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 Riga  
 Revisited
A Latvian homecoming reveals how a family’s 
 culinary traditions endure
By Gabriella Gershenson Photographs by Landon Nordeman

�e author’s parents 
with young Niklavs 
Kalnins in his grand-
mother’s cottage, in 
Launkalne, Latvia
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mother, Anna Volpyansky. In her later years, my grand-
mother wrote a memoir in which she described the 
market’s opulence; now, experiencing it with my par-
ents on my �rst visit to Latvia, I feel like I am standing 
in her shoes. 

Outside, scores of vendors o�er all manner of local, 
foraged berries: red and black currants, lingonberries, 
cranberries, blackberries, and sea buckthorn, tiny, yel-
low berries that are deliciously sour. A woman spreads a 
blanket with chanterelles she harvested from the woods 
on the city’s outskirts. We enter the �sh pavilion, where 
the riches of Latvia’s lakes, rivers, and ocean waters �op 
in shallow tubs: herring, eels, lamprey, hake, pike, and 
carp, which my great-grandmother used for ge�lte �sh. 
We try smoked smelts that look as though they’ve been 
dipped in gold and that taste of salt and smoke. In the 
meat pavilion, there are rows of rosy pink pork loin, 
used to make schnitzel-like karbon�de; ham hocks that 
have been smoked over alder wood; and spe�is, cured 
and smoked lard, that melts on our tongues. Best of all 
is the dairy pavilion, where we �nd a food that my father 
has missed for years—a sweet, baked cheese made from 
jaunpiens, the milk of a cow that has just given birth—
as well as an amazing array of the fresh cheeses and milk 
drinks, both cultured and curdled, that are a staple of 
the Latvian table. In another part of the market, we 
encounter the country’s famed breads: rudzu saldsk�b� 
maize, a wheat-rye mix with a dark brown crust and a 
pale, caraway seed–speckled crumb, and the one I like 
best for its deep, fermented �avor, a moist and dense loaf 
called klona maize. As we shop and taste, I imagine my 
great-grandmother walking through this place, her heels 
clacking on the cement �oor, appraising the foods she 
would buy and prepare for her family.

B���  ��  ����,  � �  ��� ���� ,  Anna and Edward 
 Gershenson, emigrated from Riga to the United States 
with my older sister, Shulamit, then two years old,  seeking 

to escape the punishing Soviet rule and start a new life. 
Returning was an emotional choice. My parents hadn’t 
gone back to Latvia, a small country of about 2 million 
people wedged between the Baltic Sea and Russia, in 
35 years, perhaps out of fear of what they might feel or 
encounter. For me, the �rst child in our family to be born 
in the States, Riga, Latvia’s seaport capital, held an almost 
mythical status. I knew the city only through old photos, 
my parents’ memories, and my grandmother’s pride. 

Rhoda Gurevich grew up in Latvia’s most prosperous 
era during its �rst period of independence, between the 
world wars. She followed my parents to the U.S., where 
she spent the �nal two decades of her life. Despite the 
horror of the holocaust and its aftermath, in which 90 per-
cent of the country’s Jewish population was annihilated, 
including the majority of our family, my grandmother 
believed in the Riga she knew during earlier times: a place 
where café culture thrived, where Jugendstil architecture 
proliferated, and where she was educated in a Hebrew 
gymnasium, which de�ned her as a Zionist and a proud 
Rigan. In fact, the city’s cosmopolitan reputation, about 
which I’d always heard, goes back centuries. Since its 
beginnings, in 1201, Riga was a vital Baltic port. During 
Soviet rule, when citizens from far-�ung republics visited 
Latvia to experience the West, the capital’s reputation was 
for high culture, nearby white-sand beaches, and deli-
cious food. Over the centuries, Latvia belonged to many 
di�erent countries—Germany, the Polish- Lithuanian 
Commonwealth, Sweden, and Russia—and these in�u-
ences are re�ected in the robust cuisine, where Eastern 
European ingredients like beets and soured dairy share 
the table with German pork dishes and Baltic �sh. 

