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Lauku Celotajs

www.celotajs.lv

RYE ROAD

The Rye Road invites you to visit rural entrepreneurs who
make rye bread, using traditional or family recipes perfected
from generation to generation, make various dishes from rye
bread or rye flour and serve them to their guests. The hosts
show visitors how bread is made, offer master classes on bak-
ing bread and cooking rye dishes, and tell them about tradi-
tions related to rye and bread.

This culinary tourism offer is directed at anyone who appre-
ciates natural and healthy food, who cares about the energy,
nutritional value and origin of food, who is eager to explore the
culinary traditions for using rye and who is excited to learn
something new.

This map is an appendix to the Rye Road brochure. The bro-
chure introduces the history of rye in Latvia, the varieties of rye
needed to bake the traditional, “true” taste rye bread, traditions
and beliefs, baking tools, the traditional scalded rye bread, and
its good nutritional values.

www.countryholidays.lv/ryeroad

PARTNERS OF THE RYE ROAD PROJECT:
Latvian Country Tourism Association ,Lauku celotajs”,
SIA ,JS Caunites”, Vineta Cipe, ,Arai$u véjdzirnavas”,
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HOW TO USE THE MAP

The map of the Rye Road is intended for planning visits and
trips. This map shows the 52 members of the Rye Route
who are open to visitors: farms, home producers, guest
houses, small bakeries and bakery shops, country cafés,
restaurants, and pubs, where you can learn the stories of
making bread, taste and purchase rye bread and other
rye grain products, as well as learn to bake them yourself.

On this map, you will find a short description of each
of the Rye Road participants and their tourism offer,
whether it's a special food or drink made out of rye, their
produce, tastings, or workshops and master classes for
visitors. For every participant, you will also find their con-
tact information.

When planning your visit, please note that booking in ad-
vance is usually required, except for participants who
have fixed working hours, which should also be checked
beforehand.

The participants of the Rye Road can be visited both indi-
vidually and in groups.
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Vitolu iela 18, Ventspils, Ventspils Municipality www.celotajs.lv/lv/e/smiltini

GPS 57.38365; 21.56203
Ph.+37129 148 301

The owners have restored a fourth-generation bread oven to continue the tra-
dition of baking bread. In the events organised by the Ventspils Seaside Mu-
seum they offer to taste traditional Latvian dishes that are in line with the
rhythm of the seasons.

i
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Guests can watch how rye and oat bread is made.
RYE ROAD

“Usi" Kolka, Kolka Parish, Dundaga Municipality © www.kolka.info

GPS 57.74840; 22.59617
Ph. +371 29475692

- Fb: Kempings un brivdienu maja “Usi”

The farm is located in the north-west of Latvia, which was historically inhabited by
Livonians. The hosts specialise in the preparation of traditional Livonian dishes.

Bakes sklandrausis from unfermented rye flour dough. Sklandrausis cook-
ing master classes for groups of up to 10 pers., 2 h.

-
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“Jaunsnikeri’, Dundaga Parish, Dundaga Mun.
GPS 57.509919; 22.352394
Ph.:+371 26111364, +371 26338797

www.celotajs.lv/lv/e/elma_zadina

Home producer Elma Zadina in Dundaga, Kurzeme.

Prepares traditional sklandrausi from rye flour and the ancient Latvian af-
ternoon dish putelis, using ground wheat and rye flour. Tastings of putelis

RYE ROAD v

and sklandrausi.
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“Berzini", Jurkalne Parish, Ventspils Municipality www.celotajs.v/lv/e/lauku_maizes_cepsana

GPS 56.99441; 21.39072
Ph.+ 371 29471655

At the Berzini farmstead, delicious rye bread is made, following old family recipes.
Their bread gains its unique flavour and aroma from the special, more than 70 year
old oven, as well as from the bread-baking tools, such as wooden dough troughs,
dough scrapers, and peels, all of which have been preserved from times long past.

“ull7 Rye bread can be ordered, or you can bake your own by prior arrange-
Rveroap  Ment.

“levlejas’, Saka, Pavilosta Municipality www.celotajs.lv/lv/e/maizes_cepsana_

GPS 56.84877;21.20806 ievlejas
Ph. +371 29124128 Fb: @ievlejasmaize

An organic farm and a campsite. Available for purchase: sweet and sour rye
bread, sweet and sour rye bread with peas, garlic, seeds, hemp, or without sugar.

Sweet and sour rye bread is baked here on the hearth of a wood-fired

Rv; m;AD oven, following an old family recipe and using home-grown, historical

varieties of rye flour. Rye breadcrumbs, rye and garlic croutons. Pro-
grammes for groups from 10 pers.

