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BRR 1994
BALTIC ROADS & RECIPES

English edition · Editorial master 1.5 · 2026

For Liene, who turned a letter into a road, a home and a table.

Text and recipes: Heinz Siegfried Pestner with Liene Balode as family voice and culinary guide. Photography and visual concept developed
for this edition. The fictional vehicle plate BRR 1994 belongs to the book’s narrative world. “Kommissar Rex” is referenced only as part of the
author’s personal history; no affiliation or endorsement is implied.

Copyright © 2026 Heinz Siegfried Pestner / HSP Content Production. All rights reserved. No part of this book may be reproduced, stored or
transmitted in any form without prior written permission, except for brief quotations used in reviews.
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ON THE ROAD
Three countries, one old car, countless
tables

I set out from Styria in a yellow Zhiguli—an honest
Lada VAZ-2103 with chrome, four round headlights
and the fictional plate BRR 1994. From Graz, the
long road carries us into Lithuania: Vilnius, Trakai
and the Curonian Spit; then through Riga and the
countryside near Madona, north to Tallinn and
Saaremaa, and finally home to Weiz. This is not a
museum tour of Baltic food. It is a living kitchen: rye
and kefir, potatoes and forest mushrooms, smoked
fish, caraway, berries—and modern plates that
respect those ingredients without freezing them in
time.
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KITCHEN COMPASS
How to cook from this book

All quantities are metric. Eggs are size M; salt means fine sea salt; pepper is freshly ground. Oven
temperatures are conventional top/bottom heat unless fan is stated. Potatoes are weighed unpeeled. Recipe
times exclude passive soaking or overnight fermentation when this is stated. Taste for salt after adding
smoked fish, bacon or fermented ingredients.

1 tsp
5 ml

1 tbsp
15 ml

Oven
top/bottom heat

Salt
fine sea salt

Egg
size M

Food safety: chill fish, meat and dairy promptly. Cook minced meat and poultry through; for whole pork and
duck use a thermometer and follow current local guidance. Use only positively identified edible wild
mushrooms.
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A LETTER FROM LATVIA
Graz–Riga–Weiz: how Kommissar Rex
scented out a great love

In 1994, fan mail still arrived on paper. Heinz was running
an autograph club in Graz when warm, regular letters came
from a young Latvian fan of the television series Kommissar
Rex: Liene Balode. He answered personally. A courteous
exchange slowly became something neither of them had
planned.

They first met in Graz in 2003. A year later Heinz travelled
to Liene’s rural home region, about three hours from Riga
near Madona. Visits moved between Austria and Latvia;
distance became trust, and trust became love.
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FROM LETTERS TO FAMILY
Two voices at one stove

Their son Tomass was born in Latvia in 2008. One
month later the young family was already living
near Weiz. They built their home together and
celebrated their wedding in Latvia in 2015,
surrounded by family, music and Baltic traditions. In
this book Liene is not a footnote: she is the keeper
of flavours, the sharpest taster and the second
voice at the stove.
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GRAZ · RIGA · WEIZ
The road north

BRR 1994 · Lada VAZ-2103

START · GRAZ

—  Lithuania · Vilnius → Trakai → Curonian Spit

—  Latvia · Riga → Gauja landscapes →
Madona region

—  Estonia · Tallinn → western coast →
Saaremaa

FINISH · WEIZ

Amber: journey north  ·  Beet red: road home

The overview map keeps the long road legible; the
country openers show each Baltic section in detail.
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281 PAGES · 85 RECIPES · 85 COOKING SEQUENCES
Contents

Three countries, one old car, countless tables
3

Graz–Riga–Weiz: how Kommissar Rex scented out a great love
5

Lithuania
11

Latvia
83

Estonia
170

The modern Baltic table
251

Recipe index
276

The road continues
279

A final word from Heinz
280
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RYE · FOREST · SEA
The Baltic pantry

Nine ingredients that connect the road

Rye
bread, crumbs, desserts and the dark backbone of the table

Potato
grated, mashed, filled, baked and always treated seriously

Barley
porridge, soup and a northern answer to risotto

Cultured dairy
kefir, sour cream, curd and refreshing acidity

Forest mushrooms
brown deeply; identify wild species with certainty

Baltic fish
fresh, marinated, salted and smoked

Caraway
warm, resinous lift for bread, cheese and pork

Berries
lingonberry, cranberry, blackcurrant and sea-buckthorn

Dill
a final fresh gesture, not something to boil away
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BRR 1994
Before the engine starts

A promise about tradition and change

Traditional recipes have many rightful versions. Here, each one is written for a modern home

kitchen with precise metric quantities while preserving the ingredient logic and serving spirit

that make it recognisable.