�ough my parents abandoned the old ways once they 
settled in Worcester, Massachusetts—they served no 
vodka at celebrations, no smoked or pickled �sh, no can-
dies from the Russian store—during the rare moments 
when they re�ected positively on their former lives, the 
discussion always revolved around food. In recent years, I 

Above: the author’s 
father, Edward Gersh-
enson, in 1962; facing 
page: a layered salad 
of herring, beets, pota-
toes, apples, dill, and 
hard-cooked eggs (see 
page 77 for recipe)

 I � �  �� ����  ���  �� ��  ���  C���� � �  M � � ���  in Riga, Latvia, a 
 massive complex stretching nearly 800,000 square feet across five for-
mer  zeppelin hangars—repurposed remnants of a nearby WWI German 
airship base—on the east bank of the Daugava River. There are separate 
pavilions dedicated to fish, meat, produce, dairy, and bread, and they 

sprawl as far as the eye can see. I’ve heard about this market all my life, but until 
this moment, I’d never set eyes on it. My maternal grandmother, Rhoda  Gurevich, 
was born in Riga, in 1926, and she used to shop here as a young girl with her
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Above: bacon turnovers (see 
page 77 for recipe); facing 
page: Rich Kalnins, with son 
Laris, watches his wife, Maija, 
harvest carrots. 

SAV0511_riga-pdf.indd   71 3/23/11   1:33:23 PM



 �� saveur.com  Number ���

had become increasingly interested in my family’s culi-
nary history: It had dawned on me that the dishes I grew 
up eating—the salads of cucumber and tomato with sour 
cream; the whole, fried smelts; the cranberry mousse, a 
frothy concoction of farina, sugar, and cranberry juice that 
my grandmother would pour fresh milk over for added 
richness—were not Jewish, or Russian, as I had previously 
thought, but Latvian. So it seemed it was �nally time to 
go back; time to get to know the place that had been a 
phantom in�uence on our American lives. 

My mother, a caterer with a passion for baking, took 
early inspiration from the pastries that were sold in the 
city’s many cafés and bakeshops, so when we arrived in 
Riga, this was one of the �rst foods we wanted to explore. 
She and my father used to frequent Café N�ca, on Lenin 
Street—now known by a Latvian name, Br�v�bas Iela—
where one of their favorite desserts was chaynaya bulochka 
(Russian for tea bun), briochelike pastry sandwiching 
butter-enriched cream and crowned with a crunchy nut 
topping. In the state-run department store across from 
their apartment, my mother cherished the croissantlike 
rozovaya bulochka, or rose bun, its four corners pinched 
together to form a �aky pillow, and biezpienmaiz�te, a 
yeast-dough tart �lled with sweet cottage cheese and 
raisins. 

On one of our �rst days in Latvia, we retrace the steps 
my parents once took through the Old City at Riga’s 
center, with its serpentine cobblestone streets and mix of 
Romanesque, Gothic, Baroque, and Art Nouveau archi-
tecture. My parents still know the names of the streets and 
how to navigate them, but much has changed. �e cafés 
my parents cherished have disappeared. In their place are 
tourist restaurants selling sushi, pizza, burgers, and Red 
Bull. My father used to relish the cremeschnitte, a cream-
�lled and iced pu� pastry, from a shop called Vecr�ga. 

Around the corner from the tall, travertine  Freedom 
Monument, a symbol of Latvia’s post–World War I era 
of independence, we discover one of two locations of this 
esteemed bakery; but when we sample the sweet, it is hard 
and wan, bearing no resemblance to the ethereal pastry 
my parents remember. 

