www.darzkopibasinstituts.lv

www.lammc.lt

Dr. Marina Rubinskiene / Dr. sc. ing. Dalija Seglina / Mg. sc. sal. Anita Olsteine

= SENAS LATVIESU UN
LIETUVIESU EDIENU RECEPTES
MUSDIENIGA IZPILDIJUMA

& SENIEJI LATVIY IR
LIETUVIY RECEPTAI
SIUOLAIKISKAI

Zt=  ANCIENT LATVIAN
AND LITHUANIAN
RECIPES WITH
A MODERN TWIST

e IETUVOS Projekts LLI-181. AUGLU, DARZENU UN DEKORATIVO AUGU SENO SKIRNU DARZI UN
A

DARZ

r . I nte rre b EAA @Q AGRARINTU IR MISKY TRADICTONALTE PARSTRADES PRODUKTI: VESTURISKO DARZU MARSRUTS (HERITAGE GARDENS)

Ly SR eHTOTe ({,)) MOKSLY CENTRAS Projekto LLI-181. SENYJY TRADICINIY SODO, DARZO IR DEKORATYVINIY AUGALY ATGIMIMAS:
L - Li PAVELDO SODY TURAS (HERITAGE GARDENS)

atvua- ietuva Project LLI-181. REVIVAL OF OLD TRADITIONAL FRUIT, VEGETABLE AND ORNAMENTAL PLANTS

Enciss ediondifs sitisitu o AND THEIR PRODUCTS: HERITAGE GARDENS TOUR (HERITAGE GARDENS)



AUTORES: / AUTORIAI: / THE AUTHORS:

Dr. Marina Rubinskiene
Dr. sc. ing. Dalija Seglina

Mg. sc. sal. Anita Olsteine

= SENAS LATVIESU UN LIETUVIESU EDIENU
RECEPTES MUSDIENIGA IZPILDIJUMA

== SENIEJI LATVIY IR LIETUVIY RECEPTAI
SIUOLAIKISKAI

= ANCIENT LATVIAN AND LITHUANIAN
RECIPES WITHA MODERN TWIST

2018



PROJEKTA PARTNERI, TO MAJAS LAPAS: —

Lietuvas Darzkopibas instituts / www.lammc.lt
Darzkopibas -institits / www.darzkopibasinstituts.lv/
Latvijas Lauku tiirisma asociacija ,Lauku celotajs” /
www.celotajs.lv
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Rundales pils muzejs / http://rundale.net
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Projekta majas lapa
http://latlit.eu/1li-181-revival-of-old-traditional-fruit-ve
getable-and-ornamental-plants-and-their-products-heritage

—gardens-tour-heritage-gardens/

Sis materials +ir sagatavota ar Eiropas Savienibas
finansialo atbalstu. Par $1 materiala saturu pilniba
atbild Darzkopibas instituts wun tas nekados apstaklos

nav uzskatams par Eiropas Savienibas oficialo nostaju.

PROJEKTO PARTNERIAI: —

Lietuvos agrariniy +ir misky mokslo centras / www.lammc.lt
Latvijos sodininkystés institutas /
www.darzkopibasinstituts.lv/

Latvijos kaimo turizmo asociacija “Lauku celotajs” /
www.celotajs.lv

Lietuvos kaimo turizmo asociacija / www.atostogoskaime.lt
Rundalés muziejus Latvijoje / http://rundale.net

Kauno rajono muziejus / www.krmuziejus.lt

Projekto puslapis
http://latlit.eu/1li-181-revival-of-old-traditional-fruit-ve
getable-and-ornamental-plants-and-their-products-heritage

-gardens—-tour-heritage-gardens/

Sis leidinys parengtas 118 Europos Sajungos finansinés

paramos lésy. Uz Sio leidinio turinj atsako Sodininkystés
institutas. Jokiomis aplinkybémis negali buti laikoma,

kad jis atspindi Europos Sajungos nuomone.

THE PROJECT PARTNERS:
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Institute of Horticulture LAMMC / www.lammc.lt

Institute of Horticulture / www.darzkopibasinstituts.lv/
The Latvian country tourism association “Lauku celotajs” /
www.celotajs.lv

The Lithuanian Countryside Tourism Association /
www.atostogoskaime. lt

The Rundale Palace Museum / http://rundal

Project webpage
http://latlit.eu/11i-181-revival-of-old-traditional-fruit-vegeta
ble-and-ornamental-plants—-and-their-products-heritage-gardens

—tour-heritage-gardens/

This material has been produced with the financial
assistance of the European Union. The contents of this
material are the sole responsibility of the Institute of
Horticulture and can under no circumstances be regarded

as reflecting the position of the European Union.
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PROJEKTS LLI - 181 —
[

AUGLU, DARZENU UN DEKORATIVO AUGU SENO
SKIRNU DARZI UN TRADICIONALIE PARSTRADES
PRODUKTI: VESTURISKO DARZU MARSRUTS
(HERITAGE GARDENS)

Sis materials tapis projekta "Auglu, darzenu un
dekorativo augu seno Skirnu darzi un tradicionalie
parstrades produkti: Vesturisko darzu marsruts"
jetvaros, ko finansé Eiropas Savieniba Interreg V-A
Latvijas - Lietuvas programma 2014. - 2020. gadam.
Projekta mérkis 1ir saglabat vésturiskos/tradicionalos
darzaugus, skirnes, lai veicinatu to -izplatibu un
uzturetu darzkopibas tradicijas. Latvijas un Lietuvas
darzkopibas eksperti ir palidzéjusi tidentificet
tradicionalos darza augus, kas 1ir saglabajusies
vésturiskajos darzos, savukart turisma specialisti ir
izveidoju$i un piedava tirgum jaunu turisma produktu
- Vesturisko darzu marsrutu. Pateicoties parrobezu
projektam, ekspertiem no abam jomam ir bijusi iespéja
apmainities ar vértigu pieredzi un zinasanam,
vesturisko sSkirnu augu paraugiem, ka ari, vienlaikus
sniedzot padomus, darzu ipasniekiem vésturisko augu
kopsSana. Plassazinas lidzeklos ir pieejama izglitojosa
informacija par tradicionalajam darzaugu skirném un
nepiecieSamibu tas saglabat nakamajam paaudzém.
Projekts detver ne tikai vésturisko skirnu
popularizeésanu, bet ari darzaugu produktu parstradi
un jaunu garsu veidoSanu. Latvijas un Lietuvas lauku
turisma asociacijas 1ir atbildigas par jauna turisma
produkta izplatibu un prezentaciju. Izstradatie
tdrisma marsruti, kas domati darzkopibas
entuziastiem, lauj iepazities ar projekta laika
izraudzitajiem daudzveidigajiem objektiem. Projekta
jetvaros ari dzstradats metodiskais un 1informativais

materials vésturisko darzu ipasniekiem un darza

entuziastiem, kas sniedz noderigu informaciju/padomus
par turisma produkta izstrades teoréetiskajam un
praktiskajam iespéjam. Projekta aktivitasu istenosSanas
laika prof. T. Ivanauskas "Obelyne" vienséta un
Rundales pil1 uzlabota infrastruktura un izveidots
vesturiskais darzs. Projekta partneru iegutas
zinasanas un jauna pieredze veicinas Vésturisko darzu
turisma produktus, ka ari1 sekmes turistu plusmu no
kaiminvalstim un nodros$inas projekta mérku
turpinasanos un ilgtspéjigu attistibu.

Kopéjais projekta budzets ir 830 733,23 EUR, no ta 706
123,23 EUR Eiropas Regionalas attistibas fonda

finanséjums.

PROJEKTO LLI - 181 =

SENYJY TRADICINIY SODO, DARZO IR DEKORATYVINIY
AUGALY ATGIMIMAS: PAVELDO SODY TURAS (HERITAGE
GARDENS)

Leidinys parengtas jgyvendinant projekta “Senuyjy
tradiciniy sodo, darzo 1ir dekoratyviniy augaly
atgimimas: Paveldo sody turas”. Projekta finansuoja
2014. - 2020. Interreg V-A Latvijos 1ir Lietuvos
programa.

Projekto tikslas yra -iSsaugoti distorines tradicines
sodo 1ir darzo augaly veisles, skatinti jy paplitima
bei sodininkystées tradicijy puoselejima. Sodininkystes
ekspertai i$ Latvijos 1ir Lietuvos padéjo senuosiuose
soduose atpazinti islikusiy senyjy veisliy augalus, o
turizmo specialistai pasiule rinkai naujg turizmo
produktg - Paveldo sodus. Tarpvalstybinio projekto
deka abiejy sriciy ekspertai apsikeitée geraja
patirtimi ir ziniomis, turimy seny augaly veisliy
pavyzdziais, konsultavo seny sody augintojus, o

Ziniasklaidoje atsirado sSvieteéjiskos -informacijos apie

04

sengsias tradicines veisles 1ir butinybe jas isSsaugoti
ateities kartoms. Projektas apima ne tik senyjy
veisliy populiarinimg, taciau ir uzauginty produkty
perdirbima, sukuriant naujy skoniy gaminius. Latvijos
ir Lietuvos kaimo turizmo asociacijos yra atsakingos
uz naujo turizmo produkto rinkodara 1ir pristatyma
rinkai. Sukurti marsrutai, skirti sodininkystés
megejams, supazindina su projekto eigoje atrinktais
vertingais objektais, o parengta metodiné ir
informaciné medziaga informuoja paveldo sody
savininkus 1ir sodininkystés entuziastus apie teorines
ir praktines produkto kurimo galimybes. Igyvendinant
projekto veiklas taip pat pagerinta prof. T. Ivanausko
,0belynes“ sodybos ir Rundales rumy infrastruktura,
sukurtas 1istorinis sodas. Projekto partneriai, jgije
naujos patirties ir ziniy, puoselés Paveldo sody
turizmo produktus, skatins aktyvy kaimyniniy
valstybiy turisty srauty augimg bei uztikrins
projekto tiksly jgyvendinima 1r testinuma.

Visas projekto biudzetas - 830 733 EUR Eur. IS jy
—Europos regionines pletros fondo bendrasis
finansavimas - 706 123 EUR

PROJECT LLI - 181 =
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REVIVAL OF OLD TRADITIONAL FRUIT, VEGETABLE AND
ORNAMENTAL PLANTS AND THEIR PRODUCTS: HERITAGE
GARDENS TOUR (HERITAGE GARDENS)

The material has been prepared within the framework
of the project “Revival of old traditional fruit,
vegetable and ornamental plants and their products:
Heritage Gardens Tour”, funded by the European Union
under the Interreg V-A Latvia - Lithuania Programme
2014 -2020.

The aim of the project is to preserve the historical/

©5

traditional cultivars of orchard and garden plants, to
promote their spread and to foster horticultural
traditions. Horticultural experts from Latvia and
Lithuania have helped to identify the plants of the
old cultivars that have survived in the old gardens,
and tourism specialists have offered a new product -
Heritage Gardens - to the tourism market. Thanks to
the cross-border project, experts from both fields
have exchanged the good experience and knowledge as
well as specimens of plants of the old cultivars,
provided advice on management of old orchards;
educational 1information about the old traditional
cultivars and the necessity to preserve them for
future generations has appeared on the media. The
project involves not only promotion of the old
cultivars, but also processing of the cultivated
produce and development of new flavours. Latvian and
Lithuanian rural tourism associations are responsible
for the marketing and presentation of the new tourism
product to the market. The developed routes, intended
for horticultural lovers, 1introduce the valuable
objects selected during the course of the project,
and the developed methodological and 1informative
material enlightens the owners of heritage gardens
and horticultural enthusiasts about the theoretical
and practical possibilities of product development.
During the implementation of the project activities,
the 1infrastructure of prof. T. Ivanauskas’ “Obelyne”
homestead and Rundale palace has been improved, a
historical garden has been created. Having gained the
new experience and knowledge, the project partners
will foster the tourism products of Heritage Gardens,
promote the growth of active tourist flow from the
neighbouring countries and ensure implementation and
continuity of the project goals.

The project budget totals 836,733 EUR. Of these,
co-funding from the European Regional Development
Fund accounts for 766,123 EUR.
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AUGLU, OGU UN DARZENU EDIENU —
TRADICIJAS LATVIJA

Latviesi paaudzu paaudzés partika no ta, ko prata
jzaudzet, ijevakt un saglabat. Uztura pamatu veidoja
pascepta rudzu maize un dazadi variti édieni -
galvenokart labibas 1izstradajumu, paksSaugu, saknu
un darzenu viras ar piena, galas vai tauku piedevam.
Ediena ierasta garsSa bija saistita ar uztura
rezervju sagatavoSanas panémieniem: salisanu,
kaltesanu un skabésanu. Saldajam bija maznozimiga
loma, jo saldvielu resursi aprobezojas ar medu,

savvalas augliem un ogam.

18. gadsimta beigas un 19. gadsimta sakuma Latvija
pardzivoja krasu pareju no naturalas uz jauno laiku
industrialas saimniecibas sistemu. Uztura parmainas
viesa produktu resursu apjoma pieaugums un jaunu
uzturlidzeklu 1izplatiba. 17. gadsimta otraja puse
paradijas kartupeli, 19. gadsimta beigas - ari citi
jauni darzeni: gurki, salati, saimniecibas sakas
masveida auglu koku un ogulaju audzésana. Nozimigs
uztura jauninajums bija cukurs, tadel arvien
jecienitaki kluva saldie édieni. Latvie$i novértéja
ari citus pirktus produktus: risus, garsvielas,

téju, kafiju.

BUtiskas parmainas skara pavardu un
inventaru:virtuvé lika plitis ar cepeskrasnim un
pirka piederumus. Seviski uzturu jetekméja tautas
izglitibas limena cel$anas, skolu -izveide un
pavargramatu izdosana (tas gan iesakuma bija
domatas tikai muizu vajadzibam). Par pavariem un
saimniecém muizas lielakoties nodarbinaja latviesu
zemniekus un zemnieces, tas lava apgut sveSzemju
pavarmakslu un djeviest to turigu latviesSu majas. 19.

gadsimta pirmaja pusé periodika paradijas daudz

informacijas par auglu un ogu desertu pagatavosanu.

Latviesu tautas édienos atainojas ari tas
liktengaitas un dazadu Eiropas kultiru ietekme,
tostarp vacu, polu, zviedru, krievu un citu tautu
éSanas tradicijas, ko pierobezas novados dietekméja

ar1 tuvéjo kaiminvalstu virtuve.

Musdienu édienkarte rada, ka augli, ogas un darzeni
ir neatnemama veseliga uztura sastavdala visos
gadalaikos. Saja brodira tiek piedavatas jaunas
idejas veseligam uzturam, par pamatu nemot senas
receptes un autores cer, ka tas dazados lasitaju
maltiti.

Lai labi garso!

VAISIY, UOGY IR DARZOVIY PATIEKALY —
TRADICIJOS LATVIJOIJE

IS kartos j karta latviai maitinosi tuo, ka gebéjo
iSauginti, surinkti ir 1islaikyti. Mitybos pagrinda
sudare paciy kepta ruginé duona ir jvairls virti
patiekalai - daugiausia gaminiai 1S javy, ankstiniy,
Sakniniy darzoviy 1ir darzoviy viralai su pieno,
mesos 1r riebaly priedais. Jprastas maisto skonis
buvo susijes su maisto atsargy paruosSimo budais:
sudymu, dziovinimu 1ir rauginimu. Saldieji patiekalad
nebuvo labai svarbis, nes saldumo sSaltiniai

apsiribojo medumi, laukiniais vaisiais 1r uogomis.

XVIII amziaus pabaigoje - XIX amziaus pradzioje
Latvija patyré rysky peréejima is natlralaus Okio
7 naujyju laiky pramoninio ukininkavimo sistema.

Mityboje permainy jnesé produkty atsargy apimties
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augimas 1r naujy mitybos priemoniy plitimas. XVII
amziaus antrojoje puséje buvo jveztos bulves, XIX
amziaus pabaigoje - 1ir kitos naujos darzoves:
agurkai, salotos, Ukiuose buvo masiskai pradeta
auginti vaismedzius ir vaiskramius. Reiksminga
maisto naujové buvo cukrus, todéel sparciai
populiaréjo saldieji patiekalai. Latviai jvertino
ir kitus pirktinius produktus: ryzius, prieskonius,

arbata, kava.

Svarbios permainos keité namy zidinj ir inventoriu:
virtuvéeje murijo kepimo krosnis 1ir pirko jrankius.
Mityba ypac paveiké tautos Svietimo lygio kélimas,
mokykly steigimas 1ir recepty knyguy leidyba (nors

jos pradzioje buvo skirtos tik dvarams). Viréjais -ir
Seimininkémis dvaruose daugiausia jdarbindavo latviy
tkininkus 1ir Okininkes, dél to buvo galimybé -iSmokti
uzsienio viréjy meistrystes ir jdiegti ja turtingu
latviy namuose. XIX amziaus pirmojoje puséje
periodikoje pasirode daug informacijos apie vaisiy

ir uogy deserty gaminima.

Latviy tautos valgiuose atsispindejo ir jos Llikimo
kelias bei jvairiy Europos kultiry poveikis,
jskaitant vokiecdiy, lenky, Sveduy, rusu bei kitu
tauty valgymo tradicijas, kurioms pasienio krastuose

turejo jtakos 1ir artimiausiy kaimyny virtuve.

Siuolaikinis valgiarastis rodo, kad vaisiai, uogos
ir darzovés yra neatskiriama sveikos mitybos dalis
visais mety laikais. Sioje knygoje sitloma naujy
sveikos mitybos idéjy, kuriy pagrindas yra

senovinial receptai. Knygos autore tikisi, kad tai

pajvairins skaitytojy mityba.

Gero apetito!
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TRADITIONS OF FRUIT, BERRY AND
VEGETABLE DISHES IN LATVIA

N/
/IN

Throughout generations, Latvians have lived on
foods that they knew how to cultivate, harvest
and preserve. The meals consisted of home-made
rye bread and various stewed dishes, which were
mostly made of cereal, legumes, root vegetables or
vegetable broth with added dairy products, meat
or lard. The traditional flavours of food were
related to the different methods for preparing
food reserves: salting, curing, corning, drying,
pickling and fermenting. The desserts played a
secondary role since sweets were limited to
honey, wild fruit and berries.

At the end of the 18th century and during the
early 19th century, Latvia's farmers underwent a
rapid shift from natural to industrial farming
methods, which began gaining popularity at that
time. The increasing amount of product resources
and the 1introduction of new provisions brought
changes 1n people's diets. Potatoes were
introduced during the second half of the 17th
century; new vegetable varieties, such as
cucumbers and lettuce, were 1introduced during
the late 19th century. Fruit tree and berry
cultivation became widely practised. Another
significant introduction was sugar, making
desserts 1increasingly popular. Latvians started
using many other imported products: rice, spices,

tea, coffee.

The hearth and the kitchen inventory witnessed
significant changes, too: cooking-stoves with
ovens were 1introduced, new kitchen utensils
purchased. People's diets were influenced by the

increasing levels 1n education, building of



schools, and published cookbooks (although
initially these cookbooks were intended for
landlord kitchens). The cooks and housekeepers
kept at manors were mostly Latvian farmers and
peasants. Their employment allowed them to learn
cooking skills related to international cuisines,
and, in turn, introduce them in the homes of
wealthy Latvians. Periodicals of the first half of
the 19th century started publishing a lot of
information on fruit and berry desserts and on

how to make them.

The traditional Latvian dishes reflected the fate
of Latvian people. The traditions of meals were
influenced by different European cultures -
Germans, Poles, Swedes, Russians. Borderland
territories were also influenced by the cuisines

of the nearby countries.

The modern-day menu shows that fruits, berries
and vegetables have become an indispensable
aspect of a healthy diet during all seasons.

This brochure offers new ideas for a healthy diet,
finding inspiration on traditional recipes. The
authors of the brochure hope that these recipes

will add more diversity to the reader's meals.

Enjoy!

MERCES UN MARINADES
MESOS MARINAVIMAS
SAUCES AND MARINADES

MERCES UN MARINADES

Galas marinésana

Vards “marinade” 1r 1denacis no latinu valodas -
“marinara” nozimé “jura”; tas lauj secinat, ka
taltalie senci, sargajot galu un zivis no
sabojasanas, mércéjusi tas juras uadend.

Marinésanas tradicijas dazados pasaules regionos
atskiras, tacu visam marinadém 1ir lidziga baze - ta

sastav no trim komponentiem:

e kaut ka skaba, sakot no citrona sulas un
beidzot ar vina etiki vai kefiru; skabe 1desucas
gala, padara to mikstu un nodrosina ari
garsvielu aromata iesuksanos;

« kaut ka ellaina: ellas uzdevums ir “mitrinat”

sausas galas skiedras un padarit galu maigu; der
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jebkura augu ella - olivella, rapsu ella u. c.;

e garsvielam: te var likt lieta fantaziju un
izveléeties iecienitas garsSvielas - rozmarinu,
¢ili piparus, kiploku, baziliku, kimenes, dilles,

sipolus, pétersilus, piparmétras u. c.

Latvija senos laikos svaigu galu gatavoja varot,
savukart krajumiem paredzeto salija un péc tam
dumoja. Sadi sagatavotus galas gabalus varéja
uzglabat 1idz pat vasarai. Galas marinésana pirms
cepsSanas Latvija aizsakusies 20. gadsimta, bet ipasi
iecienita kluvusi péc saslika popularitates
uzplaukuma gadsimta vidu. Ja senak marinadei
izmantoja etiki, tad misdienas profesionalu un
majsaimniecu eksperimenti pietuvojusies lidz S$im
nezinamiem garsas apvarsniem. Jaunu garsu
mekléjumos varam izmantot ari1 bezatlikumu
tehnologijas, pagatavojot ne tikai garsigu, bet ari

veseligu, Skiedrvielam bagatu marinadi.

MESOS MARINAVIMAS —

Zodis ,marinatas® yra atéjes i$ lotyny kalbos -
,marinara“ reiskia ,jura“, dél to galima daryti
iSvada, kad tolimi protéviai, saugodami mésag ir Zuvj
nuo gedimo, mirke juros vandenyje.

Marinavimo tradicijos skirtinguose pasaulio
regionuose skiriasi, taciau visy marinaty sudétis

yra panasi - ja sudaro trys komponentai:

« kas nors rugstaus, pradedant citriny sultimis
ir baigiant vyno actu arba kefyru; ragstis
jsigeria ] mésa, ja suminkstina ir del to geriau
jsigeria prieskoniy aromatas;

« kas nors aliejingo: aliejus turi ,drékinti“
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sausos mesos skaidulas ir suteikti mesai
Svelnumo; tinka bet koks augalinis aliejus -
alyvuogiy, rapsy aliejus 1ir kt.;

e prieskoniy: c¢ia galima pasitelkti vaizduote ir
rinktis megstamus prieskonius - rozmarinag,
pipirus, cCesnaka, bazilika, krapus, svogunus,

petrazoles, pipirmete ir kt.

Latvijoje senovéje Sviezia mésa buvo gaminama
verdant, o atsargoms skirta sudoma, o pasku1
rukoma. Tokiu bUdu paruoStus mésos gabalus buvo
galima laikyti ki pat vasaros. Mésos marinavimas
pries kepant Latvijoje prasidéejo XX amziuje, ypac
iSpopuliaréjo simtmecio viduryje paplitus saslykams.
Jau seniau marinatui buvo naudojamas actas, todel
Siais laikais profesionaly ir namy Seimininkiy
eksperimentais atrasta ki Siol nezinomos skoniy
platybés. Ieskodami naujy skoniy galime naudoti -r
atlieky nepaliekancias technologijas, pagamindami ne
tik skany, bet 1ir sveika, daug skaiduly turintj

marinata.