ALEJAS BAKERY %

“Alejas’, Rucava Parish, Rucava Municipality www.celotajs.lv/lv/e/alejassaimnieciba
GPS 56.16364; 21.15999 . Fb: Alejas maizes ceptuve
Ph. +371 29383994 :

A bakery and a guest house. The bread here is made with natural sourdough
and baked in a wood oven. By prior arrangement it is possible to buy bread to
take home.

Various types of rye bread (ordinary rye bread, sweet and sour rye
bread with or without other ingredients, rye bread with fruit, etc.), rye
bread and garlic croutons, and various types of white bread. Master
classes in baking bread and cooking typical Lejaskurzeme dishes,
bread tastings.
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‘ The Rucava House

of Traditions ZVANITAJI % %

“Zvanitaji’, Rucava Parish, Rucava Municipality www.celotajs.lv/lv/e/rucavas_tradiciju_
GPS 56.16159; 21.16148w nams_zvanitaji
Ph.+ 37126814051 :

The wooden building, built at the end of the 19th century in Rucava, recreates the
environment in which the Lejaskurzeme people lived more than a 100 years ago.
The traditional group “Rucavas sievas” organise dinner, singing, instrumental, and
dancing events here, as well as weave useful things.

Programmes available for groups: “Evening Activities” and "A Rucava Ban-
quet” with typical Lejaskurzeme dishes, such as potatoes with white but-
ter, buns and sour porridge. Authentic countryside rye bread with honey.
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‘ Bakery B4l

SALDUS MAIZNIEKS

Kuldigas iela 88, Saldus © www.saldusmaiznieks.lv
GPS 56.684861; 22.465333 © Fb: SIA Saldus Maiznieks
Ph. +37163807590 5

A family company in the second generation, which has been baking excellent rye
bread, various pastries and confectionery products, and garlic croutons since 1992.
The quality of the work is monitored by three certified journeyman bakers. Produce
can be purchased in the bakery shop.

- Rye bread is made with scalded flour and natural sourdough. Master class-

Rl
NV ) )
e R‘DAD es and excursions are led by a journeyman baker. A tour of the bakery.

Master class in baking rye bread, sweet and sour bread, and white bread.

‘MUSEUM
“PASTARINS” o

“Bisnieki", Dzirciems, Zentene Par., Tukums Mun. : www.tukumamuzejs.lv/lv/pastarina-muzejs
6PS 57.123829; 23.017192 : Fb: Pastarina muzejs
Ph.+371 28651091

The museum is dedicated to the writer Ernests Birznieks-Upitis (1871-1960), whose
nickname as a child used to be Pastarins. Located 25 km from Tukums. The historic
buildings have been restored according to the situation in the mid-20th century.

Rye bread, Sun bread, and Shepherd's bread are baked in the museum's

g
Rv; R;AD farm. The “Pastarins in the Countryside” programme with various games,

learning about stories, traditional crafts, and the culinary heritage, includ-
ing baking bread in a proper bread oven.

‘ Restaurant

VALGUMA PASAULE

“Valgums-2", Smarde Parish, Engure Mun. www.valgumapasaule.lv
GPS 56.99025; 23.31550 FB: Valguma pasaule
Ph. +371 29414022, +371 63181222

A restaurant in the "Valguma pasaule” recreation complex on the shore of Lake
Valgums. A former USSR government recreation centre near Kemeri National
Park. The restaurant serves both gourmet cuisine in the Glass Hall and soups
cooked on a campfire.

N The restaurant offers home-baked bread made from rye flour. For dessert
—pful g traditional layered rye bread dessert. For appetiser - various canapés

RVE ROAD with rye bread.
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Bakery LACI

“Benuzu - Skaugi", Babite Parish, Babite Mun.
GPS 56.897116;23.71638
Ph. +371 29256676

1-X11
&1
o

ww.laci.lv

instagram.com/ceptuvelaci/

A popular bakery 40 km from Riga. Bread here is baked in wood ovens, us-
ing only high-quality ingredients, natural sourdough, and scalded flour. Baking
traditions are supervised by 2 master bakers and 4 journeymen. The bakery

‘ Family restaurant 111

IRBENI @ %

Irbénu iela 1, Brivkalni, Babite Parish, Babite Mun. Instagram.com/irbenilv
GPS 56.921933; 23.906164 : Fh: Gimenes restorans, viesnica “Irbeni”
Ph. +371 29218964 :

A family restaurant and a hotel. A team of 12 professional chefs prepare a wide
range of dishes. Full menu: facebook.com/irbenilv/menu. Takeaway is available.