We wonder where Riga’s famous café culture has gone. 
And though we know that the Central Market is brim-
ming with ingredients, it also isn’t obvious to us where 
Latvians go to eat. Unlike other capital cities, Riga 
doesn’t have a tradition of street food, nor does it have 
a vibrant dining culture; most people eat at home. My 
Latvian-American friend Rich Kalnins, a journalist from 
Connecticut who moved to Riga in 2002, suggests we 
visit what he calls workman’s cafeterias, self-service eater-
ies based in high schools and municipal buildings, where 
traditional, simple foods are prepared from scratch. We 
meet Rich for lunch at a high school on Rai�a Bulv�ris, 
a boulevard lined with embassies, university build-
ings, and other stately structures. He leads us to a side 
entrance, down a �ight of stairs, and through a dark hall 
into a basement dining room painted an institutional 
mint green. Here, in this unlikely place, are the rustic 
dishes my father remembers eating as a student at Riga’s 
Aeronautical Institute: sweet pancakes with homemade 
strawberry jam, potato pancakes with sour cream, boiled 
potatoes with dill, garlicky fried cutlets of pounded pork, 
earthy chilled beet soup, the requisite dark bread. �ough 
I grew up with my parents’ rhapsodizing about Riga’s café 
culture, these are the staple foods that sustained them. 
And they taste wonderful.

A ��� ���� �����, R��� ������� us to dinner with his 
family at the summer cottage of his mother-in-law, Anita 
R�t�te. We drive 90 minutes northeast of Riga, stop-

Above: Anna Gersh-
enson (right) in 1972 
with friend Sima Bob-
ovnikova; top, from 
left: karbon�de with 
chanterelle sauce; the 
author’s parents; Cen-
tral Market; a wa�e 
cone with sweet cheese 
and berries (see recipes 
on pages 76 and 77):
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ping along the way to chat with some foragers  picking 
chanterelles by the roadside. Reaching the village of 
Launkalne, where we come upon Anita’s cottage, a low, 
wooden structure surrounded by the fertile gardens that 
provide the family with the food they eat for much of 
the year. Even urban Latvians live o� the land, Rich tells 
us as he greets us in the yard. “On August and Septem-
ber nights, you see people pulling up to their apartment 
buildings in Riga and unloading vegetables from their 
own farms or gardens,” he says. “People grow their own 
food, not because it’s trendy, but because it’s a tradition 
that’s been passed down.” 

Rich leads us into the kitchen, where Anita is at the 
stove, tending to the contents of a cast-iron pot: pork she 
bought at a nearby farm, and onions, garlic, potatoes, 
cabbage, tomatoes, and zucchini from her garden. With a 
smile, Rich’s wife, Maija, puts my father, who rarely cooks, 
to work grating kohlrabi for a salad made with farmer’s 
cheese and heavy cream. When he’s �nished, Maija hands 
him boiled beets to cube and toss with kidney beans, pick-
les, and sour cream. Maija has created most of these recipes 
herself, basing them on traditional �avors and the ingre-
dients she has on hand. “You remind me of myself when I 
was a young mother,” my mom tells her.

I follow Maija into the garden, where she plucks gnarled 
carrots from the earth for our soup, rinsing them o� in a 
basin of rainwater. She is intimately familiar with every 
plant, herb, tree, and root that grows nearby. “Usually we 
cut quince in small pieces and put it in a jar with sugar for a 
beverage,” she says. And then: “Here are milk apples, which 
are very good for jellies. �e strawberries, we cut them 
down so they grow again next year. Do you see the Brussels 
sprouts? �ey’ll be ready in one month.” She pulls back an 
elephant-ear leaf to show me the miniature cabbages.

Following our dinner of stew, salads, and soup, Maija 

brings out a wa�e iron—purchased “twenty years ago for 
nine rubles,” she says—and plugs it into the wall to make 
fresh wa�e cones to �ll with a mixture of heavy cream, 
sugar, vanilla, cottage cheese, raspberries, and currants. It’s 
a similar dessert, my mother says, to a treat called trubo-
chki (Russian for cone) that she remembers from Riga’s 
bakeshops. “�is is the taste of the pastries that I loved,” 
she says. “�is is the taste I was looking for.” 

