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Jekabpile - the City of good changes!

Jékabpils is named after Jacob (Jékabs), the Duke of
Courland, but the true founders of Jekabpils were the
Russian Old Believers, who in the 17th century, resided on
the Duke’s crown manor land and established a sloboda
in the area called Salas krogs. The current territory was
established in 1962 by combining Jékabpils on the left
bank of the Daugava and Krustpils on the right bank of
the river. Jékabpils is the eighth largest city in Latvia. It is
located on the crossroads of regions and highways 143 km
from Riga, in the southeastern part of Latvia. Bobcat is a
symbol of Jékabpils, which is included in the coat of arms
of Jékabpils. An old legend says that Duke Jacob killed a
bobcat when hunting in the nearby woods.

Exadnunce — ropos xopowux mepemen!

Exabnunc Ha3BaH B YecTb repLiora KypnsaHgckoro Ekaba,

a VICTMIHHbBIMI OCHOBATESIAMY rOpoAa ABNAIOTCA PyCCKMe
ctapoBepbl, KoTopble B XVII Beke nocennnmnch 3gechb Ha 3emne
Ka3eHHOro MMeHuA repuora 1y Tpaktmpa Canac ocHoBanu
cnobopy. CoBpemeHHas TeppuTopus obpasosanach B 1962
rogy, koraa Ekabrnvnc Ha neBom 6epery [layraBbl o6beguHum
¢ Kpyctnuncom Ha npaBom 6epery. Ekabnmnc — BocbMoii no
BenMymHe ropog J1ateum. OH HaxoaUTCA Ha MepeceyeHnmn
OKpYyroB 1 gopor B 143 KM oT Puri, B 0ro-BOCTOYHO YacT

JNatBumn.Cumeon Ekabnnnca — pbicb, OHa eCTb Ha repbe ropoga.

CTapI/IHHaﬂ JiereHga rnacur, 4To repuor Ekab Ha oxoTe B
OKpeCTHbIX JIeCax NoaCTpenun pbiCb.

Koknege — the heart of Latvial

Latvia has many places rich in history, but Koknese especially
stands out among them. Written sources about Koknese
provide information from the 12th century but before that the
life of our ancestors is described by archaeological materials
and legends. Koknese, with the banks of the Daugava that are
beautiful during any time of the year, is a significant cultural
and historical place, as well as a significant tourism centre.
Unpolluted air, waters of the Daugava, interesting cultural and
sporting events, cafes and pubs, places for accommodation
and recreation where the visitors are not disturbed by the
crowds and noise of the city - it all entices visitors from near
and far to stay in Koknese, not only for a weekend but also for
their holiday.

KokHece - cepaue Jlateum!

B JTaTB1M MHOTO MECT, 60raTbIX UCTOPUYECKV MM
CBMIETENbCTBaMY, ofiHako KokHece 0cobo BbiaensaeTcs

cpeam Hyx. B ncbMeHHbIX MICTOYHUKaxX CBEAEHNA O ropofe
noasnATca ke ¢ XIl BeKa, a fo 3TOro 0 »KN3HW HaLLVX NPeaKoB
paccKa3biBaloT apXeosiorMyeckme matepuvasbl U NpeaaHus.
KokHece, ¢ 6eperom [layraBbl, KOTOPbI HEOObIYANHO KpPacuB B
ntoboe Bpems rofja, — BaXKHOE KyJSbTyPHO-UCTOPUYECKOE MECTO,
a TakXe NprMeYyaTesibHbIN TYPUCTUYECKIN LIEHTP. YnCTbIn
BO3ZyX, BoAbl [layraBbl, MHTEPECHbIE KyNbTYPHbIE 1 COPTUBHbIE
MeponpuATYSA, Kade 1 TPaKTUPYUMKKM, MeCcTa AJial Housera 1
OTAbIX3, FAe NYTHUKAM He NMOMELLIAIOT HU FOPOLCKas ToNYes, H
LLYM, — BCE 3TO MaHUT GAVXKHYIX 1 AanbHUX FOCTEN NPOBECTU B
KokHece He TONbKO BbIXOAHbIE, HO 1 OTMYCK.

Discover and feel the history of Blunge!

Plungé district is located in Lithuania north-west,

which accommodates the largest part of Samogitian
ethnographical area. You can hear the original Samogitian
dialect and learn very interesting history of the locality,
find traces of manor culture. Plungé district is the only
one in the country with two Calvary locations: in Zemaiciy
Kalvarija and in BerZoras. The wake feast day in Zemaiciy
Kalvarija, attracting those seeking spiritual revival, has
become a second Jerusalem for believers. The well-known
town of Plateliai is also located in Plungé district. People
can admire beautiful scenery and always find some
entertainment and relation there.

Otkpotite Ang ceds v npouyscTBylITe
uetopuo [Tywre!

MnyHrMNCKMM paioH pacnonoXeH Ha ceBepo-3anage JInTebl,
KOTOPOMY NMPUHAAJIEXIT BOMbLUasA YacTb STHOrpaduyeckoro
Kpasa Mamantuin. TyT eLle MOXKHO yCrbiLLaTb XKAMaNTUNCKAIA
[NaneKT 1 OYEHb MHTEPECHYIO MCTOPWIO STVX MECT, HalTh
cnefpbl KyNIbTYPHOrO Hacieana nomecTuii. Tonbko B
MnyHrMNCKOM parioHe HaxofATCA ABa MyTW CTPataHUiA
XpwucrTa: B Kamantuickon Kansapum n bapxope, a Bennknin
MKamanTnirckun xpamoBon NpasaHuK Kansapum, Ha KOTopbI
cobrpatoTca anuyLyie AyXOBHOMO OXKUBMEHMWA CO BCETrO
MUpPa, NPEBPATUNCA ANA BEPYIOLLMX BTOPbIM Vlepycanmom.
B MnyHrnnckom paroHe HaxoAnTCA N3BECTHBIN FOPOAOK
Mnatanei. 3geck ntogy MOTyT HaT AnA ceba noaxopaLme
pa3BneyeHns 1 oTablIx.

Come to Rokigki for

amazing travelling experience!

Rokiskio city and the district are famous not only for the
beautiful nature - everyone can find interesting sights and
objects, a variety of attractive activities.