‘ILZE KUPCA, 1-X11

Dabas saldumu magija %

Gerberu iela 11, Marupe www.dabassaldumumagija.lv
GPS 56.896576; 24.037712 : Fb: Dabas saldumu magija, Ilzite Kiicina
Ph. +371 28630985 :

Ilze Kupca bakes cakes in Marupe, preserving her grandmother’s traditions. She
makes cakes and zephirs from natural products, which are either purchased from
Latvian farmers or home producers, grown by herself, or even picked in the forests.

‘ Latvian tradition farmstead X1l
CAUNITES K ..

“Caunites’, Cenu Parish, Ozolnieki Municipality www.caunites.lv

GPS 56.43216,23.47316
Ph.+371 26352395

This Latvian tradition farmstead, located 12 km from Jelgava, offers to learn about
ancient bread baking traditions, Latvian annual festivals, and various types of handi-
crafts, such as weaving and making puzuri decorations and beeswax candles.

0 Beer brewery -xi1
TERVETE %

Alus daritava, Kronauce, Tervete Par, Tervete Mun. www.tervetesal.lv
GPS 56.51715; 23.33423 : Fb: Alus daritava "Tervete”

Ph. +371 27135662

The brewery was built in 1971. The produce can be purchased on-site.

The Tervete brewery produces not only beer, but also the thirst-quenching

N
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MAMMADABA

Tervetes sils, Tervete Municipality www.mammadaba.lv
GPS 56.487677; 23.373226 Fb: Kafejnica “Mammadaba”

Ph.+371 29640062

A café in Tervete Nature Park. The menu consists of dishes from traditional
Latvian cuisine.

JStraumes’, Tervete Parish, Tervete Municipality

GPS 56.447987; 23.389050
Ph. +371 29967553, +371 29106830

ww.celotajs.lv/lv/e/tervetes_maize
b: Tervetes maize

A small bakery that Janis Kurpnieks, a baker with more than 20 years of experience, has
set up in his father's home. More than 12 types of bread from cereals grown in Latvia.
! The greatest pride of the bakery is its wholemeal rye bread and sweet and
U7 sour bread, neither of which contains wheat flour. Rye bread is baked in large
rve roan  loaves weighing 8-9 kg and reaching up to half a metre in length. Only natural
ingredients and home-made sourdough, taken from the dough scraper (the
dough of the previous baking), are used here for baking bread. The dough is fermented
in oak tubs and the bread is baked in a proper bread oven, which is fired with softwood.

Nameju iela 2, Ceraukste Parish, Bauska Mun. www.rozmalas.lv/restorans
GPS 56.35947; 24.28412 Fhb: Rozmalas
Ph. +371 26564580 :

The restaurant, located in the Rozmalas recreation complex by the A7 national
road, offers a wide range of dishes for lunch and dinner, as well as freshly baked
biscuits, truffles, cakes, and seed bread.

.,z Therestaurant serves their own rye and wheat bread. The “Bake Your Own
““ Pie" programme. The “Path of the Grain” excursion in the Ribbes wind-
mill.

Sy, v
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JAuseklu dzirnavas”, Barbele Par., Vecumnieki Mun. www.ausekludzirnavas.lv
6PS 56.640039; 24.58127 . Fb: Auseklu dzirnavas
Ph.+ 37129197412, +371 26396878

An open-air museum with a collection of ancient tools and equipment. Water mill
that is used for grinding grains: coarse milling, pearling, and making groats. At
the annual Sowing Festival and Harvest Festival, the exhibited steam-powered
machine and threshing machine can also be seen in action.

Creative workshop programme: baking rye/wheat bread and meat pies
in a wood oven. For groups up to 15 pers., 3 h.

RYE ROAD

- www.kafejaalida.lv
: Fb: Kafeja ALIDA

Dzelmites”, ELk$ni, Viesite Municipality
GPS 56.21531; 25.58134
Ph.+371 26582074

A chicory and cereal processing factory in Selonia. Coffee is made here following
the recipes from grandma Alida.

~Roasted chicory coffee PAULINE (rye, chicory, carrots, acorns); roasted
rye, chicory, and hemp coffee SELIJA (rye, chicory, carrots, hemp leaves);
rye malt, chicory, and hop coffee VIESITE (rye malt grains, chicory, hops).
Tours of the production building, coffee tasting with snacks. Coffee work-

AN TS
RYE ROAD

JLejas Trezori", Garkalne, Garkalne Municipality www.celotajs.v/lv/e/sia_vulfas_kundze

GPS 57.041171; 24.400238 . Instagram: @Vulfas_kundze

Ph. +371 26595542 ¢ Fb: Vulfas kundze

Atourism farm located 24 km from Riga. The hosts bake bread, breed Husky dogs,
and practice sled dog sports. Bread can be purchased on-site.