SAUCES AND MARINADES

NV
\
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Meat marination

The word "marinade" has been -introduced from the
Latin word "marinara", meaning '"sea", which allows
us to conclude that our ancestors soaked meat and
fish in seawater to prevent it from spoiling.
Marination traditions differ around the world, but
all marinades share a similar base, consisting of

three main components:

« Something sour. Be it lemon juice, wine

vinegar or milk kefir; the acid tenderises the



meat, allowing the aromas of spices to absorb.

e« Something oily. The purpose of the oil 1is to
"moisturise" the dry fibre of the meat and make
1t tender; any plant-based o1l can be used -
olive oil, rapeseed oil, and the like.

e« Spices. When it comes to using spices and
herbs, one can give into their imagination and
use rosemary, chilli, pepper, garlic, basil,
caraway seeds, dill, onions, parsley and

peppermint, among many others.

In ages past, Latvians prepared fresh meat by
boiling or stewing 1it. Meat that was prepared for
storing was first cured, then smoked. Meat prepared
in such a way could be stored as long as until
summer. Meat marination before frying or grilling
was introduced 1n the 20th century. It became
especially popular in mid-century with the
increasing popularity of shashlik (shish kebab).
Initially, vinegar was used as a base for a
marinade. However, experiments at professional and
home kitchens have approached such horizons of
flavours that were not thought possible before.

In search of new flavours, we can use waste-free
technologies, making a marinade that 1s not only

delicious but also healthy and rich 1in fibre.

SKABETI KAPOSTI
RAUGINTI KOPUSTAI
SAUERKRAUT

SKABETI KAPOSTI

Latviesu zemnieku uztura lielaka nozime darzenu
vidi bija kapostiem, kas -dienakusi Baltija no
Dienvideiropas jau viduslaiku sakuma. Par to
liecina kapostu édienu loma lielako muza godu -
kazu un béru - 1derazas. Kaposti lielakoties
skabeti, lai saglabatu tos ziemai. Mucas Llika
veselas vai tikal pargrieztas galvinas, ko sikak
sagrieza vai sakapaja pirms gatavosanas.
Misdienas zinama kapostu kapasana skabésanai
kluva populara tikai 19. gadsimta. Godu galdam
varija biezos skabos, retak - svaigos kapostus ar
cukas galu, bet ikdiena eda planos, varitus ar
miezu putraimiem un salitu galu vai taukiem.
Vasara planai miezu putrai grieza klat svaigas

kapostu lapas.
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Patlaban musdienigu kapostu édienu receptes ir
pieejamas plasa klasta. Tos var gatavot bez
kripatinas galas - sutinot abolu, apelsinu sula
vai pat baltvina un Sampanieti. Atrodiet sev
tikamako stovétu kapostu gatavosSanas veidu no

STm receptém!

RAUGINTI KOPUSTAI —_—

Latviy UOkininky mityboje svarbiausia darzové buvo
koplustai, kurie 7j Baltijos krastus atkeliavo 1is
Piety Europos jau Viduramziy pradzioje. Apie tai
liudija patiekaly 1is kopusty reiksSmé gyvenime
svarbiausiy vaisiy - vestuviu bei laidotuviy -
paproc¢iams. Kopustai daugiausia buvo rauginami,
kad iSsaugoty juos ziemai. ] statines dédavo
sveikas arba tik perpjautas galvas, kurias pries
gaminant smulkiau supjaustydavo arba sukapodavo.
Siais laikais Zinomas koplsty kapojimas rauginimus
iSpopuliaréjo tik XIX amziuje. Vaisiy stalui
virdavo stambius raugintus, reciau - Sviezius
kopustus su kiauliena, o kasdien valgydavo plonus,
virtus su miezinémis kruopomis 1ir sudyta mésa arba
taukais. Vasara prie liesos miezinés kosés
papjaustydavo Svieziy kopusty lapy.

Siuo metu Siuolaikisky kopusty valgiy recepty yra
labai daug. Juos galima gaminti be krislelio mésos -
troskinant obuoliy, apelsiny sultyse arba net
baltame vyne 1ir Sampane. Raskite labiausiai Jums
patinkant] 1S S$iy recepty troskinty koplsty

gaminimo buda!
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SAUERKRAUT
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Cabbage, which was introduced in the Baltic
region from Southern Europe as early as the
beginning of the Middle Ages, was the most
important vegetable in Latvian farmers' diets.
The customs of cabbage dishes at the most
important occasions of one's life - marriage and
funeral - attest to their significance. Cabbage
was commonly fermented to preserve it for the
winter. Whole or halved heads of cabbage were
fermented 1in barrels; cabbage was shredded or
chopped only before cooking.

Shredding cabbage before fermenting 1it, as 1s
customary now, became popular as late as during
the 19th century. On special occasions, people
ate heavy sauerkraut (sometimes made from fresh
cabbage) cooked with pork; on regular occasions,
they ate lean sauerkraut, stewed with barley
groats and cured meat or fat. In summertime,
fresh cabbage leaves were added to lean barley
porridge.

Nowadays, a wide variety of recipes for modern
cabbage dishes are readily available. These dishes
can be prepared meatless, stewed 1in apple or
orange juice, or even 1in white wine and
champagne. Find your favourite stewed cabbage

recipe among one of these!



SALDEJUMS
LEDAI
ICE-CREAM

SALDEJUMS

Latvija 19. gadsimta sakuma -izdotas H. Zalites
pavargramata lasamas gan “plomjéra”, gan “ledus
krémes”, gan “skumu ledus” receptes un dots
padoms, ka pagatavot “Sorbetu no zemeném ar

Tokajieti”.

Jau tolaik “ledus ediena” jeb saldéjuma
pagatavosSanai izmantoja ipasas, ar roku grieZzamas
masinas. Citadi to gatavot bija sarezgitak -
vajadzéja stipru skarda vai cinka bundzu ar cietu
vaku un kloki, lielu spaini un koka menti, ka ar1i

sasmalcinatu ledu un rupju sali.

Ripnieciski saldéjumu Latvija saka razot 1912.

gada Rigas Centralaja modernieciba, bet aktivak -

peéc Pirma pasaules kara; 50. gadu sakuma to jau

gatavoja pat nelielas gimenes pienotavas.

Musdienas, pateicoties modernam virtuves
aprikojumam un tehnologiju attistibai, ari majas
apstaklos var pagatavot gardu saldejumu no
augliem, ogam un ari1 darzeniem. Ieskatam - dazas
interesantas receptes majas saldejumam ar

paaugstinatu skiedrvielu saturu.

LEDAI =

Latvijoje XIX amziaus pradzioje 1isSleistoje H.

Zalites recepty knygoje galima rasti tiek

,plomjéra“ (vert. past. - ,plombyras®), tiek
,Ledus kremes“ (vert. past. - ,ledy kremo*), tiek
,Skumu ledus® (vert. past. - ,darzinés leduy*“)

recepty ir yra patarimas, kaip paruosti ,,Sorbetu
no zemeném ar Tokajieti“ (vert. past. - ,Serbeta

i$ braskiy su Tokaju“).

Jau tais laikais ,ledo valgiui“, arba ledams,
pagaminti naudojo specialias, ranka sukamas
masinas. Kaip kitaip juos pagaminti buvo
sudetingiau - reikéjo tvirtos skardines 1S skardos
arba cinko, kietu dangteliu su rankena, didelio
kibiro su medine mente, taip pat smulkinto ledo

ir rupios druskos.

Pramoniniu budu ledus Latvijoje pradéjo gaminti 1912
metais Rygos Centrineje pienineje, o aktyviau - po
Pirmojo pasaulinio karo; 5-ojo deSimtmecdio pradzioje
ledus jau gamino net maZosiose Seimyninése

pienineése.
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Siais laikais dél $iuolaikis$kos virtuvés jrangos
ir technologijy pletros ir namy salygomis galima
pagaminti skaniy ledy 1is$ vaisiy, uogy bei
darzoviy. Siulomi keli jdomis naminiy ledy su

didesniu skaiduly kiekiu receptai.

V%
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ICE-CREAM <

Ice-cream

A cookbook by H. Zalite, published in Latvia 1in
the early 19th century, included different recipes
for making "plomjérs", "diced cream" ("ledus
krémes" 1in Latvian) or "foamed -ice" ("Skamu ledus"
in Latvian), as well as advice for making "Sorbet
from strawberries with Tokaji wine" ("Sorbets no

zemeném ar Tokajieti" 1in Latvian).

Already then specific, hand-turned machines for
making "ice food" ("ledus édiens" in Latvian) or
ice-cream were 1in use. Other methods were more
complicated - one had to use a strong can made
from tin or zinc, with a hard 1id and a lever, a
big bucket and a wooden stirrer, as well as

crushed d1ce and coarse salt.

Commercial production of ice-cream in Latvia
began in 1912 at the Central Dairy Plant of Riga,
but 1ts popularity increased after the First World
War. Small family-owned dairy farms started

producing ice-cream in the early 1950s.

Nowadays, thanks to modern kitchen equipment and
developed technologies, delicious ice-cream from
fruits, berries and vegetables can be prepared at

everyone's home. We offer a glimpse in a few
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exciting recipes for home-made 1ice-cream,

containing an increased amount of fibre.



OGU MERCES GALAS
MARINESANAIL

NEIERASTAS GARSAS MERCES AR BAGATIGU
SKIEDRVIELU SATURU

PADAZAS SU UOGOMIS
MESOS MARINAVIMUI

NEIPRASTO SKONIO PADAZAS SU GAUSIU
LASTELIENOS KIEKIU

BERRY SAUCES FOR

MARINATING MEAT

UNIQUE FLAVOURED SAUCES, RICH IN FIBRE
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AVENU MERCE —

Sagatavo avenu pulveri:

Pulvera pagatavosanai izmanto avenu spiedpaliekas
péc sulas-izspiesanas. Spiedpaliekas kalte
aptuveni 50 °C temperatura, 1idz tas kluvusas
sausas (tadas, ko viegli saberzt). Samal kafijas
dzirnavinas, ilgakai uzglabasanai liek hermétiski
slegta trauka; ieteicamais uzglabasanas laiks
tumsa vieta -

aptuveni sesi ménesi.

Mérces pagatavosana:

Iesver 1dzejvielas saskana ar vélamo mérces
daudzumu. Lai iegutu téejas pulveri, zalas tejas
lapinas.samal kafijas dzirnavinas vai smalki
saberz piestina. Trauka sajauc sausas izejvielas,
pievieno medu un vinu. Rupi1gi samaisa,
pakapeniski pievieno udeni, lidz iegust biezas
konsistences mérci galas marinésanai. Péc garsas
asumam var pievienot dazadu piparu maisijumu (t.
sk. ¢ili). Kad mérce gatava, taja liek sagrieztas
galas Skéles un 1dztur aptuveni 5-10 minltes. Péc

tam galu cep uz pannas vai grila.

AVIECIY PADAZAS =

Paruoskite avieciy miltelius:

Milteliams paruosti panaudokite avieciy iSspaudas,
likusias po sulciy spaudimo. Dziovinkite jas apie
+50 °C temperatliroje, kol taps sausos (tokios, kad
buty lengva sutrinti). Sumalkite kavos maluneliu,
ilgesniam laikymui jdékite 7 hermetiskai uzdaryta
indelj. Rekomenduojamas laikymo tamsioje vietoje

laikas - apie sesis meénesius.
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Padazo paruosimas:

Pasverkite sudedamgsias dalis pagal pageidaujama
padazo kiekj. Kad pagamintuméte miltelius, Zzalia
arbata sumalkite kavos maluneliu arba smulkiai
sutrinkite gristuvéje. Indelyje sumaisykite sausas
sudedamgsias dalis, pridekite medaus 1ir vyno.
Kruopsciai sumaisykite, palaipsniui pilkite
vandenj, kol gausite tirstos konsistencijos padaza
mésos marinavimui. Pagal skonj astrumui galima
prideti jvairiy pipiry misiniy (jskaitant c¢ili).
Kai padazas bus paruostas, idekite j jj
supjaustytus mesos griezinelius 1ir palaikykite
apie 5-10 minuciy. Po to mésa kepkite keptuveje

arba kepsninéje.

RASPBERRY SAUCE

N|%
/AN

Preparing raspberry powder:

Use raspberry presscake left over after extracting
juice for making the powder. Dry the presscake at
approximately 50 °C until it’s dry and easy to
pulverise. Grind the presscake in a coffee grinder. To
store longer, use a hermetically sealed container.
Suggested shelf-life when stored in a dark place -

approximately six months.

Preparing the sauce:

Measure out the ingredients according to the desired
amount of sauce. To make the tea powder, grind green
tea leaves 1n a coffee grinder or using a mortar. In a
bowl, mix the dry ingredients, add honey and wine. Mix
well. Gradually add water until a thick sauce for
marinating meat is acquired. If desired, add pepper
mélange to taste (chilli optional). Once the sauce is
ready, place slices of meat in the sauce and allow them

to marinate 5-10 minutes. Pan-fry or grill the meat.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
avenu pulveriis 34 avieciy milteliai 34 raspberry powder 34
sarkanvins (sausais) 30 raudonas vynas (sausas) 30 red wine (dry) 30

zalas téjas pulveris 2 zalios arbatos milteliai 2 green tea powder 2
olivella 30 alyvuogiy aliejus 30 olive oil 30

udens 80 vanduo 80 water 80

medus 20 medus 20 honey 20

sals | 4 druska 4 salt .l 4
garsvielas | péc garsas prieskoniai pagal skonj spices (pepper | to taste
(piparu maisijums (pipiry misinys mélange, other

u. c.) ir £. £.) spices)

Kopa: 200 IS viso: 200 Total: 200
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JANOGU MERCE —_

Sagatavo janogu pulveri:

Pulvera pagatavosSanai -izmanto janogu spiedpaliekas
péc sulas.izspiesanas. Spiedpaliekas kalté aptuveni
508 °C temperatura, lidz tas kluvusas sausas (tadas,
ko viegli saberzt). Samal kafijas dzirnavinas,
ilgakai uzglabasanai liek hermetiski slégta trauka.
Ieteicamais uzglabasanas laiks tumsa vieta -

aptuveni seSi1 ménesi.

Mérces pagatavosana:

Iesver 1izejvielas saskana ar veélamo mérces daudzumu.
Lai degutu téjas pulveri, zalas téjas lapinas samal
kafijas dzirnavinas vai smalki saberz piestina.
Trauka sajauc sausas izejvielas, pievieno medu un
vinu. Rupigi samaisa, pakapeniski pievieno udeni,
11dz iegust biezas konsistences mérci galas
marinésanai. Péc garsas asumam var pievienot dazadu
piparu maisijumu (t. sk. ¢ili). Kad mérce gatava,
taja liek sagrieztas galas skéles un iztur aptuveni

5-10 minutes. Péc tam galu cep uz pannas vai grila.

SERBENTY PADAZAS F—

Paruoskite serbenty miltelius:

milteliams paruosti panaudokite serbenty iSspaudas
likusias po sulcéiy isspaudimo. Dziovinkite jas apie
+50 °C temperaturoje, kol taps sausos (tokios, kad
buty lengva sutrinti). Sumalkite kavos malunéeliu,
ilgesniam laikymui jdékite 7 hermetiskai uzdaryta
indelj. Rekomenduojamas laikymo tamsioje vietoje

laikas - apie sSes$is meénesius.
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Padazo paruosimas:

Pasverkite sudedamgsias dalis pagal pageidaujamag
padazo kiekj. Kad pagamintuméte miltelius, zalia
arbata sumalkite kavos maluneliu arba smulkiai
sutrinkite gristuveje. Indelyje sumaisykite sausas
sudedamagsias dalis, pridekite medaus 1ir vyno.
Kruopsciai sumaisykite, palaipsniui pilkite
vandens, kol gausite tirstos konsistencijos padaza
mésos marinavimui. Pagal skonj astrumui galima
pridéti jvairiy pipiry misiniy (jskaitant c¢ili).
Kai padazas bus paruostas, idekite 7 jj
supjaustytus mésos griezinélius 1ir palaikykite
apie 5-10 minuciy. Po to mésa kepkite keptuvéeje

arba kepsnineje.

REDCURRANT SAUCE

Elg

Preparing redcurrant powder:

Use redcurrant presscake left over after extracting
juice for making the powder. Dry the presscake at
approximately 58 °C until 1t’s dry and easy to
pulverise. Grind the chunks in a coffee grinder.

To store longer, use a hermetically sealed container.
Suggested shelf-life when stored in a dark place -

approximately six months.

Preparing the sauce:

Measure out the ingredients according to the desired
amount of sauce. To make the tea powder, grind green
tea leaves in a coffee grinder or using a mortar. In
a bowl, mix the dry ingredients, add honey and wine.
Mix well. Gradually add water until a thick sauce for
marinating meat 1s acquired. If desired, add pepper
mélange to taste (chilli optional). Once the sauce is
ready, place slices of meat in the sauce and allow

them to marinate 5-16 minutes. Pan-fry or grill the

meat.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: _ Weight, g:
janogu pulveris _ 36 avieciy milteliai 36 raspberry powder | 36
sarkanvirm;(sausaiS). 28 raudonas vynas (sausas) 28 red wine (dry) 28
zalas téjas pulveris | 2 zalios arbatos milteliai 2 green tea powder | 2
olivella | 30 alyvuogiy aliejus 30 olive oil _ 30
udens 80 vanduo 80 water 80
medus 20 medus 20 honey _ 20
sals | 4 druska 4 salt “ 4
garsvielas | péc garsas prieskoniai pagal skonj spices (pepper | to taste
(piparu maisijums (pipiry misinys mélange, other
s B ir B £ spices)
Kopa: 200 IS viso: 200 Total: 200
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KIRBJU MERCE

Sagatavo kirbju pulveri:

Pulvera pagatavosanai izmanto kirbju mizas vai
spiedpaliekas péc sulas tizspieSanas. Mizas vai
spiedpaliekas kalte aptuveni 506 °C temperatura,
1idz tas kluvusas sausas (tadas, ko viegli salauzt,
saberzt). Samal kafijas dzirnavinas, ilgakai
uzglabasanai liek hermétiski slégta trauka.
Ieteicamais uzglabasanas laiks tumsSa vieta -

aptuveni tris ménesi.

Mérces pagatavosana:

TIesver 1izejvielas saskana ar vélamo mérces daudzumu.
Lai degltu téjas pulveri, zalas téjuas lapinassamal
kafijas dzirnavinas vai smalki saberz piestina.
Trauka sajauc sausas 1izejvielas, pievieno medu un
vinu. Rupigi samaisa, pakapeniski pievieno udeni,
11dz degust biezas konsistences mérci galas
marinésanai. Péc garsSas asumam var pievienot dazadu
piparu maisijumu (t. sk. ¢ili),

ka ari kariju. Kad mérce gatava, taja liek
sagrieztas galas skéles un -ztur aptuveni 5-16

minutes. Péc tam galu cep uz pannas vai grila.

MOLIUGY PADAZAS o

Paruoskite moliagy Zieveliy miltelius:

milteliams paruos$ti panaudokite molilgy zieveles
arba isSspaudas likusias po sulciy iSspaudimo.
Zieveles arba i$spaudas dziovinkite apie +50 °C
temperaturoje, kol taps sausos (tokios, kad buty
lengva susmulkinti, sutrinti). Sumalkite kavos

malunéliu, ilgesniam laikymui jdekite 7 hermetiskai
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uzdaryta indelj. Rekomenduojamas laikymo tamsioje

vietoje laikas - apie tris ménesius.

Padazo paruosimas:

Pasverkite sudedamasias dalis pagal pageidaujama
padazo kiekj. Kad pagamintuméte miltelius, zalia
arbata sumalkite kavos maluneliu arba smulkia
sutrinkite grustuvéje. Indelyje sumaisSykite sausas
sudedamasias dalis, pridekite medaus 1ir vyno.
Kruopsciai sumaisykite, palaipsniui pilkite vandenij,
kol gausite tirstos konsistencijos padaza mésos
marinavimui. Pagal skonj galima pridéti 7jvairiy
pipiry misiniy (jskaitant ¢ili), taip pat kario. Kai
padazas bus paruostas, ideékite 7 jj supjaustytus
mésos griezinelius ir palaikykite apie 5-16 minuciy.

Po to mesa kepkite keptuveje arba kepsnineje.

PUMPKIN SAUCE
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Preparing pumpkin powder:

Use pumpkin rinds or presscake left over after
extracting juice for making the powder. Dry the
rinds or the presscake at approximately 56°C until
they are dry and easy to pulverise. Grind the
chunks 1in a coffee grinder. To store longer, use a
hermetically sealed container. Suggested shelf-life
when stored in a dark place - approximately three

months.

Preparing the sauce:

Measure out the ingredients according to the
desired amount of sauce. To make the tea powder,
grind green tea leaves 1in a coffee grinder or using
a mortar. In a bowl, mix the dry ingredients, add
honey and wine. Mix well. Gradually add water until
a thick sauce for marinating meat is acquired. If
desired, add pepper mélange or curry to taste
(chilli optional). Once the sauce 1is ready, place
slices of meat in the sauce and allow them to

marinate 5-10 minutes. Pan-fry or grill the meat.

Izejvielas: | Svars, g: Zaliava ir produktai: Kiekis, g: _ Ingredients: Weight, g:
Kirbju pulveris 34 molitgy zieveliy milteliai 34 : pumpkin powder 34
baltvins (sausais) 20 baltas vynas (sausas) 20 | white wine (dry) 20
zalas téjas pulveris 2 zalios arbatos milteliai ? 2 | green tea powder 2
olivella 30 alyvuogiy aliejus 30 olive oil 30
udens 80 vanduo 80 water 80
medus 30 medus 30 honey 30
sals 4 druska 4 salt 4
garsvielas .‘ péc garsas prieskoniai (pipiry pagal skonj [ spices (pepper to taste
(piparu maisijums, misinys, karis mélange, curry,
karijs u. c.) 2 e ) other spices)
Kopa: 200 IS viso: 200 Total: 200
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SAUTETI KAPOSTI AR
NETRADICIONALAM GARSAM
UN SAMAZINATU KALORIJU
DAUDZUMU

TROSKINTI KOPUSTAI SU
NETRADICINIAIS SKONIAIS
IR SUMAZINTU KALORIJUY
KIEKIU

STEWED CABBAGE IN
UNUSUAL FLAVOURS AND
WITH SMALLER

CALORIE COUNT




SAUTETI KAPOSTI AR APELSINIEM
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Tradicionali skabéetiem kapostiem (var but ar
burkaniem un kimenem) pielej apmeram 300 ml udens,
pievieno piladzu ogas. Apelsinus nomizo, daivinas
filée (izgriez mikstumu), sagriez gabalinos un
pievieno gatavosSanas sakuma. Ja nepiecieSams,
pievieno sali péc garsas. Sauté uz lénas uguns
aptuveni 1,5-2 stundas, ik pa bridim apmaisa.

Beigas pievieno medu.

TROSKINTI KOPUSTAI SU APELSINAIS -

Tradiciskai raugintus kopustus (gali boti su
morkomis 1r kmynais) perpilkite apie 300 ml vandens
kiekiu, pridékite sermuksnio uogy. Apelsinus
nulupkite, skiltis filetuokite, supjaustykite
gabaliukais ir sudékite jas gaminimo pradzioje.

Jei prireiks, pagal skonj 7jdekite druskos.
Troskinkite ant létos ugnies apie 1,5-2 valandas,

kartkartémis maisykite. Pabaigoje pridekite medaus.