D��� ������ ��� ��������� , M�rti�� Sirmais, a 
chef in Riga and a well-known promoter of  traditional 
Latvian cuisine, invites us to the home of his friend and 
co-worker Stanislava Balsa, who lives on the right bank 
of the Daugava River with her daughter Renata, in a 
concrete, Soviet-era apartment building. Stanislava is 
originally from Lithuania, but she has been in Riga for 
almost 50 years, and M�rti�� calls her one of the best 
home cooks he’s ever met. Her specialties, he says, are 
rustic but deeply �avorful Latvian comfort foods that 

re�ect the country’s culinary in�uences: spe�a p�r�gi, 
Latvian bacon turnovers, likely a remnant of the early 
German period; selyodka pod shuboy, literally translated 
as herring in a fur coat, a showy layered dish of salt-cured 
herring and vegetables; and traditional Latvian maizes 
zupa, or bread soup, a sweet pudding made from dried 
fruits and rye bread. 

Stanislava is a smiling woman with a high bun of red 
hair and glittering gold teeth. She is also a force; she 
churns out dish after dish in her tiny kitchen. First she 
makes the tiny, football-shaped turnovers, pinching 

Many Rigans have a patch of land 
outside the city where they grow their 
own food. It’s not trendy; it’s tradition
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Rich Kalnins, the author’s parents, and Niklavs Kalnins sit 
down for a meal of pork stew, beet and bean salad, wax beans, 
and kohlrabi salad at Anita R�t�te’s cottage (see recipes on 
pages 76 and 77).
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The Guide Riga
Dinner for two with drinks and tip:  Inexpensive: Under $20  Moderate: $20–$80  Expensive: Over $80

For more information on visiting Riga, visit 
liveriga.com.

WHERE TO STAY

Hotel Neiburgs Jauniela 25/27 (371/6/711-
5522; neiburgs.com). Rates: $135 double. 
Located in an Art Nouveau building in Riga’s 
Old City, these 55 suites o�er modern fur-
nishings, kitchenettes, and great views. �e 
restaurant features updated Latvian dishes 
like trout with black hemp butter and beef 
broth with chanterelles and caraway cheese.

WHERE TO EAT

Istaba Kri�j��as Barona Iela  31 (371/6/728-
1141). Moderate. Chef M�rti�� Sirmais, 
also a cookbook author and cooking show 
host, transforms seasonal foods into small 
plates—such as jellied tomatoes and kidney 
bean pâté—at this downtown bistro.

Lido Krasta Iela 76 (371/6/750-4420; lido.lv). 
Inexpensive. �is location of the restaurant 
chain boasts folk-themed décor (windmills, 
a kiln), a bakery, dining room, brewpub, and 
cafeteria, where you can pick from a rotat-
ing selection of over 500 dishes, including 
salted, pickled, and curried herring, and 
debesmanna (cranberry mousse).

R�gas Valsts Pirm�s �imn�zijas 
Kafejn�ca Rai�a Bulv�ris 8 (371/6/721-
1594; r1g.edu.lv). Inexpensive. Tucked in 
Latvia’s oldest school (established in 1211), 
this cafeteria serves seasonal fare like ��selis 
(red currant soup) and fried pork patties with 
potatoes in white sauce.

Sl�vu Restor�ns Va��u Iela 19 (371/6/728-
3974; slavu.lv). Moderate. �is Old City 
restaurant serves classic Russian dishes: rustic 
meat or cabbage pie, sorrel soup, and hand-
formed sour cherry or potato dumplings, 
along with a range of infused vodkas.