The hosts bake bread from organically grown and wholegrain rye flour.
Rye bread master classes, using an electric oven.

XV e menu includes a traditional layered rye bread dessert, garlic and rye ot and refreshing kvass drink made from rye malt extract. Factory tours an NV ayered rye bread dessert made from toasted rye bread, sour cream,
has a pub and a shop iz Th includ ditional L d bread d li d Ve RORD d refreshing k drink made fi l F d L d bread d de f d bread
' rveroap Dread croutons, made from a rye tin loaf, with cheese sauce. .~ Rye delicacies: blackcurrant and apple zephirs with rye breadcrumbs, lin- « > The hosts bake rye sourdough bread from "Dobeles dzirnavnieks" flour tasting. RV; R' and fresh raspberry or cranberry sauce; rye bread cream with jelly;
ol Rye bread from coarse and medium rye flour. The dough is fermented in rosp gonberry and caramel cake with rye bread. Zephir and cake cooking mas- RVEK:DAD and the traditional salinata rye bread from “Grauda speks” flour. Bread fish fillet coated in rye flour; meatballs in rye breadcrumbs.
ave roap  WooOden dough troughs and kneaded by hand. Visits individually and in ter classes and tastings both for individuals and groups of up to 15 pers., tasting. Baking your own loaf of bread in a wood oven.
groups. 2-2.5h.
‘ Bakery - R ‘ Restaurant ] ‘ e ‘ ‘ Tourism farm -1 F ‘Recreation complex -l e
TERVETES MAIZE % ROZMALAS ﬁ' % AUSEKLU MILL % wiows | Coffee ALIDA VULFAS KUNDZE % SAULESKALNS % kT

,Sauleskalns’, Zakumuiza, Ropazi Municipality www.sauleskalns.lv
GPS 56.9678836; 24.9111394,15.56 : Fb: Sauleskalns
Ph.+371 29403887 :

The Sauleskalns Crafts House offers a bread workshop for learning to bake rye
bread and the traditional sklandrausis. The guest house offers accommodation,
saunas, and active recreation opportunities.

<.l The hosts teach how to bake rye bread in an electric oven and share
Pt their recipe and sourdough with their visitors. Bread workshop: the
story of rye bread; making your own loaf.

,Stekli’, Limbazi, Limbazi Municipality www.lielezers.lv
GPS 57.48711; 24.71045 : Fb: Maiznica Lielezers
Ph. +371 29127757

SIA N. Bomja bakery “Lielezers” is founded in 1991. Bread baking is led by
experienced master bakers. The bakery shop offers mini pies, pastries, cookies,
coffee, tea, and broth.

Birini Castle, Birini, Vidrizi Parish, Limbazi Mun. www.birinupils.lv
GPS 57.2438; 24.6595 Fb: Birinu Pils
Ph. +371 29416661 :

Built in 1860 in the neo-Gothic style, the castle houses a hotel, restaurant, and
rooms for events and seminars. Summer café at the Watermill.

Maurini*, Allazi Parish, Sigulda Municipality www.maurini.viss.lv
GPS 57.08667; 24.83167 : Fb: Viesu nams “Maurini”
Ph. +371 29208640 f

Home cooking, using local farmers’ products, berries and mushrooms picked in
the area, and home-grown vegetables. Cakes and mini pies with a variety of fill-
ings.

JIndrani’, Skujene Parish, Amata Municipality www.zsindrani.lv
GPS 57.0907683; 25.4967399 Fb: zs Indrani
Ph. +371 29453715 :

A farm and holiday house in the hilly landscape of Vidzeme. The hosts also make
jewellery and handicrafts.

- www.vienkoci.lv
: Fb: VienkoCu parks

Vienkoti" Ligatne Parish, Ligatne Municipality
6PS 57.19182; 25.03316
Ph.+37129329065

Vienkoci Park spreads over an area of 9.25 ha and is located by the River Ligatne in
Gauja National Park. The park includes the territory of the museum, a classic and
a modern garden, and several trails with wooden sculptures and is characterised

Tour of the bakery, tastings, baking master classes. shop.
SIA N. Bomja S ‘ Sl o] ‘Guest house ol [ ‘ -l e ‘ Pub —
bakery LIELEZERS % BIRINI CASTLE % MAURINI % INDRANI farm % VILHELMINES DZIRNAVAS @ %

- www.vilhelmine.lv
© Fb: Vilhelmines dzirnavas

Springu iela 1, Ligatne, Ligatne Municipality
GPS 57.23378; 25.03990
Ph.+371 27551311

A pub in the historical centre of the Ligatne paper mill's village. Offers catering
and organising of celebrations, welcomes tourist groups.

