	

Typical Latvian Food and Drink Recipes









Cold Appetisers
[image: http://www.li.lv/images_new/content_images/cuisine/etik.jpg]Pork in Aspic
1kg (2lb., 3oz) pork, 50g (1.75oz) flavouring vegetables (onion, carrot, parsley, celery), pepper, bay leaves, salt.
Choose meat from a young, relatively fatty piglet (knuckles and a piece of side or shoulder). Chop knuckles in half, cut up the side or shoulder. Wash all of the meat. Place in a saucepan and add cold water to cover meat. Cover saucepan and bring to the boil, skimming off any foam. Add peeled flavouring vegetables and salt, then simmer on low heat with the saucepan partly covered. Add pepper and bay leaves towards the end of cooking. Remove from flame when meat separates easily from the knuckles.
Remove meat from broth, separate from bone and cut into cubes. Strain broth, let it settle, and skim fat from the top. Rinse bowls in cold water. If you wish for the aspic to have a garlic flavour, add a clove of minced garlic to each bowl. Arrange boiled carrot and parsley in the bowls. Add meat and pour over broth. Place in a cool room to set. Before serving, upturn the pork in aspic on a shallow dish. Serve with vinegar, mustard and horseradish. Veal in aspic is prepared in the same way.
 
[image: http://www.li.lv/images_new/content_images/cuisine/silk.jpg]"Herring in a Jacket" (Herring with vegetables)
1 salted herring, 150g (5.25oz) boiled vegetables (carrot, beetroot, green peas), 100g (3.5oz) sour cream, 10g (0.35oz) horseradish, salt, sugar to taste, spring onions.
Soak herring and peel off skin. Slice fillet into angled pieces. Dice vegetables and arrange to cover a fish plate in a slight mound. Arrange the pieces of herring on top of the mound with the points coming together in the centre. Mix sour cream, horseradish, salt and sugar and pour diagonally over the herring. Spread chopped spring onions. Cut hollow cone shapes from a boiled carrot to decorate the centre or one side of the dish.
 
 
[image: http://www.li.lv/images_new/content_images/cuisine/jsierg.jpg]Jāņi (summer solstice) Cheese
1kg (2lb., 3oz) skim milk dry cottage cheese, 5l milk, 100g (3.5oz) sour cream, 2 eggs, 100g (3.5 oz) butter, salt, caraway seeds.
Heat milk, stirring occasionally, until the temperature reaches 90-95°C (194-203°F). Grind or process cottage cheese and add to milk. If the cottage cheese is sweet, mix with rūgušpiens (curdled milk) for the whey to separate more easily. Continue to heat at 85-90°C (185-194°F) for 10-15 minutes. When a clear whey separates, remove from heat, and allow cheese to sit. Pour off liquid. Place cheese into a dampened linen cloth. Holding corners of the cloth together, roll cheese back and forth to allow any extra liquid to separate out before the cheese cools down. Put cheese in a bowl. Mix sour cream with eggs, salt and caraway seeds and gradually add to cheese, mixing with a wooden spoon. Add the mixture to a saucepan with melted butter, and stir continuously over a low flame for 10-15 minutes, until cheese is smooth and shiny, and has a temperature of 75-80°C (167-176°F). (The lower the temperature and shorter the heating time, the softer and more crumbly the cheese will be. A higher temperature and a longer heating time will make the cheese harder). Place cheese in a dampened linen cloth. Gather corners of the cloth together and tie, smooth out any folds, and place under a weight in the refrigerator. When cheese is cool, remove from cloth, place on a shallow dish and slice. Jāņi cheese is served with butter or honey or as a snack with beer. If you wish to store the cheese for a longer period, rub with salt, wrap in paper or plastic wrap and store in a cool, dry place. The cheese can also be spread with butter and baked in a hot oven until brown.
 