The modern plates are interpretations, clearly grouped in the final chapter. They borrow Baltic

ingredients, not borrowed authenticity.

Cook once by the numbers. The second time, listen to the pan—and to the person beside you.

That is how a recipe becomes part of a family.

BRR 1994
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LT
Lithuania

Vilnius

Baroque streets, rye fields and the patience of potatoes

Vilnius rises in layers: Gothic brick, Baroque churches,
courtyards and a modern city beyond the old roofs.
Lithuania’s table is equally layered. Potatoes become
dumplings, pancakes and pudding; curd cheese
moves from breakfast to dessert; rye carries garlic,
beetroot or honey. In Trakai, Karaite kibinai tell
another chapter of the country’s history. Farther west,
the Curonian Spit narrows the world to dunes, pines
and fish smoke.

23 recipes
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ILLUSTRATED ROAD MAP
Lithuania road map

Vilnius → Trakai → Curonian Spit → Nida

START · VILNIUS
FINISH · NIDA
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LT · 01

Šaltibarščiai
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LT · 01
Šaltibarščiai

Cold beetroot and kefir soup

SERVES  4
ACTIVE  20 min
TOTAL  35 min

INGREDIENTS

METHOD

•  300 g cooked beetroot, coarsely grated

01  Boil the eggs for 9 minutes; cool, peel and halve. Boil the potatoes in
salted water until tender.

•  750 ml cold kefir

•  150 ml cold water

02  Whisk kefir with water, lemon juice, ¾ tsp salt and pepper. Fold in
beetroot, cucumber, spring onions and most of the dill.

•  1 small cucumber, diced

•  4 spring onions, sliced

03  Chill for at least 15 minutes. Taste: the soup should be fresh, gently
sour and clearly seasoned.

•  20 g dill, chopped

•  2 eggs

04  Serve very cold with egg, remaining dill and hot potatoes on the
side.

•  400 g new potatoes

•  1 tsp lemon juice

•  salt and black pepper

HEINZ & LIENE’S NOTE  Do not blend: the contrast of crisp cucumber and grated beetroot is essential.

Turn the page: Heinz & Liene cook it step by step →
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STEP-BY-STEP KITCHEN
Heinz & Liene cook it

Šaltibarščiai · Cold beetroot and kefir soup

01 · INGREDIENTS

02 · PREPARE

At a glance: 300 g cooked beetroot, coarsely grated; 750 ml cold kefir; 150 ml cold…

Boil the eggs for 9 minutes; cool, peel and halve. Boil the potatoes in salted…

03 · COOK

04 · FINISH

Chill for at least 15 minutes. Taste: the soup should be fresh, gently sour and…

Serve very cold with egg, remaining dill and hot potatoes on the side.
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LT · 02

Grybų sriuba
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LT · 02
Grybų sriuba

Forest mushroom soup

SERVES  4
ACTIVE  25 min
TOTAL  50 min

INGREDIENTS

METHOD

•  25 g dried porcini

01  Cover dried porcini with boiling water for 20 minutes. Strain through
a fine sieve; chop the porcini and reserve the liquid.

•  250 ml boiling water

•  350 g mixed mushrooms, sliced

02  Sweat onion and carrot in butter for 7 minutes. Add fresh mushrooms
and porcini; cook over high heat until lightly browned.

•  1 onion, diced

•  1 carrot, diced

03  Stir in flour, then the soaking liquid and stock. Simmer 20 minutes.

•  25 g butter

04  Add cream, simmer 3 minutes and season. Finish with dill.

•  700 ml vegetable stock

•  150 ml cream

•  1 tbsp flour

•  1 tbsp chopped dill

•  salt and pepper

HEINZ & LIENE’S NOTE  Use only mushrooms you can identify with certainty; cultivated mushrooms work perfectly.

Turn the page: Heinz & Liene cook it step by step →
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STEP-BY-STEP KITCHEN
Heinz & Liene cook it

Grybų sriuba · Forest mushroom soup

01 · INGREDIENTS

02 · PREPARE

At a glance: 25 g dried porcini; 250 ml boiling water; 350 g mixed mushrooms,…

Cover dried porcini with boiling water for 20 minutes. Strain through a fine sieve;…

03 · COOK

04 · FINISH

Stir in flour, then the soaking liquid and stock. Simmer 20 minutes.

