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Latvian Birthday Brunch Menu 
By Ilse Munro for Little Patuxent Review 

§ Galerts (Pork Aspic) 
§ Gurķu un Redīssu Salats (Cucumber and Radish Salad) 
§ Kliņģeris (Sweet Saffron Bread) 

Source: A Taste of Latvia by Siri Lise Doub 

Galerts (Pork Aspic) 

§ 2 fresh pork hocks 
§ 1/2 pound lean pork, either shoulder or tenderloin 
§ 1 carrot, cut into small pieces 
§ 1 onion, cut into small pieces 
§ 1 bay leaf 
§ 1 clove garlic, crushed 
§ 3 peppercorns 
§ 1/2 cup chopped tomato 
§ 1 or 2 tablespoons unflavored gelatin 
§ 2 egg whites 
§ salt and pepper 
§ 2 tablespoons chopped fresh parsley 
§ garnish items such as hard-boiled egg sections and carrot slices shaped as 

flowers 

1. Bring pork hocks and meat to a boil in plenty of water. Boil for about 20 
minutes. 

2. Add carrot, onion, bay leaf, peppercorns and chopped tomato. Simmer about 
two hours or until meat is tender. 

3. Remove from heat. Remove pork from broth and set it aside. 
Strain the broth with a sieve. Bring the strained broth to a boil again. Turn 
heat to low and let simmer. 

4. Mix gelatin and water according to package instructions. Add to broth. 
5. Beat egg whites. Add to broth. Season with salt and pepper to taste. 
6. Arrange the parsley and other garnish items artistically in the bottom of an 

aspic mold. A Bundt cake pan is a good substitute. Individual molds or pans 
can also be used. 

7. Chop the meat and add it to the mold or pan. Cover the meat with broth. 
8. Refrigerate 24 hours. 
9. Place a serving platter over the top of the pan or mold and turn the mold or 

pan over unto the platter. Remove the mold or pan and decorate the dish. 
10. Slice and serve with vinegar--I used balsamic vinegar, but white vinegar in 

more traditional--or horseradish sauce and crusty bread slathered with 
unsalted butter. 
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Gurķu un Redīssu Salats (Cucumber and Radish Salad) 

§ 1 cup sliced, scored cucumbers 
§ 1 cup sliced radishes 
§ 1/4 cup chopped dill 
§ 1/4 white onion, finely sliced 
§ 2-4 tablespoons sour cream 
§ salt and pepper to taste 

1. Combine all ingredients in a bowl and chill for 20 minutes. 
2. Garnish with dill sprigs and radish florets. 

Kliņģeris (Sweet Saffron Bread) 

§ Very warm milk (120-130 degrees F) or 1/4 cup warm water and 2 cups warm 
cream 

§ 1 teaspoon saffron 
§ 5 1/4 cups wheat flour 
§ 1/2 teaspoon salt 
§ 1/4 ounce packages dry yeast 
§ 14 tablespoons (1 3/4 stick) butter 
§ egg yolks 
§ 1 cup sugar 
§ vanilla 
§ cardamom 
§ dried lemon or orange peel 
§ ginger 
§ 1/2 cup golden raisins 
§ tablespoons cinnamon 
§ tablespoons candied peel 
§ sliced almonds 
§ confectioners' sugar 

1. Mix warm milk, saffron, wheat flour and salt. In a separate bowl, dissolve 
yeast in warm water by letting it stand for 5 minutes. Add yeast to flour. 
Knead dough well. Cover with a damp, clean dish towel and set aside in a 
warm, draft-free place (about 80 degrees F) to rise for 1 to 2 hours. (If the 
room is cold, place pan of covered dough on rack over a large pan of 
steaming water.) 

2. Mix butter, 2 of the egg yolks, sugar, vanilla, cardamom, dried lemon peel and 
ginger to taste. Beat until foamy. Add to dough. Knead. 

3. Mix raisins, cinnamon and candied peel. Knead into dough. Add flour, if 
necessary. Set aside to rise again for 45 minutes. 

4. Roll out dough to about a 1/2 inch thickness. Roll into a long sausage. Twist 
into a pretzel shape or figure 8 and place on a baking sheet. Let rise again for 
20 minutes. Brush with 1 beaten egg yolk. Sprinkle with almond slices. 
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5. Preheat oven to 350 degrees F. Bake for 30-40 minutes. Before serving, 
sprinkle with confectioners' sugar. 

 
 