You can find the country by traveling on cognitive-
educational routes, in which you will enjoy the nature,

taste national heritage products, visit the most beautiful
manor houses and churches in Rokiskis region, see the most
beautiful expositions, or visit traditional Rokiskis region
events!

Otkpotite ANg ceds yaneuTesibHoe
nytewectaue & Pokuwkue!

[opopa v parioH POKMLLKMC CNAaBATCA He TONbKO KpacBOW
NPUPOAON — KaXKAbI MOXKET HATW HTEPeCHble
[OCTOMPYIMEYaTENIbHOCTUN 1 apXUTEKTYPHbIE OOBEKTI,
pa3Hoo6pa3sHble pasBieyeHus.

Bbl MOXeTe 13yunTb CTpaHy, NyTelecTBys Mo No3HaBaTe/lbHO-
06pa3zoBaTesibHbIM MapLLpPYTam, BO BPEMS KOTOPbIX

Bbl CMOXKeTe, HacnaKaaTbcA Nprpogoi, nonpobosaTb
NPOAYKTbI HALMOHANBLHOIO Haceams, NOCETUTb CaMble
KpacyvBble ycafbbbl 1 LIepKBM B palioHe POKULLKNC, yBUAETb
Camble KpacyBble BbICTaBKM, UMW MOCETUTb TPaAULIMOHHbIE
MeponpuATUA pervoHa PoknwKmc!
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Krustpils Castle and Jekabpils History Museum
KpycTtnuncckuin 3amok n Ekabnuncckmin ncropuyecknin
my3ein

The cheese story. The visitors are provided with an
opportunity to taste cheese and enjoy exciting stories about
the history of various types of cheese becoming available

at Krustpils Castle. Wine tasting. When honey melts on your
tongue. Come and find out about the importance of honey
products for your health and beauty care. At the end - honey
tasting with country bread and a cup of herbal tea.

WcTopus cbipa. MoceTutenam npeanaraercsa He ToNbKo
Jerycraums cblpoB, HO 1 yBfieKaTesbHble PaccKasbl

0 MOABNEHNN PA3/INYHbIX COPTOB Cbipa B UCTOPUIA
KpycTtnuncckoro 3amka. [leryctauuu BuHa. Korga meq
Taet BO pty. [puxofmnTe 1 y3Haiite 0 3HaYeHUN Mefaa

1 MPOAYKTOB 13 HETO ANA 3A0POBbA 1 KPacoTbl. B
3aK/oYeHne — ferycTauysa Mefja ¢ [epeBeHCKUM X1e6om
3a yalleyKom TPaBAHOro Yas.

[ 1.10.-30.04.: 1-V 9.00-17.00; VI, VIl 10.00-16.00
1.05.-30.09.: -V 9.00-18.00; VI, VIl 10.00-17.00
Rigas iela 216B, Jeékabpils, +371 65221042, 56.51134, 25.859005

Support local producers!
(loaaepXu MeCTHbIX
npouseoauteneit!

Store “Galas nams” /Mara3suH Galas nams

Broad assortment, high-quality products, enticing
aroma and pleasant service. In our store you can buy
meat products, smoked goods and sausages prepared
on the spot based on traditional recipes. Freshly baked
goods — cookies, pastries, tarts and cakes. The store
offers a broad range of products by local producers.

LLInpoKuin acCoOpTUMEHT, KaueCTBEHHaA NPOAYKLUA,
MaHALMIA apomaT 1 Ntobe3Hoe obcnyKnBaHme. B Halem
MarasuHe MOXXHO MPUOBPECTM Pas3nyHbIE MACHbIE
n3penus, KONYeHOCTU U Konbachl, KOTOPbIE FOTOBAT
3[1eCb e, Ha MecTe, Mo TPAANLMOHHBIM PeLienTam.
CBexue KOHAUTEPCKIME N3LEeNsA — MeYeHbe, OynoyKy,
MUPOXKHbIE 1 TOPTbI. B MarasuHe Bac XAeT WUPOKNi
BbIGOP NPOAYKLMM MECTHbIX NMPOV3BOAUTENEN.

“Latgale”, “Kurzemes galsaimnieks”, “Dona”

The store offers products of Latvia from three local
producers. “Latgale” offers fresh dairy products made in
Daugavpils, “Kurzemes galsaimnieks” offers meat products
produced in Liepaja, while “Dona” - bread and goods
baked in the vicinity of Jékabpils.

B marasvHe npeacTaBneHbl NaTBUACKME MPOAYKTbI OT
Tpex MeCTHbIX Npon3soauTeneii. Latgale npegnaraer
N3roToBJIeHHbIe B [layraBnuice CBEXUE MOJIOYHbIe
npopyKTbl, Kurzemes galsaimnieks — MsicHble NpogyKTbl
u3 JInenaw, a Dona — xne6 1 KOHANTEPCKME N3Aenns,
KoTopble MeKyT Hemogasneky oT Ekabnunca.

[ 1-v 7.30-18.00; VI 7.30-16.00; VII closed / 3aKpbITO
Pasta iela 29, Jékabpils, 56.497044, 25.866024

[ 1-v19.00-20.00; V11 9.00-19.00
Viestura iela 35, Jekabpils, +371 65237971, 65231075,
56.490288, 25.865235
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Bar&food studio “Klasse” Cafe / kade “Lauku Siks” Cafe / kade “Celavéejs”
Draudzibas aleja 20a, Jékabpils, Palejas iela 3, Jékabpils, Bebru iela 92, Jékabpils,
B +371 28705006, +371 29992393, +371 22308976
B 56.494100, 25.864800 Bl 56.502127, 25.875248 Bl 56.492056, 25.892043
B -1V 11.00-22.00 B 1-1v 11.00-22.00 B 1-Vil 8.00-20.00

V-VI 11.00-00.00 V 11.00-24.00

VIl 11.00-22.00 VI-VII 11.00-20.00 3 |

Cafe / ka¢e “Uguntina”
Pasta iela 23b, Jékabpils,
B +37165231907,
Kl 56.497044, 25.866024
1-VI1 10.00-20.00

VIl closed / 3akpbiTo

2] ]

Restaurant / pectopaH “Oaze”
Mezrapnieku iela 2, Jekabpils,
+371 20377680, 29108184,
Kl 56.495706, 25.895270

I-IV 12.00-23.00

V-VI 12.00-3.00 ad
VIl 12.00-23.00 Bar / 6ap “Lasu krogs”
Andreja Pormala iela 27,
s | Jékabpils,