Add cream, simmer 3 minutes and season. Finish with dill.
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LT · 03

Kepta duona
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LT · 03
Kepta duona

Fried rye bread with cheese-garlic dip

SERVES  4
ACTIVE  20 min
TOTAL  25 min

INGREDIENTS

METHOD

•  350 g dense rye bread

01  Cut bread into 1.5 cm batons. Fry in oil over medium heat, turning,
until crisp and deep brown, 6–8 minutes.

•  3 tbsp rapeseed oil

•  1 garlic clove

02  Rub the hot bread with the cut garlic and sprinkle lightly with salt.

•  ½ tsp salt

03  Mix cheese, sour cream, mayonnaise and lemon juice. Rest 10
minutes.

•  120 g mature cheese, grated

•  120 g sour cream

04  Serve the warm bread immediately with the cold dip.

•  1 tbsp mayonnaise

•  1 tsp lemon juice

HEINZ & LIENE’S NOTE  Keep the heat moderate: rye sugars darken quickly before the centre turns crisp.

Turn the page: Heinz & Liene cook it step by step →
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STEP-BY-STEP KITCHEN
Heinz & Liene cook it

Kepta duona · Fried rye bread with cheese-garlic dip

01 · INGREDIENTS

02 · PREPARE

At a glance: 350 g dense rye bread; 3 tbsp rapeseed oil; 1 garlic clove; ½ tsp salt

Cut bread into 1.5 cm batons. Fry in oil over medium heat, turning, until crisp and…

03 · COOK

04 · FINISH

Mix cheese, sour cream, mayonnaise and lemon juice. Rest 10 minutes.

Serve the warm bread immediately with the cold dip.
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LT · 04

Cepelinai
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LT · 04
Cepelinai

Potato dumplings with meat filling

SERVES  6
ACTIVE  55 min
TOTAL  1 h 30 min

INGREDIENTS

METHOD

•  1.8 kg floury potatoes

01  Boil 500 g potatoes until tender, drain and mash dry. Finely grate the
remaining raw potatoes; squeeze very firmly in a cloth. Let the liquid
stand, pour it off and keep the settled starch.

•  250 g pork mince

•  150 g beef mince

02  Combine raw potato, mash, settled starch, extra starch and ¾ tsp
salt. Mix both minces with grated onion, marjoram, ½ tsp salt and
pepper; form 12 small logs.

•  1 small onion, finely grated

•  1 tsp marjoram

•  2 tbsp potato starch

03  Flatten a portion of potato mixture in a wet palm, enclose a meat log
and seal into a zeppelin shape. Keep hands wet.

•  1 tsp salt

•  black pepper

04  Lower into a wide pan of gently simmering salted water. Cook 28–32
minutes without a rolling boil.

•  150 g bacon, diced

•  1 onion, sliced

05  Fry bacon and sliced onion until golden. Serve dumplings with the
bacon mixture and sour cream.

•  200 g sour cream

HEINZ & LIENE’S NOTE  Make one test dumpling first; if it softens, knead another spoonful of starch into the dough.

Turn the page: Heinz & Liene cook it step by step →
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STEP-BY-STEP KITCHEN
Heinz & Liene cook it

Cepelinai · Potato dumplings with meat filling

01 · INGREDIENTS

02 · PREPARE

At a glance: 1.8 kg floury potatoes; 250 g pork mince; 150 g beef mince; 1 small…

Boil 500 g potatoes until tender, drain and mash dry. Finely grate the remaining…

03 · COOK

04 · FINISH

Flatten a portion of potato mixture in a wet palm, enclose a meat log and seal into…

Fry bacon and sliced onion until golden. Serve dumplings with the bacon mixture
and…
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LT · 05

Kugelis
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LT · 05
Kugelis

Lithuanian potato pudding

SERVES  6
ACTIVE  30 min
TOTAL  1 h 50 min

INGREDIENTS

METHOD

•  1.5 kg floury potatoes

01  Heat the oven to 190°C. Butter a 24 × 30 cm baking dish.

•  200 g smoked bacon, diced

02  Fry bacon until its fat renders; add onions and cook until soft. Finely
grate the potatoes.

•  2 onions, diced

•  3 eggs

03  Immediately mix potatoes with hot milk, eggs, bacon and onions,
salt, pepper and marjoram.

•  200 ml hot milk

•  1 tsp salt

04  Bake 65–75 minutes until the centre is set and the edges are deeply
browned. Rest 15 minutes.

•  ½ tsp black pepper

•  ½ tsp marjoram

05  Cut into squares and serve with sour cream.

•  butter for the dish

•  150 g sour cream

HEINZ & LIENE’S NOTE  Hot milk slows oxidation and keeps the crumb creamy rather than grey.