,Ruki 1", Raiskums, Pargauja Municipality
GPS 57.312416; 25157291
Ph.+37120370370

: www.raiskumietis.lv
: Fb: Raiskumietis

A former manor barn, located by the lake in Raiskums, 8 km from Césis, where
bread and beer is made. The hosts bake bread in a wood oven with natural
sourdough. Visitors will find rye bread, sweet and sour bread, sweet and sour
bread with seeds, sweet and sour bread with fruit and nuts, oat cookies, and
cheese cookies.

«.l,z  Ryebread, rye bread with seeds. Tour and tasting for individual visitors

Vejdzirnavas, Drabe$i Parish, Amata Municipality www.celotajs.lv/lv/elaraisu_vejdzirnavas
GPS 57.2483; 25.2691 . Fb: AraiSu Vejdzirnavas
Ph. +371 29238208 f

The Araisi windmill is located in the highest place of the neighbourhood and has
a beautiful view. One of the rare Dutch windmills (1852) in Latvia that is still in
working order. Jekabi, the celebration of new rye bread, is held annually on the
last Sunday of July.

The hosts bake rye bread. A tour of the mill and the Miller's Lunch. A
programme with bread baking in an authentic 13th century clay oven.

RYE ROAD

Rigas iela 18, Cesis www.cesumaize.lv
6PS 57.312071; 25.272084 : Fb: Césu Maize
Ph. +371 26412803 :

A small bakery in the middle of Césis Old Town. Bread is baked here with natural
sourdough and flour that is made from organically grown oldest varieties of rye,
buckwheat, spelt, and barley in Latvia. Grains are ground in a stone mill. Bread can
only be purchased on-site at the bakery.

.l z Bakestwosorts of rye bread. Bread baking demonstration. Bread tasting,
e rons coOnversations about bread, cereals, history, sourdough, etc.

www.celotajs.lv/lv/e/allas_vinetas_karumlade
¢ Instagram: @karumlade
: Fb: Vinetas Un Allas Karumlade

Rigas iela 12, Cesis
GPS 57.312177; 25.272943
Ph.+371 29392810, +371 28375579

The confectionery, café, and shop. They bake wedding cakes following grandmother’s
recipes, prepare various pastries, and offer light lunches.

The most popular rye products: Latvian rye bread cake, traditional layered
rye bread dessert, Kurzeme cakes, rye bread toast with herring, and
cookies.

Kramini", Liepa Parish, Priekuli Municipality www.celotajs.lv/lv/e/maizes_maja
GPS 57.363640; 25.399145 Fh: Maizes maja
Ph.+371 26887921 :

Located 10 km from Césis, this farm offers cognitive and educational programmes
for adults and children. Festivals of traditions and Latvian annual customs.

Baking rye bread or sweet and sour bread from Kaupo rye flour in a proper

-
AP » C ¢ 18 pr
Ve RORD bread oven. Group programmes: “From Grains to Bread": a cognitive jour-

ney following the life of grains, accompanied with the baking of pies.

.1~ The flavour of Latvian rye bread is highlighted in the traditional layered NV The hosts produce marmalade sweets from organically certified rye by a scenic environment and untouched nature. o )
« ", Inthe bakery, traditional salinata rye bread is made by hand, maturing == rye hread dessert. Seasonally, around Midsummer, the menu also offers « ', Layered rye bread dessert, sweet rye bread soup, sweet and sour rye ——“~ pread and other products, bake rye tin loaves, make rye gingerbread . ) .2 Layered rye bread dessert with lingonberry jam and pastry cream.

Sl goalded flour i tubs for 24 h d fermenting with RIEROR de ch ith toasted rye bread and h b SLl bread, meatballs coated in rye breadcrumbs, salad with rye bread FYEROR dough, and the bread drink kvass. Tour of the farm f. £10 4, [raditional rye bread made with yeast and malt as well as sweet and sour | Rve Roro

scalded flour in aspen tubs for 24 hours and fermenting with sour- omemade cheese with toasted rye bread and honeycomb. wve roso  Dread, meatballs coated in rye breadcrumbs, salad with rye bread crou- ough, an e bread drink kvass. Tour of the farm for groups of 10- %07 pread. Visitors can observe the bread baking process in an outdoor bread

dough. Tour of the factory and tasting of freshly baked bread for groups, tons, rye flour pancakes, meat rolls with rye bread croutons. Cooking 40 pers. RYEROAD gven and learn about the use of bread dough troughs. Makes bread dough

1h master classes for groups of 20-30 people. troughs carved from a single piece of wood.