”

B +371 29133388,
K 56.494910, 25.865855
I-1V, VIl 12.00-2.00

Restaurant / pectopaH “Luiize
Brivibas iela 190, Jekabpils,
+371 27705777,

Kl 56.499680, 25.862478 V-VI 12.00-5.00
1-V 11.00-20.00 - 1 -
VI, VIl closed / 3aKkpbiTo [10] |
a Canteen / ctonoBasa “Usins”
[a]c]s] Cafe / kade “Karamele” Rézeknes iela 11, Jekabpils,
Cafe / kade “Galas nams” Viestura iela 8, Jekabpils, +371 29536320,
Viestura iela 35, Jekabpils, B +371 27034394, K 56.506039, 25.895533
B +37165237971, 65231075, B 56.496340, 25.866609 8 1-v 8.00-20.00
Kl 56.490288 25.865235 B -V 11.00-20.00 V1 9.00-18.00
I-VI 9.00-20.00 VI 10.00-19.00 VI closed / 3akpbiTo

VI 9.00-19.00 VIl closed / 3akpbiTo
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Biological farm / Buonornueckoe xossaicreo “Janavas”

The biological farm “Janavas” offers a walk on the natural
farmstead trail, with its hostess sharing her experience in
producing, growing and using organic products. During
this event visitors can enjoy various types of herbal tea
and test the effectiveness of make-up during a facial
massage. All products are available for sale.

Discover the beauty of the world of nature!
Otkpoii ans ceds KpacoTy Mupa mpupose!!

Brionornuyeckoe KpectbAHCKOE X03ANCTBO «AHaBaC»
MOTYT FOPANTLCA YXOXKEHHOW CPEAOM 1N NPON3BOACTBOM
6ronornyeckrx NPoayKToB — B OblBLUEN XO3ANCTBEHHOW
MoCTPOIiKe co3fjaHa pachacoBka OMONOrMYecKoro Yas u
NPOVI3BOACTBO GNONOrMYECKON KOCMETUKM.

! ] Mandatory visit reservation to farm / MpepsaputenbHan
AOTOBOPEHHOCTb

B 1-va.00-1 7.00; VI 10.00-14.00

“Janavas’, Auliciems, Kokneses pag., Kokneses nov.,
+371 25994160, 26565282, 56.63810587, 25.37308574

(2]s]T

Farm / KpecTbAaHcKkoe xo3amcTBo “Dravas”
Farmstead “Dravas” in Bebri Parish of the Koknese region
and the owner of the farmstead are famous for honey
products across the Koknese region and elsewhere as
well. Currently, she has approximately 100 honeybee
colonies. Mandatory visit reservation to farm.

KpecTbsiHCckoe x03s1cTBO «[lpaBac» bebpckon
BONOCTN KOKHECCKOro Kpas 1 ero xo3amnKa
N3BECTHbI CBOUMIW NMPOAYKTaMW U3 MEA HE TOJIbKO
B KOKHECCKOM Kpae, HO 11 3a ero npegenamu.

B HacToALee BpemA X03A1iKa yxaxBaeT
npr6an3nTenbHo 3a 100 NYeNVHbIMY CEMbAMM.

a Mandatory visit reservation to farm /
MNpeaBapuTenbHas AOroBOPEHHOCTb
1-V 9.00-17.00; VI 10.00-14.00
“Dravas’, Vecbebri, Bebru pag.,
Kokneses nov.,

+371 22480596,
56.72221757, 25.48822761

no
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Farm / KpectbaHckoe xo3ancTBo “Vecsiljani”

The farm “Vecsiljani”is located in Bebri Parish of the
Koknese region. The main area of business is dairy farming
and growing of wheat, barley, oats, rye, maize and grass. In
2010, the farm began the production of hard cheese under
the name “levas siers”. Visitors can taste cheese and walk
through the farm and cheese production plant. Visitors
must coordinate their visit with the owners.

lfopaoctb «BeucunbaHmy — «Cbip MieBbl», KOTOPbIIA
roTOBMTCA U3 HeMacTeprM30BaHHOMO, HAAOEHHOIO YTPOM
MOJIOKa BbICOKOro KauecTBa. [locne yTpeHHen JoMKK
MOJIOKO Cpa3y, MoKa OHO TénJoe, nepepabaTbiBaloT.
MacTtepa [o6aBnAlT B MOIOKO CbIPHbIA GepPMEHT,

13 KOTOPOrO HauMHalT 06Pa30BbIBATLCA ChIPHbIE
LIAPVIKK, KOTOPLIMI NMO34HEE HAMOMHAIOT XapaKTepHble
4N cbipa Gopmbl. Kaxxabli Kpyr cbipa — 3TO co3faHue
YMeJbIX PyK MacTepa, Kaxkablll AenaeTca C OorpoOMHOM
OTBETCTBEHHOCTbIO 3a €ro KayecTBO.

H only on reservations / MpeasapuTenbHasn AOrOBOPEHHOCTL
“Vecsiljani’, Bebru pag., Kokneses nov., +371 26446159
56.742835, 25.566754
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1] ]
Pub / ka6auok “Radolfs”
Blaumana iela 3, Koknese,
B +371 26514096,
Kl 56.64339195, 25.42718589
B Vil-IvV 10.00-19.00

V-VI 10.00-20.00

Ragalu pub / TpakTup

R. Blaumana 30a, Kokneses pag.,
Kokneses nov.,

+371 65161110,

Kl 56.648575, 25.419806

1-VIl 8.00-20.00

(s]c)
Cafe / kade “Road Café”
“Ataugas 1" Kokneses pag.,
Kokneses nov.,
B +37127755577,
K 56.62827509, 25.33718705
-1V 9.00-23.00
V-VII 9.00-02.00

@A Enjoy the Culinary Heritage
Hacnaaues KymuapHsim HacsieaueM
Creative House of Koknese / [lome TBopuecTBa KokHece

At the Creative House you can learn games, songs, dances and essential
skills of some trades, as well as enjoy the culinary heritage of Latvia, for
example, ‘Daugavas zvirbuli’ (Daugava sparrows’), ‘Binisu biezzupa' (‘Banisi
thick soup’),‘Baltaines putra ar circenisiem’ (‘Baltaine porridge with crickets’),

‘Barona pankoki’ (‘Baron’s pancakes'), chicory coffee or Daugava herbal tea.