WHAT TO DO 

L��i Factory Tour Ben��u-Skau�i, 
Bab�tes (371/6/793-3227; laci.lv). Just out-
side of Riga, this producer of rye bread and 
sweets o�ers tours that end with a visit to 
the bakery. Sample Vecr�ga, a pastry pu� 
�lled with cream and farmer’s cheese, as 
well as biezpienmaiz�te, a raisin-studded 
sweet cheese pie. 
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together rounds of dough �lled with diced bacon and 
onion. M�rti�� gets started on a chanterelle cream sauce 
for Stanislava’s karbon�de, which she dips in egg wash 
and �our in order to achieve a substantial crust. Next, 
 Stanislava prepares the herring salad. On an oblong serv-
ing dish, she arranges the �sh, covers it with a sauce of 
sour cream and mayonnaise, then atop that builds lay-
ers of grated beets, boiled potatoes, and sour apple. She 
adorns her salad with alternating stripes of fresh dill and 
hard-cooked egg white and egg yolk, the way my grand-
mother used to decorate her chopped liver. 

Stanislava’s kitchen is too small for all of us to help. 
My parents retire to her living room, and I go in to check 
on them, carrying a tray of tea, rye bread, and caraway-
 speckled cheese. I walk in on my mother reading to my 
father; she has taken a volume of poetry by Pushkin from 
Stanislava’s shelf. My father joins along, reciting the words 
from memory: “An eagle that has soared from o� some 
distant cli�, / Lawless as I, sweeps through the radiant 
air! / Here I see streams at their sources up-welling, / �e 
grim avalanches unrolling and swelling! / �e soft cloudy 
convoys are stretched forth below…”  

He is �ghting back tears. My parents came to Riga 
after 35 years, linking their pasts to their present. It’s not 
what any of us expected, but it feels like home. 
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C�kga�as Saut�jums
(Pork Stew)

Serves 8–10
�is one-pot dish of pork shoulder, 
vegetables, and prunes in a sweet 
and sour tomato sauce (pictured on 
page 74) is a specialty of home cook 
Anita R�t�te’s. 

 3 tbsp. canola oil
 13⁄4 lb. boneless pork shoulder, 

cut into 11⁄2” chunks
  Kosher salt and freshly 

ground black pepper, to taste
 3 cloves garlic, minced
 1 large yellow onion, minced
 1 cup pitted prunes, halved
 3 ribs celery, cut into 1⁄2”-thick 

slices
 4 medium carrots, peeled and 

cut into 3⁄4”-thick rounds
 1 medium head cabbage, cored 

and roughly shredded
 31⁄2 lb. Yukon Gold potatoes, 

peeled and cut into 11⁄2” 
chunks

 2⁄3 cup canned tomato sauce
 1 tbsp. sugar
 1 tbsp. red wine vinegar
  Sour cream, to garnish

Heat oil in an 8-qt. Dutch oven over 
medium-high heat. Season pork 
with salt and pepper, and, working 
in batches, add to pot and cook, 
stirring occasionally, until browned, 
about 10 minutes. Transfer to a bowl 
and set aside. Add garlic and onion 
to pot and cook, stirring occasion-
ally, until soft, about 4 minutes. 
Without stirring, return pork to pot 
and begin layering with prunes, cel-
ery, carrots, cabbage, and potatoes. 
Whisk together tomato sauce, sugar, 
vinegar, and 1 cup water in a small 
bowl; pour over potatoes. Cover 
pot and cook, shaking occasionally, 
until pork and vegetables are tender, 
about 1 hour. Serve each portion 
with a dollop of sour cream.

Debesmanna
(Cranberry Mousse)

Serves 6 –8
Farina undergoes an unexpected 
transformation from hot cereal 
to airy pudding in this tart-sweet 
 Latvian dessert (pictured on facing 
page), which is typically served with 
milk poured on top.

 3 cups unsweetened cranberry 
juice

 1⁄2 cup sugar
 1⁄2 cup farina or cream of wheat
  Milk, for serving (optional)

Bring juice and sugar to a boil in a 
2-qt. saucepan over medium-high 
heat. Whisk in farina, reduce heat 

to medium-low, and cook, whisking 
constantly, until thickened, about 
5 minutes. Transfer to the bowl of 
a stand mixer �tted with a whisk, 
and process on medium-high until 
thick and doubled in volume, about 
12 minutes. Serve in bowls with 
milk poured over top, if desired.