STEWED CABBAGE WITH ORANGES

NV
/LN

Take traditionally prepared sauerkraut (carrots and
caraway seeds optional) and add approximately 300 ml
of water; then add rowanberries. Peel the oranges
and fillet the segments (cut out the flesh); cut
into small pieces and add to the dish at the
beginning of cooking. If desired, add salt to taste.
Stew on low heat for approximately 1.5-2 hours,

stirring occasionally. Add honey in the end.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
skabéeti kaposti 500 rauginti kopustai 560 sauerkraut 500
apelsini 2 gab. apelsinai 2 vnt. oranges 2 pe.
piladzu ogas 10 Sermuksnio uogos 10 rowanberries 10

medus 3 édamk. medus )5 valgomojo Sauksto honey 3 tbsp.

27



SAUTETI KAPOSTI
AR GARSVIELAM UN KIPLOKIEM
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Tradicionali skabétiem kapostiem (var but ar

burkaniem un kimenéem) pielej apméram 300 ml udens.

Ja nepiecieSams, pievieno sali péc garsas.

Pievieno melnos piparus, sasmalcinatu, ella apceptu

sipolu, kiploka daivinas un sauté uz lénas uguns

aptuveni 1,5-2 stundas, 1k pa laikam apmaisa.

Pievieno 1,5 téjkaroti bruna cukura un sviestu.

Beigas pievieno lauru lapas, kurkumu, kariju.

TROSKINTI KOPUSTAI SU PRIESKONIAIS

IR CESNAKAIS

Tradiciskai raugintus kopustus (gali bati su

morkomis ir kmynais) perpilkite apie 300 ml vandens

kiekiu. Jei prireiks, pagal skonj jdekite druskos

Pridekite juodyjy pipiruy, susmulkinta, aliejuje

apkepta svoglng, cesnaky skilteles ir troskinkite

ant letos ugnies apie 1,5-2 valandas, kartkartemis

maisykite. Jdeékite 1,5 arbatinio sSauksStelio rudo

cukraus 1ir sviesto. Pabaigoje pridekite lauro

lapy, kurkumo, kario.

STEWED CABBAGE WITH SPICES

AND GARLIC

N /]
/N

Take traditionally prepared sauerkraut (carrots

and caraway seeds optional) and add approximately
300 mlL of water. If desired, add salt to taste.
Add black pepper, minced onion that has been

fried in oil, and garlic cloves; stew on low heat

for approximately 1.5-2 hours, stirring

occasionally. Add 1.5 teaspoon of brown sugar,

and the butter.

in the end.

Add bay leaves, turmeric, curry

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
skabéti kaposti 500 rauginti kopustai 500 sauerkraut 500
sipols 1 vidéeji liels svogunas 1 vidutinio dydzio onion 1 medium

melnie pipari

4-5 graudini

juodieji pipirai

4-5 Ziupsneliai

black pepper

4-5 peppercorns

kiploki 2 daivinas cesnakai 2 skilteles garlic 2 cloves
branais cukurs 1,5 téjk. rudas cukrus 1,5 arbatinio saukstelio brown sugar 1,5 tsp.
kurkuma i téjk. kurkuma Y arbatinio Saukstelio turmeric i tsp.
karijs Yo tejk. karis ), arbatinio Saukstelio curry i tsp.
lauru lapas 1-2 gab. lauro lapas 1-2 vnt. bay leaves 1-2 pcs.
ella 1-2 édamk. aliejus 12 valgomie]ji SaukStai oil 1-2 tbsp.
sviests 25 sviestas 25 butter 25

29



SAUTETI KAPOSTI AR CILI PIPARIEM
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Tradicionali skabétiem kapostiem (var but ar
burkaniem un kimeném) pielej apmeram 300 ml udens.
Ja nepiecieSams, pievieno sali péc garsas. Pievieno
melnos un ¢ili piparus, sasmalcinatu, ella apceptu
sipolu un sauté uz lénas uguns aptuveni 1,5-2
stundas, i1k pa bridim apmaisa. Pievieno 3 téjkarotes
bruna cukura. Beigas pievieno lauru lapas, kréjumu

un baltvinu.

TROSKINTI KOPUSTAI SU CILI PIPIRAIS iiii

Tradiciskai raugintus koplstus (gali biti su
morkomis 1r kmynais) perpilkite apie 300 ml vandens
kiekiu. Jei prireiks, pagal skonj 7jdekite druskos.
Pridékite juodyjy pipiry ir cili, susmulkinta,
aliejuje apkepta svoging ir troskinkite ant létos
ugnies apie 1,5-2 valandas, kartkartemis maisykite.
Pridékite tris arbatinius Saukstelius rudo cukraus.

Pabaigoje jdekite lauro lapu, kurkumos, kario.

STEWED CABBAGE WITH

CHILLI PEPPERS N\ LA

AR

Take traditionally prepared sauerkraut (carrots

and caraway seeds optional) and add approximately
300 mlL of water. If desired, add salt to taste.
Add black pepper and chilli peppers, minced onion

that has been fried in oil; stew on low heat for

approximately 1.5-2 hours, stirring occasionally.

Add 3 teaspoons of brown sugar. Add bay leaves,

sour cream and white wine 1n the end.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:

skabéti kaposti 500 rauginti kopustai 500 sauerkraut 500

sipols 1 vidéji Uliels svogunas 1 vidutinio dydzio onion 1 medium

melnie pipari 4-5 graudini juodieji pipirai 4-5 ziupsneliai black pepper 4-5 peppercorns
cili pipars 5 videji lelas ripinas ¢ili pipirai 5 vidutinio dydzio rituliai chilli pepper 5 medium-sized slices
skabais kréjums 1 édamk. grietine 1 valgomasis Saukstas sour cream 1. tbsp.

brunais cukurs 3 tejk. rudas cukrus 3 arbatiniai Sauksteliai brown sugar 3 tsp.

lauru lapas 1-2 gab. lauro lapas 1-2 vnt. bay leaves 1-2 pcs.

baltvins 2 édamk. baltas vynas 2 valgomieji Saukstai white wine 2 tbsp.

ella 1-2 édamk. aliejus 1-2 valgomieji Saukstai oil 1-2 tbsp.
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SAUTETI KAPOSTI AR KRUMCIDONIJU
SUKADEM

32

Tradicionali skabéetiem kapostiem (var but ar
burkaniem un kimeném) pielej apmeram 300 ml

udens. Ja nepieciesams, pievieno sali péc garsas.
Pievieno smalkos gabalinos sagrieztas krumcidoniju
sukades un sviestu, sauté uz lénas uguns aptuveni
1,5-2 stundas, ik pa bridim apmaisa. Pievieno

téejkarotes bruna cukura.

TROSKINTI KOPUSTAI SU SVARAINIUY ﬁ
CUKATOMIS

Tradiciskai raugintus kopustus (gali buti su
morkomis 1ir kmynais) perpilkite apie 300 ml
vandens kiekiu. Jei prireiks, pagal skonj 7jdekite
druskos. Pridekite smulkiais gabaliukais
supjaustytas svarainiy cukatas 1ir sviesta,
troskinkite ant létos ugnies apie 1,5-2 valandas,

kartkartémis maisykite. Idékite !4 arbatinio

STEWED CABBAGE WITH CANDIED
JAPANESE QUINCE

N/
/AN

Take traditionally prepared sauerkraut (carrots
and caraway seeds optional) and add approximately
300 ml of water. If desired, add salt to taste.
Add finely chopped candied Japanese quince and
butter, sauté on low heat for approximately 1.5-2

hours, stirring occasionally. Add !4 teaspoon brown

sugar.

Saukstelio rudo cukraus.
Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
skabéti kaposti 500 rauginti kopustai 500 sauerkraut 500
brinais cukurs 3 tejk. rudas cukrus )5 arbatinio Saukstelio brown sugar 5 tsp.
krimcidoniju sukades 50 svarainiy cukatos 50 candied japanese quince 50
sviests 25 sviestas 25 butter 25
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SALDE!UMS AR AUGLIEM
UN OGAM

MUSDIENTGS SALDEJUMS AR PAAPGSTINRTU
SKIEDRVIELU SATURU PAGATAVOSANAIL
MAJAS APSTAKLOS

LEDAI SU VAISIAIS
IR UOGOMIS

SIUOLAIKISKI LEDAI SU PADIDINTU
LASTELIENOS KIEKIU, SKIRTI
PAGAMINTI NAMUOSE

ICE-CREAM WITH FRUIT
AND BERRIES

MODERN, RICH-IN-FIBRE ICE-CREAM
RECIPE FOR PREPARING AT HOME
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SALDEJUMS AR KRUMCIDONIJAM
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Sagatavo kriumcidoniju pulveri:

Svaigiem vai saldetiem augliem 1iznem séklas (vai
jzmanto spiedpaliekas péc sulas izspiesanas bez
seklam). Sagriez gabalinos un kalte krasni
aptuveni 50 °C temperatura, Uidz tie ir sausi
(gabalinus var viegli salauzt). Samal kafijas
dzirnavinas, ilgakai uzglabasanai liek hermétiski
slégta trauka. Ieteicamais uzglabasanas laiks tumsa

vieta - aptuveni ses$i ménesi.

Sagatavo cukurotus krimcidoniju gabalinus:

Saldétu krimcidoniju augliem iznem séklas, sagriez
tos gabalinos (aptuveni 6,5 cm kubinos) vai sarive uz
rupjas rives; to var ‘dzdarit aril ar svaigiem augliem
un, jau sagatavotus gabalinus kastités vai maisinos,
ikt saldetava. Auglu gabalinus apber ar cukuru
attieciba 1:1. Periodiski apmaisa, vai ari nedaudz
uzsilda, lai cukurs atrak izkost; notur -istabas
temperatira aptuveni 24 stundas.

Krimcidoniju gabalinus sirupa var uzglabat -ilgstosi
(l1idz 1 gadam) saldétava. Ja nepieciesams, gabalinus

atdala no sirupa, notecinot uz sietina.

Saldéjuma pagatavosana:

Iesver 1izejvielas saskana ar vélamo saldéjuma
daudzumu. Trauka samaisa abolu biezeni, kaltetu
krimcidoniju pulveri, sirupu un cukuru. Liek katla
karset; kad masa sak burbulot, vara vidéeji piecas
minutes, nepartraukti maisot. Kartupelu cieti iejauc
bumbieru sula, maisot pievieno karstajail masai.
Pievieno saldo kréjumu. Kad masa uzburbulo,
nepartraukti maisot, pavara 1-2 minutes. Katlu nonem
no uguns, masu atdzesé 1idz telpas temperaturai; ja
nepieciesams, ijevieto ledusskapi. Atdzisuso masu liek
saldéjuma iekarta un puto. Miksto saldéjumu sadala pa
trauciniem, parkaisa ar cukurotiem krumcidoniju
gabaliniem. Liek saldétava sasalSanai vidéji uz 2-3

stundam.
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LEDAI SU SVARAINIAIS o

Paruoskite svarainiy miltelius:

IS Svieziy arba Saldyty vaisiy isimkite seklas (arba
panaudokite sulciy iSspaudas be sékly). Supjaustykite
gabaliukais 1ir dziovinkite temperatiroje apie +50 °C,
kol bus sausi (gabaliukus galima lengvai sulauzti).
Sumalkite kavos maluneliu, ilgesniam laikymui jdekite 7
hermetiskai uzdaryta indelj. Rekomenduojamas laikymo

tamsioje vietoje laikas - apie sSeSis ménesius.

Paruoskite cukruotus svarainiy gabaliukus:

IS Saldyty svarainiy vaisiy 1isimkite seklas,
supjaustykite juos 7 gabaliukus (apie 6,5 cm kubeliais)
arba sutrinkite trintuve; galite tai padaryti 1r su
Svieziais vaisiais, tada jau anksciau paruostose
dézutése ar maiseliuose jdékite juos j sSaldytuva. Vaisiy
gabaliukus apiberkite cukrumi santykiu 1:1.
Kartkartemis pamaisykite ar Siek tiek pasildykite, kad
cukrus greiciau istirpty; laikykite kambario
temperaturoje apie 24 val.

Svarainiy gabaliukus sirupe galima laikyti ilgai (iki 1
mety) sSaldiklyje. Jei prireiks, gabaliukus atskirkite

nuo sirupo, nukosSdami juos per sietelj.

Ledy paruosimas:

Pasverkite sudedamasias dalis pagal pageidaujama ledy
kiekj. Indelyje sumaisykite obuoliy tyre, svarainiy
miltelius, sirupa ir cukry. Idékite j puoda 1ir
kaitinkite. Kai masé pradeés kunkuliuoti, virkite
vidutiniskai penkias minutes, nepertraukiamai
maisydami. Bulviy krakmola sumaisykite su kriausiy
sultimis ir maiSydami sudeékite j karsta mase. Pridékite
grietineles. Kai masé ims kunkuliuoti, nepertraukiamai
maisydami, pavirkite 1-2 minutes. Puoda nuimkite nuo
ugnies, mase atvesinkite ki kambario temperaturos,

jeigu prireiks, jdekite j Saldytuva. Atvesusia mase



jdékite ] ledy gaminimo prietaisa ir plakite. Minksta
ledy mase sudekite j indelius, apibarstykite cukruotais
svarainiy gabaliukais. Jdékite j Saldiklj. Saldyti

vidutiniskai 2-3 valandas.

ICE-CREAM WITH JAPANESE QUINCE

N/
/IN

Preparing Japanese quince powder:

Remove the seeds from the fresh or frozen fruits
(alternatively, use seedless presscake left over after
extracting juice). Cut into chunks and dry 1in an oven
at approx. 50 °C until the chunks are dry (the pieces
are easy to break). Grind the chunks 1n a coffee
grinder. To store longer, use a hermetically sealed
container. Suggested shelf-life when stored in a dark

place - approximately six months.

Preparing candied Japanese quince pieces:

Remove the seeds from frozen Japanese quince fruits
and cut the fruits into small pieces (small cubes,
approximately 0.5 cm in size) or coarsely grate them.
This can be done also with fresh fruits, and pieces
can be later stored in a freezer in little bags or

containers. Cover the pieces of fruits with sugar, 1n

@proportion 1:1. Stir periodically. The fruits can be
slightly warmed up to speed up the melting of the
sugar. Keep at room temperature for approximately 24
hours.

The pieces of Japanese quince 1n syrup can be stored
for an extended period of time (up to one year) in a
freezer. If necessary, the pileces can be separated

from the syrup by straining.

Preparing -ice-cream:

Measure out the 1ingredients according to the desired
amount of ice-cream. In a bowl, mix the applesauce,
Japanese quince powder, syrup and sugar. Transfer the
mixture into a pot and heat it up. When the mixture
begins to bubble, boil it for another five minutes,
stirring without interruption. Add potato starch to
the pear juice. Mix it in the pot while stirring. Add
heavy cream. When the mixture bubbles up, boil for
another 1-2 minutes, stirring without 1interruption.
Remove the pot from heat and let the mixture cool
down to room temperature. If necessary, place it

in a refrigerator. Once the mixture has cooled, pour
it in an ice-cream maker and whip it. Pour the soft
ice-cream into small containers and garnish with
candied pieces of Japanese quince.

Place in a freezer for 2-3 hours.

Izejvielas: Svars, g: Zaliava 1ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 200 obuoliy tyre 200 applesauce 200
kramcidoniju pulver-is 19 svarainiy milteliai 10 japanese guince powder 10
kartupelu ciete 19 bulviy krakmolas 10 potato starch 10
cukurs 40 cukrus 40 sugar 40
saldais kréjums (35%) 100 grietinéelé (35%) 100 heavy cream (35%) 100
bumbieru sula 60 kriausiy sultys 60 pear juice 60
krdmcidoniju sTrups 80 svarainiy sirupas 80 japanese guince syrup 80
Kopa: 500 IS viso: 500 Total: 500
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SALDEJUMS AR SMILTSERKSKIEM
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Sagatavo smiltsérksku pulveri:

Pulvera pagatavosanai izmanto spiedpaliekas péc
sulas 1izspiesanas. Tas kalté krasni aptuveni 50 °C
temperatira, 1idz tas kluvusas sausas un
birstosas. Samal kafijas dzirnavinas, ilgakai
uzglabasanai liek hermétiski slégta trauka. Maltu
spiedpalieku ieteicamais uzglabasanas laiks tumsa
vieta - aptuveni tris ménesi (ilgak nav ieteicams,
citadi smiltserkskos esosas omega-3 un omega-6
taukskabes gaisa skabekla klatbutne saks

oksideties).

Saldéjuma pagatavosana:

Tesver izejvielas saskana ar vélamo saldéejuma
daudzumu. Trauka samaisa abolu biezeni,
smiltsérksku pulveri un cukuru. Liek katla karsét;
kad masa sak burbulot, vara videji piecas minutes,
nepartraukti maisot. Kartupelu cieti 1dejauc
bumbieru sula, maisot pievieno karstajail masai;
pieliek saldo kréjumu. Kad masa uzburbulo,
nepartraukti maisot, pavara 1-2 minutes. Katlu
nonem no uguns, masu atdzesé lidz telpas
temperatlirai; ja nepieciesams, ievieto ledusskapi.
Atdzisuso masu liek saldéjuma iekarta un puto.
Miksto saldéjumu liek traucinos, parkaisa ar
spiedpalieku pulveri, saldetam vai svaigam
smiltserksku ogam. Liek saldétava sasalsSanai

vidéji uz 2-3 stundam.

LEDAI SU SALTALANKIAIS =

Paruoskite saltalankiy miltelius:
Milteliams paruosti panaudokite 1isSspaudas,
likusias po sulciy spaudimo. Dziovinkite jas apie

+50 °C temperaturoje, kol taps sausos 1ir birios.

Sumalkite kavos maluneliu. Ilgesniam laikymui
jdékite j hermetiskai uzdaryta indelj.
Rekomenduojamas malty isspaudy laikymo tamsioje
vietoje laikas - apie tris menesius (ilgiau
nerekomenduojama, kitaip Saltalankiuose esancios
riebiosios omega 3 ir omega 6 rugstys del

deguonies prades oksiduotis).

Ledy paruosimas:

Pasverkite sudedamgsias dalis pagal pageidaujama
ledy kiekj. Indelyje sumaisykite obuoliy tyre,
Saltalankiy miltelius, sirupa ir cukry. Idékite j
puoda pakaitinti. Kai mase pradés kunkuliuoti,
virkite vidutiniskai penkias minutes,
nepertraukiamai maisydami. Bulviy krakmola
sumaisykite su kriausiy sultimis 1ir maiSydamq
sudekite j karsta mase. Pridekite grietineles. Kai
masé ims kunkuliuoti, nepertraukiamai maisydami
pavirkite 1-2 minutes. Puoda nuimkite nuo ugnies,
mase atvésinkite ki kambario temperatiros, jeigu
prireiks, 7jdékite 7 Saldytuva. Atvésusia mase
dekite 7 ledy gaminimo prietaisa ir plakite.
MinkStus ledus 7jdéekite j indelius, apibarstykite
iSspaudy milteliais, Saldytomis arba Svieziomis
Saltalankiy uogomis. Idékite j $aldiklj. Saldyt-

vidutiniskai 2-3 valandas.

ICE-CREAM WITH SEA BUCKTHORN

Preparing sea buckthorn powder:

Use presscake left over after extracting juice
for making the powder. Dry the presscake 1in an
oven at approximately 506 °C until it 1is dry and
brittle. Grind the chunks in a coffee grinder. To

store longer, use a hermetically sealed container.
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Suggested shelf-life of ground presscake when
stored in a dark place - approximately 3 months.
It is not recommended to store it longer due to
the oxidation of Omega-3 and Omega-6 fatty acids,

which sea buckthorn contains.

Preparing ice-cream:

Measure out the ingredients according to the
desired amount of 1ice-cream. In a bowl, mix
applesauce, sea buckthorn powder and sugar.
Transfer the mixture into a pot and heat it up.
When the mixture begins to bubble, boil it for
another five minutes, stirring without interrup-
tion. Add potato starch to the pear juice. Mix 1t
in the pot while stirring. Add heavy cream. When
the mixture bubbles up, boil for another 1-2
minutes, stirring without interruption. Remove
the pot from heat and let the mixture cool down
to room temperature. If necessary, place 1t in a
refrigerator. Once the mixture has cooled, pour it
in an ice-cream maker and whip 1t. Pour the soft
ice-cream into small containers and garnish with
the presscake powder and frozen or fresh sea

buckthorn berries. Place in a freezer for 2-3

hours.
Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 200 obuoliy tyre 200 applesauce 200
smiltsérksku pulveris 20 Saltalankiy milteliai 20 sea buckthorn powder 20
kartupelu ciete 10 bulviy krakmolas 10 potato starch 10
cukurs I: 85 cukrus 85 sugar 85
saldais kréjums (35%) | 100 grietinelée (35%) 100 heavy cream (35%) 100
bumbieru sula 85 kriausiy sultys 85 pear juice 85
Kopa: 500 IS viso: 500 Total: 500
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SALDEJUMS AR PILADZIEM

42

Sagatavo piladzu pulveri:

Pulvera pagatavosanai izmanto veselas piladzu ogas
vai, labak, spiedpaliekas péec sulas 1izspiesSanas.
TIeteicams lietot piladzu skirnu ogas, jo tas ir
saldakas un satur mazak rugtvielu neka savvalas
piladzi. Ogas vai spiedpaliekas kalte krasni
aptuveni 50 °C temperatura, 1idz tas kluvusas
sausas. Samal kafijas dzirnavinas, ilgakad
uzglabasanai liek hermetiski slegta trauka.
Ieteicamais uzglabasanas laiks tumsa vieta -

aptuveni se$i ménesi.

Saldéjuma pagatavosana:

Iesver 1izejvielas saskana ar vélamo saldejuma
daudzumu. Trauka samaisa abolu biezeni, piladzu
pulveri un cukuru. Liek katla karset; kad masa sak
burbulot, nepartraukti maisot, vara videji 5
minUtes. Sajauc bumbieru un kirsu sulu, diejauc
kartupelu cieti un maisot pievieno karstajai
masai; pieliek saldo kréjumu. Kad masa uzburbulo,
nepartraukti maisot, pavara 1-2 minutes. Katlu
nonem no uguns, masu atdzesé 1idz telpas
temperatirai, ja nepieciesams, ievieto ledusskapi.
Atdzisuso masu liek saldéjuma iekarta un puto.
Miksto saldéjumu liek traucinos, parkaisa ar
spiedpalieku pulveri, saldétam vai svaigam piladzu
ogam. Liek saldétava sasalsanai vidéji uz 2-3

stundam.

LEDAI SU SERMUKSNIAIS =

Paruoskite sermuksniy miltelius:

Milteliams paruosti panaudokite sveikas Sermuksniy
uogas arba 1iSspaudas po sulciy spaudimo.
Rekomenduojama naudoti veisliniy sSermuksniy uogas,

nes jos yra saldesnés 1ir turi maziau kartumo uz
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laukinius Sermuksnius. Uogas arba isSspaudas
dziovinkite apie +50 °C temperaturoje, kol taps
sausos. Sumalkite kavos maluneliu, 1ilgesniam
laikymui jdekite ] hermetiskai uzdaryta indelj.
Rekomenduojamas laikymo tamsioje vietoje laikas -

apie Sesis meénesius.