Bo Bpemsa noceweHunn [lJoma TBOpYeCTBa NpeanaraeTca pasyyunTtb

UrPbl, MECHW, TaHLbl, XOPOBOAbI, @ TaK>Ke MONYyYUTb NepBble HaBbIKK

MO Pa3fiMyHbIM PemMeciiam U HaCNaAUTbCA KySIMHAPHbIM Hacneanem,
Hanpumep, «Bopobbamu [layraBbi», «[ycTbiM cynom 13 ByHuwmny», <Kawwen
banTarHe co cBepukammy», «bapoHcknmmn bnnHammy, «Llnkopresbim
Kode nnm TpaBAHbIM Yaem [layraBbi».

H only on reservations / NpeaBapuTenbHas AOrOBOPEHHOCTH

Melioratoru iela 1A, Kokneses pag., Kokneses nov., ingunazogota@inbox.lv,
+371 26575499, 56.637989, 25.417003
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lizenberga Manor and Farm

MomecTbe n xo3AaKcTBO N3eH6epra

On the edge of Rokiskis district, by the border of Lithuania
and Latvia there is an llzenbergas Manor dazzling

with whiteness. Guests are pleasantly surprised with
abundance of manor goodies laid out on the table for
them - nicely served beef, bread, kitchen-garden lettuce,
cheese seasoned with black alder smoke, herbal tea.
Everything that is tasted and consumed in the manor farm
is grown and made with love of the hosts — in the same
natural way that counts 500 years of history.

Ha okpanHe POKMLWIKANCKOro paioHa — HeJaneko
rpaHuubl Mexay Jnteon n JlatBren — pacnonoxeHo
6enocHe)xHoe nomecTbe V3eHbepra. MpubbIBLLMX rOCTEN
NPUATHO YANBIAET NOMECTHbIM AO6POM 60raTo HaKpbITbIN
CTON — roBAAMHA, XNeb, canaT NpAMO 13 Oropoaa, AbIMKOM
YepHOW OJIbXM MaxHYLWWI Cbip, TPaBAHOM Yan. Bce, uto

Bbl MONpobyeTe Uv CbefuTe B MOMECTHOM XO3ANCTBE,
BbIPALLEHO 1 13rOTOBNIEHO HaTypasibHbIM CMOCO6OM 1 C
no6oBbio, cefya yxe 500-neTHen Tpaguumm.

H An advance booking is required
TpebyeTtca npeABapuTenbHaA perncTpayusa
8 1-vii 10.00-18.00
lizenbergo k. 4, Rokiskio r., +370 610 00610, 56.159648, 25.524536

(2]s]T

L. Sadauskiené Personal Enterprise

“Home of Tree Cakes and Boletus”

J1. Capayckenec UM Sakoéiy ir baravyky namai
There are different educational programs for children and
adults who want to know how the traditional tree cake
which has decorated festive tables from antiquity is born.
Participants of the program have an opportunity to bake
these unique Lithuanian confectionery goods which in
2011 were granted a certificate of National heritage that
guarantees the quality of the goods. Every guest will be
treated to coffee or tea and the baked goods, and you can
take home with you the goods that you bake yourself.

B «Sako¢iy ir baravyky namai» nposogsaTca
no3HaBaTesibHble MPOrpaMmbl AJ1A AETEN 1 B3POC/IbIX O
TOM, KaK POXAAEeTCA YKe TPaAVLIMOHHO, MPa3aHUYHbIN
CTON YKpaLLAIOLLMI LIAKOTUC . YHaCTHUKM MOTYT camu
nonpoboBaTh VCMeyb 3TO yHVKaNbHOE JINTOBCKOE

(3]s]T

Farmstead / Cenbckas ycagb6a “Roksala”

Near the telmological reservation, in Farmstead Roksala
you are invited to taste traditional Lithuanian wine. The
old traditions of homemade wine still exist in the family of
a winemaker Raimundas Nagelé. Nine kinds of wine made
in the farmstead have certificates of Lithuanian national
heritage. In the farmstead one can see the vineyard,

taste berry and fruit wines and get acquainted with the
subtleties of winemaking as well as book an educational
program “Wine Road”: degustation of 5 wines with
refreshments or wild meat meals.

1131

KOHAUTEpCKoe nsgenue, kotopoe B 2011 r. nonyunno
cepTndUKaT HAPOZHOIo HACeANA, obecneumnBatoLLi
KayecTBO NpoayKumun. Bcex nocetuteneit yroctmm Yalukom
Kode 1M Yas 1 HaLWMMK U3ZennAMK, a TO, UTO UCneyeTe
CaMK, CMOKeTe B3ATb C COOON.

H An advance booking is required

TpebyeTtca npeaBapuTeNibHaA perncrpaymsa
I-V 10.00-17.00
Pergalés g. 2, Juodupé, Rokiskio r.

Papom c TenbMonornyeckm 3anoBeHUKOM B

ycaab6e «Roksala» npurnatuaem npogeryctpoBatb
TpaaMLUMOHHbIe NATOBCKME BrHA. B cembe BUHOAENbLA
PanmyHgac Harsine (Raimundas Nagelé) no cen geHb
CYLLECTBYIOT CTapble TPaAuLIN U3roTOB/IEHNA JOMALIHEro
BUHa. [1eBATb B ycazbbe 13rotoBNifsemblX JOMALLHNX BUH
MMeIoT cepTUKaT HaLMOoHanbHOro Hacneaus Jintebl. B
ycapabbe MOXXHO OCMOTPETb BUHOTPaAHK, MOnpoboBaThb
BUHa 113 GPYKTOB U AroA, 3akasaTb 0bpa3oBaTesbHyto
nporpammy «BrHHaa fopora» — gerycrauumio 5 coptos
BUH C 3aKyCKaMu U 6110faMm 13 YN,

H An advance booking is required
TpebyeTtca npeABapuTenbHaA perncrpauusa
8 1-vii 11.00-19.00
Taruciy k., Rokiskio r., +370 626 61510, 56.145791, 25.279457
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1] ]
Restaurant / pectopaH “Pupelé”
Nepriklausomybés a. 12, Rokiskis,
B +370618 15800
K 55.9648276