Soups
[image: http://www.li.lv/images_new/content_images/cuisine/skabn22.jpg]Sorrel Soup
Note: the dark green sorrel leaf resembles spinach in look and taste. However, sorrel has a lovely tart flavour that can't be replaced in this recipe.
250g (8.75oz) pork, 800g (28oz) water, 300g (10.5oz) sorrel, 30g (1.05oz) carrot, 20g (0.7oz) onion, 10g (0.35oz) parsley, 20g (0.7 oz)fat, 20g (0.7oz) pearl barley, 1-2 eggs, salt, sour cream, dill and parsley.
Soak pearl barley for 6-8 hours in cold water. Dice pork. Put pork and grits in a saucepan, add water to cover and cook until the meat is almost tender. Chop sorrel, onions and carrots and sauté in butter. Add sautéed vegetables, parsley and salt to the saucepan, and continue cooking until meat is tender. Before serving, sprinkle with chopped dill or parsley and add sour cream. You may substitute 200g (7 oz) of diced potato instead of pearl barley. Boil potatoes with the meat. Steam sorrel separately and add it to the soup when the meat and potatoes are tender. Decorate with a boiled egg.



Hot Foods
[image: http://www.li.lv/images_new/content_images/cuisine/M-zrn2.jpg]Grey Peas with Bacon
200 g (7oz) grey peas, 60g (2.1oz) smoked or unsmoked streaky bacon, 40g (1.4oz) onion, salt.
Soak peas, then cover with hot water and boil until tender. Dice bacon and onion and sauté. Serve drained peas in individual clay bowls, adding fried bacon mixture to each serving. Serve with a drink of rūgušpiens (curdled milk). Beans with fresh bacon are also prepared in this way.
 

[image: http://www.li.lv/images_new/content_images/cuisine/M-kapost_2.jpg]Sautéed Sauerkraut
400g (14oz) sauerkraut, water, 50g (1.75oz) carrot, 30g (1.05oz) onion, 50g (1.75oz) butter, salt, sugar.
Melt butter in a large saucepan. Chop onion and sauté it in butter until light brown. Chop sauerkraut into smaller pieces and add to the saucepan. If you want the sautéed sauerkraut to be light in colour, cover sautéing onions with boiling water, cover the saucepan immediately and cook over a low flame. If you want the sauerkraut to be darker, sauté onions in an uncovered pan, adding water only after some time. Cook sauerkraut for 2-3 hours. In the last 20 minutes, add grated carrots. When sauerkraut is tender, add salt and sugar to taste. (If the sauerkraut is not as dark as you would like, add caramelised sugar to the pan). Serve with roast pork, chops and other fatty meat dishes.
 
 
[image: http://www.li.lv/images_new/content_images/cuisine/M-ribi.jpg]Baked Pork Ribs (with sautéed sauerkraut and boiled potatoes)
For 10 people
1,5-2kg (3.2-4.3lb.) pork (the side, with ribs), 50g (1.75oz) onion, 50g (1.75oz) carrot, 25g (0.875oz) parsley, salt, ground pepper.
Make a series of 6-7 cm long cuts diagonally across ribs or cut membrane across each of the ribs, so that meat can be easily divided after roasting. Rub with salt and pepper and bake for 1 hour as you would a pork roast. If meat is fatty, remove skin and layer of fat. After baking, divide into portions (two ribs to each serve), place in a serving bowl, pour over the pan juices and serve with boiled potatoes.
 