Ledy paruosimas:

Pasverkite sudedamasias dalis pagal pageidaujama
ledy kiekj. Indelyje sumaisykite obuoliy tyre,
Sermuksniy miltelius 1ir cukry. Idékite 7 puoda
pakaitinti. Kai mase ims kunkuliuoti,
nepertraukiamai maisydami virkite vidutiniskai
penkias minutes. Sumaisykite kriausiy 1ir vysniy
sultis, jmaisykite bulviy krakmola ir maisydamq
sudekite j karstg mase. Pridekite grietinéeles. Kai
masé ims kunkuliuoti, nepertraukiamai maisydami
pavirkite 1-2 minutes. Puoda nuimkite nuo ugnies,
mase atvesinkite iki kambario temperaturos, jeigu
prireiks, jdékite j Saldytuva. Atvésusia mase
jdekite ] ledy gaminimo prietaisa 1ir plakite.
MinkStus ledus jdékite j indelius, apibarstykite
iSspaudy milteliais, Saldytomis arba Svieziomis
Sermuks$nio uogomis. Jdékite j Saldiklj. Saldyti

vidutiniskai 2-3 valandas.

ICE-CREAM WITH ROWANBERRIES

N/
/LN

Preparing rowanberry powder:

Use whole rowanberries or, even better, presscake
left over after extracting juice for making the
powder. It is recommended to use cultivated
rowanberries as they are sweeter and less bitter
than wild rowanberries. Dry the berries or

thepress cake in an oven at approximately 58° C



until they are dry. Grind the press cake 1n a
coffee grinder. To store longer, use a hermetically
sealed container. Suggested shelf-life when stored

in a dark place - approximately six months.

Preparing -ice-cream:

Measure out the ingredients according to the
desired amount of dice-cream. In a bowl, mix
applesauce, rowanberry powder and sugar. Transfer
the mixture into a pot and heat it up. When the
mixture begins to bubble, boil it for another 5
minutes, stirring without interruption. Add potato
starch to the mixed pear and cherry juice while
stirring Add heavy cream. When the mixture bubbles
up, boil for another 1-2 minutes, stirring without
interruption. Remove the pot from heat and let
the mixture cool down to room temperature. If
necessary, place it in a refrigerator. Once the
mixture has cooled, pour it 1n an ice-cream maker
and whip 1it. Pour the soft dce-cream into small
containers and garnish with the presscake powder
and frozen or fresh rowanberries. Place 1in a

freezer for 2-3 hours.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 200 obuoliy tyre 200 applesauce 200
piladzu pulveris 30 Sermuksniy milteliai 30 rowanberry powder 30
kartupelu ciete 10 bulviy krakmolas 10 potato starch 10
cukurs 85 cukrus 85 sugar 85
saldais kréjums (35%) 100 grietinelée (35%) 100 heavy cream (35%) 100
bumbieru sula 60 kriausiy sultys 60 pear juice 60
skabo kirsu sula il ragsciy vysniy sultys 15 sour cherry juice 15
Kopa: 500 IS viso: 500 Total: 500
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SALDEJUMS AR KIRSIEM
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Sagatavo kirsu pulveri:

Pulvera pagatavos$anai izmanto veselus svaigus vai
saldétus kirsus vai, labak, spiedpaliekas péc
sulas ‘izspiesanas. Veseliem kirsiem iztira

kaulinus un nospiez lieko sulu, spiedpaliekas
atbrivo no kauliniem. Iztiritos kirsus vai
spiedpaliekas kalte krasni aptuveni 56 °C
temperatura, 1idz tas kluvusas sausas. Samal
kafijas dzirnavinas, 1ilgakai uzglabasanai liek
hermétiski slégta trauka. Ieteicamais uzglabasanas

laiks tumsa vieta - aptuveni sesi ménesi.

Saldéjuma pagatavosana:

Iesver 1izejvielas saskana ar vélamo saldéjuma
daudzumu. Trauka samaisa abolu biezeni, kirsu
pulveri un cukuru. Liek katla karset; kad masa sak
burbulot, nepartraukti maisot, vara videji 5
minutes. Kartupelu cieti iejauc bumbieru sula, to
maisot pievieno karstajal masai; pieliek saldo
kréjumu. Kad masa uzburbulo, nepartraukti maisot,
pavara 1-2 minutes. Katlu nonem no uguns, masu
atdzesé 1idz telpas temperatirai, ja nepieciesams,
jevieto ledusskapi. Atdzisuso masu liek saldéjuma
jekarta un puto. Miksto saldejumu liek traucinos,
parkaisa ar spiedpalieku pulveri, saldétam vai
svaigam kirsu ogam bez kauliniem. Liek saldétava

sasalt videji uz 2-3 stundam.

LEDAI SU VYSNIOMIS —_—

Paruoskite dziovinty vysniy miltelius:
Milteliams paruosti panaudokite sveikas Sviezias
arba sSaldytas vysnias arba iSspaudas po sulciy

spaudimo. IS sveiky vysniy iSimkite kauliukus 1ir

iSspauskite likusias sultis, isspaudas atskirkite
nuo kauliuky. Vysnias be kauliuky arba isspaudas
dziovinkite apie +50 °C temperaturoje, kol taps
sausos. Sumalkite kavos maluneliu, ilgesniam
laikymui jdékite 7 hermetiskai uzdaryta indelj.
Rekomenduojamas laikymo tamsioje vietoje laikas -

apie Sesis ménesius.

Ledy paruosimas:

Pasverkite sudedamagsias dalis pagal pageidaujama
ledy kiekj. Indelyje sumaisykite obuoliy tyre,
vysniy miltelius 1ir cukry. Idékite j puoda
pakaitinti. Kai mase 1ims kunkuliuoti,
nepertraukiamai maisydami virkite vidutiniskai
penkias minutes. Bulviy krakmola sumaisykite su
kriausiy sultimis 1ir maiSydami sudékite ] karsta
mase.Pridekite grietineles. Kai mase ims
kunkuliuoti, nepertraukiamai maisydami pavirkite
1-2 minutes. Puoda nuimkite nuo ugnies, mase
atvesinkite iki kambario temperaturos, jeigu
prireiks, 7jdekite j Saldytuva. Atvésusig mase
dekite 7 ledy gaminimo prietaisa 1ir plakite.
MinksStus ledus 7jdéekite j indelius, apibarstykite
iSspaudy milteliais, Saldytomis arba Svieziomis
vyS$niomis be kauliuky. Jdékite j $aldiklj. Saldyti

vidutiniskai 2-3 valandas.

ICE-CREAM WITH CHERRIES

N/
AN

Preparing the cherry powder:

Use whole, fresh or frozen cherries or, even
better, the presscake left over after extracting
juice for making the powder. Remove stones from
whole cherries and press out the excess juice;

remove stones from the presscake. Dry the pre-
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pared cherries or thepress cake in an oven at
approximately 508 °C until they are dry. Grind the
chunks in a coffee grinder. To store longer, use a
hermetically sealed container. Suggested shelf-life
when stored in a dark place - approximately six

months.

Preparing the +ice-cream:

Measure out the ingredients according to the
desired amount of dce-cream. In a bowl, mix
applesauce, cherry powder and sugar. Transfer the
mixture into a pot and heat it up. When the
mixture begins to bubble, boil it for another 5
minutes, stirring without interruption. Add potato
starch to the pear juice and mix it in the pot
while stirring. Add heavy cream. When the mixture
bubbles up, boi1l for another 1--2 minutes, stir-
ring without interruption. Remove the pot from
heat and let the mixture cool down to room tem-
perature. If necessary, place it in a refrigera-
tor. Once the mixture has cooled, pour 1t 1n an
ice-cream maker and whip it. Pour the soft
ice-cream into small containers and garnish with
the presscake powder and frozen or fresh pitted

cherries. Place in a freezer for 2-3 hours.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis | 200 obuoliy tyré 200 applesauce 200
Kirsu pulveris | 30 vysniy milteliai 30 cherry powder 30
kartupelu ciete 15 bulviy krakmolas 15 potato starch 15
cukurs 100 cukrus 100 sugar 100
saldais kréjums (35%) 100 grietinelée (35%) 100 heavy cream (35%) 100
bumbieru sula 55 kriausiy sultys 55 pear juice 55
Kopa: | 500 IS viso: 500 Total: 500
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SALDEJUMS AR DARZENIEM
UN AUGLIEM

MUSDIENIGS SALDEJUMS AR DARZENU _
PIEDEVU PAGATAVOSANAI MAJAS APSTAKLOS

LEDATI SU DARZOVEMIS
IR VAISIAIS

SIUOLAIKISKI LEDAI SU DARZOVIY
GARNYRU, SKIRTI PAGAMINTI NAMUOSE

ICE-CREAM WITH
VEGETABLES AND FRUIT

A MODERN ICE-CREAM RECIPE WITH ADDED
VEGETABLES FOR PREPARING AT HOME
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SALDEJUMS AR KIRBJIEM

50

Kirbja sagatavosana:

Saldéjumam 1dzvélas oranzu kirbi ar saldu garsu,
pieméram, sSkirni ‘Uchiki Kuri‘. Kirbim iznem séklas
un ar visu mizu sarive uz rupjas rives. Sariveto
kirbi parlej ar nelielu udens daudzumu (lai
nepiedeg), pievieno krumcidoniju sulu un maisot
karse, 11dz Kirbis 1ir miksts. Saldéjuma
pagatavosanai var ‘izmantot rivéto kirbi ar visu

Skidrumu.

Saldéjuma dekorésanai pagatavo rivéto kirbi ar
cukuru:

Atseviska katlina liek aptuveni tris édamkarotes
izvarita kirbja, pievieno vienu édamkaroti cukura
un nedaudz garsvielu (kaneli, ingveru). Vélreiz
uzvara un atstaj sSkidruma atdzist. Pirms saldéjuma

dekorésanas kirbja gabalinus notecina uz sieta.

Saldéjuma pagatavosana:

Iesver 1dzejvielas saskana ar vélamo saldéjuma
daudzumu. Trauka samaisa abolu biezeni, sagatavoto
riveto kirbi un cukuru. Liek katla karset; kad
masa sak burbulot, nepartraukti maisot, vara
vidéji 5 minutes. No apelsina -1izspiez sulu.
Kartupelu cieti iejauc apelsinu sula, maisot
pievieno karstajai masai; pieliek saldo krejumu.
Kad masa uzburbulo, nepartraukti maisot, pavara
1-2 minutes. Katlu nonem no uguns, masu atdzesé
11dz telpas temperatirai, ja nepieciesams, ievieto
ledusskapi. Atdzisuso masu liek saldéjuma -iekarta
un puto. Miksto saldéjumu liek traucinos, parkaisa
ar sagatavotajiem cukurotajiem kirbju gabaliniem.

Liek saldétava sasalsanai vidéji uz 2-3 stundam.
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LEDAI SU MOLIUGU

Moliligo paruosimas:

Ledams pasirinkite saldaus skonio moliuga
oranzinés spalvos minkS$timu, pavyzdziui, veislé
‘Uchiki Kuri‘. IS moliugo isSimkite seklas 1ir su
visa zievele sutrinkite trintuve. Sutrinta moliuga
uzpilkite nedideliu vandens kiekiu (kad
nepridegty), pridékite svarainiy sulciy ir
maisydami kaitinkite, kol moliligas suminksteés.
Ledams paruosti galima panaudoti trinta molilga su

visu skysciu.

Ledams dekoruoti paruoskite trinta moliGga su
cukrumi:

7 atskira puoda jdekite apie tris valgomuosius
Saukstus iSvirto molilgo, pridékite viena
valgomajj Sauksta cukraus 1ir truputj prieskoniy
(cinamono, imbiero). Dar karta uzvirkite 1ir
palikite skystyje atvésti. Pries dekoruodamsi

ledus, molilgo gabaliukus nukoskite per sietelj.

Ledy paruosimas:

Pasverkite sudedamagsias dalis pagal pageidaujama
ledy kiekj. Indelyje sumaisykite obuoliy tyre,
paruos$ta sutrinta molitga ir cukry. Idékite j
puoda pakaitinti. Kai mase ims kunkuliuoti,
nepertraukiamai maisydami, virkite vidutiniskai
apie penkias minutes. ISspauskite apelsino sultis.
Bulviy krakmola sumaisykite su apelsiny sultimis
ir maisydami sudékite j karsta mase. Pridékite
grietinélés. Kai mase ims kunkuliuoti,
nepertraukiamai maisydami pavirkite 1-2 minutes.
Puoda nuimkite nuo ugnies, mase atvésinkite iki
kambario temperatiros, jeigu prireiks, 7jdekite j

Saldytuva. Atvesusiag mase jdéekite j ledy gaminimo



prietaisa ir plakite. Minksta ledy mase dekite j
indelius, apibarstykite paruostais cukruotais
molitgo gabaliukais. Jdékite j $aldiklj. Saldyti

vidutiniskai 2-3 valandas.

ICE-CREAM WITH PUMPKIN

YV
/LN

Preparing the pumpkin:

Choose an orange-coloured, sweet-flavoured
pumpkin, such as the 'Uchiki Kuri' cultivar.
Remove seeds and coarsely grate the pumpkin,
together with the rind. Cover the grated pumpkin
with a small amount of water to prevent it from
burning. Add Japanese quince juice and heat it
while stirring, until the pumpkin 1is soft. For
making the ice-cream, you may use the grated

pumpkin together with the liquid.

Preparing garnish from the grated pumpkin with
sugar:
Measure out approximately 3 tablespoons of the

prepared pumpkin in a separate pot. Add 1

tablespoon of sugar and a pinch of spices
(cinnamon, ginger). Bring to boil and leave to
cool. Drain the pieces of pumpkin over a sieve

before garnishing the -dce-cream.

Preparing -ice-cream:

Measure out the 1ingredients according to the
desired amount of 1dce-cream. In a bowl, mix
applesauce, the prepared pumpkin and sugar.
Transfer the mixture into a pot and heat it up.
When the mixture begins to bubble, boil it for
another 5 minutes, stirring without interruption.
Juice the orange. Add the potato starch to the
orange juice. Mix it 1in the pot while stirring.

Add heavy cream. When the mixture bubbles up, boil
for another 1-2 minutes, stirring without
interruption. Remove the pot from heat and let

the mixture cool down to room temperature. If
necessary, place it in a refrigerator. Once the
mixture has cooled, pour it 1n an 1ice-cream maker
and whip it. Pour the soft ice-cream into small
containers and garnish with pieces of the prepared

candied pumpkin. Place in a freezer for 2-3 hours.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 200 obuoliy tyré 200 applesauce 200
rivéts kirbis 10 sutrintas molitgas 10 grated pumpkin 10
kartupelu ciete 10 bulviy krakmolas 10 potato starch 10
cukurs 80 cukrus 80 sugar 80
saldais kréjums (35%) 100 grietinele (35%) 100 heavy cream (35%) 100
apelsinu sula 50 apelsiny sultys 50 orange juice 50
kramcidoniju sula 10 svarainiy sultys 10 Jjapanese quince juice 10
kramcidoniju sirups 40 svarainiy sirupas 40 japanese guince syrup 40
gardvielas (kanélis, ingvers) pievieno pec garsas  prieskoniai (Cinamonas, imbieras) prideti pagal skorj spices (cinnamon, ginger) add to taste
Kopa: 500 IS viso: 500 Total: 500
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SALDEJUMS AR BURKANIEM
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Burkanu sagatavosana:

Burkanus nomizo un sarivé uz rupjas rives. Parlej
nelielu udens daudzumu (lai nepiedeg) un karsé,
1idz burkani miksti, tad pievieno krimcidoniju
sulu. Saldéjuma pagatavosanai var izmantot rivétos

burkanus ar visu Skidrumu.

Saldéjuma dekorésanai pagatavo rivétos burkanus
ar cukuru:

Atseviska katlina liek aptuveni tris édamkarotes
varito burkanu, pievieno edamkaroti cukura un
nedaudz garsvielu (kanéli, kardamonu, ingveru).
Vélreiz uzvara un atstaj skidruma atdzist. Pirms
saldéjuma dekorésanas burkanu gabalinus notecina

uz sieta.

Saldéjuma pagatavosana:

Iesver 1izejvielas saskana ar velamo saldéjuma
daudzumu. Trauka samaisa abolu biezeni,
sagatavotos rivetos burkanus un cukuru. Liek katla
karsét; kad masa sak burbulot, nepartraukti
maisot, vara vidéji 5 minutes. No apelsina
jzspiez sulu. Kartupelu cieti dejauc apelsinu
sula, maisot pievieno karstajai masai; pieliek
saldo kréjumu. Kad masa uzburbulo, nepartraukti
maisot, pavara 1-2 minutes. Katlu nonem no uguns,
masu atdzesé 1idz telpas temperaturai, ja
nepieciesams, ijevieto ledusskapi. Atdzisuso masu
liek saldéjuma iekarta un puto. Miksto saldéjumu
sadala pa trauciniem, parkaisa ar sagatavotajiem
cukurotajiem burkanu gabaliniem. Liek saldetava

sasalsSanai vidéji uz 2-3 stundam.

LEDAI SU MORKOMIS —_—

Morky paruosimas:

Morkas nuskuskite -ir sutrinkite trintuve. Uzpilkite
nedideliu vandens kiekiu (kad nepridegty) ir
pakaitinkite, kol morkos suminkstes, tada pridékite
svarainiy sulciy. Ledams paruosti galima panaudoti

trintas morkas su visu skysciu.

Ledams dekoruoti paruoskite trintas morkas su
cukrumi:

7 atskirag puoda jdékite apie tris valgomuosius
Saukstus virty morky, pridekite valgomajj Sauksta
cukraus 1ir truputj prieskoniy (cinamono, kardamono,
imbiero). Dar karta uzvirkite 1ir palikite skystyje
atvesti. Pries dekoruodami ledus, morky gabaliukus

nukoskite per sietelj.

Ledy paruosimas:

Pasverkite sudedamgsias dalis pagal pageidaujama
ledy kiekj. Indelyje sumaisykite obuoliy tyre,
paruostas sutrintas morkas 1ir cukry. Jdékite j
puoda pakaitinti. Kai mase 1ims kunkuliuoti,
nepertraukiamai maisydami virkite vidutiniskai
penkias minutes. ISspauskite apelsino sultis. Bulviy
krakmola sumaisykite su apelsiny sultimis 1ir
maisSydami sudekite j karsta mase. Pridekite
grietinelés. Kai masé ims kunkuliuoti,
nepertraukiamai maisSydami pavirkite 1-2 minutes.
Puoda nuimkite nuo ugnies, mase atvesinkite iki
kambario temperaturos, jeigu prireiks, jdekite j
Saldytuva. Atvésusig mase dekite j ledy gaminimo
prietaisa ir plakite. Minksta ledu mase dékite j
indelius, apibarstykite paruostais cukruotais morkuy
gabaliukais. Jdékite j Saldiklj. Saldyti

vidutiniskai 2-3 valandas.
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ICE-CREAM WITH CARROTS

N/
/IN

Preparing carrots:

Peel and coarsely grate the carrots. Cover the
grated carrots with a small amount of water to
prevent them from burning and heat until the
carrots are soft. Add Japanese quince juice. For
making the -dce-cream, you may use the grated

carrots together with liquid.

Preparing garnish from the grated carrots with
sugar:

Measure out approximately 3 tablespoons of the
prepared carrots 1n a separate pot. Add 1
tablespoon of sugar and a pinch of spices
(cinnamon, cardamom, ginger). Bring to a boil and
leave to cool. Drain the pieces of the carrots

over a sieve before garnishing the dice-cream.

Preparing ice-cream:
Measure out the ingredients according to the

desired amount of dce-cream. In a bowl, mix

applesauce, the prepared carrots and sugar.
Transfer the mixture into a pot and heat 1t up.
When the mixture begins to bubble, boil it for
another 5 minutes, stirring without interruption.
Juice the orange. Add potato starch to the orange
juice. Mix 1t in the pot while stirring. Add heavy
cream. When the mixture bubbles up, boil for
another 1-2 minutes, stirring without
interruption. Remove the pot from heat and let
the mixture cool down to room temperature. If
necessary, place it in a refrigerator. Once the
mixture has cooled, pour 1t 1n an 1ice-cream maker
and whip it. Pour the soft ice-cream into small
containers and garnish with candied pieces of

carrots. Place 1n a freezer for 2-3 hours.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 200 obuoliy tyré 200 applesauce | 200
rivéti burkani P 10 sutrintos morkos 10 shredded carrots ? 10
kartupelu ciete ” 10 bulviy krakmolas 10 potato starch T 10
cukurs .. 80 cukrus 80 sugar | 80
saldais kréjums (35%) | 100 grietinele (35%) 100 heavy cream (35%) 1 100
apelsinu sula : 50 apelsiny sultys 50 orange juice 50
krumcidoniju sula 10 svarainiy sultys 10 japanese quince juice G 10
kramcidoniju sirups H 40 svarainiy sirupas 40 japanese quince syrup | 40
garsvielas (kanélis, ingvers) | pievieno péc garsas  prieskonmiai (Cinamonas, imbieras) prideti pagal skor] spices (cinnamon, ginger) add to taste
Kopa: 500 IS viso: 500 Total: 500
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AUGLU UN OGU EDIENU TRADICIJAS

=
- =
LIETUVA

Tradicionalo Lietuvas tautas virtuvi veido dazadu
kartu édieni un dzérieni. Ilgus gadsimtus partikas
produktu razosSana bija konservativa, laudis gatavoja
maltiti saskana ar dzimta regiona tradicijam.
Lietuva laba édiena jédziens bija saistits ar treknu
un piesatinatu édienu, tadel auglu, ogu un darzenu
recepsu, iznemot zavétiem un raudzétiem produktiem,
bija maz. Saskana ar Lietuvas lielhercogistes
gastronomijas vesturi valsts virtuve mainijas jau
16. gadsimta hercogienes Bonas valdiSanas laika. To
jetekméja francu, italu un polu virtuve, kur liela
uzmaniba tika pievérsta dazadiem augliem, ogam un
darzeniem. Jauno produktu (desertu, saldéjumu, kuku,
vinu) un parstradatu auglu, ogu un darzenu receptes
paradijas slavenako muizu kulinarijas gramatas.

20. gadsimta sakuma turigakas saimniecibas jau saka

gatavot saldus ievarijumus burcinas.

VAISIU IR UOGY PATIEKALY TRADICIJOS =
LIETUVOJE

Tradicine lietuviy tautine virtuve sudaro keliy daliy
valgiai bei gérimai. Ilgus Simtmecius maisto
produkty gaminimas buvo konservatyvus, zZmonés ruosé
patiekalus laikydamiesi gimtojo regiono paprociy.
Lietuvoje gero patiekalo sgvoka buvo susijusi su
riebiu 1ir sodiu maistu, todel vaisiy, uogy ir
darzoviy recepty, 1iSskyrus dziovintus ir raugintus
produktus, buvo mazai. Remiantis Lietuvos Didziosios
Kunigaikstystés gastronomijos istorija, valstybeés

virtuve keitési jau XVI amziuje hercogienés Bonos

valdymo laikais. Jai 7jtakos turejo prancuzy, 1italy
ir lenky virtuve, kur daug demesio buvo skiriama
jvairiems vaisiams, uogoms ir darzovéems. Naujy
produkty (deserty, ledy, pyraguy, vynu) 1r perdirbty
vaisiy, uogy bei darZoviy recepty pasirodé
garsiausiy dvary kulinarijos knygose. XX amziaus
pradzioje turtinguose Ukiuose jau 7jsitvirtino

saldziy uogieniy stiklainiukai.