25.5881753
B 1-vi 10.00-21.00

VII11.00-18.00

(2] |
Kafejnica / kaviné “Senas Grafas”
Nepriklausomybés a. 6-8, Rokiskis,
+370 699 58377,
Kl 55.96458663, 25.58471405
I-IV 12.00-23.00

V-VI 10.00-23.00

VIl 11.00-22.00

3

Cafe / kade “Pagunda”
Respublikos g. 45A, Rokiskis,
+370 458 33234,

Kl 5595967978, 25.58795549
1-VII 10.00-22.00

(4] c]

Cafe / kade “Svaja“
Jaunystés g. 1, Rokiskis,

B +370458 34251,

K& 55.95009283, 25.58812347
B I1-ViIl 10.00-23.00

(5] c

Pizzeria / nuyuepus

“Pipirini Pizza”

Respublikos g. 111 B, Rokiskis,
B +370 632 40000,

K1 55.95340256, 25.58971217

B 1-vil 10.00-22.00

Pizzeria / nuyuepus

“Pipirini Pizza &Tratorija"
Respublikos g. 113 A, Rokiskis,
B +370458 33959,

B 55,95119113, 25.59057152

B I-VIl 10.00-22.00

7
Cafe / kade “Ritos”
Gabijos g. 4, Parokiskés k., Rokiskis,
+370 699 12413,
Kl 55.95458206, 25.58725476
8 1-V 9.00-19.00
VI 9.00-14.00
VI closed / 3akpbiTo

a

Restaurant / pectopah “Ziogelis“
Séidry g., Barsény k., Rokiskio .,
+370 696 30020,

Kl 55.844, 25.844

I-VII 11.00-22.00

a

Cafe / kade “Lividé”
Respublikos g. 94, Rokiskis
B +370 656 82930

Kl 55954578

25.587275
1-V 10.00-17.00
VI-VII closed / 3akpbiTo




perncTpauus
© RV 8.00-15.00; VI 8.00-19.00

56.038044, 21.814448

Discover the world of tagte / Otkpoit ang ceds mup Brycos

1] 7]

Plateliai Traditional Crafts Center

LieHTp TpapuumoHHbix pemecen B Mnaranan

In the Traditional Crafts Center of Zemaitija National Park
visitors will learn about the Samogitian culinary heritage
and the old crafts. Here one can learn not only how

to weave with an old loom, embroider, make candles,
observe the whole process of making homemade bread,
but also get acquainted with wood carving. During the
educational session yeast-based or heart pancakes are
baked. One will learn about the traditional Mardi Gras
meals, entertainment and customs.

B >KeManT1inCKOM HaLMOHaIbHOM MapKe HaXogUTCA LIeHTP
TPaAVLMOHHBIX pemecesi. MoceTuTeny MoryT HayumnTcs
TKaTb HA CTapVIHHOM CTaHKe, BblILUMBaTb, AiefaTb CBeUY,
YBUZETb NOJIHbIV MPOLIECC BbINEKAHWs AOMALLHEro xJieba,
03HAKOMUTCA C pe3bboii No aepesy. Ha o6pasoBaTenbHOM
3aHATUM MOXKHO Mcneyb 6anHbI B GopMe cepaua unm
6/IMHbI Ha APOXKKax. Bam pacckaxyT o TpaguLMOHHBIX
602X, passneyveHusx u obpsagax macneHuubl. Mpoueccy
N3roTOBJIEHWS, B KOTOPOM MOXHO NPUHATL YyacTue, byayT
paabl 1 6onblUne, N MafieHbKIE.

H For the culinary program an advance booking is required /
Ha KynuHapHyto nporpammy Tpebyercs npefsaputenbHas

Office hours are adjusted to educational programs / Pa6ouee l
BpeMmA B 3aBNCUMOCTY OT 06pa3oBaTe/ibHbIX NPOorpamm
Didzioji g. 19, Plateliai, Plungés r., +370 63457344,

j

-

(2] 7]

Zemaité Memorial Museum

MemopuanbHbiin mysei um. Kemaiite

In the native house of a famous Lithuanian writer
Zemaité, her memorial exposition is presented that
reflects her life and creation road. There are several
educational programs that the museum offers. One
of them is the culinary heritage of Samogitians. You
will learn how and on what occasions traditional
Samogitian meals were made (curd cheese, greaves,
kastinis, etc.). Visitors have the opportunity to be
involved in the making process and later taste.

H

Klimy homestead “lesnalé”

Ycapb6a cenbckoro typusma Knuman «leSnalé»
Homestead “le$nalé”is located in Zemaitija National Park
near Lake lesnalis. The homestead is in the embrace of a
mature forest full of berries and mushrooms. The guests
are offered delicious food made in a wood-fired oven.
The following educational programs are offered: national
Samogitan meals, baking of bread and pastry,,,Bablnés”
tea field enjoyable program, health benefits from natural
soap and oil.
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B 136e 3HamMeHUTON NTNTOBCKOW NUcaTeNIbHULbI
Kemarite npepcraBneHa memopuanbHaa 3KCNo3muma
€e XM3HN 1 TBopyecTBa. B my3ee nposoauntca
HecKosIbKo 0bpa3oBaTenbHbIX nporpamm. OaHa us

HUX — XEeMaNTUNCKOro KySIMHapHOro Hacneaus. B

3TOW NPOrpamme MOKHO 03HaKOMUTCA, KaK 1 Mo
noBoAy KaKux COObITUI rOTOBUAN TPAANLNOHHbIE
XemanTuinckre 6ntoaa (TBOPOXHbBIN Cblp, CUPTYHE,
KacTuHuc n ap.). Mocetntenu moryT camy nonpobosaTtb
rOTOBWTb 3TU 67110, @ MOTOM VX MPOLAEryCTUPOBATb.