 
[image: http://www.li.lv/images_new/content_images/cuisine/M-ziv.jpg]Fish Cooked in Milk (With boiled potatoes)
500g (17.5oz) fish (mackerel, perch, pilchards, etc.), 140g (4.9oz) flavouring vegetables (onion, parsley, carrot), 260g (9.1oz) milk, 2 tablespoons vegetable oil, 2 tablespoons sour cream, chopped parsley or dill, salt, pepper, bay leaves.
Cut fish into pieces, cut onion into rings, coarsely grate carrot, chop parsley. Layer fish pieces with vegetables in a saucepan, sprinkling each layer with vegetable oil, salt and pepper. Pour over hot milk, add bay leaf and simmer over low heat for 10-15 minutes. Add sour cream at the end of cooking.
Serve fish with the cooking liquid and boiled potatoes. Sprinkle with chopped herbs before serving.
Desserts
[image: http://www.li.lv/images_new/content_images/cuisine/debmann.jpg]Debessmanna (Whipped cranberry dessert with milk)
75g (2.65oz) cranberries (or other berries), 200g (7oz) water, 50g (1.75oz) sugar, 30g (1.05oz) semolina.
Rinse cranberries. Crush and squeeze out juice. Place cranberry solids in a saucepan, cover with water, boil for five minutes and strain. Add sugar. Gradually add semolina, stirring constantly. Heat until semolina thickens, then add cranberry juice. Pour mixture into a bowl and cool rapidly. Whip mixture until it becomes light and airy and has doubled or tripled in volume. Serve in deep dessert dishes with cold milk.

[image: http://www.li.lv/images_new/content_images/cuisine/M-rpmkartoG.jpg]Layered Rye Bread Dessert
Version 1: 75g (2.625oz) dry rye bread, 50g (1.75oz) loganberry jam, 20g (0.7oz) sugar, 60g (2.1oz) cream, cinnamon, vanilla essence.
Finely grate rye bread, mix with cinnamon and half of the sugar. Beat cream, adding sugar and vanilla essence gradually, until mixture forms stiff peaks. On a shallow dish arrange layers of bread, jam and whipped cream, finishing with a layer of bread which is decorated with whipped cream. Serve with a drink of milk.
Version 2: 80-100g (2.8-3.5oz) dry rye bread, 20g (0.7oz) sugar, 15g (5.25oz) butter, 50g (1.75oz) loganberry jam, 60g (2.1oz) cream, vanilla essence.
Finely grate rye bread, add half of the sugar and fry in melted butter on the pan, stirring frequently. Allow mixture to cool. Beat cream with remaining sugar and vanilla essence. Layer rye bread, jam and whipped cream in serving dishes, sprinkle rye bread on top and decorate with whipped cream. Serve with a drink of milk.
 
Breads and Pastries
[image: http://www.li.lv/images_new/content_images/cuisine/M-rupmaiz.jpg]Rye Bread
Note: This recipe is intended for baking bread in a traditional wood-fired bread oven. However, you can also bake the bread in an electric or gas oven using a baking tray.
To bake approximately 10 loaves of bread: 10kg coarse rye flour, ~ 5-7 l water, pinch of salt, caraway seeds to taste.
For the starter: 250g (8.75oz) coarse rye flour, 250g (8.75oz) buttermilk, 50g (1.75oz) sugar.
Note: The amount of ingredients can be reduced as long as the parts ratio is maintained.
Before baking, sift flour and leave at room temperature.
When baking bread for the first time, you must make the starter. Add sifted flour to buttermilk (both must be room temperature), stir in 50g sugar, cover and allow to ferment in a warm place for 8-12 hours. Then add 500-700g flour to near boiling water and beat thoroughly to form a porridge of medium thickness (to make the mixture thicker, you can gradually add more flour). Add the starter, beat, cover and leave to ferment in a warm place for 8-9 hours or until the mixture sours.
When the starter is ready, make the leaven. Mix one third of flour intended for baking with hot water and beat with a wooden spatula until the mixture is smooth. Cool to 35-40°C, then add starter and continue to beat until the mixture is smooth again. Sprinkle over thick layer of flour, cover and put in a warm place to rise for 10-12 hours.
When the leaven has a pleasant sour taste and has increased in volume, begin to knead, slowly adding all of the flour, until it has all been kneaded in and the dough is elastic and does not stick to your fingers or the container. The dough must be firm, because as it rises it will become softer. Smooth dough, cover and put in a warm place to rise, until it has increased in volume by one third or half of its original volume. Let it rise for 1-1.5 hours, the time will depend on the sourness of the dough and the season.
After baking the bread the abrkasis (a small piece of left over dough which is made hard by kneading in extra flour) is left for a week in a cool place. Next time this will become the starter. To assist its fermentation, dissolve in warm water before use.
The oven is lit when the dough begins to rise. To check if the oven is too hot, throw in a handful of flour. If the flour immediately burns to a black colour, then the oven must be cooled. The oven is the right temperature for baking when the flour becomes brown in 5-6 seconds.
Each loaf is made to have a weight of 2-4 kg. Sprinkle flour on the bread-shovel, then with wet hands take enough dough for one loaf, place on the bread-shovel and form it into a loaf shape. Smooth the top with wet hands, and score 2-3 lines into the sides, so that the loaf does not crack. There must be no less than a palm width space between each loaf when baking.
Bake bread for 1-2 hours, the length of time is determined by the size of the loaves. You can tell if the loaf is ready by listening to the sound when knocking on the underside of the loaf. After removing loaves from the oven, wet the tops with water, cover with a linen cloth and allow to cool.
 