TRADITIONS OF FRUIT AND BERRY
DISHES IN LITHUANIA

\ V/
\

N

Traditional Lithuanian cuisine consists of
multiple courses of different dishes and
beverages. For many centuries, food production
was conservative, and the people made their meals
according to the traditions of their native
region. In Lithuania, good food was considered to
be food that was fatty and satiated, which is why
there were only a few recipes for berry, fruit or
vegetable dishes, except for dried and fermented
foods. According to the history of the gastronomy
of the Grand Duchy of Lithuania, the national
cuisine began changing in the 16th century under
the rule of Duchess Bona. It was influenced by
French, Italian and Polish cuisine, all of which
made use of different fruits, berries and
vegetables. New processed fruit, berry and
vegetable dish recipes (desserts, 1ice-creams,
cakes, wines) were then 1introduced 1in the
cookbooks of most prominent manors. In the early
20th century, wealthy households started making

preserves.
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ZAVETI AUGLI UN OGAS
DZIOVINTI VAISIAI BEI UOGOS
DRIED FRUIT AND BERRIES

ZAVETI AUGLI UN OGAS —

Zavé$ana Lietuva ir viena no senakajam un
popularakajam partikas saglabasanas metodém. Ari
dazadu saldo éedienu gatavosSanai izmantoja zavétos
auglus un ogas: mellenes, zemenes, avenes un upenes,
ka ari savvalas abolus un bumbierus. Izejvielu
sagatavosSanas un zavésanas process saimniecém -ir
aprakstits 18.-19. gadsimta majturibas gramatas.
Parsvara zavéja savvalas ogas, ar ko ipasi slavena
bija Dzukija - Dienvidu Aukstaitijas regions.
Piladzu, briklenu, zemenu un mellenu ogas zavéja
aukstajas krasnis vai ipasas zavetavas, lidzigas
mucai, ar kurinasanu no apaksas. Auglu gabalinus
savéra ka krelles un zavéja virs cepeskrasns. 19.
gadsimta sakuma polu virtuves Jietekmé saimniecibas
gatavoja zavétas auglu sukades (“suche konfitury” -

polu val.). Cukura sirupa mércéja abolu, parasto
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krumcidoniju, bumbieru sSkéles, plumes, kirsus, saka
razot auglu sierus. 20. gadsimta sakuma, pieaugot
darzu popularitatei, Lietuvas centralajos regionos
(Aukstaitija, Suvalkija) varija abolu un citu auglu
biezputras un sierus. Lietuviesi nebija saldummili.
Cukurs tika uzskatits par luksusa produktu,
vienkarsie pilsétnieki un zemnieki vél 20. gadsimta
to nepirka. Beérnu palutinasanai retos gadijumos
saimnieces gatavoja saldumus no burkaniem, aboliem,
linseklam, magoném, dazkart saldinaja édienu ar
biesu sirupu, zavétiem aboliem, bumbieriem, ka ari
plumém, piladziem, zemeném un melleném. Zavétus
auglus visvairak patéréja gavena laika.

Misdienas auglu zavésSanas process ir modernizéts,
bet vispopularakie joprojam ir zaveti aboli un auglu
sieri no aboliem un plamém. Savam patérinam
lietuviesi joprojam zavé meza veltes, ka ari pasu
darzos audzétas ogas un auglus. Lietuvas valsts
mantojuma produktu saraksta 1ir ieklauts abolu siers

un burkanu, abolu un ogu konfektes.

DZIOVINTI VAISIAI BEI UOGOS —

DZiovinimas Lietuvoje yra vienas seniausiy ir
populiariausiy maisto iSsaugojimo budy. Ivairiems
saldiems patiekalams gaminti taip pat buvo
naudojami dziovinti vaisiai ir uogos: mélyneés,
braskés, avietés 1ir juodieji serbentai, taip pat
laukiniai obuoliai ir kriau$és. Zaliavy paruo$imo 1ir
dzZiovinimo procesas sSeimininkems yra aprasytas
XVIII-XIX amziaus namy ruosos knygose. Daugiausia
buvo dziovinamos laukinés uogos, kuo ypac garséjo
Dzikija - Piety Auks$taitijos regionas. Sermuksniy
uogas, bruknes 1ir meélynes dziovino Saltosiose
krosnyse arba specialiose dziovyklose, panasiose j

statines, su pakura is$ apacios. Vaisiy gabaliukus



suverdavo kaip karolius 1ir dziovindavo virs
viryklés. XIX amziaus pradzioje deél lenky virtuves
jtakos ukiuose gamindavo dziovintas vaisiy cukatas
(,,suche konfitury“ - lenky k.). Cukraus sirupe
mirkydavo obuoliy, paprastyju kruminiy svarainiy,
kriausiy skilteles, slyvas, vysnias, buvo pradeti
gaminti vaisiy surius. XX amziaus pradzioje,
populiarejant sodams, Lietuvos centriniuose
regionuose (AukStaitijoje, Suvalkijoje) virdavo
obuoliy 1ir kity vaisiy koses bei gamindavo surius.
Lietuviai nebuvo saldumyny megéjai. Cukrus buvo
laikomas prabangos produktu, paprasti miestieciai ir
kaimiec¢iai dar XX amziuje jo nepirko. Vaikams
palepinti retais atvejais Seimininkés gamino
saldumynus 1is$ morky, obuoliy, semeny, aguonuy,
kartais saldino maista buroky sirupu, dziovintais
obuoliais, kriausemis, taip pat slyvomis,
sermuksniais, braskémis ir mélynémis. Dziovinty
vaisiy daugiausia suvartodavo gavenios metu.

Siais laikais dziovinimo procesas yra modernizuotas,
bet iki Siol populiariausi yra dziovinti obuoliai
bei vaisiy sdriai is obuoliy bei slyvy. Savoms
reikméms lietuviai iki $iol dziovina misko gerybes,
taip pat paciy soduose -isaugintas uogas ir vaisius.
I Lietuvos valstybinio paveldo produktuy sarasa yra
jtraukta obuoliy suris 1ir morky, obuoliy bei uogu

saldainiai.

DRIED FRUIT AND BERRIES

N/
/LN

Drying and curing food 1is one of the oldest and
most popular methods for food preservation 1n
Lithuania. Dried fruit and berries - blueberries,
strawberries, raspberries, blackcurrant, as well as
wild apples and pears - were used for making

different desserts. The preparation and drying

process of goods was described in housekeeping
books of the 18th-19th century. Drying wild berries
was common. Dzukija, Southern Aukstaitija, was
especially well-known for these practices.
Rowanberries, lingonberries, strawberries and
blueberries were dried in cold ovens or special
barrel-like driers, which were stoked from the
bottom. Pieces of fruit were strung like necklaces
and dried over ovens. During the early 19th century,
influenced by the Polish cuisine, people started
making dried, candied fruit ("suche konfitury" 1n
Polish). Apple, quince and pear slices, as well as
cherries and plums, were soaked 1in sugar syrup.
People started making fruit cheese. At the
beginning of the 26th century, with the increasing
popularity of gardening, people 1in the central
regions of Lithuania (AuksStaitija, Suvalkija) made
apple or other fruit porridges and cheeses.
Lithuanians were not fond of sweets. Sugar was
considered a luxury item; up until the 206th
century, the ordinary city dwellers and farmers did
not purchase it. As an occasional treat for their
children, women would make sweets from carrots,
apples, flax seed, poppy seed; occasionally, food
was sweetened with beetroot syrup, dried apples,
pears, as well as plums, rowanberries, strawberries
and blueberries. Dried fruit was mostly consumed
during fasting.

In our present day, fruit drying process has been
modernised, but dried apples and fruit cheeses from
apples and plums are still among the most popular
treats. Lithuanians still dry fruits of the forest,
as well as berries and fruit cultivated 1in their
gardens. Apple cheese and carrot, apple and berry
candy have been 1included in the list of Lithuanian

food 1tems of national heritage significance.
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DZERIENI AR AUGLIEM UN OGAM
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DZERIENI AR AUGLIEM UN OGAM —

Jau 15. gadsimta rokrakstos minéts, ka raudzeti
dzérieni (dziras) 1ir vieni no senakajiem dzérieniem.
Parasti dziru gatavoja no rudzu miltiem, rudzu
maizes, medus un udens. Vélak raudzéja
daudzveidigakus dzérienus, ar ko veldzéjas,
papildinaja zupas, skabinaja produktus. 16. un 17.
gadsimta iecienija abolu un kirSu kompotu, muizu
édienkartés lasams par dziram no rudzu maizes,
medus (cukura), aboliem un bumbieriem. Vienkarsie
zemnieki baudija maizes dziru no zavétiem savvalas
aboliem - to dazkart papildinaja ar garsSvielam
(kimeném un zavétam vinogam). 17. gadsimta dzérienu
klastu papildinaja dabigas auglu sulas - abolu,

kirSu -, ko darija gardakas ar cukuru. 19. gadsimta
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sakuma dzérienu vidu populari kluva auglu un ogu
kompoti. Parsteidzosa 1ir So dzérienu recepsu un
sortimentu daudzveidiba, ka ari sastavdalas -
vietejie un importéetie eksotiskie augli. Paraleli
kompotam uz lietuviesu galda nozimigu vietu ienéma
kiselis no svaigiem un zavetiem augliem vai ari ogu
novarijums ar kartupelu miltiem (cieti). Pirmskara
Lietuva (1936-1940) populari kluva auglu uzléjumi un
abolu sidrs no dabigu auglu un ogu (kirsu, zemenu,
dzérvenu) spiedpaliekam, Gdens un cukura. Kops 1950.
gada, modernizéejoties auglu parstrades tehnologijam,
auglu dzérienu un sulu klasts paplasinajas. Uzsverot
to, cik nozimigi 1ir augli cilveka organismam,
pilsétnieku édienkartés paradijas dazadi auglu un
ogu sulu maisijumi.

Misdienu ieradumi detekmé bezalkoholisko dzérienu
tendences Lietuva, tomér ari senas receptes 1r
jzmantojamas no jauna. Lietuviesu vidd joprojam ir
populars aromatiskais rudzu maizes dzeriens.
Méginiet atdzivinat senas tradicijas un pielagot

tas savai virtuvei!

GERIMAI IS VAISIY IR UOGY —

Jau XV amziaus rankrasc¢iuose minima, kad rauginti
gerimai (giros) yra vieni seniausiy gerimy.
Paprastai girg gamindavo 1i$ ruginiu milty, ruginés
duonos, medaus 1ir vandens. Veliau raugindavo
jvairesnius gérimus, kuriais gaivindavosi,
papildydavo sriubas, jomis rugstindavo maista. XVI
ir XVII amziuje 1iSpopuliarejo obuoliy 1ir vysniuy
kompotai, dvary valgiarasciuose galima rasti -ir
giros 1S ruginés duonos, medaus (cukraus), obuoliy
ir kriausiy. Paprasti valstieciai gardziavosi duonos

gira su dziovintais laukiniais obuoliais - ja



kartais pagardindavo prieskoniais (kmynais 1ir
dziovintomis vynuogéemis). XVII amziuje gérimy
asortimenta papilde naturalios vaisiy - obuoliy,
vysniy - sultys, kurias pagardindavo cukrumi. XIX
amziaus pradzioje is$ gérimy tapo populiaris vaisiy
ir uogy kompotai. Stebinanti yra S$iy gerimy recepty
ir pasirinkimo jvairové, taip pat sudetines dalys -
vietiniai bei dimportiniai egzotiski vaisiai. Salia
kompoto svarbig vieta ant lietuviy stalo uzémé
kisielius 18 Svieziy bei dziovinty vaisiy, taip pat
ir uogy nuoviras su bulviy miltais (krakmolu).
Tarpukario Lietuvoje (19306-1940) -ispopuliaréjo
vaisvandeniai ir obuoliy sidras 1is naturaliy vaisiy
ir uogy (vysniy, braskiy, spanguoliy) isSspaudy,
vandens 1r cukraus. Nuo 1950 mety, modernéjant
vaisiy perdirbimo technologijoms, vaisiniy gerimy ir
sulciy pasiula 1iSsiplete. Pabreziant tai, kokie
svarbis vaisiai zZmogaus organizmui, miestieciy
valgiarasc¢iuose pasirodé 7jvairiy vaisiy ir uogy
misiniy.

Siuolaikiniai jproc¢iai turi jtakos nealkoholiniy
gérimy tendencijoms Lietuvoje, taciau ir senieji
receptai yra naudojami iS naujo. Tarp lietuviy ki
Siol populiarus yra kvapnus ruginés duonos gerimas.
Bandykite atgaivinti sengsias tradicijas ir

pritaikyti jas savo virtuvei!

BEVERAGES WITH FRUITS AND BERRIES ]

Fermented drinks as some of the oldest beverage
preparation methods have been described 1in
15th-century manuscripts. These beverages were
commonly made from rye flour, rye bread, honey and
water. Over the course of time, the variety of such

drinks increased. They were used for quenching

thirst, or as an addition to soups or for
fermenting products. During the 16th and 17th
centuries, compotes made from apples or cherries
were a popular beverage. Manor cookbooks included
many recipes on beverages made from rye bread,
honey (sugar), apples and pears. Ordinary farmers
enjoyed beverages made from bread and dried wild
apples, which were sometimes spiced up with caraway
seeds and dried grapes. During the 17th century,
the assortment of beverages was complemented with
natural fruit juices, made from apples and cherries,
which were sweetened with sugar. During the early
19th century, fruit and berry compote drinks gained
popularity. The assortment variety of these
beverages, as well as the ingredients used - local
and imported exotic fruit - is surprising. Other
drinks that took an equally important place on
Lithuanians' tables were fresh and dried fruit
kissel and berry brew with added potato starch.
During the pre-war years (1930-1940), fruit-infused
drinks and apple cider, made from natural fruit and
berry press cake (such as cherry, strawberry,
cranberry) with added water and sugar, gained
popularity. Since 1950, with the introduction of
modern fruit processing technologies, the
assortment of fruit beverages and juices has also
increased. Realising how essential fruits are 1in a
healthy diet, city dwellers started consuming more
fruit and mixed berry juices.

Although the present-day habits have an effect on
non-alcoholic beverage trends 1in Lithuania, old
recipes can be revived. The fragrant rye bread
beverage is still popular among Lithuanians.

Try to revive ancient traditions and adapt them to

your kitchen!
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MERCES

15.-16. gadsimta muizas pie zivju un galas
édieniem biezi tika pasniegta marrutku mérce,
velak - mérce no importétam sinepju seklam.
Zemnieki putraimu un darzenu édienu garsas
uzlabosanai mérces vieta visbiezak izmantoja
dzivnieku dzcelsmes aizdaru - cuku taukus. Pec 18.
gadsimta polu un francu virtuves ietekmeée
lietuviesi saka gatavot mérces no dzivnieku
produktiem - buljona, sviesta, kréjuma un piena.
19. gadsimta pie galas édieniem piedavaja ari
treknas mérces, kuru gatavosSana izmantoja vinu,
galas buljonu, skabétu gurku sulu, kaltétas sénes,
sipolus, tomatus, marrutkus un pat salitas zivis.

Majputnus un zivis galda céla kopa ar mércem,
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kuram pievienoti sinepju graudi un citronu sula.
20. gadsimta sakuma paradijas saldas mérces ar
auglu biezeniem, zavétam un marinétam ogam.
Skabas merces saka pasniegt pie savvalas
dzivnieku un putnu galas, saldakas - pie majputnu
édieniem un vésturiska “melsSpeiza” - miltu piraga
ar augliem. Mainoties uztura paradumiem,
lietuviesu galda paradijas produkti ar jaunam
garsam, ari1 no Zviedrijas - pieméram, mérces ar
dzérveném un bruklenem. Pec Otra pasaules kara to
klastu papildinaja no tomatu biezena gatavotas,
kadu patlaban ir lielakais piedavajums. Mainoties
“edienu modei”, lietuvies$i censSas atdzivinat
gadsimtiem vecas receptes un pielagot tas

musdienu virtuveil - 1depazistiet tas!

PADAZAT —

XV-XVI amziuje dvaruose prie zuvies 1ir mésos
patiekaly daznai buvo patiekiamas krieny padazas,
véliau - padazas 1S importuotu garstyciy sekly.
Sunkiai dirbantys valstieciai kruopy 1ir darzoviy
patiekaly skoniui gerinti vietoj padazo
dazniausiai naudojo gyvulinés kilmes uzkula -
kiaulienos taukus. Po XVIII amziaus del lenky ir
prancuzy virtuviy poveikio lietuviai pradéjo
gaminti padazus s gyvuliniy produkty - buljono,
sviesto, grietinés 1ir pieno. XIX amziuje prie
mésos patiekalu buvo sidloma ir riebiy padazy,
kuriems pagaminti naudojo vyna, mésos buljona,
rauginty agurky skystima, grybus, svogunus,
pomidorus, krienus, taip pat sudyta zuvj.
PauksStiena 1ir Zuvis ant stalo buvo tiekiama kartu
su padazais, ] kuriuos deéeta garstyciy grudeliy ir

citriny sulciy. XX amzZiaus pradzioje pasirodé



saldziy padazy su vaisiy tyrémis, dziovintomis ir
marinuotomis uogomis. RugStus padazai pradetq
tiekti prie zZvérienos 1ir paukstienos, saldesni -
prie naminés paukstienos 1ir senovinio ,melsSpeizo“
- milty pyrago su vaisiais. Keiciantis mitybiniams
jproc¢iams, ant lietuviy stalo pasirode naujy
skoniy produkty, taip pat ir i8 Svedijos -
pavyzdziui, padazy su spanguolemis ir bruknémis.
Po Antrojo pasaulinio karo ju 7jvairove papildé 1is
pomidory tyrés pagaminti padazai, kuriy s$iuo metu
yra didziausia pasitla. Keiciantis ,valgiuy madai“,
lietuviai stengiasi atgaivinti Simtmecdiy senumo
receptus ir pritaikyti juos sSiuolaikinei virtuvei -

susipazinkite su jais!

SAUCES

Y V/
/LN

During the 15th-16th century, fish and meat dishes
in manors were served with horseradish sauce;
later the traditional sauce was replaced by a
sauce made from imported mustard seeds.
Hard-working farmers commonly used lard instead
of sauces for enhancing the flavour of groat or
vegetable dishes. After the 18th century,
influenced by Polish and French cuisines,
Lithuanians started making sauces using animal
products - bullion, butter, sour cream and milk.
During the 19th century, meat dishes were served
with fatty sauces, which were made using wine,
meat broth, pickle juice, dried mushrooms, onions,
tomatoes, horseradish, even salted fish. Poultry
and fish were served with sauces, made with
mustard seeds and lemon juice. In the early 20th
century, sweet sauces made from fruit purée and

dried and marinated berries were 1introduced. It

was common to serve sour sauces with wild game,
whereas sweet sauces - with poultry and the
historical "melSpeizas" - flour pie with fruit. As
dietary habits changed, new products and new
flavours appeared on Lithuanian tables; sauces
made from cranberries and lingonberries were
introduced from Sweden. After the Second World
War, people began making berry sauces by adding
tomato purée. These sauces are currently widely
popular. As the "food fashion" 1is changing,
Lithuanians are reviving centuries-old recipes,
adapting them to the modern kitchen. Explore
them!
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SKABETI PRODUKTI —_—

Lietuviesi sensenis radusi lietot daudz skabétu
produktu - tas bija vecakais un letaks éedienu
pagatavosanas un konservésanas veids. Lietuvas
partikas kultura ir saglabajusi $o nenovértéjamo
mantojumu. Kulinarijas vesture liecina, ka
skabésana 1ir 1pasi piemérots lidzeklis darzenu
konservésanai. Skabéti kaposti tradicionali tiek
saukti par ziemelu tautu citroniem. Lietuviesi
skabéja ari savvalas zalumus, sénes, mezabolus.
Skabéeti darzeni un aboli, mércetas bruklenes un
dzérvenes bija laba piedeva galas édieniem.
Senaka norade par recepti, kura raugs tika
izgatavots no rudzu miltiem, klijam, kiplokiem,

maizes un udens, datéta ar 1682. gadu. Tolaik jau
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skabeja kapostus, racenus, kalus, bietes un
gurkus. Skabetu darzenu salijums tika izmantots,
lai pagatavotu citus partikas produktus,
pieméram, pilsétnieku un zemnieku Jecienitos
lapinu borscus, silku marinésanai, ka ari1 dazadu
mércu garsas uzlabosanai. Skabétus mezabolus un
bumbierus ziemas laika éda ari vienkarso
pilsétnieku gimenés. Renesanses perioda
vienlaikus ar Bonas Sforcas valdisanu un reformam
Lietuva 1izplatijas ari Eiropas dienvidu virtuve.
Muizas deserta éda ievestos bumbierus, plimes un
kirsus. 16.-18. gadsimta muizas saka ierikot
darzus, dokumentos aprakstitas potéetas abeles,
bumbieres, ungaru plumes, saldie un skabie kirsi
un citi auglu koki. Velak pie galas éedieniem
paradijas skabeéti skabo skirnu aboli un bumbieri.
19. gadsimta beigas un 20. gadsimta sakuma
pilsétas iedzivotajiem tika piedavatas skabetas
sénes, skabéti gurki un kaposti ar burkaniem,
dzerveném un skabiem aboliem. Ciema iedzivotaji
centas saglabat senas tradicijas - skabeja
kapostus, sarkanas bietes, kiplokus, abolus,
bumbierus, ungaru plumes, izmantojot rudzu
salmus, rudzu miltus, U0deni, cukuru, sali un
vietéjas garsvielas. 20. gadsimta beigas éesSanas
paradumi butiski mainijas un, paradoties jaunam
auglu un darzenu uzglabasanas un parstrades
tehnologijam, skabétu produktu apjoms
samazinajas. Pédéjos gados sena konservésanas
metode atgust popularitati visa pasaulé, par musu
organisma ieguvumiem no skabétiem produktiem

biezak runa zinatnieki un dietologi.



RAUGINTI PRODUKTAI —_—

Lietuviai iS seno priprate vartoti daug rauginty
produkty - tai buvo seniausias 1ir pigiausias
valgiy gaminimo 1ir konservavimo budas. Lietuvos
maisto kultlira yra isSsaugojusi $j nejkainojama
pavelda. Kulinarijos 1istorija byloja, kad
rauginimas yra itin tinkamas darzovéms
konservuoti. Rauginti kopustai tradiciskai
vadinami Siaurés tauty citrinomis. Lietuviai
raugino ir laukinius zalumynus, grybus, laukinius
obuolius. Raugintos darzoves 1ir obuoliai, bruknés
ir spanguolés buvo puikus priedas mésos
patiekalams. Seniausia recepto nuoroda, kur
raugas buvo gaminamas 1i$ ruginiy milty, seéleny,
c¢esnaky, duonos 1ir vandens, datuojama 1682
metais. Tuo metu jau buvo rauginami kopustai,
ropés, burokai 1ir agurkai. Rauginty darzoviy
skystimas buvo naudojamas kitiems maisto
produktams pagaminti, pavyzdziui, miestieciy ir
kaimieciy megtus lapinius barscius, silkéms
marinuoti, taip pat jvairiy padazy skoniui
gerinti. Rauginti laukiniai obuoliai ir kriauses
Zziemag buvo valgomi 1ir paprasty miestieciy
Seimose. Renesanso laikotarpiu kartu su Bonos
Sforcos valdymu ir reformomis Lietuvoje paplito ir
Europos piety virtuve. Dvaruose desertui buvo
valgomos jveztos kriausés, slyvos 1ir vysSnios.
XVI-XVIII amziuje dvaruose buvo pradéti sodinti
sodai, dokumentuose aprasomos skiepytos obelys,
kriausés, vengriskos slyvos, saldzios vysnios ir
zagarvysnés bei kiti vaismedziai. Veliau prie
mésos patiekaly pasirodé 1ir rauginty ragsciy
veisliy obuoliy bei kriausiy. XIX amziaus
pabaigoje 1ir XX amziaus pradzioje miesto
gyventojams buvo siuloma rauginty agurky 1ir

kopusty su morkomis, spanguolémis 1ir rugsciais

obuoliais. Kaimo gyventojai stengesi iSsaugoti
sengsias tradicijas - rauge kopustus,
raudonuosius burokus, cesnakus, obuolius,
kriausSes, vengriskas slyvas, naudodami ruginius
Siaudus, ruginius miltus, vandenj, cukry, druska
bei vietinius prieskonius. XX amziaus pabaigoje
valgymo jprociai is esmes keitesi 1ir, pasirodzius
naujoms vaisiy bei darzoviy laikymo bei
perdirbimo technologijoms, rauginty produkty
apimtis sumazéjo. Pastaraisiais metais senasis
konservavimo budas atgauna populiarumg visame
pasaulyje, apie rauginty produkty nauda musy
organizmui vis dazniau kalba mokslininkai 1ir

dietologai.

