesque
place between two lakes near Stameriena Castle, in an
old stone building.

N

Gulbenes vésturiskaja centra Vecgulbenes muizas
atjaunotaja zirgu manézas éka, kas agrak bija lielaka
slegta manéza Baltija, atrodas Cetru zvaigZnu viesnica
un restorans. Piedavajuma plasa sezonala édienkarte
un biznesa pusdienas.

HOTEL AND RESTAURANT ,,VECGULBENES MUIZA".
Four-star hotel and restaurant of Vecgulbenes manor

is located in a beautiful historic place, in a renovated
horse arena building that was the largest closed arena
;’n th; Baltics. Offers a wide seasonal menu and business
unches.

N

lespgjams apskatit razosanas telpas ar pagrabu, kur tiek
izgatavotas un glabatas dzirkstosas bérzu sulas, klausities
stastfjumu par bérzu sulam, kas tiek bagatinats ar video
projekcijam par sulu tecinaSanu pavasari. Svaigu bérza
sulu, dzirkstoSo dzérienu un bérza sulu sirupa degustacija.
lesp&jams baudt arT pienenu vinu. “Birzi” produkcija ir
biologiski sertificéta.

SPARKLING BIRCH SAP PRODUCTION PLANT “BIRZI". Visitors
are able to visit the premises of the production plant with a
basement, where sparkling birch sap is produced and stored,
listen to stories about birch sap, view existing videos about the
process of gathering birch sap during spring. Tasting of fresh
birch sap, sparkling beverages and birch juice syrup. You can also try
dandelion wine here. Birzi products are certified organic products.

4
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Pirmais uznémums Baltija, kas nodarbojas ar netra-
dicionalas kultaras audzésanu: kvinoju, amarantu,
prosu, |écas. No izaudzétiem produktiem razo miltus
un makaronus.

¥

FARM ,,GUSTS APINIS".

The first company in the Baltics growing quinoa,
amaranth, millet, lentils. Flour and pasta are produced
from grown products.

Vecpiebalgé atrodas daudzi nozimigi kultdras tarisma objekti
- Vecpiebalgas luteranu baznica, Vecpiebalgas pilsdrupas,
Vecpiebalgas muiZa un vairaku nozimigu Latvijas kultdras
darbinieku dzives un darba vietas, kuras izveidoti memoriali
muzeji. Ezeri piesaista makskerniekus, bet ap Alaukstu ziema
tiek organizétas tradicionalas distancu sléposanas sacensibas.
Inesa salas un pussala izveidots Sprogu dabas liegums.

There are many important cultural objects in this territory - the Vecpie-
balga Lutheran Church, the Vecpiebalga castle ruins, the Vecpiebalga
baronial estate, as well as locations where several distinguished figures
from the Latvian world of culture have lived and worked. Memorial
museums have been established to commemorate them. The lakes are
great for fishing, and cross-country competitions are traditionally held
in the area of Lake Alauksts during the winter. The Sprogi nature reserve
has been established on the islands and peninsula of Lake Inesis.



N
. Apmekl&jums ieprieks japiesaka

Saimnieciba Tpasi ar to, ka dravo tikai ar Latvijas
stavstropiem. Biskopiba, apiterapija un stastijums
“Par un ap bitém”. Apmeklétajiem ir pieejama svecu
darbnica, biskopibas produkcijas degustacija un
iegade.

HONEY FROM “PIEBALGAS MEDUS".

Using only Latvian vertical hives. Beekeeping, apotherapy
and narration “About bees”. Visitors can participate in
candle workshop, tastings and purchase bee and honey
products.

. Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks

Netalu no Cesvaines pils, muizas kompleksa &ka, péc
sentévu metodém bravé dabigu dzivo alu. Seit at-
dzivinatas 150 gadus senas alus darisanas tradicijas,
kuras 1865. gada aizsaka pirmais pilsétas alus brazis.
Piedava ekskursiju alus darftava un degustaciju.

BREWERY “CESVAINES ALUS". In the vicinity of Cesvaine
Castle, in the manor complex building, natural live
beer is brewed according to ancient methods. The
150-year-old tradition of beer brewing, inspired by the
first city brewery in 1865, has been revived here. Offers
excursions in the brewery and tasting.

Apmeklétéjus pienem ,no-lidz gada ménesiem*”

Naktsmitne

lespé&jams augstaka biSu dravas novietne Baltija,
aptuveni 300 m v.j.l. Biologiski biskopibas produkti
ievakti Gaizinkalna un ta apkartné. Piedavajuma eks-
kursija saimnieciba, dravnicas darbnicas, biSkopibas
produktu baudisana.

BEEKEEPING FARM “KALNU MEDUS".

Possibly the highest bee apiary in the Baltics, about
300 m above sea level. Organic beekeeping products
are harvested in Gaizipkalns and its surrounding area.
We offer excursions in the farm, bee apiary workshops,
tasting of beekeeping products.