H Forthe culinary program an advance booking is required /
Ha nporpammy KynuHapHoro Hacneauns Tpebyerca
npeaBapuTenbHas peructpauns
1.10.-30.04.: 11-VI 10.00-17.00; 1.05.-30.09.: 1I-VII 10.00-18.00
Zemaités g. 24, Kadaic¢iy km., Plungésr., +370 618 74169,

+370 687 52836, 55.98674, 21.754162

Ycanbba Haxogutca 'y o3epa VelHane 1 ero okpy»<aet
3pEnbI NIEC, MOJHBIN Arog 1 rpuboB. [ rocten
npepanaraloTca BKycHelwwe 61110aa, MPUroToB/IeHHbIe
B ApOBaMu oTonsemol neun. Mposoaatca
obpasoBaTesibHble MPOrpamMbl: IPUrOTOBAEHWSA
MKeMaNTUACKMX HaLMOHanbHbIX 61tof, BbinekaHuA
xneba 1 NMPOros, MOXKHO OTBeAATb Yas OT «6abynuy.
Bac oxunpaet yBnekatesibHasA nporpamma 1 pacckasbl o
HaTypasibHOM MblJie 1 MOJb3€e Macen A 300POBbA.

H office hours are adjusted to educational programs / Pa6ouee
BpeMsA B 3aBMCMMOCTH OT 06pa3oBaTe/ibHbIX Nporpamm

Malino g. 11, Babrungény k., Plungés r., +370 615 38301,
+370 615 41804, 55.996419, 21.87483
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Where to eat

(TpeanpuaTg 00WECTBEHHOMO MUATAHUS

1] |

Restaurant / pectopan “Porto”

Pramogy g. 2, Truikiy k.,
Plungésr.,

B +370611 50 200,

K& 55.939184, 21.880269

8 I-1v 9.00-23.00
V-V19.00-24.00
V11 9.00-23.00

2]

Cafe / kade “Galera”

Stoties g. 46, Plungé,

+370 448 71487, +370 612 76642,
Kl 55.918441,21.851596

I-V 10.00-16.00

(3]

Cafe / kade “Karcema”

Plungés g. 3, Kuliy sen.,
Plungésr.,

+37061021477,+370 448 79145,

Kl 55.81277,21.687146

1-VI1 09.00-22.00

an

Cafe / kade “Ranca”

Kuliy g. 80, Varkaliy k., Plungés .,
B +370448 79154, +370 610 42981
K& 55.886992,21.793723

B 1-Vil 11.00-23.00

a

Restaurant / pectopaH “Linelis”

Plokstinés g. 3, Paplatelés k.,
Plungésr.,

B +370655 77666,

B 56.053886, 21.880682

8 -1V 10.00-21.00
V-VI9.00-22.00
VI19.00-21.00
During the season /
BO BpeMms Cce30Ha
I-IV 9.00-22.00
V-VI 9.00-24.00
VI19.00-22.00

a

Restaurant / pectropaH “Berzas”
Minijos g. 2, Plungé,

+370 448 56840,

K1 55.911912,21.84923

I-1V 7.30-22.00

Pizzeria / nuyuepusa “Charlie pizza
Macernio g. 4, Plungé,
+370 618 50291,
Kl 55.906897, 21.833645
B I-111 10.00-23.00
IV 10.00-24.00
V 10.00-01.00
VI 11.00-01.00
VIl 11.00-23.00

"

Coffee-Bar / kade-6ap
“ExLibris”

Senamiescio a. 5-24, Plungé,

B +37067759229,
K1 55.912469, 21.847041
8 |-Iv 8.30-18.00
V 8.30-20.00
V19.00-20.00
V11 10.30-16.00

(=] c]

Coffee-Bar / kade-6ap
“Mr.NOM“

Senamiescio a. 2, Plungé
+370 638 67358,

K 55913022, 21.845814
1-V19.00-20.00

0] |

Cafe / kade “Kultiira”
Senamiescio a. 3, Plungé
+370 683 55399,

K 55.91284, 21.84679

1I-V1 10.00-21.00




x Recipes / Peuentsi *

Abedag goup

Abedas sauerkraut is usually cooked during the “swine
funeral” Place the pork breast of a freshly slaughtered

pig with the cutting place, portion of liver, lungs and
heart into a pot and cook. Skim off the scum, place the
sauerkraut in the pot and add the salt, pepper, laurel
leaves and onions. Abedas soup is usually cooked in large
quantities - in a big pot or even two, since a nice tradition
exists of sharing it with the neighbours. It is also eaten by
the family itself for several days. They say: the more times
you warm up the soup, the better it tastes.

Cyn «Adenac”

KBalueHyto KanycTy BapAT Ha «CBUHbA MOXOPOHbI». BapAT
rPYAVHY CBUHbY C MECTaMU OT NPOKOJI0B, YaCTbio NeYeHw,
NEerknMm 1 cepauem, AoBOAAT A0 KuneHuA. CHUMAIOT NeHy,
3aTeM KnagyT B KacTpoio KUCYHo KanycTy, fob6aBnaoT
Conb, NnepeL, NaBpoBbIn UCT 1 nyk. Cyn «Abepac» BapAT
MHOTO — B 60IbLLOV KacTpiofie Uiy fax<e ABYX, Tak Kak

no o6blyato yrowatT UM 1 cocefiel. Takxke camu egaT

Cyn HeckosbKo AHel. [0oBOpAT: Yem Gonblue pa3orpeBaTb
Kanycry, TeMm OHa BKyCHee.

Koknege Catfish Firegoup

Cooked over a fire in a large cast iron pot
Preparation: 75 min.

3-5 kg fresh Daugava catfish, 10 dill stems,

3 laurel leaves, 5 aromatic pepper grains,

5 black pepper grains, 2 pinches of cayenne pepper,
3 onions, 10 carrots, 20 potatoes, salt to taste

Kokwecckuin «Cyn Ha orwe?
U3 COMa

[OTOBAT Ha OrHe B 60MbLIOM YyryHHOM KOT/Ne
[purotosneHwne: 75 MyH.

Cexuid com 13 [layrasbl Becom 3-5 Kr, 10 ctebnen ykpona,
3 NIaBPOBbIX JINCTA, 5 FTOPOLUMH AYLINCTOro nepua,

5 ropoLnH YepHOro nepLa, 2 KOHYMKa HoXa KaeHCKOoro
nepua, 3 nykosuLbl, 10 MopKoBelt, 20 KapTodenvH,

CONb MO BKYCY
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Scald, clean and remove the guts and gills of the catfish.
Secure in a fabric, place in a pot and pour 20 litres of cold
water over it. Place the pot over a fire and skim off the
scum when it appears. Add the thickest dill stems, whole
onions, black and aromatic pepper grains, salt and cook
for 20 minutes. Remove the fish and onions, add the

cut carrots and potatoes to the broth and cook until the
vegetables are soft. Remove the bones of the cooked fish
and add the fish meat back to the soup along with the
cayenne pepper. Allow all the ingredients to blend in the
heat for 10 minutes. Serve with finely chopped dill.

