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celebrate the harvest festival oY% orgonggg a specml feos’r wr‘bje /ev’e(y ers
mgké!'o wish while eating bread - S arTEa—
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On Christmas dinner, today's /mﬁ populcf §he‘;«0re bocon‘roﬁs\ﬁlled Wil
bbacon qu onion, or boiled grey peas with oc6n WhICh are serve \Q/l’rh a'ct up,,kd"
kefirs (cultured or curdled milk). /-’,"’v T N S N T,
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Easter, which coincides with the s g/sols’rlce is a special oc&] to ecr’r boiled ¥
eggs colored with brown onion sklns The most important Latvi n'eelebmhg{w
nowadays is Jani orJ]e summer solstice when people eat fresh caraway cheese,

sweet platter breads, fried sausages, barbecued meat, salads, and drink beer.



CARAWAY CHEESE
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eese. Heat the mixture on a <
Q eating whey. g
in the sieve. Once it is

g, butter, earaway seeds and salt and mix :
utes while constantly stirring. , )
1’ sieve and pour the mixture in it. Pull the corners of the

until you get a parcel of cheese. Place the parcel in

S > excess liquid out with your hands.

.q:i?_ce' 3 e'és__ parce back in the sieve, cover with a plate or a bowl to add
weight on top and place the sieve over a bowl. Place the bowl in a fridge. Cheese
is ready to eat when completely cooled down. )
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Dough
300 g rye flour
50 g butter
', glass water

1 tbsp. crushed caraway seed

4 Y, tsp. salt

Fi'l‘li'kow L
500 g potatoes

', glass milk
200 g sour cream

1/4ﬂp e! ’r

500 g carrots
2 eggs

200 g sour cream

50 g butter
1, cup honey
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- eggs. ,f-

: dough’:rurﬁs dry and crustys: .

tter with a warm water, rye flour and
caraway, knead into dough. Roll it to 3-5
millimeters thickness.

Cut out round shapes with a round object
(examples, glass or bowl). Turn up their edges
with Height of about 2cm.
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“ Place on a baking tray.

M&Wbonedpo’ro’roes add m|I|< butter, sour

cream ond.%ol’r
- -

Put a layer of ’rhe po’ro’ro Mass on eoch dough '
m'r’ry until half full.

v'Smcsh ‘b rubo boﬂed carrots ’rhrough a sieve
ond mix honey sour creom butter and

W
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mass.and comiole’re ’rh‘éd‘ilnng.s ‘?_ ¢

Bake in o moderdte heq’r until. the fllllng
becomes ight brown“or golden and the
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Onions »
Black pepper and salt
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Cut the bacon and onions into cubicles an

mix them with ground pepper and
salt. . .

»
Put the dough on thetable and split itinto

Put 2 teaspoon of filling on\’rhe surface of o

le squares about 4x4 cm i
uare.

Roll it up by liffing one corner of the dough' r the filling and pre far

end of the surface.

Use glass to squeeze moon shop@ roll but r.e
so the filling doe .

e no holes

.\_‘

eady (golden from outside

Repeat until all of the filing and dough is used up.

Put the rolls on a baking pan and bake unfi
and non-sticky on the inside).




cinnamon or ground chocolate
9 .
Grate the brea a hand grater. In a non-stick

tablespoons sugar, and cinn@amon, and toast the mi
minutes.

Leave to cooal.

, hipped cream.

Beaf the cream with sugar ¢ 1 .
t bowl or several s

Put a layer of the cream
dessert cups. -
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berry*sauce:

/ 0,5 Folueberries™
]

Beat the eggs, adc alt and baking “der.-.Sﬂr care
mixture is even and doesn't drip from thgspoon. -
P it water in a large pot until it's boilingaRut the mixture in ks
making the dumplings. .

e eatfing and decorate with