[image: http://www.li.lv/images_new/content_images/cuisine/TITL-rausicG.jpg]Sklandu rauši (Vegetable tarts)
400-500g (15.75-17.5oz) coarse rye or wheat flour, 200g (7oz) water, 50g (1.75oz) lard or margarine, 10g (0.35oz) sugar, salt, 1 egg.
Potato filling: 250g (8.75oz) potato, 25g (0.875oz) milk, 15g (0.525oz) butter, salt.
Carrot filling: 350-400g (12.25-14oz) carrot, 50g (1.75oz) sugar, salt, 25g (0.875oz) sour cream, 2 eggs, 15g (0.525oz) flour.
Sift flour onto a pastry board, rub through lard or margarine. Heat water to 20-25°C (68-77°F), add sugar and salt (10-15 g (0.35-0.525 oz) of yeast can also be added), and knead into a stiff dough that can be easily rolled. Roll dough into a sheet of 2-3mm thickness, cut out round shapes 10-15 cm (4-4.8 inches) in diameter. Fold up edges of each round to a height of 1-1.5 cm (0.4-0.6 inches), and place on a greased baking tray. Fill each case with potato filling and then carrot filling. Brush with beaten egg and bake in a moderate oven for 10-15 minutes, until the top has browned and pastry is dry and crusty.
Potato filling: Boil peeled potatoes in salted water, drain, mash through a sieve. Add boiled milk and butter and mix well.
Carrot filling: Boil unpeeled carrots, then peel, mash through a sieve. Add salt, sugar, sour cream and flour and mix well.
Sklandu rauši can be baked with only the potato or only the carrot filling. Alternatively, add grated fresh carrot, salt, sugar, eggs, sour cream and flour to mashed potato and mix well.
 
[image: http://www.li.lv/images_new/content_images/cuisine/M-miklaGG.jpg]Yeast Dough for Pīrāgi (bacon rolls) and sweet breads
100g (3.5oz) yeast, 150g (5.25oz) water or milk, 25g (0.875oz) flour, 1-2 eggs.
Sift flour. This removes any impurities and aerates to assist the growth of the yeast fungus. Mix yeast with warm water and flour and put in a warm place to rise for 15-20 minutes. Dissolve salt and sugar in water or milk which has been heated to 30-35°C (85-95°F), add beaten eggs, yeast, sifted flour (leave approximately 5-6% of flour for kneading and shaping) and stir to form an even dough. Add melted butter and knead, until the dough springs back from your hands and edges of the bowl. Pat down the dough, sprinkle with flour. Cover the bowl with a lid or clean cloth and put in a warm place to rise. After 1 hour the dough will have nearly doubled in size. Punch down dough to release carbon dioxide, which hinders growth of the yeast fungus, and continue to rise for 1 hour. Best results will be achieved if the temperature of the dough is 25-30°C.
The dough is ready when its volume has increased by 2-2.5 times, and if when pressing the dough, the impression slowly fills out, and if the dough has a pleasant smell and taste. If the dough is left to rise for too long, its consistency becomes thinner, and it tastes and smells slightly fermented. The bread often collapses while baking, or can taste sour. Dough that has over-risen can be corrected by adding a little liquid and flour and re-kneading.
 

