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Most Interesting Facts — Latvian Culinary Heritage

Desserts are nutritious, soft texture and amazing taste
Made from natural ingredients

Zero waste



Never forget!

Kelmeni  bread factory -
fermentation process of the
dough was quite good in barrels,
bread is not wasted and used in
desserts, soups and meals.

Fish Day — Soup from
and the smoked fish.

the fish bone




Learn More...

kirbju placenisi (pumpkin scones)
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