FERMENTED PRODUCTS

Since ages past, Lithuanians are accustomed to

having fermented and pickled foods in their diets -

it is the oldest and the least expensive method for

preparing and preserving food. Lithuanian food
culture has preserved this precious heritage. The
history of cookery attests to fermenting as an
especially suitable method for preserving
vegetables. Sauerkraut is traditionally known as
the lemons of the northern people. Lithuanians
also fermented wild greens, mushrooms,
crabapples. Fermented vegetables and apples,
soaked lingonberries and cranberries made a good
addition to meat dishes. The oldest mentioning

of a recipe where yeast was made from rye flour,

bran, garlic, bread and water, dates back to 1682.

Already back then people would ferment cabbage,
turnips, rutabagas, beetroots and cucumbers. The

juice acquired after fermenting was used for
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making other foods, such as borsch made with
young leaves - a great favourite among both
farmers and city dwellers -, as well as for
marinating herring or enhancing the flavour of
various sauces. Fermented crabapples and pears
were served at the homes of ordinary city
dwellers during winter months. During Renaissance,
under Bona Sforza rule and reforms 1introduced by
her, Southern European cuisine was introduced 1in
Lithuania. Imported pears, plums and cherries
were a typical dessert at manors. During the
16th-18th century, gardens were laid out along the
estates; documentation of that time describes
grafting of apple trees, pear trees, prune trees,
sweet and sour cherries, among other fruit trees.
People started serving fermented sour apples and
pears with meat dishes. At the end of the 19th
century and during the early 20th century, city
dwellers enjoyed fermented mushrooms, fermented
cucumbers and cabbage with carrots, as well as
fermented cranberries and sour apples. Villagers
kept up the old traditions - they fermented
cabbage, red beetroots, garlic, apples, pears and
prunes, using rye straws, rye flour, water, sugar,
salt and local spices. At the end of the 26th
century, their dietary habits significantly
changed; with the introduction of new
technologies for processing and preserving fruit
and vegetable, the consumption of fermented
products decreased. In recent years, the ancient
methods of preservation are regaining popularity
all around the world; scientists and dieticians
are speaking more often about the health benefits

of fermented foods.
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ZAVETAS AUGLU, OGU UN
DARZENU UZKODAS

ZAVETAS, VITAMINIEM BAGATAS AUGLU
UN OGU STREMELITES - VESELIGA UN
GARSIGA ALTERNATIVA SALDUMIEM

VAISIY, UOGY IR DARZOVIY
DZIOVINTI UZKANDZIAI

VITAMININGOS VAISIY IR UOGY DZIOVINTOS
JUOSTELES - SVEIKA IR SKANI
ALTERNATYVA SALDUMYNAMS

DRIED FRUIT, BERRY AND
VEGETABLE SNACKS

DRIED FRUIT AND BERRY STRIPS ARE RICH
IN VITAMINS AND MAKE A HEALTHY AND
DELICIOUS ALTERNATIVE TO SWEETS
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ZAVETAS ABOLU UN UPENU STREMELITES —

Abolu biezena gatavosana

1. veids.

Pargrieziet abolus uz pusém. Nomizojiet, iznemiet
serdes dalu un katinus, lieciet katla, parlejiet ar
udeni (uz 1 kg abolu lidz 1 glazei) un maisot
variet, kamér miksti. Abolu masu izberziet caur

sjetu vai smalciniet ar virtuves blenderi.

2 veids.

Pargrieziet abolus uz pusém. Nomizojiet, iznemiet
serdes dalu un katinus, lieciet karstumizturiga
trauka un cepiet cepeskrasni, sakarseta lidz +176 °C
temperaturai, aptuveni 30 min., kamér miksti.

Abolu masu sasmalciniet ar virtuves blenderi.

Upenu biezena gatavosana

Tiras svaigas vai saldétas ogas saberiet katla,
parlejiet ar udeni (uz 1 kg ogu lidz 1 glazei) un,
maisot variet, kamér mikstas. Ogas izberziet caur

sijetu vai sasmalciniet ar virtuves blenderi.

Zavétu auglu strémelisu gatavosana

Nosvértus abolu, upenu biezenus un cukuru
samaisiet varisanas katla. Maisot karséjiet, kamér
izkust cukurs. Cepespannu izklajiet ar
cepampapiru. Masu, kas 1r atdzisusi lidz +40 °C
temperaturai, vienméerigi izklajiet uz sagatavotas
cepespannas.

CepSanas rezims ar ventilatoru. Biezeni Zzavéjiet
nedaudz atvérta cepeskrasni ap +70 °C temperatura.
/Zavé$anas beigas temperatiru samaziniet 1idz
+50-55 °C.

Biezena zavésSana var 1ilgt 8-12 st. Laujiet

izzavétajam loksném atdzist, nonemiet cepampapiru.
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Izzavetas loksnes visértak ir sagriezt
strémelités. Zavéto strémelisu daudzums no 1 kg

biezena - apméram 200 g.

Uzglabat hermetiski iepakotas sausa un veésa vieta.

DZIOVINTOS OBUOLIY IR JUODY3JY —
SERBENTY JUOSTELES

Obuoliy tyrés gaminimas

1 budas

Obuolius perpjaukite pusiau. Pasalinkite kotelius,
Lluobele -ir séklalizdzius,

sudekite j puoda, uzpilkite vandeniu (1 kg obuoliy
iki 1 stiklinés) 1r, maisant, virkite, kol
sumink$téja. Obuoliy mase sutrinkite virtuviniu

trintuvu (blenderiu).

2 budas

Obuolius perpjaukite pusiau. Pasalinkite kotelius,
luobele 1ir seklalizdzius,

sudekite 7 karsciui atspary inda ir kepkite
orkaiteje, jkaitintoje ki +176 °C temperaturos,
apie 30 min., kol suminkstéja. Obuoliy mase

sutrinkite virtuviniu trintuvu.

Juodyjy serbenty tyrés gaminimas

Svarias Sviezias ar uz$aldytas uogas suberkite j
puoda, uzpilkite vandeniu (1 kg uogy ki 1
stiklinés) 1ir, maisant, virkite, kol suminkstéja.
Uogas pertrinkite per sieta, arba virtuviniu

trintuvu.
DZiovinty juosteliy gaminimas

Pasvertas obuoliy, juodyjy serbenty tyres 1ir cukry

sumaisykite virimo puode. Maisant kaitinkite, kol
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istirps cukrus. Kepimo skardag isklokite kepimo
popieriumi. Mase, atvesusig i1ki +48 °C
temperatiros, tolygiai paskirstykite ant paruostos

skardos.

Kepimo rezimas su ventiliatoriumi. Tyre
dziovinkite kiek pravertoje orkaitéje apie +79 °C
temperatiroje. Baigiant dziovinti, temperatira
sumazinkite iki +58-55 °C.

Tyrés dziovinimas gali uztrukti 8-12 val.
Isdziovintiems lakstams leiskite atvésti,
pasalinkite kepimo popieriu.

Patogiausiai iSdziovintus laksStus supjaustyti
juostelémis. Dziovinty juosteliy isSeiga is 1 kg
tyrés - apie 200 g.

Laikyti sandariai sausoje 1ir vesioje vietoje.

N\ LA
DRIED APPLE AND BLACKCURRANT STRIPS S

Preparing applesauce

Variation I

Cut the apples 1n half. Peel and remove the stems
and the core. Place i1n a pot and add water (up to
1 cup of water per 1 kg of apples). Stir while
boiling until tender. Pass the apple mass through

a sieve or blend it in a kitchen blender.

Variation II

Cut the apples 1n half. Peel and remove the stems
and the core. Place in an oven-safe dish and bake
at 176 °C for approx. 30 minutes until tender.

Blend the apple mass in a kitchen blender.

Preparing blackcurrant purée

Place cleaned fresh or frozen berries in a pot and



add water (up to 1 cup of water per 1 kg of
berries). Stir while boiling until tender. Pass the
berry mass through a sieve or blend 1t 1n a
kitchen blender.

Preparing dried fruit strips

Measure out the applesauce, blackcurrant purée and
sugar. Mix in a pot. Stir while heating until the
sugar has melted. Line a baking pan with baking
paper. Allow the prepared mass to cool down to 46 °C.
Once it has cooled, spread it evenly on the
prepared baking sheet.

Oven setting with a fan. Dry the purée with the
oven door ajar at 76 °C. At the end of drying,
lower the oven temperature to 56-55 °C.

The drying of the purée may take 8 to 12 hours.
Allow the sheets to cool before removing them from

the baking paper.

The dried sheets then may be cut into strips.
1 kg of purée yields approximately 200 grams of

dried strips.

Store 1n a hermetically sealed container 1in a dry

and cool place.

Izejvielas: Svars, g: Zaliava 1ir produktai:
abolu biezenis 760 obuoliy tyré

upenu biezenis | 160 juodyjy serbenty tyreé
cukurs 80 cukrus

Kopa: 1000 Viso:

Kiekis, g:

760
160
80
1600

Ingredients:
applesauce
blackcurrant sauce
sugar

Total:

Weight, g:
760

160

80

1000
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ZAVETAS PLUMIU, ABOLU UN BURKANU —
STREMELITES

Pliimju biezena gatavosana

NogatavojusSos auglus nomazgajiet un -iznemiet
kaulinus. Sagatavotus auglus saberiet neriséjosa
térauda katla. Ielejiet taja udeni (uz 1 kg auglu -
0,5 glazes). Maisot auglus uzvariet. Nedaudz
atdzisusus, mikstos auglus sasmalciniet ar

virtuves blenderi 1idz viendabigai masai.

Abolu biezena gatavosana
Izvélieties vienu no ieprieks piedavatajiem

veidiem un pagatavojiet abolu biezeni.

Burkanu biezena gatavosana

Burkanus nomazgajiet. Nomizojiet, nogrieziet lapu
katinu vietu un sagrieziet lielos gabalos. Variet
neriséjosa terauda katla ar nelielu udens
daudzumu, kamér miksti. Udeni nolejiet un karstus
burkanu gabalinus sasmalciniet ar virtuves

blenderi 1idz viendabigai masai.

Zavétu strémelisu gatavosana

Nosvertus plumju, abolu, burkanu biezenus un cukuru
samaisiet varisanas katla.

Maisot karséjiet, kamer izkust cukurs.
Cepespannu ‘izklajiet ar cepampapiru.

Atdzisuso masu vienmérigi izlidziniet uz
cepespannas.

Cepsanas rezims ar ventilatoru. Biezeni zavejiet
nedaudz atvéerta cepeskrasni aptuveni +70 °C
temperatura.

Zavé$anas beigas temperatiru samaziniet 1idz
+50-55 °C. Izzavetam loksném laujiet atdzist,

nonemiet cepampapiru un sagrieziet. Zavéto



strémelisu daudzums no 1 kg biezena apméram 220 g.

Uzglabat hermetiski slégtas sausa un vésa vieta.

SLYVY, OBUOLIY IR MORKY DZIOVINTOS —
JUOSTELES

Slyvy tyrés gaminimas

Prinokusius vaisius nuplaukite -ir pasalinkite
kauliukus.

ParuosStus vaisius supilkite j nerudijancio plieno
puoda. I puoda jpilkite vandens (1 kg vaisiy - 0,5
stiklinés). Maisant, vaisius uzvirinkite.
Pravésusius minkstus vaisius sutrinkite

virtuviniu trintuvu 1iki vientisos maseés.

Obuoliy tyrés gaminimas
ISsirinkite viena i$ anksciau pasiudlyty bady -ir

paruoskite obuoliy tyre.

Morky tyrés gaminimas

Morkas nuplaukite. Pasalinkite luobele, lapkociy
vieta 1r stambiail supjaustykite. Virkite
nerudijancio plieno puode nedideliam kiekyje
vandens ki kol suminkstés. Vandenj nupilkite 1ir
karstus morky gabaliukus sutrinkite virtuviniu

trintuvu 1ki vientisos mases.

Dziovinty juosteliy gaminimas

Pasvertas slyvy, obuoliy, morky tyres ir cukry
sumaisykite virimo puode.

Maisant kaitinkite, kol -istirps cukrus.

Kepimo skarda iskloti kepimo popieriumi.
Atvésusia mase tolygiai paskirstykite ant skardos.

Kepimo rezimas su ventiliatoriumi. Tyreé

dziovinkite kiek pravertoje orkaitéje apie +70 °C
temperaturoje.

Baigiant dziovinti, temperatira sumazinkite ki
+50-55 °C. ISdziovintiems lakStams leiskite
atveésti. Nuo laksty pasalinkite kepimo popieriy ir
supjaustykite. Dziovinty juosteliy 1iSeiga iS 1 kg

tyreés apie 220 g.

Laikyti sandariai sausoje 1ir vesioje vietoje.

DRIED PLUM, APPLE AND CARROT
STRIPS

;;Ig

Preparing plum purée

Use ripe fruits. Wash them and remove the stones.
Place the prepared fruits in a stainless steel
pot. Add water (up to 1/2 cup of water per 1 kg
of fruit). Bring to boil while stirring. Allow the
fruit to cool down, then blend 1n a kitchen

blender until smooth.

Preparing applesauce
For preparing the applesauce, choose one of the

methods of preparation described earlier.

Preparing carrot purée

Wash the carrots. Peel them, cut off the top and
coarsely chop. Boil i1n a stainless steel pot 1n a
small amount of water until tender. Drain. Blend
the carrots in a kitchen blender while still hot,

until smooth.
Preparing dried strips

Measure out the applesauce, plum purée, carrot

purée and sugar. Mix in a pot.
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Stir while heating until the sugar has melted.
Line a baking sheet (pan) with baking paper.
Allow the prepared mass to cool. Spread it evenly
on the prepared baking sheet.

Oven setting with a fan. Dry the purée with the
oven door ajar at approx. 76 °C.

At the end of drying, lower the oven temperature
to 50-55 °C. Allow the sheets to cool before
removing them from the baking paper. Cut 1into
strips. 1 kg of purée yields approximately 2260

grams of dried strips.

Store in a hermetically sealed container 1in a dry

and cool place.

Izejvielas: Svars, g: Zaliava ir produktai:
plimju biezenis 550 slyvy tyre

abolu biezenis 200 obuoliy tyre
burkanu biezenis | 220 morky tyre

cukurs | 30 cukrus

Kopa: 1060 Viso:
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Kiekis, g:
550

200

220

30

1000

Ingredients:
plum purée
applesauce
carrot purée
sugar

Total:

Weight, g:
550

200

220

30

1000



ZAVETAS ABOLU UN BURKANU STREMELITES o

Abolu biezena gatavosana
Izveélieties vienu no iepriekspiedavatajiem veidiem un
pagatavojiet abolu biezeni. Sim produktam visvairak

piemeérots skabaku abolu biezenis.

Burkanu biezena gatavosana

Burkanu biezeni varat sagatavot péc ieprieks
aprakstita pieméera. Burkanu biezenis bus saldaks, ja
gabalinus sautésiet karstumizturiga trauka
cepeskrasni +170-180 °C temperatira. Tad abolu un

burkanu maisijumu saldinat nav nepiecieSams.

Zavétu strémelisu gatavosana

Nosvertus abolu, burkanu biezenus un cukuru samaisiet
varisanas katla. Maisot karséjiet, kamér qizkust cukurs.
Cepespannu -izklajiet ar cepampapiru. Atdzisuso masu
vienmérigi 1izlidziniet uz sagatavotas cepespannas.
Cepsanas rezims ar ventilatoru.

Abolu un burkanu biezeni Zavéjiet nedaudz atvérta
cepeskrasni aptuveni +70 °C temperatira. ZavéSanas
beigas temperatiuru samaziniet lidz +50-55 °C. Biezena
zavésSana var ilgt 8-12 st. Izzavétajam loksném laujiet
atdzist, nonemiet cepampapiru un sagrieziet. Zavéto
strémelisu daudzums no 1 kg biezena - apméram 220 g.

Uzglabat hermetiski slegtas sausa un vesa vieta.

OBUOLIY IR MORKY DZIOVINTOS JUOSTELES —

Obuoliy tyres gaminimas
ISsirinkite vienag is$ anksciau pasiulyty buady -r

paruoskite obuoliy tyre. Siam produktui geriausiai
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tinka ragstesniy obuoliy tyre.

Morky tyrés gaminimas

Morky tyre galite paruoskite pagal anksciau aprasyta
pvz. Saldesne morky tyré bus, jei gabaliukus
troskinsite karsciui atspariame 1inde orkaitéje
+170-180 °C temperaturoje. Tuomet nebutina saldinti

obuoliy ir morky misinj.

DZiovinty juosteliy gaminimas

Pasvertas obuoliy, morky tyres 1ir cukry sumaisykite
virimo puode.

Maisant kaitinkite, kol 1istirps cukrus.

Kepimo skarda -isklokite kepimo popieriumi. Atveésusia
mase tolygiai paskirstykite ant paruostos skardos.
Kepimo rezimas su ventiliatoriumi.

Obuoliy 1ir morky tyré dziovinkite kiek pravertoje
orkaiteje apie +70 °C temperatiroje. Baigiant
dziovinti, temperatura sumazinkite iki +56-55 °C.
Tyrés dziovinimas gali uztrukti 8-12 val.
ISsdziovintiems lakstams leiskite atvésti. Nuo laksty
pasalinkite kepimo popieriy 1ir supjaustykite.
Dziovinty juosteliy iSeiga iS 1 kg tyrés - apie 220 g.

Laikyti sandariai sausoje 1ir vésioje vietoje.

DRIED APPLE AND CARROT STRIPS

NV
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Preparing applesauce
For preparing the applesauce, choose one of the
methods described earlier. We recommend using sour

applesauce for this recipe.

Preparing carrot purée

For preparing the carrot purée, refer to the method

described earlier. By baking the carrots in an oven-

safe tray at 176-180 °C, the purée comes out sweeter.
If the purée is made from roasted carrots, it is not

necessary to add sweetener to the apple-carrot mass.

Preparing dried strips

Measure out the applesauce, carrot purée and sugar.
Mix in a pot. Stir while heating until the sugar has
melted. Line a baking sheet (pan) with baking paper.
Allow the prepared mass to cool. Spread it evenly on
the prepared baking sheet.

Oven setting with a fan.

Dry the purée with the oven door ajar at approx. 70 °C.
At the end of drying, lower the oven temperature to
50-55 °C. The drying may take 8 to 12 hours.

Allow the sheets to cool before removing them from
the baking paper. Cut 1into strips. 1 kg of purée
yields approximately 228 grams of dried strips.
Store in a hermetically sealed container in a dry

and cool place.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: | Weight, g:
abolu biezenis 710 obuoliy tyré 710 applesauce | 710
burkanu biezenis | 260 morky tyreé 260 carrot puree | 260
cukurs 30 cukrus 30 sugar 30

Kopa: 10600 Viso: 1000 Total: 1000
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ZAVETAS ABOLU UN KIRBJU STREMELITES e

Abolu biezena gatavosana
Izvélieties vienu no ieprieks piedavatajiem veidiem un
pagatavojiet abolu biezeni. Sim produktam visvairak

piemerots skabaku abolu biezenis.

Kirbju biezena gatavosana

Kirbi nomazgajiet, iznemiet mikstumu ar séklam un
nomizojiet. Sasmalcinatu kirbi lieciet uz cepesSpannas
un cepiet cepeskrasni +150-160 °C temperatlra, kamér
miksts. Karstus gabalus sasmalciniet ar virtuves

blenderi 1idz viendabigai masai.

Zavétu strémelisu gatavosana

Nosvértus abolu un kirbju biezenus samaisiet varisanas
katla. Pievienojiet cukuru, kas sajaukts ar kartupelu
cieti. Maisot karséjiet lidz +86 °C temperatirai.
Atdzisusu biezeni vienmérigi izlidziniet uz cepesSpannas,
kas izklata ar cepampapiru. Abolu un kirbju biezeni
zavéjiet nedaudz atvérta cepeskrasni aptuveni +70 °C
temperatiira. Cep$anas rezims ar ventilatoru. ZavéSanas
beigas temperaturu samaziniet Uidz +56-55 °C.

Biezena zavésana var ilgt 8-10 st. Laujiet izzavetajam
loksném atdzist, nonemiet cepampapiru, sagrieziet tas
strémelités. Zavéto strémelisu daudzums no 1 kg
biezena apméram 196 g.

Uzglabat hermétiski slegtas sausa un vésa vieta.

OBUOLIY IR MOLIUGY DZIOVINTOS JUOSTELEs [N

Obuoliy tyreés gaminimas
ISsirinkite viena i$ anksciau pasiulyty budy -ir

paruoskite obuoliy tyre. Siam produktui geriausiai
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tinka ridgsStesniy obuoliy tyre.

Moliligy tyrés gaminimas

Molitigg nuplaukite ir 1iSskroskite. Pasalinkite minksta
audinj su seklomis ir nulupkite luobele. Susmulkinta
molitga sudéekite 7 kepimo skarda ir kepkite orkaitéje
+150-160 °C temperatiroje kol suminkstés. Karstus
gabalus sutrinkite virtuviniu trintuvu ki vientisos

mases.

Dziovinty juosteliy gaminimas

Pasvertas obuoliy 1ir molilgy tyres sumaisykite virimo
puode. Pridekite cukry, sumaisyta su krakmolu.
Maisant, kaitinkite iki +80 °C temperatiros.
Atvesusiag tyre tolygiai paskirstykite ant popieriumi
isklotos skardos.

Obuoliy 1ir moliugy tyre dziovinkite kiek pravertoje
orkaitéje apie +70 °C temperaturoje. Kepimo rezimas su
ventiliatoriumi. Baigiant dziovinti, temperatira
sumazinkite ki +56-55 °C. Tyrés dziovinimas gali
uztrukti 8-10 val. ISdziovintiems lakstams leiskite
atvesti. Nuo lak$ty pasalinkite kepimo popieriy.
Supjaustykite juos juostelémis. Dziovinty juosteliy
iSeiga 1S 1 kg tyrés apie 190 g.

Laikyti sandariai sausoje 1ir vésioje vietoje.

DRIED APPLE AND PUMPKIN STRIPS

YV
\
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Preparing applesauce
For preparing the applesauce, choose one of the
methods described earlier. We recommend using sour

applesauce for this recipe.

Preparing pumpkin purée

Wash the pumpkin. Clean it out, removing the seeds.
Peel 1it. Place coarsely chopped pumpkin on a baking
tray and bake at 156-166 °C until tender. Blend 1in a
kitchen blender while hot, until smooth.

Preparing dried strips

Measure out the applesauce and pumpkin purée. Mix in a
pot. Add sugar that has been mixed with the potato
starch. Stir while heating until reaching 80 °C
temperature. Allow the prepared mass to cool. Spread it
evenly on a baking sheet (pan) lined with baking paper.
Dry the purée with the oven door ajar at approx. 76 °C.
Oven setting with a fan.

At the end of drying, lower the oven temperature to
50-55 °C.

The drying may take 8 to 10 hours. Allow the sheets to
cool before removing them from the baking paper. Cut
into strips. 1 kg of purée yields approximately 190
grams of dried strips.