Skaista vieta netalu no Kala ezera pauguru nogazés
audzé avenes, zemenes, dzérvenes un krimmellenes.
Sezonas laika var novakt ogas, iegadaties un degustét
produkciju, ka arT pieteikties izzinosa ekskursija.
lesp&jams art pasutit produktus.

FARM “JANKALNI",

This beautiful farm near the hillocks of Lake Kalis grows
raspberries, strawberries, cranberries and blackberries.
During the season, you can pick, taste and buy the
berries. Informational tours are also available.

Madona, iespé&jams, ir vieniga pilséta Latvija, kuras teritorija ap 9. gs.
atradusies ezermitne. Tas atliekas saglabajusas Salas ezera (Baznicezers)
zieme|dala zem Gdens. Lidz 19. gs. beigam tagadéjas pilsétas vieta atradas
neliela muiza ar tadu pasu nosaukumu (Madona), ko latviesi sauca

par Birziem. 1898. g. tika uzsakta Saursliezu dzelzcela celtnieciba starp
Stukmaniem (Plavinas) un Valku. Attistoties dzelzcelam, attistijas arf pati
pilséta. Masdienas Madona ir sakopta Vidzemes pilséta ar savu mazpilsétai
raksturigo Sarmu. Interesanti, ka to var uzskatit arf par vienu no visaugstak
reljefa novietoto Latvijas pilsétu.

Madona is probably the only town in Latvia, in whose area a lake settlement was
located around the 9th century. Its residues are preserved in the northern part of
Salas Lake (Baznicezers) under water. Until the end of 19th century, a small estate
with the same name (Madona) was located in place, where present town is loca-
ted, Latvians called the place BirZi. In 1898 construction of narrow gauge railway
between Stukmani (Plavinas) and Valka was started. The development of railway
helped the development of the town. Today Madona is well maintained Vidzeme
town with its own charm typical for small town. Interestingly that it can also be
considered as one of the most highly placed towns in relief of Latvia.

Saimnieciba péc senam vecmaminas receptém uz klavu
lapam cep smarZzigo Kal&ja saldskabo un Kal&ja rudzu
maizi, kuras kraukskigo garozu apstrada ar linu e/lu.
Piedava dalibu maizes cep3anas procesa, degustaciju
un iegadi. Ir kafejnica - latviskas virtuves édieni, grupu
&dinasana, plasa édienkarte, galdu klasana. Ara terase,
piknika vieta, grils, ugunskura vieta, telts vietas.

BAKERY - CAFE ,MAMULA”. The farm uses ancient recipes from
grandmothers to bake aromatic sourdough and rye bread on
maple leaves, with the crunch crust being processed with flax oil.
You can help to bake the bread and then taste and buy it. There
is a café - Latvian cuisine, group catering, a wide menu, table
setting. Outdoor terrace, picnic area, grill, fireplace, tent places.
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Restorans 2008.gada atjaunotaja Malpils muizas éka,
kas ir19.gs. Klasicisma arhitektdras piemineklis.
Restorana édienkarte mainas un tiek papildinata
atbilstosi gadalaikam. Smalku garsu salikums o
kombinéacija ar elegantu muizas interjeru.

HOTEL AND RESTAURANT ,, MALPILS MUIZA",

The restaurant is located in the Malpils manor building
that was renovated in 2008 and is a classicism archi-
tectural monument of the 19th century. The restaurant’s
menu changes and is updated according to the season.
Combination of exquisite flavour nuances with an
elegant manor interior.

%ﬁﬁ

Lielvardes centra tikai 5 mintsu gajiena no Daugavas
atrodas atras apkalposanas kafejnica ar daudzveidigu
édienu piedavajumu.

—
—

CAFE ,PANNA”,

In the centre of Lielvarde, just a 5-minute walk from the
Daugava, there is a fast-food café with a varied menu
of dishes.

,Vakars uz Ezera” ir ekskluziva iespéja vakarinot ipasi
-uz adens, Kalezera vidd, izbaudot saulesrletu Katra

pavari.

,DINNER ON THE LAKE".

An exclusive dinner on the water, in the middle of Kals
lake, enjoying the sunset. For each ,Dinner on the lake”
event there is a different chef.

Dabisku, Latvija augosu arstniecibas augu t&ju un garsvielu
razosana. Uznémums razo vairak ka 70 nosaukumu
monotéjas (viena auga téjas), daudzzalu téjas, ir patentéjis
arstniecibas augu téju izlasi un arstniecibas augu téju
komplektu. Piedava ekskursijas grupam, ka art meistarkla- \Y 1
ses t&ju gatavo3ana, pazisana un lietosana. \ H

HERBS AND TEAS ,,55 MARITES". Offers natural herbal teas
and spices. All of the ingredients come from Latvia, and the
company manufactures more than 70 kinds of teas that are
made of a single herb, as well as teas with several herbs. The
company has patented a series of medicinal teas and a set
of medicinal herbal teas. Groups can sign up for tours, as well as master
classes related to the preparation, identification and use of teas.