Coma 06BapKBaloT, OUNLLAIOT, BbIHAMAIOT BHYTPEHHOCTY
1 >kabpbl. [lomeLLatoT B TKaHb, 3aTeM B KOTEN 1 3a1BaloT
20 nutpamn xonogHou Bogbl. CTaBAT KOTEN Ha OTKPbITbIN
OroHb, KOrAia NOABIAETCA NeHa — NeHY CHYMAIOT.
[lo6aBnAtoT TONCTble CTEO6NN YKPONA, LIENbIN JTYK, YEPHBbII
1 QYLINCTBIV NepeL, cosb 1 BapAT 20 MUHYT. Pbiby 1 nyk
BbIHVIMalOT, B OyNIbOH J,06aBNAIOT Hape3aHHY MOPKOBb
1 Kaptodesb, BapAT 4O FOTOBHOCTU OBOLLEN. [OTOBYIO
pblOy OUNMLLAIOT OT PbIObIKX KOCTEN 1 AO6ABNAIOT B
OyNbOH, TaKXe J06aBNAT KalieHCKUiA nepel. OcTaBnsoT
TOMUTbCA Ha orHe Ha 10 MuHyT. MoxatoT, fo6aBNAA MenKko
Hape3aHHbIN YKPOn.
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X X X X

Traditional cold beetroot soup

Products: boiled red beetroot, finely sliced spring onions
and dill, finely sliced fresh cucumber, curdled milk, boiled
egg. Best with hot boiled potatoes. Enjoy!

Rokigkie

T padyuMOHHBIT XOMOAHIA Hopw,

MpopyKTbl: BapeHHasa KpacHasA CBeKIa, MeJIKo
Hape3aHHble NepbsA 3e/1IeHOrO NlyKa 1 BETOUKM yKpona,
MENKO Hape3aHHbIV CBEXMI OrypeL, MPOCTOKBaLLa,
oTBapHoe Anuo. lNogaeTca c ropsaven BapeHom
KapToLwKkow. MpunaTtHoro annetutal

Plunge

Medley (Siupinye)

Products: equally divided beans, peas, pearled grains,
according to the taste of the hostess: pork flank, onions,
a couple of carrots, salt, spices - one must necessarily add
bitter pepper, also one can add potatoes. In older times
instead of pork flank hostess would put in legs of the pig,
fat meat from its head and necessarily a pig tail.

Grains, peas, beans must be soaked in water beforehand.
Pork is fried with onions, carrots grated with a beetroot
grater also should be fried. Put all ingredients into the pot
and boil until all the products are cooked. Delicious with
curdled milk or kephir.

1231

X X X X

Okpowka

MpoayKTbl: paBHbIMY YacTAMU — Gaconb, FOPOX, NepsioBas
Kpyna. 1o ycMOTpeHMto X03A1KM: CBMHAA MOKPOMKa, JyK,
HECKOJIbKO MOPKOBOK, COJlb, CrieLun (06A3aTesibHO YepHbIl
nepeLi), MOXHO 106aBUTb KapTOLLKY. PaHbLue BMecTo
CBUHOW MOKPOMKMU MCMOJIb30BaNN CBUHbIE HOXKM, XIPHYHO
YacTb MsACa CBMHOV rofoBbl 11 06A3aTe/IbHO CBUHOW XBOCT.
3apaHee 3aMoumnTb Kpyny, ropox, dacosb. [TokpomKy
NoAXKapuUTb BMeCTe C JIYKOM, MOPKOBb HaTepeTb Ha
KPYMHOW TePKe 1 ToXe NoaKaputb. Bce nepenoxmTb

B KaCTPHJI0 1 BapUTb A0 MOSIHOW rOTOBHOCTU. MOXXHO
nofasaTtb C NPOCTOKBALLEN U KEPUPOM.

o
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C catering
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ravelling is one of the best ways to spend free time, through

which one can gain new knowledge, extraordinary experience
and expand their horizons. In this pamphlet we offer you to
learn about four exciting destinations: The Versailles of Zemaitija,
Plunge City and region, beautiful Rokiskis and its surroundings, the
attractive city of Jékabpils and picturesque Koknese region. Take
a trip to experience unique types of recreation, gain extraordinary
sensations and discover unforgettable tourism objects, which may
be viewed during trips of two or more days.
The food tourism offer was created in the scope of the project
"Development of sustainable tourism services through joint
solutions” (AttractiveFORyou), No. LLI-211, of the Latvian-Lithuanian
cross-border cooperation programme 2014-2020. A purpose of
the project is to develop the attractiveness and competitiveness
of Latvian and Lithuanian cities by improving the availability of
existing tourism services and infrastructure, increasing the interest
of potential tourists and popularising combined thematic cross-
border tourism routes. The project partners - Koknese Municipality
Council, Jekabpils Local Government, the Information and
Coordination Centre of Tourism and Traditional Crafts of Rokiskis,
Plungé Region Local Government Administration - hope to create
a cooperation model that is able to strengthen the development of
tourism in the border area regions.

Latvija-Lietuva

Elopas Rediondlss attistibes fonds

EIROPAS SAVIENTBA

Duration of the project “AttractiveFORyou" is between 1 April 2017 and

31 December 2018. It is financed by the European Regional Development
Fund in the scope of the Latvian-Lithuanian cross-border cooperation
programme 2014-2020.

This material was prepared with the financial support of the European
Union. Project partners are fully responsible for the content of this
publication, and it shall in no circumstances be treated as an official
position of the European Union.