‘ RAISKUMA o ‘ ARAISI ‘ Bakery . ‘ Cafeteria-shop VINETAS w7 Ei ‘ Tourism farm © . ‘ Open-air pizzeria -7 B

LABUMU DARITAVA \\ % WINDMILL CESU MAIZE \ UN ALLAS KARUMLADE @ % MAIZES MAJA @ % VINKALNI %

Vinkalni", Kauguri Parish, Beverina Municipality www.vinkalniesi.lv
GPS 57.47715; 25.44542 : Fh: Vinkalni Brivdabas Picérija Beverinas
Ph.+371 29491187 novada

The open-air pizzeria, located 8.5 km from Valmiera, specialises in baking Italian
pizza in a wood-fired oven. The pizzas can be enjoyed paired with Italian wines.
The hosts also prepare Latvian dishes and organise traditional wedding rituals.

«. 1> Cooking master classes. The menu includes biguzis - traditional layered

a
==l rye pread dessert.
RYE ROAD

Dzirnavu iela 2, Valmiermuiza, Valmiera Parish, : www.valmiermuiza.lv
Burtnieki Municipality GPS 57.55575; 25.43125 : Fb: ValmiermuiZas alus daritava
Ph.+37120264269 :

A small manor brewery that not only brews a wide range of different beers,
but also non-alcoholic beverages such as the malt drink, kvass, and the “Gardu
muti” soft drinks — sodas, fruit drinks, chilled teas, and flavoured water. Next to
the brewery you'll find the Valmiermuiza beer kitchen. 2.2 km from Valmiera.

-, Rye maltis used in the preparation of the malt drink "Zelta zirgs" A

Q1 > '
3\‘;%;5 tour for learning how beer, malt drink, and kvass are made, and the
tasting of these drinks.

www.rujienassaldejums.com
: Fb: Rujienas Saldejums

Upes iela 5, Rujiena Municipality
GPS 57.89582; 25.32732
Ph. 29403494

A factory in the centre of RUjiena. Ice cream made from real milk and cream.

« !z Produces rye bread dessert flavoured ice cream that contains rye bread-

;ﬁf&; crumbs. Group excursions are available, 1 h. Tastings.

© Www.ausmas.com
: Fb: Viesu nams Ausmas

Ausmas’, Ergeme Parish, Valka Municipality
GPS 57.86662; 25.75788
Ph. +371 29234102

A guest house in the 300-year-old brewery of the Omuli half-manor, located 20 km
from Valka. Home production: smoked products, cheese, white bread, sweet and
sour bread, and rye bread. Animal farm, sauna.

Master classes in rye bread baking 2-6 h. Tasting programme: hosts’ and

ave o other locals' production 2-3 h. For groups of 4-20 pers.

www.celotajs.lv/lv/e/zs_bulini
: Fb: Maizes Muzejs Kukaburra

,Sargi’, Launkalne Parish, Smiltene Municipality
GPS 57.33749; 25.83013
Ph.+371 26188872

The "Kukaburra” café is located on the 115th km of the Riga-Veclaicene highway
(A2).Itis characterised by a Latvian interior and offers the produce of home produ-
cers and farmers. The café serves popular Latvian dishes, made with ingredients
provided by local farmers.

N

.,z Avisit to the Bread Museum and taking part in rye bread baking, which
;“‘Q“‘\,E roap takes place on weekends.

wverons and groups 1-1.5 h.
‘ BEER BREWERY Bl ‘ RUJIENAS ‘ Guest house D (] ‘ Cafe Bl ‘ Bakery ‘ Factory
VALMIERMUIZA @ % ICE CREAM AUSMAS % KUKABURRA @ % KELMENI SKRIVERU SALDUMI

JKelmeni", Gaujasréveli, Ranka Parish, Gulbene Mun. www.celotajs.v/lv/e/kelmeni
GPS 57.230574, 26.135445 :
Ph.:+371 29283168

The organic farm "Kelmeni” is located 4 km from Ranka and bakes rye bread,
sweet and sour wheat and rye bread, wheat bread, and grain bread.

NV Ranka rye bread baked from home-grown rye of the “Kaupo” variety. Rye
R‘;?ZSXD bread baked with natural yeast. The natural fermentation of the scald takes

place in wooden tubs and every single loaf is made by hand.