Store 1n a hermetically sealed container 1in a dry and

cool place.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 550 obuoliy tyre 550 applesauce “ 550
Kirbju biezenis : 400 molilgy tyré 400 pumpkin purée : 400
cukurs .- 30 cukrus 30 sugar .. 30
kartupelu ciete | 20 bulviy krakmolas 20 potato starch | 20

Kopa: 1000 Viso: 1000 Total: 1000
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ZAVETAS ABOLU, PLUMJU UN
BIESU STREMELITES

Abolu biezena gatavosana
No sautétiem vai ceptiem saldskabiem aboliem
sagatavojiet biezeni péc vienas no ieprieks

aprakstitajam metodém.

Plimju biezena pagatavosana

Vislabakais gatavot no rudens, ungaru tipa plumju
skirném (cvecém). Pilniba nogatavojusos auglus
nomazgajiet, iznemiet kaulinus. Plumju pusites
saberiet neruséjosa terauda katla, ielejiet Udeni
(uz 1 kg auglu - 0,5 glazes). Maisot plumes
uzvariet. AtdzisusSus, mikstos auglus sasmalciniet

ar virtuves blenderi lidz viendabigai masai.

Biesu biezena gatavosana

Sarkanas bietes nomazgajiet, nomizojiet un
sagrieziet. Mazas bietes pietiek pargriezt uz
pusém, bet lielas - cCetras dalas. Uzkarseéjiet
cepeskrasni lidz +170 °C temperatirai. Biesu
gabalus lieciet uz cepesSpannas un cepiet
cepeskrasni, kamér miksti.

Karstas bietes sasmalciniet ar virtuves blenderi

11dz viendabigai masai.

Zavétu strémelisu gatavosana

Nosvértus abolu, plumju un biesu biezenus
samaisiet varisanas katla.

Maisiet un pamazam karsejiet lidz +76 °C
temperatirai.

Atdzisusu masu vienmérigi izlidziniet uz
cepesSpannas, kas izklata ar cepampapiru.
Biezeni zavéjiet nedaudz atvérta cepeskrasni

aptuveni +70 °C temperatura. CepSanas rezims ar
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ventilatoru. Zavédanas beigas temperatiru
samaziniet lidz +56-55 °C.

Biezena zavésana var ilgt 8-10 st.
Izzavetajam loksném laujiet atdzist, nonemiet
cepampapiru un sagrieziet. Zavéto strémelisu
daudzums no 1 kg biezena apméram 176 g.

Uzglabat hermetiski slégtas sausa un vesa vieta.

OBUOLIY, SLYVY IR BUROKELIUY —

DZIOVINTOS JUOSTELES

Obuoliy tyrés gaminimas

IS troskinty ar kepty saldziartugsciy obuoliy
paruoskite tyre pagal vienag i$ anksciau aprasyty
budy.

Slyvy tyreés gamyba

Geriausiai gaminti i$ rudeniniy, vengrinio tipo
slyvy veisliy. Visiskai prinokusius vaisius
nuplaukite, pasalinkite kauliukus. Slyvy puseles
supilkite ] nerudijancio plieno puoda, jpilkite
vandens (1 kg vaisiy - 0,5 stiklinés). Maisant,
slyvas uzvirinkite. Atvesusius, minkstus vaisius
sutrinkite virtuviniu trintuvu ki vientisos

mases.

Burokéliy tyrés gaminimas

Raudonus burokélius nuplaukite, nulupkite luobele
ir supjaustykite. Smulkius burokelius pakanka
perpjauti pusiau, o stambius - ] keturias dalis.
Ikaitinkite orkaite 1ki +178 °C temperaturos.
Burokeliy gabalus sudekite ] kepimo skarda 1ir
kepkite orkaitéeje, kol suminksteés.

Karstus burokélius sutrinkite virtuviniu trintuvu

ik1 vientisos mases.
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Dziovinty juosteliy gaminimas

Pasvertas obuoliy, slyvy 1ir burokeliy tyres
sumaisykite virimo puode.

Maisykite ir palengva kaitinkite iki +76 °C
temperaturos.

Atvesusia mase tolygiai paskirstykite ant
popieriumi isklotos kepimo skardos.

Tyre dziovinkite kiek pravertoje orkaiteje apie
+70 °C temperatiroje. Kepimo rezimas K su
ventiliatoriumi. Baigiant dziovinti, temperatira
sumazinkite ki +56-55 °C.

Tyrés dziovinimas gali uztrukti 8-10 val.
ISdziovintiems lakstams leiskite atvesti. Nuo
laksty pasalinkite kepimo popieriy ir
supjaustykite. Dziovinty juosteliy isSeiga is 1 kg
tyrés apie 170 g.

Laikyti sandariail sausoje 1r vesioje vietoje.

DRIED APPLE, PLUM AND BEETROOT
STRIPS

Y V/
/LN

Preparing applesauce
For preparing the applesauce, choose one of the
methods described earlier using stewed or roasted

sweet-and-sour apples.

Preparing plum purée

We recommend using some late variety of blue
prunes for preparing this recipe. Use ripe fruits.
Wash them and remove the stones. Place the
prepared fruits in a stainless steel pot. Add
water (up to 1/2 cup of water per 1 kg of fruit).
Bring to boil while stirring. Allow the fruits to
cool down, then blend in a kitchen blender until

smooth.



Preparing red beetroot purée

Wash, peel and cut the beetroots. Small beetroots
may be cut in half, whereas larger ones may be
quartered. Preheat the oven to 176 °C. Place the
prepared beetroots on a baking tray and roast 1n
the oven until tender.

Blend 1in a kitchen blender while hot, until

smooth.

Preparing dried strips

Measure out the applesauce, plum purée and
beetroot purée. Mix 1in a pot.

Stir while slowly heating until reaching 76 °C
temperature.

Allow the prepared mass to cool. Spread it evenly
on a baking sheet (pan) lined with baking paper.
Dry the purée with the oven door ajar at approx.
786 °C. Oven setting with a fan. At the end of
drying, lower the oven temperature to 56-55 °C.
The drying may take 8 to 10 hours.

Allow the sheets to cool before removing them
from the baking paper. Cut into strips. 1 kg of
purée yields approximately 170 grams of dried
strips.

Store 1n a hermetically sealed container 1in a dry

and cool place.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu biezenis 430 obuoliy tyreé 430 applesauce 430
plumju biezenis 360 slyvy tyreé 360 plum purée 360
sarkano biesu biezenis 210 raudony burokéliy tyre 210 red beetroot purée 210
citronskabe péc garsas citrinos ragstis pagal skonij red beetroot purée to taste
Kopa: 1000 Viso: 1000 Total: 1060
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AUGLU MERCES .

VITAMINIEM BAGATAS MERCESNAR
IPASU GARSU. SADER AR “RUT

GALU UN BIEZPIENA SIER_ﬁ_

PADAZAT SU VAIsiAIs

YPATINGO SKONIO VITAMININGI
PADAZA;._TINKA PRIE PAUKSTIENOS
IR VARSKES SURIO

FRUIT SAUCES

UNIQUE FLAVOURED SAUCES, RICH
IN VITAMINS. THESE SAUCES PAIR
WELL WITH POULTRY DISHES AND
COTTAGE CHEESE




BUMBIERU UN PILADZU MERCE
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Piladzu sirupa gatavosana

Lielas un nogatavojusas piladzu ogas saberiet
caurduri un 1 min. blanséjiet verdosa udent.
Sagatavojiet 100 g sirupa no 40 g udens un 60 g
cukura.

Ogas iznemiet no udens un parlejiet ar karstu
sirupu. Péc 2 st., maisot karséjiet tas lLidz +86 °C
temperatirai. Varisanas beigas pievienojiet 2-3 g
citronskabes. Sakarséto masu atstajiet atdzist
3-4 st.

Skidrumu nokasiet, ogas atstajiet katla.

Mérces pagatavosana

Nomizotus bumbierus sagrieziet 1-1,5 cm lielos
kubinos, lieciet katla un apberiet ar atlikuso
cukuru. Atstajiet 2-3 st., kamer 1izdalas sula.
Katla bumbieriem pievienojiet piladzu sirupu.
Katlu leni karsejiet aptuveni 40 min., kameéer
izkust cukurs un bumbieru kubini paliek
caurspidigi.

Maisit uzmanigi

Pievienojiet apvaritas piladzu ogas un ingvera
pulveri (péc garsas). Vél pakarséjiet 5-16 min un

salejiet izkarsetas burkas.

Glabat vesuma.
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KRIAUSIY IR SERMUKSNIU PADAZAS =

Sermuk$niy sirupo gaminimas

Stambias ir sunokusiais sermuksniy uogas
supilkite j kiaurasamtj 1ir 1 min. blansiruokite
verdanciame vandenyje.

ParuosSkite 1006 g sirupo 1S 40 g vandens 1ir 60 g
cukraus.

Uogas iSimkite iS vandens 1ir uzpilkite karstu
sirupu. Praéjus 2 val., maisant kaitinkite jas 1iki
+80 °C temperaturos. Virimo pabaigoje 7jdékite 2-3 g
citrinos rugsties. Jkaitinta mase palikite atvesti
3-4 val.

Skystj nukoskite, uogas palikite puode.

Darbo eiga

Nuluptas kriauses supjaustykite 1-1,5 cm dydzio
kubeliais, sudéekite j puoda ir uzpilkite likusiu
cukrumi. Palikite 2-3 val. ki kol -1issiskirs
sultys. I puoda su kriausémis supilkite Sermuksniy
sirupa.

Puoda létai kaitinkite apie 46 min., kol 1istirps
visas cukrus 1ir kriausiy kubeliai pasidarys
skaidris. Maisyti atsargiai.

Idekite apvirtas Sermuksniy uogas 1ir imbiero
milteliy (pagal skonj). Dar pakaitinkite 5-10 min.

ir isSpilstykite j 1diskaitintus stiklainius.

Laikyti vesiai.



PEAR AND ROWANBERRY SAUCE

N/
/IN

Preparing rowanberry syrup

Take large and ripe rowanberries and place them
in a colander. Blanche 1in boiling water for 1
minute.

Prepare 100 grams of syrup from 40 grams of water
and 60 grams of sugar.

Remove the berries from water and cover with the
hot syrup. Rest for 2 hours. Then stir while
heating until reaching 80 C temperature. Add 2-3
grams of citric acid in the end. Allow the hot
mass to cool for 3-4 hours.

Drain the liquid, keeping berries in the pot.

Method of sauce preparation

Peel the pears and cut into chunks of 1-1.5 cm.
Place 1n a pot, adding the remaining sugar. Allow
to rest for 2-3 hours until the juice has exuded.
Add the rowanberry syrup to pears.

Heat slowly for approximately 40 minutes until the
sugar has melted and the pear chunks have become
translucent. Stir carefully.

Add ginger powder (to taste) and the rowanberries
previously set aside. Heat for another 5-16
minutes and transfer into jars that have been
heated through.

Store in a cool place.

Izejvielas: Svars, g: Zaliava 1ir produktai: Kiekis, g: Ingredients: Weight, g:
bumbieru gabalini 560 kriausiy gabaliukai 560 pear chunks 560
pTladzu ogas 220 sermuksniy uogos 220 rowanberries 220
cukurs 220 cukrus 220 sugar 220
citronskabe 1 citrinos ragstis 1 citric acid h
ingvers (pulveris) péc garsas imbieras (milteliai) pagal skonj ginger (powder) to taste
Kopa: 1000 IS viso: 1000 Total: 1000
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KIRBJU, ABOLU UN SMILTSERKSKU MERCE
AR KAJENAS PIPARIEM

87




Biezenu gatavosana

Abolus nomazgajiet un pargrieziet uz pusém.
Nomizojiet, iznemiet serdes dalu un katinus. Dalu
kirbja (apméram 1,3 kg) nomizojiet, 1iznemiet
séklas un sagrieziet lielos gabalos.

Abolu pusites un kirbja gabalus cepiet cepeskrasni
+150 °C temperatura, kamer miksti.

Ceptus abolus un kirbi sasmalciniet ar virtuves
blenderi.

600 g smiltsérksku ogu parlejiet ar 80 g Udens.
Maisot variet +95 °C temperatura, kamér mikstas.

Karstas ogas izberziet caur blivu sietu.

Mérces pagatavosana

Nosvertus kirbju, abolu un smiltsérksku biezenus
samaisiet varisanas katla.

Maisot karsejiet lidz +70 °C temperaturai.

Cieti sajauciet ar cukuru un pievienojiet
maisijumam, visu laiku maisot ar virtuves
blenderi. Pievienojiet kajénas piparus.

Maisot variet +96 °C temperatura 4-5 min.

Salejiet 1izkarséetas burkas.

Glabajiet vesuma.

MOLIUGY, OBUOLIY IR SALTALANKIY —
PADAZAS SU KAJENO PIPIRAIS

Tyriy gaminimas

Obuolius nuplaukite 1ir perpjaukite pusiau.
Pasalinkite kotelius, luobele -ir séklalizdzius.
Dalj moliugo (apie 1,3 kg) nulupkite, pasalinkite
seklas 1ir stambiai supjaustykite.

Obuoliy puseles ir moliugo gabalus kepkite
orkaitéje +150 °C temperatiroje, kol suminksteés.
Keptus obuolius 1ir moliuga sutrinkite virtuviniu
trintuvu.

600 g Saltalankiy uogy uzpilkite 80 g vandens.
Maisant virkite +95 °C temperatiuroje, kol
suminkstés. Karstas uogas pertrinkite per tanky

sieta.

Darbo eiga

Pasvertas molilugy, obuoliy 1ir sSaltalankiy tyres
sumaisykite virimo puode. Maisant, kaitinkite iki
+70 °C temperaturos.

Krakmola sumaisykite su cukrumi 1ir supilkite j
mis$inj, nuolat maisant virtuviniu trintuvu.
Pridekite kajeno pipiru.

Maisant virkite +90 °C temperatiroje 4-5 min.

ISpilstykite j 1iskaitintus stiklainius.

Laikykite vesiai.
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PUMPKIN, APPLE AND SEA BUCKTHORN
SAUCE WITH CAYENNE PEPPER

N/
\

NS

Preparing the purée

Wash and halve the apples. Peel and remove the
core and stems. Take 1.3 kg of pumpkin. Peel,
scoop out the seeds and cut into big chunks.
Roast the apple halves and pumpkin chunks 1n the
oven at 150 C until tender. Blend the roasted
apples and pumpkins in a kitchen blender.

Take 600 grams of sea buckthorn and add 86 grams
of water. Stir while heating at 95 °C until tender.

Pass the hot berry mass through a sieve.

Method of sauce preparation

Measure out the applesauce, pumpkin purée and sea
buckthorn purée. Mix in a pot. Stir while heating
until reaching 70 °C temperature.

Mix t potato starch with sugar and add to the
blend. Continue mixing with a kitchen blender.

Add cayenne pepper.

Stir while boiling at 96 °C for 4-5 minutes.

Transfer into jars that have been heated through.

Store in a cool place.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
Kirbju biezenis 460 molilgy tyre 460 pumpkin purée 460
abolu biezenis | 230 obuoliy tyré 230 applesauce 230
smiltsérksku biezenis 230 Saltalankiy tyré 230 sea buckthorn purée 230
cukurs 70 cukrus 70 sugar 70
kartupelu ciete | 10 bulviy krakmolas | 10 potato starch 10
kajénas pipari | péc garsas kajeno pipirai | pagal skonj cayenne pepper to taste
Kops: " 1000 S visa: . 1000 Total: 1000
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AUGLU SKABESANA

SKABETI AUGLI IR GARSIGI
LABO BAKTERIJU AVOTI
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GARDUS GERYJY BAKTERIJY
SALTINIAI

FRUIT FERMENTING

FERMENTED FRUITS ARE A DELICIOUS
SOURCE OF GOOD BACTERIA

ARE A — =
SKABETI ABOLI (3 VEIDI) 1. VEIDS —

Skabésanai visvairak der cieti, skabeni aboli,
piem., ‘Antonovka’ skirnes. Neiesaka kopa raudzet

vairaku skirnu abolus.

Taras sagatavosana

Skabésanai izmantojiet ozola vai osa, partikai
paredzéetas plastmasas mucas (kublus) un stikla taru.
Jaunas koka mucas pirms raudzésanas ielejiet Udeni
un paturiet 10-14 dienas. Udeni vairakas reizes
nomainiet. Pirms skabésanas -izmazgajiet ar karstu
udens, kam pievienota partikas soda (uz 16 1 udens,
160 g sodas) un izskalojiet ar verdosu udeni. Vecas,
jau lietotas mucas pietiek paturet ar udeni 3-4
dienas, labi izmazgat ar karstu udeni, kam
pievienota partikas soda un parmazgat ar tiru, siltu
udeni.

Partikas plastmasas mucas un stikla taru izmazgajiet
ar karstu udeni, kam pievienota partikas soda, péc

tam 1izskalojiet ar tiru udeni.

Uzléjuma gatavosana

Sagatavojiet maisijumu no rudzu miltiem un udens:
12 g miltu aplejiet ar 100 ml verdosa udens un
atstajiet, lail atdziest.

Abolu apliesanai bils nepieciesams: 840 g auksta
udens, cukurs un sals saskana ar recepti, 112 g

rudzu miltu un udens maisijuma. Labi izmaisiet.

Darba gaita

Tira trauka lieciet videji lielus veselus, tirus
abolus bez katiniem. Kartojiet slanos ar upenu,
kirsu un citu garsaugu lapam. Uzléjumu parlejiet
aboliem un piespiediet. Salijumam jabut virs augliem

apméram 6 cm. Atlikuso uzléjumu atstajiet un turiet




5-8 °C temperatura.

Skabetus abolus glabajiet 16-19 °C temperatura 6-9
dienas, bet vélak @ 1idz +5 °C temperatura auksta
pagraba vai ledusskapi. Skidruma daudzumam
samazinoties, to papildiniet. Pec 30-40 dienam

abolus var lietot.

RAUGINTI OBUOLIAI (3 BUDAI) - 1 BUDAs [N

Rauginimui geriausiai tinka kieti, rugstoki
obuoliai, pvz. ‘Antaninis’ veislés. Nepatartina kartu

rauginti keliy veisliy obuolius.

Taros paruosimas

Rauginimui naudokite gzuolines ar uosines, maistines
plastikines statines (kubilus) ir stikline tara. I
naujas medines statines pries raugimg pripilkite
vandens 1ir laikykite 10-14 dieny. Vandenj kelis
kartus pakeiskite. Pries raugiant, nuplaukite karstu
vandeniu su maistine soda (10 1 vandens, 160 g
sodos) 1r -isSskalaukite verdanciu vandeniu. Senas,
jau vartotas statines uztenka palaikyti su vandeniu
3-4 dienas, gerai isplauti karstu vandeniu su
maistine soda 1ir perplauti sSvariu Siltu vandeniu.
Maistines plastikines statines 1ir stikline tara
gerai isplaukite karstu vandeniu su maistine soda,

perplaukite sSvariu vandeniu.

Uzpilo paruosimas

Paruoskite ruginiy milty ir vandens misinj: 12 g
milty uzplikykite 100 ml karsto vandens 1ir palikite
atvesti.

Obuoliy uzpilui reikés: 840 g Salto vandens, pagal
receptira cukraus, druskos, 112 g ruginiy milty ir

vandens misinio. Gerai ‘isSmaisykite.

Darbo eiga

I Svary inda sudékite vidutinio dydzio sveikus,
Svarius obuolius be koteliy. Sluoksniuokite eilémis
su juodyjy serbenty, vysniy 1ir kity prieskoniy
lapais. Uzpila supilkite ant obuoliy 1ir prislekite.
Surymas turi apsemti vaisius apie 6 cm. Likutj
uzpilo palikite 1ir laikykite +5-8 °C temperatiroje.
Uzraugtus obuolius laikykite +16-19 °C temperatiroje
6-9 dienas, o véliau 8 - +5 °C temperatilroje Saltame
risyje arba Saldytuve. Sumazejus skyscio kiekiui, jj

papildykite. Po 306-40 dieny obuolius galite valgyti.

| L

FERMENTED APPLES (3 VARIATIONS) No 1 1

We recommend using hard, slightly sour apples, such
as 'Antonovka' cultivar, for preparing this recipe.
It is not recommended to mix different apple

cultivars when fermenting them.

Preparing storage containers

For fermenting, use oak or ash-tree barrels, special
plastic barrels (tubs) intended for food storage, or
glass storage containers. Before using new wooden
barrels, fill them with water and leave them to rest
for 10-14 days. Change the water frequently. Before
fermenting the food, wash the barrels with hot
water and baking soda mixture (100 grams of baking
soda per 10 litres of water), then rinse with
boiling water. Old barrels that have been used
already can be left to rest, filled with water, for
3-4 days. Wash thoroughly with hot water and baking
soda mixture, then rinse with clean, warm water.
Plastic barrels 1intended for food storage and glass
storage containers should be washed thoroughly with
hot water and baking soda mixture, then rinsed with

clean water.
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Preparing the 1infusion

Make a rye flour and water mixture by adding 106 ml
of boiling water to 12 grams of flour. Leave to
cool.

For making the infusion for apples, you will need
840 grams of cold water, sugar and salt according to
the recipe, 112 grams of rye flour and water

mixture. Mix well.

Method of product preparation

Place clean, whole, average-sized apples with
removed stems in a clean container. Layer with
blackcurrant and cherry leaves and other herbs.
Pour the infusion over the apples and press down.
The infusion should cover the fruits by
approximately 6 cm. Keep the leftover infusion by
storing it at 5-8 °C.

For 6-9 days, keep the fermented apples at 16-19 °C,
then transfer them to a cool cellar or refrigerator,
storing them at @ to +5 °C temperature. Add the
rest of infusion when necessary. The apples may be

consumed in 30-40 days.

Izejvielas: Svars, g: Zaliava ir produktai:
aboli | 1000 obuoliai

Udens | 950 vanduo

sals | 12 druska

cukurs | 14 cukrus

rudzu milti | 12 ruginiai miltai
upenu, seleriju, 12 juodyjy serbenty,

estragona lapas

saliery, estragono lapai

EnETT A ==
SKABETI ABOLI - 2. VEIDS —

Rudzu salmu sagatavoSana
Jaunas razas tirus rudzu salmus, bez pelékuma un
netipiskas smarzas, noturiet ddeni 90-95 °C

temperatira 16-15 min.

Darba gaita

Trauka dibenu un sanus 1izklajiet ar 1-1,5 cm biezu
rudzu salmu slani.

Lieciet vidéeji lielus veselus, tirus abolus bez
katiniem.

Ik péc 2-3 kartam -ieklajiet kartu upenu un kirsu
lapu. Augséjo abolu slani piesedziet ar salmiem.
Sali izskidiniet Udeni. Uzléjumu parlejiet aboliem un
piespiediet. Skidrumam jabat virs augliem apméram
6 cm. Atlikuso uzléjumu atstajiet un turiet +5-8 °C
temperatura.

Skabetus abolus glabajiet 16-19 °C temperatura 6-9
dienas, bet vélak @ 11dz +5 °C temperatura auksta
pagraba vai ledusskapi. Skidruma daudzumam
samazinoties, to papildiniet. Pec 30-40 dienam

abolus var lietot.

Kiekis, g: Ingredients: Weight, g:

1000 apples I. 1000
950 water | 950
12 salt “ 12
| 14 sugar | 14

12 rye flour h- 12
12 blackcurrant, celery 12

and tarragon leaves

Kopa: 2000 IS viso:
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2000 Total: 2000



RAUGINTI OBUOLIAI - 2 BUDAS —

Ruginiy Siaudy paruosimas
Naujo derliaus, Svarius, be peléesiy ir pasalinio
kvapo ruginius Siaudus isSlaikykite 16-15 min.

vandenyje +96-95 °C temperaturoje.