KOKNESE

i

JEKABPILS wopsrmans psets

yTeLecTBMe — OANH W3 NyYLUMX CNOCOBOB NPUATHO

MPOBECTV AOCYT, OH MPUHOCUT HOBbIE 3HaHNA, HEOObIYHBbIV
OMbIT M PacLUMPAET KPyro3op. B aTom bykneTte mMbl npeanaraem
O3HaKOMUTBLCA C YETbIPbMA YBEKATENbHBIMUA MECTaMU: 3TO
emantuncknin Bepcans — lMNayHre u MnyHreckmin panoH,
KpacwBblii POKMLLKIMC 1 €ro OKPeCcTHOCTU, MHTEPeCHBIN Ekabnunc
1 KMBOMUCHBIN KayHacckuii kpan. OTnpaenanTech B Ny T,
YTOObI HACTAAMTHCA YHUKANBbHBIMA BUAAMU OTAbIXa, NOYYNTH
HeobblUHble OLLYLLEHNA 1 OTKPbITL ANA cebA HesabbliBaemble
[OCTONPUMEYaTeNbHOCTY — MapLUPYThl pacCyMTaHbl Ha fBa AHA 1
6onblue.
[Mpennoxerne KynMHapHOro Typu3mMa CO3AaHO B paMKax
MPOrpammbl NaTBUNCKO-IMTOBCKOIO TPaHCrPaHNYHOro
coTpyaHuyecTtsa Ha 2014-2020 rr., npoeKT «PassuTne
LONTOCPOUHBIX TYPUCTUYECKMX YCYT 1 yyYyLleHWe AOCTYMHOCTA
TYPUCTNYECKOW MHPPACTPYKTYpbl» (AttractiveFORyou), N2
LLI-211. Llenb npoekTa — pa3BuTb MpUBAEKaTENbHOCTb U
KOHKYPEHTOCMOCOOHOCTb rOpoAoB J1aTBum v JTBbI 3a cueT
YIyULWeHNUsA JOCTYNMHOCTU UMEIOLLMXCA TYPUCTUYECKIX YCITYT U
VHOPACTPYKTYPbI, MOBBILIEHWA MHTEPECA CPeAV NMOTEHLIMANbHbBIX
TYPVCTOB 1 NOMNyAApM3aLmm obbeAMHEHHbBIX MapLLPYTOB
TEMaTUYECKOro TPaHCTrPaHUYHOIO Typu3ma. [lapTHepbl MpoekTa —
KokHecckan kpaeBas iyma, cCamoynpasneHue ropoga Ekabnunca,
POKMLLIKCKII MHOOPMALIMOHHO-KOOPAMHALMOHHbIN LEEHTP Typr3mMa
Y TPAAVLIMOHTO peMecna, MyHULMNanbHas agMUHUCTPaLIMA
[nyHreckoro pavioHa — HaAeloTcA CO3AaTb MOAEb COTPY/AHMNYECTBA,
KOTOpas YKPEenuT passuTne Typr3ma B MPUrPaHUYHBIX PErMOHaX.

MpoponxuntenbHOCTb peannsauum npoekTa AttractiveFORyou — ¢ 1 anpens
2017 ropa po 31 aekabpa 2018 ropa. Ero puHaHcmpyeT EBponeincknin GoHp
PernoHanbHoro pasBnTUA B pamkax Nporpammbl 1aTBUINCKO-NTMTOBCKOrO
TPaHCrpaHWYHOro coTpyAHUYecTsa Ha 2014-2020 rr.

[laHHbIi MaTepuran NoAroToBneH Npu GMHaHCOBOW NOAAEPKKe
EBponeiickoro coto3a. 3a coaepkaHune nybnmkauuy NoNHOCTbIO OTBEYalOT
napTHepbl NPOEKTa, 1 OHO HY NPU KaKnX 06CTOATENbCTBAX HE CUMTAETCA
oduumanbHo nosuuren EBponeiickoro cotsa.

Ed™ e §
@ PLUNGES
ROKISKIO TURIZMO IR TRADICINIU AMATY [ RAJONO SAVIVALDYBE

INFORMACTIOS TR KOORDINAVIMO CENTRAS.



Jékabpils Tourism information centre

Ekabnuncckuii TypucTnyecknii VHGOpMaLiIOHHbII LIeHTp
Brivibas iela 140/142, Jékabpils, LV-5201, Latvia,

+371 65233822

tic@jekabpils.lv, visit.jekabpils.lv
www.draugiem.lv/VisitJekabpils
www.facebook.com/VisitJekabpils

Working hours / Bpems pa6otbi:
01.10. - 30.04. -V 8.30-17.00
01.05. - 30.09. I-VII 8.30-17.00

Koknese Tourism information centre

KokHecckui TypucTnyeckuin UHGOPMaLMOHHDIN LLeHTP
1905. gada iela 7, Koknese, LV-5113, Latvia

+371 65161296, +371 29275412

turisms@koknese.lv, www.visitkoknese.lv

Working hours / Bpemsa pa6otbi:

01.10. - 30.04. I-V 9.00-17.00, VI 10.00-14.00
01.05. - 30.09. I-V 9.00-18.00, VI 10.00-16.00,
VII 10.00-14.00

Photo: Jékabpils City Municipality Archive, Koknese Tourism Information
Centre Archive, Rokiskis Manor Archive, Plungé Tourism Information Centre
and Zemaitija National Park Directorate Archive, Ainars Briedis, Janis Lacis

Tourism and traditional crafts information

and coordination centre of Rokiskis
NH$opmaLnoHHO-KOOPAVHALMIOHHOTO LIeHTpa
Typy3mMa 1 TpaguLMoHHOro pemecna Pokuwkec
Nepriklausomybés a. 8-3, Rokiskis,

LT-42115, Lietuva,

tel. +370 458 510 44, +370 610 00610
info@rokiskiotic.lt, amatai@rokiskiotic.lt
www.rokiskiotic.It

Working hours / Bpemsa paboTbi:

1-IV 8.00-17.00, V 8.00-16.45

Plungé tourism information center
Typuctnueckunii "HGOpPMaLMOHHDI LeHTp MnyHre
Dariaus ir Giréno g. 27, Plungé LT-90121, Lietuva,

tel. +370 640 53644

turizmas@plunge.lt, www.visitplunge.It

Working hours / Bpems paboTbi:

15.06. - 30.09. I-V 8.00-17.00, VI-VII 10.00-15.00

1.10 - 14.06. -1V 8.00-17.00,V 8.00-15.45

®oto: MyHuLvnanbHblid apxve ropoaa Ekabnunc, apxve TypucTuyeckoro
MHPOPMALIMOHHOTO LieHTpa KoKHece, apxuB ycafbbbl POKMLLKeC, apXuBbl
TypurcTnyeckoro nH$OpMaLMOHHOTO LieHTpa liyHre 1 gupekuun
’KemaWnTcKoro HaLumoHanbHoro napka, AiHapc bpueauc, Annc Jlaumc