Daugavas lela 82, Skriveri, Skriveri Municipality www.skriverusaldumi.lv
G6PS 56.64627; 2511746 : Fb: Skriveru Saldumi
Ph. +371 20366668 :

Athird-generation family company, producing “Gotina” sweets since 1959. Loca-
ted in the centre of Skriveri, a 2-minute walk away from the train station. Fresh
and delicious sweets can be purchased in the factory shop.

. For "Gotina” sweets with rye bread and cranberries, they use heated

;‘;E oo rye breadcrumbs from the Laci bakery. Creative workshop for groups.

‘ Bakery LX)
LIEPKALNI @ %

JLiepsalas’, Klintaine Parish, Plavinas Mun. ¢ www.liepkalni.lv
GPS 56.60023; 25.65519 : Fb: Liepkalni maiznica
Ph.+ 37128301838

The bakery, shop, and café is located on the bank of the River Daugava between
Stukmani and Plavinas and offers dozens of types of bread, biscuits, cakes, and
pastries, as well as the traditional drink kvass. There is a possibility to enjoy a
ride on a Viking ship next to the bakery, on the River Daugava.

N Rye bread baked according to more than 80 year old bread making tra-

ﬁé‘ﬁ, ditions nurtured by the Mendzini family. Sweet bread soup and bread

kvass made from the "Seviska" rye bread by special natural fermentation.

' Bakery -

MADONAS MAIZNIEKS

Cesvaines iela 8, Madona, Madona Municipality www.madaonaspb.lv
GPS 56.857942, 26.228734 Fb: Madonas maiznieks

Ph. +371 25657849

The bakery has long tradition - it has been baking bread for more than 75 years
and offers more than 50 different types of bread products.

.~ Bakes several sorts of rye bread. Tour of the company and tasting for

roap 9roups. Bread baking programme for groups: a tour of the company,
tasting, bread baking, taking the baked loaf home.

4

Farm KOTINI

www.kotini.lv
: Fb: Kotini; Rekovas dzirnavas

215 Kotini", Skilbéni Parish, Vilaka Municipality
GPS 57.02440; 27.64391
Ph. +371 26422231, +371 28636835

Located in Latgale, this farm is one of the largest seed producers in the country.
Wheat, barley, rapeseed, beans, peas, oats, and rye are grown here. The farm pro-
duces pearl barley, shelled/split beans and peas, unrefined rapeseed oil, and flour
from wheat, barley, beans, and peas. The produce can be purchased in the farm shop.

The farm grows the Latvian rye variety "Kaupo” and makes both coarse and
fine rye flour. Group excursions are available. The visit can be combined
with a visit to Rekova Mill, where various rye products, tastings, and master
classes are offered.

‘ Bakery MALNAVAS X1l

DZILU MAIZNICA @ Eﬁ

Zalaiela 9, Malnava, Karsava Municipality www.dziles.lv

GPS 56.773359; 27.721474 : Instagram: dzileslv

Ph. +371 26538016 ¢ Fb: Malnavas “Dzilu"maiznica

The Dzilu bakery in Malnava is a symbol of Kraslava and it is located next to the
Malnava manor park. Meals are available.

w.ll,» The hosts bake Rye bread, Dzilu bread, and Dark seed bread. They also
R prepare finger foods on rye bread, layered rye bread dessert, and rye
bread cakes. The programme “Explore the Grain's Journey From Field to

Fork™ tasting b types of bread and, at the end, a cake or the traditional asuskas.

RYE ROAD

‘ Distillery ~ 1-X11
LATGOLYS SMAKOVKA @ % s

Klavu iela 11, Malnava, Karsava Municipality www.latgalessmakovka.lv/
GPS 56.77808; 27.71797 Fh: Latgolys Smakovka Malnava

Ph.+371 28321856

The moonshine distillery of the Malnava manor (1827) has been welcoming visi-
tors since 2016. The company produces smakovka and Malnovys uobulu sidrs cider
from the fruit harvested from their old apple orchards.

« U, The product assortment includes bread smakovka made from rye flour.
L Group excursion, 1 h — traditions of making §makovka, tastings and snacks,
opportunity to purchase the products.

‘ LUDZA Bl

CRAFTSMEN CENTRE 1!/ o e

Talavijas iela 27a, Ludza, Ludza Municipality. www.ludzasamatnieki.lv

GPS 56.54832; 27.72690
Ph.+371 29467925

The local craftsmen’s salon and home producer’s store Cymuss, and Latgalu
kukna. The handicrafts of more than 40 Latgalian craftsmen can be viewed and
purchased. For groups, Latgalu kukna offers lunches and a special skills school
for learning to prepare Latgalian food, bread and drinks.