Kazu saimnieciba un sierotava atrodas civilizacijas
neskarta dabas nostariti starp Krustkalnu un Teicu
dabas rezervatiem. Produkcija- kazas un govs piena
sieri. Piedava ekskursiju saimnieciba un sierotava,
degustaciju.

GOAT'S CHEESE FARM ,,BURKANCIEMS". This is an orga-
nic goat farm and cheese-making plant that is located in
the wilderness far from civilisation between the nature
resorts of Krustkalni and Teici. Production - goat’s and
cow’s milk cheeses. Offers excursions in the farm and
cheese-making plant, tasting.

Saimnieciba piedava kvalitativu, vietéjas izcelsmes
produkciju no Doles dabas parka sastopamajiem un
paSu audzétiem augiem. Gimenes uznemums, kas
ciena un glaba tradicijas.

0

\\u

HERBAL TEA FARM “DOLES TEJAS”.

The farm offers premium, locally grown products from
herbs found in Dole Nature Park and those that are
self-grown. A family-owned company that respects and
keeps traditions.

»Zelmas maiznica” maize tiek raudzéta ar dabigu
ieraugu koka muldinas un cepta malkas krasni. Viesi
tiek iepazistinati ar maizes cepsanas tehnologiju un
veido savus klaipinus lidznemsanai uz majam.

S

BAKERY “ZELMAS MAIZNICA”,

“Zelmas maiznica” bread is fermented with natural
leaven in wooden bowls and baked in a wood-burning
oven. Guests are introduced with bread-making
technology and can make their own loaves of bread.

Vidzemes augstienég, starp Madonu un Ergliem,
atrodas viens no lielakajiem kazu ganampulkiem
Latvija (ap 300 kazu). Saimnieka aizraujoss stastfjums
par kazam un piedzivoto saimnieciba. Saimnieciba
razo 6 veidu mikstos sierus. Tos piedava baudiSanai S 1
degustacija.

GOAT'S CHEESE FARM “LIVI”. The Vidzeme highlands,
between Madona and Ergli, are home to one of the
largest goat herds in Latvia (about 300 goats).

The landlord's fascinating story about the goats and
experience in the farm. The farm produces 6 types
of soft cheeses. You can enjoy tasting them.

Tiek piedavati Madonas novada senie &dieni (grupu
édinasana), kulinarijas meistarklases (senie édieni
u.c.), izmanto pasu audzétas ogas, lauku produktus
no savas zemnieku saimniecibas. Viesu maja atrodas
sena éka.

GUEST HOUSE ,APINU KALTE".

Offers Madona’s ancient dishes (group catering), culinary
master classes (ancient dishes, etc.), self-grown berries,
produce from own farm. The guest house is in an ancient
building.

Viesu nams atrodas aptuveni 6 km no Siguldas.
»Maurini” bavéti ta, ka no katra loga redzams kads
no séta augosajiem senajiem ozoliem. Piedavajuma
latvisks majas édiens, kas gatavots no viet&jiem
produktiem.

GUEST HOUSE “MAURINI".

The guest house is located about 6 km from Sigulda.
“Maurini” was built in such a way that one of the ancient
oak trees is visible from each window. Latvian
home-made food from local produce.

Vina pagrabs Ikskilé. Piedavajuma aizraujoss
stastijums par bérzu sulam, produkcijas degustacija.
Apmeklétajiem dod pagarsSot visu ko var uztaisit no
svaigam bérzu sulam - sirupu, limonadi, vinu.

LIBERTS’ BIRCH SAP PRODUCTS.

Wine cellar in IkSkile. We offer exciting stories about
birch sap, product tasting. Visitors can enjoy everything
that can be made of fresh birch sap - syrup, lemonade,
wine.

Gimenes uznémums, kas rtupéjas par tiru vidi,
biologisko produkciju un dizainu. Piedavajuma bisu
dravas un saimniecibas apskate, degustacijas.

BEEKEEPING FARM “LIENAS MEDUS".

A family-owned company that cares for a clean
environment, organic produce and design. Offers tours
in the bee apiary and farm, tasting.
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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 saulgrieZos daudzviet

gatavo Janu sieru, ik dienas pie-

dava ar 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 téjam un
medu. Reibinosi mirkli piedzivojami majas vinu degus-
tacijas, baudot gardu alu vai stipraka dzériena glaziti.

www.celotajs.Iv/livonia

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.

&

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.

&

£

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.

o
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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.

(1]
R

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.

4
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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.

) 5

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

L)
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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. \

4
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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

l

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.

=T

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

l

% 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.

—
—

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.

| &

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.

==

\
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.

&
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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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Kulinarais marsruts
»LIvonijas garsa“

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 - ctokas 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.

S
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.

&

£

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.

&

£

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.

EInE
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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
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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
(Y

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.

ik e

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.

LBl )=

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.

R

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.

W

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.

il

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.

®.

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.

HInE

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.

N

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.

1®)5|=

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.

<f
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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.

l

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

HInE
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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.

i

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.

Y
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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.

I
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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
l
l

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.

/,

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.

2

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.

i e(li5]4)

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.

@53

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.

L1
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