[image: http://www.li.lv/images_new/content_images/cuisine/pirogi.jpg]Pīrāgi (Bacon rolls)
450-500g (17.5oz) flour, 250g (8.75oz) milk or water,  25 g (0.875 oz) yeast, 75g (2.625oz) margarine, 25g (0.875oz) sugar, 5g (0.175oz) salt, 1 egg.
Filling: 350 g (12.25 oz) smoked streaky bacon, 50 g (1.75oz) onion, ground pepper.
Prepare dough without a starter (see above). After dough has risen, divide into 30-35g (1.05 - 1.225oz) pieces, roll into round balls and leave on a pastry board for 10-15 minutes to rise. Press each piece flat,  place bacon filling in the centre, press together edges of dough above or at the side of filling. Roll with both hands to even out filling; make the shape long with slender ends and bent into a half-moon. Place on a greased baking tray, leave to rise, brush with beaten egg and bake in a hot oven. Brush with melted butter once removed from the oven.
Bacon filling: Cut rind off bacon. Dice bacon and onion and sauté (sauté only for a short period, so that fat does not run off), add pepper and mix well.
 
[image: http://www.li.lv/images_new/content_images/cuisine/M-abolmaiz.jpg]Apple Slice
Dough: 450-500g (15.75-17.5oz) flour, 250g (8.75oz) milk, 25g (0.875oz) yeast, 100g (3.5oz) butter or margarine, 100g (3.5oz) sugar, 2 eggs, 5g (0.175oz) salt, cardamom.
Topping: 800g (28oz) apples, 50g (1.75oz) sugar, 2g (0.07oz) ground cinnamon, 50g (1.75oz) butter, icing sugar.
Prepare dough without a starter (see above). Roll risen dough into a sheet 1 - 1.5cm (0.4 - 0.6 inches) thick. Place on a greased baking tray, smooth and allow to rise. Peel apples and slice. Arrange slices in neat rows on dough. Brush with melted butter. Mix cinnamon and sugar and sprinkle over apples. Bake in a moderate oven until crust has browned and apples are soft. When cool, sprinkle over icing sugar and slice into square or rectangular pieces. Dried apples may be substituted for fresh apples, in this case the apples must be soaked before use. The dough may also be spread with a thin layer of sour cream and sugar before adding apples.
 
Beverages
[image: http://www.li.lv/images_new/content_images/cuisine/M-teja1.jpg]Herbal Teas Linden blossom tea
3g (0.105oz) dried linden blossoms (Tilia cordata Mill.), 15g (0.525oz) sugar or honey, 250g (8.75oz) water.
Pour cold water over linden blossoms. Bring to the boil, steep for 10-15 minutes. Strain. Sweeten with sugar or honey.
 
 
Caraway seed tea
5g (0.175oz) caraway seeds (Carum carvi L.), 15g (0.525oz) sugar, 250g (8.75oz) water.
Add caraway seeds to boiling water. Boil gently for five minutes, allow to steep for 10-15 minutes. Caraway seed tea can be served with milk or cream.
 
Vitamin tea
1 tablespoon drogas 3 parts dried nettle leaves (Urtica dioica L.), 3 parts dried carrot, 3 parts dried rosehips, 1 part dried blackcurrants, 300 g (10.5oz) water.
Add drogas to cold water, boil for 10 minutes, allow to steep for 2-4 hours in a well sealed container in a cool place. Strain. Drink 1 glass 2-3 times per day.
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