<.l Ryebreadis served with meals. Tour 1 h, bread and gingerbread baking
R‘V‘é“;gzn master classes 30 min.-1 h. Multi-day cooking master classes for

groups, beer tastings.

‘ Tourism farm voix
BITES %

JBites”, Savelinki, Zalesje Parish, Zilupe Mun. ww.celotajs.lv/lv/e/saimniecibabites
GPS 56 3973668; 28 1318967 b: Ilga Ivanova

Ph. +371 28656530

The farm borders the town of Zilupe. Melons, watermelons, and pumpkins are grown
here in an open field. The host is one of the few Latvian birch bark craft masters, the
hostess comes from an old family of gardeners and is a certified floral designer, and
their son is a potter.
Rye straw transformation workshop for individual visitors and groups. The
hostess teaches how to make classic or specially designed decorations, includ-
RYEROAD ing the traditional puzurs, from rye straw grown on the farm. Visitors can
purchase ready-made products or specially prepared kits for creating some-
thing individually.

-

‘ ARENDOLE Bl

MANOR @ %

Arendole, Rozkalni Parish, Varkava Municipality www.arendole.lv
GPS 56.151454; 26.611160 : Fh: Arendole manor, Arendoles muiZa,
Ph. +371 29421413 : nomectie Apengonb

The Arendole Manor is located on the bank of the River Dubna. Breakfast and dinner
for those staying overnight; lunch for groups; catering for events.

Layered rye bread and cheese with Riga Black Balsam, made from bread
with natural sourdough.

-

WY L
RYE ROAD

‘ AGLONA — i
BREAD MUSEUM % ks

Daugavpils iela 7, Aglona, Aglona Municipality www.celotajs.lv/lv/e/aglonas_maizes_muzejs
GPS 56.1332; 27.0018 Fb: Maizes Muzejs

Ph. +371 29287044

The bread museum, bakery, and guest house is located 0.6 km from the Aglona
Basilica. The hostess is a master baker and a member of the Chamber of Crafts.
Meals with Latgalian culinary heritage dishes are available by prior arrangement.
The museum shop sells freshly baked bread and creations of local craftsmen.

Bakes rye bread. 1-1.5 h visit at the bread museum: the process of making
bread from grains to finished loaves. Tastings. Bread baking master clas-
ses.

Y
RYE ROAD

‘ Country house i1

UPENITE % A

Tartakas iela 7, Aglona, Aglona Municipality www.celotajs.lv/lv/e/lauku_maja_upenite
GPS 56.11688; 26.99226 :
Ph. + 37126312465

The Upenite country house is located in Aglona, on the southern shore of Lake Ciriss.
The hosts cultivate Latgalian traditions, serve Latgalian dishes, produce cheese, and
offer accommodation as well as a Latgalian black sauna experience.

g
R

Rye bread is served with the dishes. Master class: dough preparation, loaf

rve roap  Shaping, and baking rye bread in a wood-fired bread oven.

‘ Guest house — 1x11
RUDZUPUKES il s

Svente, Svente Parish, Daugavpils Municipality www.rudzupukes.lv
GPS 55.9025207; 26.3849512 . www.celotajs.lv/lv/e/rudzupukes

Ph.+37120045115 : Fb: Rudzupukes

A guest house, café with Latgalian culinary heritage dishes, and bakery in Latgale,
Svente, the very centre of the AugSzeme highlands. Here you can taste their sig-
nature bread with linseed, bran, and sunflower seeds, poppy bread, garlic bread,
bread with caraway, and hemp bread. Bread can be purchased on-site.

-, The hosts bake rye bread from organic products, without yeast. Bread tasting.
The café’'s menu includes bread dessert, layered dessert with breadcrumbs,
sweet bread soup, rye bread biscuits, and pumpkin soup served in bread.

‘ Horse farm o
KLAJUMI % b

Klajumi’, Kaplava Parish, Kraslava Municipality www.klajumi.lv
GPS 55.86607; 27.06482  Fb: Klajumi Zirgu seta

Ph.+371 29472638

The “Klajumi” territory is surrounded by the Daugavas Loki Nature Park. Three
holiday homes for guests. Horse riding. Meals with Latgalian culinary heritage
dishes available by prior arrangement.
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iy Breakfast with freshly baked, hot slices of rye bread topped with ham
.?v“sﬂfﬁﬁ and bread with lard, sprats, or pike for lunch. Exhibitions of antique
bread baking tools. The farm cooperates with Latgalian bakers from

Kraslava, Aglona, and Andrupene.

&