Karbon�de
(Pork Cutlets With Chanterelle Cream 

Sauce)
Serves 8–10

These pounded pork cutlets (pic-
tured on page 72) are as common in 
Latvian cafeterias as they are at wed-
ding banquets. Here, they’re elevated 
by a chanterelle cream sauce.

 1⁄4 cup canola oil, plus more as 
needed

 1 cup flour
 5 eggs
 10 3–4-oz. pork cutlets, 

pounded to 1⁄4”-thick
  Kosher salt and freshly 

ground black pepper, to taste
 2 tbsp. unsalted butter
 1 small yellow onion, minced
 4 cups roughly chopped chant-

erelle mushrooms
 1 cup heavy cream
 1 tbsp. fresh lemon juice
 2 tbsp. chopped fresh parsley

1 Heat oil in a 12” skillet over 
medium-high heat. Place �our in a 
medium bowl, and whisk together 
eggs and 1⁄4 cup water in another 
medium bowl; set both aside. 
 Season cutlets with salt and pepper, 

then dredge 3 cutlets in �our. Dip 
in egg mixture until evenly coated, 
then place in skillet; cook, turning 
once, until golden brown and cooked 
through, about 5 minutes. Transfer 
to serving platter and repeat with 
remaining cutlets, adding more oil 
to the pan as needed.

2 Add butter to skillet, then onion; 
cook, stirring often, until soft, about 
2 minutes. Add mushrooms, season 
with salt and pepper, and cook, stir-
ring often, until they release their 
liquid and begin to caramelize, about 
3 minutes. Add cream and cook, stir-
ring, until slightly reduced, about 2 
minutes. Stir in lemon juice, and sea-
son with salt and pepper. To serve, 
pour sauce over cutlets, and sprinkle 
with parsley.

Kartupeli ar Dill�m
(Boiled Potatoes With Dill)

Serves 6 –8
Use Yukon Golds or other waxy 
potatoes, such as red or new  pota-
toes, for this simple, comforting side 
dish (pictured on page 72). 

  Kosher salt, to taste
 2 lb. small Yukon Gold or new 

potatoes, unpeeled
 1⁄3 cup sour cream
 6 tbsp. minced fresh dill
 4 tbsp. unsalted butter
  Freshly ground black pepper, 

to taste

Bring an 8-qt. saucepan of salted 
water to a boil. Add potatoes and 
cook until tender, about 15 minutes. 

Drain potatoes and return to pot 
with sour cream, dill, butter, salt, and 
pepper. Cover pan with lid and shake 
until potatoes are well coated. Trans-
fer to large serving bowl, and season 
with additional salt and pepper.

Kolr�bju Sal�ti
(Kohlrabi Salad)

Serves 6 –8
When grated and mixed with heavy 
cream and farmer’s cheese, kohlrabi 
makes a creamy yet refreshing slaw 
(pictured on page 74).

 1 cup farmer’s cheese or 
cottage cheese, drained over-
night in a cheesecloth-lined 
strainer

 1⁄3 cup heavy cream
 1⁄4 cup peeled and grated 

Granny Smith apple
 1 tbsp. kosher salt, plus more 

to taste
 2 medium kohlrabies, peeled 

and grated
  Freshly ground black pepper, 

to taste
 2 tbsp. sliced parsley leaves

In a large bowl, stir cheese, cream, 
apple, salt, kohlrabies, and pepper 
until evenly combined; let sit for 10 
minutes, so �avors can marry. Gar-
nish with parsley before serving.

Maizes Zupa
(Rye Bread Pudding)

Serves 6 –8
A delicious way to use leftover rye 
bread, this sweet pudding (pictured 
at left) enhances the bread’s tangy 
�avor with the addition of spices 
and dried fruits.