Darbo eiga

Indo dugna 1ir sSonus 1isklokite 1-1,5 cm storio
sluoksniu ruginiais Siaudais.

Sudekite vidutinio dydzio sveikus, Svarius obuolius
be koteliy.

Kas 2-3 eile sluoksniuokite eilemis su juodyju
serbenty 1ir vysniy lapais. Virsutinj obuoliy
sluoksnj pridengkite Siaudais.

Druska iStirpinkite vandenyje. Uzpila supilkite ant
obuoliy 1ir prislekite. Surymas turi apsemti vaisius
apie 6 cm. Likutj uzpilo palikite ir laikykite +5-8
C temperatlroje.

Uzraugtus obuolius laikykite +16-19 °C temperaturoje
6-9 dienas, o veliau @ - +5 °C temperatilroje Saltame
rusyje arba Saldytuve. Sumazéjus skyscio kiekiui, jj

papildykite. Po 30-486 dieny obuolius galite valgyti.

FERMENTED APPLES VARIATIONS 2

N/
/N

Preparing the rye straw

Take clean, mould-free and free from off-fragrances
rye straw from a recent harvest. Soak 1n hot water
(90-95 °C) for 10-15 minutes.

Method of product preparation

Cover the bottom and the sides of the container
with a 1-1.5 cm thick layer of rye straw.

Place clean, whole, average-sized apples with
removed stems.

Every 2-3 layers, add a layer of blackcurrant and
cherry leaves. Cover the top layer of apples with
straw.

Dilute the salt in water. Pour the infusion over the
apples and press down. The infusion should cover
the fruit by approximately 6 cm. Keep the leftover
infusion by storing it at 5-8 °C.

For 6-9 days, keep the fermented apples at 16-19 °C,
then transfer them to a cool cellar or refrigerator,
storing them at © to +5 °C temperature. Add the
infusion when necessary. The apples may be consumed
in 30-40 days.

Izejvielas: Svars, g: Zaliava 1ir produktai: Kiekis, g: Ingredients: | Weight, g:
aboli 1600 obuoliai 1660 apples H 1600
ddens 960 vanduo 960 water .. 960

sals | 8 druska 8 salt | 8

rudzu salmi 24 ruginiai sSiaudai 24 rye straw 24

upenu un kirsu lapas 8 juodyijy serbenty 8 blackcurrant and 8

ir vysniy lapai cherry leaves
Kopa: 2000 IS viso: 2000 Total: 2000
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ARE A - -
SKABETI ABOLI 3. VEIDS —

Uzléjuma gatavosana
Aukstu udeni sajauciet ar sali un abolu sulu vai

biezeni.

Darba gaita

Burkas lieciet mazakus, veselus, tirus abolus bez
katiniem.

Stikla traukos abolus kartojiet ar upenu lapam un
dillém. Dibena un burku augSpusé lieciet slani ar
garsvielam.

10 1 trauka var devietot ap 5,5 kg, 3 1l trauka -
ap 1,6 kg, 2 1 trauka - 1,2 kg abolu.

Abolus parlejiet ar salijumu, bet traukad zem vaka
atstajiet 3-4 cm platu gaisa spraugu. Abolus
piespiediet ar diviem krusteniski saliktiem koka
delisiem. Atlikuso uzléjumu atstajiet un turiet
5-8 °C temperatura.

Burkas aizvakojiet ar perforétiem (caurumotiem)
vaciniem. Caur tiem izdalisies gaze, kas veidojas

rugSanas laika.

Skabetus abolus glabajiet 16-19 °C temperatura 6-9
dienas, bet velak 8 lidz +5 °C temperatura auksta
pagraba vai ledusskapi. Skidruma daudzumam
samazinoties, to papildiniet. Pec 36-406 dienam

abolus var Llietot.
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RAUGINTI OBUOLIAI - 3 BUDAS —_—

Uzpilo paruosimas
Saltg vandenj sumais$ykite su druska 1ir obuoliy

sultimis ar tyre.

Darbo eiga

Stikliniuose induose obuolius sluoksniuokite su
juodyjuy serbenty lapais ir krapais. Ant dugno 1r
stiklainiy virsaus dékite sluoksnj prieskoniuy.

I stiklainius dekite mazesnius, sveikus, Svarius
be koteliy obuolius.

I 18 1L inda tilps apie 5,5 kg, 7 3 1 - apie 1,6
kg, 7 2 L - apie 1,2 kg obuoliy.

Obuolius uzpilkite surymu, bet inde palikite 3-4
cm oro tarpa. Obuolius prispauskite dviem
sukryziuotais pagaliukais. Likutj uzpilo palikite
ir laikykite +5-8 °C temperaturoje.

Stiklainius uzdarykite perforuotais dangteliais.
Per mazas skylutés pasisalins rugimo metu

iSsiskiriancios dujos.

Uzraugtus obuolius laikykite +16-19 °C
temperaturoje 6-9 dienas, o veliau @ - +5 °C
temperaturoje saltame rusyje arba saldytuve.
Sumazejus skyscio kiekiui, jj papildykite.
Po 30-40 dieny obuolius galite valgyti.



FERMENTED APPLES VARIATIONS 3

N/
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Preparing the 1infusion
Mix cold water with salt and apple juice or

applesauce.

Method of product preparation

In the jars place clean, whole, small apples with
removed stems.

In glass jars, layer apples with blackcurrant
leaves and dill. Layer the bottom and the top of
the container with herbs.

A container of 18 litres can hold approximately
5.5 kg of apples; a container of 3 litres -
approximately 1.6 kg of apples; a container of 2
litres - approximately 1.2 kg of apples.

Cover apples with the prepared infusion, leaving
a gap at the top of approximately 3-4 cm. Press
the apples down with two crossed wooden sticks.
Keep the leftover 1infusion by storing it at 5-8 °C.
Close the jars with perforated lids. These lids
will allow the release of gasses that will be

created due to the fermentation process.

For 6-9 days, keep the fermented apples at 16-19 °C,
then transfer them to a cool cellar or
refrigerator, storing them at 6 to +5 °C.

Top off the liquid when necessary.

The apples may be consumed in 30-46 days.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: .. Weight, g:
aboli (nelield) 1100 obuoliai 1100 apples (not large) 1100
udens | 620 vanduo 620 water 620

sals 12 druska 12 salt | 1.2

abolu sula vai biezenis 260 obuoliy sultys ar tyre 260 apple juice or applesauce | 260
upenu lapas un 8 juodyjy serbenty 8 blackcurrant leaves 8

dilles lapai 1ir krapai and dill

SRS
- ’ =~ - -

Kopa: 2000 IS viso:

2000 Total: 2000
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SKABETI BUMBIERI —

Skabésanai vislabak der suligi un stingri augli.

Uzléjuma gatavosana
Aukstu UOdeni sajauciet ar klijam un kviesu
miltiem. Turiet 18-20 °C temperatura 2 stundas.

Izvilkumu nolejiet. Taja izskidiniet sali.

Darba gaita

Trauka lieciet vidéji lielus veselus, tirus abolus
bez katiniem. Kartojiet rindas ar upenu lapam.
Uzlejumu parlejiet bumbieriem un piespiediet.
Skidrumam jabdat virs augliem apméram 6 cm.
Atlikuso uzléjumu atstajiet un turiet 5-8 °C
temperatura.

Saskabétus bumbierus glabajiet 17-20 °C
temperatura 7-9 dienas, bet velak @ lidz +5 °C
temperatura auksta pagraba vai ledusskapi.
Skidruma daudzumam samazinoties, to papildiniet.

Péc 30-40 dienam bumbierus var Llietot.



RAUGINTOS KRIAUSES =

Rauginimui geriausiai tinka sultingi ir kieti

vaisiai

Uzpilo paruosimas

Salta vandenj sumaisykite su sélenomis ir
kvietiniais miltais. Laikykite +18-26 C
temperaturoje 2 valandas. IStrauka nupilkite.

Joje 1istirpinkite druska.

Darbo eiga

I inda dékite vidutinio dydzio sveikus, Svarius
vaisius be koteliy. Sluoksniuokite eilémis su
juodyjy serbenty lapais.

Uzpila supilkite ant kriausiy 1ir prislékite.
Surymas turi apsemti vaisius apie 6 cm. Likutj
uzpilo palikite ir laikykite +5-8 C temperatlroje.
UZzraugtas kriauses laikykite +17-20 C
temperaturoje 7-9 dienas, o veliau 8 - +5°C
temperaturoje sSaltame rusyje arba saldytuve.
Sumazéjus skyscio kiekiui, jj papildykite. Po

30-40 dieny kriauses galite valgyti.

RAUGINTOS KRIAUSES

N/
/IN

We recommend using hard and juicy fruits for

preparing this recipe.

Preparing the 1infusion

Mix cold water with the bran and wheat flour.
Allow to rest at 18-20 C temperature for 2 hours.
Strain the 1infusion. Dilute the salt into the

infusion.

Method of product preparation

Place clean, whole, average-sized pears with
removed stems in the container. Layer with black-
currant leaves.

Pour the infusion over pears and press down. The
infusion should cover the fruits by approximately
6 cm. Keep the leftover infusion by storing it at
5-8 C.

For 7-9 days, keep the fermented pears at 17-20 C,
then transfer them to a cool cellar or refrigera-
tor, storing them at © to +5°C. Add the liquid
when necessary. The pears may be consumed 1in
30-46 days.

Izejvielas: .' Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
bumbier-i | 1080 kriauses 10860 pears 1080
udens ._ 860 | vanduo 860 | water 860
kviesu klijas 26 kvietines sélenos 26 wheat bran 26
kviesu milti 14 kvietiniai miltai .T 14 wheat flour r 14

sals 10 druska 10 salt 10

upenu lapas 10 juodyjy serbenty lapai 10 blackcurrant leaves 10

Kops: | 2000 TE yiso: . 2000 Totals . 2000
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AUGLU DZERIENI

KVASS
LIELISKI '‘DERES AUKSTO ZUPU UN EDIE A

AIZDARisANAI. PROCESS NAV SAREZGITS, .
BET GARSA - LIELISKA |

GERIMAI SU VAISIAIS

GIROS

NAMINE GIRA - GYVUJY BAKTERIJY SALTINIS.
PUIKIAI TIKS SALTOMS SRIUBOMS IR MAISTUIL

PAGARDINTI. PROCESAS NESUDETINGAS,
O SKONIS NUOSTABUS

FRUIT BEVERAGES

KVASS

HOME-MADE KVASS IS A SOURCE OF

LIVE BACTERIA. IT IS EXCELLENT FOR
ENRICHING FOODS, SUCH AS COLD SOUPS
AND OTHER DISHES. THE PROCESS IS
NOT COMPLICATED, AND THE RESULT

IS DELICIOUS




MAIZES UN ABOLU KVASS

Darba gaita
Maizes sausinus un piparméetru lapas lieciet katla.

Uzvariet udeni 1idz +160 °C temperaturai un

KVASS MADE WITH BREAD AND APPLES

Method of preparation
Place croutons and peppermint leaves 1n a pot.

Bring the water to boil at +180 °C and pour it
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aplejiet ar to sausinus ar piparmétram. over the croutons and peppermint.
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Uzlieciet vaku un atstajiet, lai atdziest. Cover with a lid and leave to cool. Strain the
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Izvilkumu nokasiet. infusion. Dilute yeast with 2060 grams of the bread
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Ar 200 g maizes izvilkuma atskaidiet raugu. infusion. Take the prepared bread infusion and add

Sagatavotajam maizes 1izvilkumam pievienojiet
cukuru, pielejiet atsSkaidito raugu un abolu sulu.
Visu kartigi samaisiet.

Turiet 3-4 stundas istabas temperatura

(26 °C-22 °C). Uzriguso kvasu vélreiz izkasiet un
salejiet pudeleés.

Katra pudelé ielieciet rozini.

Aiztaisiet un glabajiet 5-7 °C temperatira.

DUONOS IR OBUOLIY GIRA p—

Darbo eiga
Duonos dziuvesélius ir méety lapus sudékite j puoda.

Uzvirinkite vandenj iki +100 °C temperaturos ir

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
uzpilkite dzilvésélius su metomis. Pridengkite __ - v _ S
rupjmaizes sausini 140 juodos duonos dzilvesiai 140 brown bread croutons 140
dangciu 1ir palikite ki kol atvés. IStrauka : 1 |
_ _ _ ] _ udens 700 vanduo 700 water 700
nukoskite. 200 g duonos 1istraukoje praskieskite - ]
. " o abolu sula 140 obuoliy sultys 140 apple juice 140
mieles. ] gauta duonos istrauka sudekite cukruy, r
o . . . ) . cukurs 4 cukrus 4 sugar 4
supilkite praskiestas mieles 1ir obuoliy sultis. t
: G S ; ; ravétas vi 13 dZiovint : 13 dried 13
Viska gerai ismaisykite. Laikykite 3-4 valandas ?3;;?;;“0‘%5 ;;2:;2;5 VYNUogEes (rr;fsq.ng;apes
kambario temperaturoje (+20 °C-22 °C). Irugusia gira ;
o g : . . . raugs 3 mielées 3 east 3
dar karta perkoskite 1ir supilstykite 7] butelius. I 2 , 4
. ; e e g - P . iparmétru lapas 2 gab. méety lapai 2 vnt. eppermint leaves 2 pc.
kiekvienag butelj jdékite dziovintas vynuoges. i i | & s il il P
Kopa: 1000 IS viso: 1000 Total: 1000

Uzdarykite ir laikyti +5-7 °C temperatiroje.
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sugar, diluted yeast and apple juice.

Mix well. Rest at room temperature (20-22 °C)
for 3-4 hours.

Strain the fermented kvass and pour it 1into
bottles.

Add a raisin to each bottle.

Close the bottles and store at 5-7 °C.
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ZAVETU ABOLU KVASS

Darba gaita

Kvasa krasas uzlabosanai zavetus abolus vai
mizinas ijevietojiet cepeskrasni 150 °C temperatira
isu laiku, kamer tie paliek brungani, tad salieciet
trauka. Uzvariet udeni 1idz +160 °C temperaturai
un aplejiet zavétos abolus.

Uzlieciet vaku un atstajiet, lai atdziest.
Novarijumu nolejiet, pievienojiet cukuru,
citronskabi un ar 200 g novarijuma atskaiditu
raugu.

Turiet 5-6 stundas istabas temperatura (20 °C-22 °C)
valéja trauka, kamér paradas putas.

Putas nosmeliet.

Uzriguso kvasu salejiet pudeleés.

Aiztaisiet un glabajiet +5-7 °C temperatura.

DZIOVINTY OBUOLIY GIRA —_—

Darbo eiga

Giros spalvai pagerinti, dziovintus obuolius ar
luobeles pakaitinkite orkaiteje +150 °C
temperaturoje trumpai, iki kol paraus 1ir sudekite J
inda. Uzvirinkite vandenj iki +180 °C temperatilros
ir uzpilkite dziovintus obuoliukus. Pridengkite
dangciu 1ir palikite atsaldyti. Nuovira nupilkite,
sudekite 7 jj cukry, citrinos rugstj 1ir praskiestas
200 g nuovire mieles. Laikykite 5-6 valandas
kambario temperaturoje (+20 °C-22°C) atvirame 1inde,
kol atsiras putos. Putas pasalinkite. Irugusia gira
supilstykite j butelius. Uzdarykite ir laikykite

+5-7 °C temperaturoje.
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KVASS MADE WITH DRIED APPLES

\V/
/AN

Method of preparation

To enhance the colour of kvass, place the dried
apples or apple skins 1in preheated oven at 156 °C.
Bake for a brief moment until golden, then trans-
fer into a container.

Bring the water to boil at +160 °C and pour it
over the dried apples.

Cover with a lid and leave to cool. Strain the
infusion.

Add sugar, citric acid and yeast, which has been
previously diluted in 200 grams of infusion.

Rest at room temperature (20-22 °C) for 5-6 hours
in an open container until foam appears.

Skim the foam.

Pour the fermented kvass into bottles.

Close the bottles and store at 5-7 °C.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
zavéetas abolu 120 dZiovintos obuoliy 120 dried apple pieces 120
skelites vai mizinas skilteles arba luobeles or skins

udens 870 vanduo 870 water 870
cukurs 6 cukrus 6 sugar 6
citronskabe 1 citrinos ragstis 1 citric acid 1

raugs 3 mielés 3 yeast 3

Kopa: 1600 IS viso: 1000 Total: 1000
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AUGLU KVASS —_—

Lieliski piemérotas auglu un ogu spiedpaliekas,

kas paliek péc sulu un dzemu gatavoSanas.

Darba gaita

Uzvariet udeni lidz +160 °C temperaturai un
aplejiet ar to spiedpaliekas. Uzlieciet vaku un
atstajiet, lai atdziest (lidz 25-30 °C
temperaturai).

Izvilkumu no auglu spiedpaliekam -izkasiet caur
sietu, pievienojiet tam cukuru, citronskabi un ar
200 g novarijuma atskaiditu raugu.

Turiet 5-6 stundas istabas temperatura (20-22 °C)
valéja trauka, kamér paradas putas.

Putas nosmeliet.

Uzriguso kvasu salejiet pudeles.

Aiztaisiet un glabajiet 5-7 °C temperatira.

VAISIU GIRA —

Puikiai tinka vaisiy 1ir uogy isSspaudos, kurios

liks po suldiy 1ir dzemy gamybos.

Darbo eiga

Uzvirinkite vandenj ki +100 °C temperatlros ir
uzpilkite 1isSspaudas.

Pridengkite dangciu ir palikite atvesti (iki +25-36 °C
temperaturos).

Vaisiy isspaudy istrauka nukoskite per sieta,
sudékite 7 ja cukruy, citrinos rugstj ir
praskiestas 200 g istraukoje mieles.

Laikykite 5-6 valandy kambario temperaturoje

(+26-22 °C) atvirame 1inde, kol atsiras putos.
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Putas paSalinkite. Jrugusia gira supilstykite j
butelius. Uzdarykite -ir laikykite +5-7 °C

temperaturoje.

KVASS MADE WITH FRUIT

Fruit and berry presscake that is left over after

N/
/IN

making juice or jam 1is excellent for preparing

this recipe.

Method of preparation

Bring the water to boil at +180 °C and pour it

over the fruit presscake.

Cover with 1id and leave to cool (down to 25-36 °C).

Strain the 1infusion.

Add sugar, citric acid and yeast, diluted in 200

grams of the infusion.

Rest at room temperature (20-22 °C) for 5-6 hours

in an open container until foam appears.

Skim the foam.

Pour the fermented kvass into bottles.
Close the bottles and store at 5-7 °C.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
dazadu auglu un ogu 220 ivairiy vaisiy ir 220 different fruit and 220
spiedpaliekas uogy ‘isSspaudos berry presscake

ddens 750 vanduo 750 water 750
cukurs 28 cukrus 28 sugar 28
citronskabe 9,5 citrinos ruagstis 8,5 citric acid 8,5

raugs 15 mielées 1,5 yeast 1.5

Kopa: 1000 IS viso: 1000 Total: 1000
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BUMBIERU KVASS

Vislabak der vasaras skirnu augli.

Darba gaita

Sasmalcinatus bumbieru auglus apberiet ar cukuru.
Turiet 20-22 °C temperatura, kaméer 1izdalas sula
(3-4 st.).

Suligo masu aplejiet ar udeni.

Pievienojiet raugu, citronskabi un rozines.
Turiet 6-7 stundas istabas temperatura (+20-22 °C)
valeja trauka, kamér paradas putas.

Putas nosmeliet.

Uzruguso kvasu nokasiet un salejiet pudelés.

Aiztaisiet un glabajiet 5-7 °C temperatura.

KRIAUSIY GIRA =

Geriausiai tinka vasariniy veisliy vaisiai.

Darbo eiga

Smulkintus kriausiy vaisius uzpilkite cukrumi.
Laikykite +208-22 °C temperaturoje ki kol 1ssiskirs
sultis (3-4 val.).

Sultinga mase uzpilkite vandeniu.

Sudekite mieles, citrinos riugstj ir dziovintas
vynuoges.

Laikykite 6-7 valandas kambario temperaturoje
(+206-22 °C) atvirame inde, kol atsiras putos.
Putas pasalinkite. Irlgusia gira nukoskite ir
supilstykite 7 butelius.

Uzdarykite 1ir laikykite +5-7 °C temperatiiroje.
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KVASS MADE WITH PEARS

\/
/AN

We recommend using summer variety fruits for

preparing this recipe.

Method of preparation

Cut up the pears into pieces and cover with sugar.
Allow to rest at 206-22 °C until the juice has
exuded (3-4 hours). Cover the mass with water.
Add yeast, citric acid and raisins. Restat room
temperature (20-22 °C) for 6-7 hours 1n an open
container until foam appears.

Skim the foam.

Strain the fermented kvass and pour 1t 1into
bottles.

Close the bottles and store at 5-7 °C.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
bumbier- 175 Kriausés 175 pears 175
udens 790 vanduo 790 water 790
cukurs 20 cukrus 20 sugar 20
citronskabe 1 citrinos ragstis 1 citrie aeid 1

Zavétas vinogas (rozines) 2} dZziovintos vynuogés (razinos) 9 dried grapes (raisins) 9

raugs 5 mielés 5 yeast 5

Kopa: 1000 IS viso: 1000 Total: 1000
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ABOLU UN KIMENU DZERIENS o

Vislabak der abolu sula no saldskabam skirném.

Darba gaita

Uzvariet udeni 1idz +160 °C temperaturai un
pieberiet kimenes.

Uzlieciet vaku un 1leni variet 2-3 min.

Atstajiet, lail atdziest lidz 206-22 °C temperaturai.
Kimenu novarijumu nokasiet un sajauciet ar abolu
sulu.

Salejiet pudeles.

Katra pudelée 1delieciet pa 1 piparmétras lapinai.

Dzérienu uzglabajiet 16-12 °C temperatura.

OBUOLIY IR KMYNY GERIMAS .

Geriausiai tinka obuoliy sultis 1S saldziarugsciy

obuoliy veisliy.

Darbo eiga

Uzvirinkite vandenj 1iki +160 °C temperaturos 1ir
suberti kmynus.

Pridengkite dangciu 1ir létai virinkite 2-3 min.
Palikite atvesti 1ki +20-22 °C temperaturos.

Kmyny nuovira nukoskite ir sumaisykite su obuoliy
sultimis.

Supilstykite 7 butelius.

I kiekvienag butelj] jdekite po 1 meétos lapelj.
Gerima laikykite +18-12 °C temperaturoje.
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BEVERAGE MADE WITH APPLES AND
CARAWAY SEEDS

N/
AN

We recommend using juice from sweet-and-sour

apples for preparing this recipe.

Method of preparation

Bring the water to a boil at +166 °C and add
caraway seeds.

Cover with 1id and keep on a low boil for 2-3
minutes.

Allow to cool down to 20-22 °C temperature.
Strain the caraway seed infusion and mix with the
apple juice.

Pour 1into bottles.

Add a peppermint leaf to each bottle.

Store the beverage at 10-12 °C.

Izejvielas: Svars, g: Zaliava ir produktai: Kiekis, g: Ingredients: Weight, g:
abolu sula 710 obuoliy sultis 710 apple juice 710
tdens 285 vanduo 285 water 285
Kimenes 5 kmynai 5 caraway seeds 5
piparmétru lapinas 2 gab. méty lapeliai 2 wnt., peppermint leaves Z pe.
Kopa: 1000 IS viso: 1000 Total: 1000
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