 10 oz. Latvian or dark rye 
bread, cut into 1” cubes 
(about 31⁄2 cups)

 1 cup minced dried apricots
 3⁄4 cup minced dried prunes
 1⁄4 cup sugar, plus more to taste
 2 tbsp. packed dark brown 

sugar
 2 tbsp. fresh lemon juice
 1 tsp. ground cinnamon
 1⁄4 tsp. ground cloves
 1⁄4 tsp. kosher salt
  Sweetened whipped cream, 

to garnish

Heat oven to 350°. Place bread on a 
baking sheet and bake until lightly 
toasted and dry, about 15 minutes. 
Transfer to a medium bowl and 
pour over 4 cups boiling water; let 
sit for 20 minutes. Pass bread mix-
ture through a food mill or coarse 
strainer into a 4-qt. saucepan; add 
apricots, prunes, sugars, lemon juice, 
cinnamon, cloves, and salt; bring to a 

Rye bread pudding 
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boil over medium-high heat. Reduce 
heat to medium-low and cook, stir-
ring often, until slightly reduced and 
fruit softens, about 15 minutes; sea-
son with more sugar, if you like. Let 
cool to room temperature; garnish 
with whipped cream. 

Pilditas Vafeles
(Wa�e Cones Filled With Sweet Cheese 

and Berries)
Makes about 20

Home cook Maija Kalni�a gave us 
her recipe for this summertime des-
sert (pictured on page 73). Fill the 
cones just before serving to ensure 
that they stay crisp.

���  ���  �������:
 1 cup sugar
 14 tbsp. unsalted butter, soft-

ened
 1 tsp. vanilla extract
 5 eggs
 1 cup flour
 1 tsp. cornstarch

���  ���  �������:
 8 oz. farmer’s cheese or cottage 

cheese, drained overnight in 
a cheesecloth-lined strainer

 1⁄2 cup sugar
 13⁄4 cups heavy cream
 1 tsp. vanilla extract
 1 cup raspberries, blueber-

ries, halved blackberries, or 
quartered strawberries

1 Make the wa�es: Beat together 
sugar, butter, and vanilla on 
medium speed of a handheld 
mixer until pale and �u�y, about 
2 minutes. Add eggs, one at a 
time, until smooth. Add �our and 
cornstarch, and mix until just com-
bined; let sit for 10 minutes. Heat 
a small thin-wa�e iron or krum-
kake maker. Working in batches, 
cook 2 tbsp. batter until wa�es are 
lightly browned, about 45 seconds. 
Quickly form waff les into wide, 
shallow cones; let harden.

2 Make the �lling: Combine cheese 
and sugar in a food processor; pro-
cess until smooth. Beat cream and 
vanilla in a large bowl until stiff 
peaks form; add cheese mixture to 
whipped cream, and gently fold to 
combine. Chill.

3 To serve, layer whipped cheese mix-
ture and berries in cones until �lled 
to the top. Serve immediately. 

Pupi�i un Bie�u Sal�ti
(Beet and Bean Salad)

Serves 6 –8
Sour cream and tart pickles com-
plement earthy beets in this salad 

(pictured on page 74) made by 
home cook Maija Kalni�a.

 1⁄2 cup sour cream
 1⁄3 cup mayonnaise
 1 tbsp. kosher salt, plus more 

to taste
 2 cups cooked or rinsed, 

canned kidney beans
 1⁄4 cup minced gherkins or dill 

pickles
 4 medium boiled beets, peeled 

and cut into 1⁄2” cubes
  Freshly ground black pepper, 

to taste
 2 tbsp. sliced parsley leaves

In a large bowl, whisk together sour 
cream, mayonnaise, and salt until 
smooth. Add beans, gherkins, and 
beets, and gently stir until evenly 

coated. Season with salt and pep-
per, stir to combine, then transfer to 
a large bowl or platter. Sprinkle with 
parsley before serving.

 Selyodka Pod Shuboy
(Layered Herring Salad)

Serves 6 –8
Salt-cured herring becomes a lav-
ish centerpiece when layered with  
apples and a sour cream–mayonnaise 
dressing in this beautiful composed 
salad (pictured on page 68).

 1 cup mayonnaise
 1 cup sour cream
  Kosher salt and freshly 

ground black pepper, to taste
 3 filets salted herring, rinsed 

and roughly chopped

 1⁄2 small yellow onion, minced
 2 medium peeled and boiled 

Yukon Gold potatoes, grated
 3 medium boiled carrots, 

grated
 6 hard-boiled eggs, whites and 

yolks separated, each passed 
through a fine strainer

 1⁄2 Granny Smith apple, cored, 
peeled, and grated

 2 medium boiled beets, peeled 
and grated

 1⁄4 cup chopped fresh dill
  Carrot rose, to garnish 

 (optional)

Whisk together mayonnaise and 
sour cream in a small bowl and 
season with salt and pepper; set 
aside. Place herring in the bot-
tom of a shallow 11⁄2-qt. oval dish, 

and top with 1⁄3 dressing. Sprin-
kle onions on top, then cover with 
grated potatoes. Top potatoes with 
carrots and 1⁄2 the remaining dress-
ing. Combine half the sieved egg 
yolks and half the sieved whites 
in a small bowl, then spread over 
dressing. Top with apples, then 
beets. Spread remaining dressing 
over beets to cover. Create three 
even rows across top of salad with 
remaining egg yolks and three rows 
with remaining whites; �ll in gaps 
with rows of dill. Garnish with a 
carrot rose, if desired. 

Spe�a P�r�gi
(Bacon Turnovers)
Makes about 60

�ese small bacon and onion pies 

(pictured on page 71) are a staple 
of Latvian festive tables. We pre-
fer double-smoked bacon, but any 
thick-cut bacon will do.

 11⁄4 cups milk
 12 tbsp. unsalted butter, plus 

more for greasing
 1⁄3 cup plus 1 tsp. sugar
 1 tsp. kosher salt
 2 1⁄4-oz. packages active dry 

yeast
 5 cups flour
 1 tbsp. canola oil
 1 lb. double-smoked bacon, 

cut into 1⁄8” cubes
 1 small yellow onion, minced
  Kosher salt and freshly 

ground black pepper, to taste
 1 tbsp. heavy cream
 1 egg yolk
 1 egg white, lightly beaten

1 Make the dough: Heat milk, but-
ter, 1⁄3 cup sugar, and salt in a 2-qt. 
saucepan over medium heat until 
sugar dissolves; set aside. Whisk 
together remaining sugar, yeast, 
and 1⁄4 cup water heated to 115° 
in the bowl of a stand mixer �t-
ted with a dough hook; let sit until 
foamy, about 10 minutes. Whisk in 
milk mixture, add �our, and mix 
on low speed until dough forms. 
Increase speed to medium-high 
and knead until smooth, about 8 
minutes. Cover bowl with plastic 
wrap; let sit until doubled in size, 
about 11⁄2 hours.

2 Meanwhile, make the filling: 
Heat oil in a 4-qt. saucepan over 
medium heat, and add bacon; 
cook, stirring, until fat renders, 
about 6 minutes. Add onion and 
cook, stirring, until onion is lightly 
caramelized but bacon is not crisp, 
about 6 minutes. Remove from 
heat; season with salt and pepper. 
Let cool completely.

3 Heat oven to 400°. Whisk 
together cream and egg yolk in 
a small bowl; set egg wash aside. 
Transfer dough to a �oured work 
surface and cut in half. Working 
with one half at a time, roll dough 
until 1⁄4” thick. Using a 21⁄2” round 
cutter, cut out dough rounds. Place 
1 heaping tsp. bacon �lling in cen-
ter of each round, and, using your 
fingers, moisten edges of round 
with egg white; fold over to enclose 
�lling, and pinch edges together to 
seal. Transfer turnovers, seam side 
down, to parchment paper–lined 
baking sheets, spaced 3” apart. 
Using a pastry brush, brush wash 
over each bun; bake until golden 
brown, 12–15 minutes.

Cranberry mousse
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