Turn the page: Heinz & Liene cook it step by step →
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STEP-BY-STEP KITCHEN
Heinz & Liene cook it

Kugelis · Lithuanian potato pudding

01 · INGREDIENTS

02 · PREPARE

At a glance: 1.5 kg floury potatoes; 200 g smoked bacon, diced; 2 onions, diced; 3…

Heat the oven to 190°C. Butter a 24 × 30 cm baking dish. Fry bacon until its fat…

03 · COOK

04 · FINISH

Immediately mix potatoes with hot milk, eggs, bacon and onions, salt, pepper and…

Cut into squares and serve with sour cream.
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LT · 06

Žemaičių blynai
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BALTIC ROADS & RECIPES - BRR 1994

Fried rye bread with cheese-garlic dip

INGREDIENTS

« 350 g dense rye bread

« 3tbsp rapeseed oil

« 1 garlic clove

« Y tsp salt

« 120 g mature cheese, grated
« 120 g sour cream

« 1 tbsp mayonnaise

« 1tsp lemon juice

METHOD

01 Cut bread into 1.5 cm batons. Fry in oil over medium heat, turning,
until crisp and deep brown, 6-8 minutes.

02 Rub the hot bread with the cut garlic and sprinkle lightly with salt.

03 Mix cheese, sour cream, mayonnaise and lemon juice. Rest 10
minutes.

04 Serve the warm bread immediately with the cold dip.

HEINZ & LIENE'S NOTE Keep the heat moderate: rye sugars darken quickly before the centre turns crisp.

Turn the page: Heinz & Liene cook it step by step -
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STEP-BY-STEP KITCHEN

Heinz & Liene cook it

Kepta duona - Fried rye bread with cheese-garlic dip

01 INGREDIENTS 02 - PREPARE
At a glance: 350 g dense rye bread; 3 thsp rapeseed oll; 1 garlc clove; % tspsalt  Cut bread into 1.5 cm batons. Fry in ol over medium heat, turning, until crisp and.

03 ook 04 - FINISH
Mix cheese, sour cream, mayonnaise and lemon juice. Rest 10 minutes. Serve the warm bread immediately with the cold dip.
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LT 04
Cepelinai
Potato dumplings with meat filling

6 55 min 1 h 30 min
INGREDIENTS METHOD
« 1.8 kg floury potatoes 01 Boil 500 g potatoes until tender, drain and mash dry. Finely grate the
« 250 g pork mince remaining raw potatoes; squeeze very firmly in a cloth. Let the liquid

« 150 g beet rice stand, pour it off and keep the settled starch

« 1 small onion, finely grated 02 Combine raw potato, mash, settled starch, extra starch and % tsp
salt. Mix both minces with grated onion, marjoram, ¥ tsp salt and

.1t i
sp marjoram pepper; form 12 small logs.

« 2 tbsp potato starch
03 Flatten a portion of potato mixture in a wet palm, enclose a meat log

S d seal int lin shape. Keep hands wet.
G (e and seal into a zeppelin shape. Keep hands wet
« 150 g bacon, diced 04 Lower into a wide pan of gently simmering salted water. Cook 28-32

o At minutes without a rolling boil.

« 200 g sour cream 05 Fry bacon and sliced onion until golden. Serve dumplings with the

bacon mixture and sour cream.

HEINZ & LIENE'S NOTE Make one test dumpling first; if it softens, knead another spoonful of starch into the dough.

Turn the page: Heinz & Liene cook it step by step -
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STEP-BY-STEP KITCHEN

Heinz & Liene cook it

Cepelinai - Potato dumplings with meat filling

01 INGREDIENTS 02 - PREPARE
At a glance: 1.8 kg floury potatoes; 250 g pork mince; 150 g beef mince; 1 small Bl 500 g potatoes untiltender, drain and mash dry. Finely grate the remaining.

03 - ook 04 - FINISH
Flatten a portion of potata mixture in a wet paim, enclose a meat log and seal into...  Fry bacon and sliced onion untl golden. Serve dumplings with the bacon mixture.
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Kugelis

Lithuanian potato pudding

6 30 min 1 h 50 min
INGREDIENTS METHOD

« 1.5 kg floury potatoes 01 Heat the oven to 190°C. Butter a 24 x 30 cm baking dish.

* 200 g smoked bacon, diced 02 Fry bacon until its fat renders; add onions and cook until soft. Finely
« 2 onions, diced grate the potatoes.

*+ 3eggs 03 Immediately mix potatoes with hot milk, eggs, bacon and onions,

= 200 ml hot milk salt, pepper and marjoram.

« 1tspsalt

04 Bake 65-75 minutes until the centre is set and the edges are deeply
* Y tsp black pepper browned. Rest 15 minutes.

« % tsp marjoram

« butter for the dish

« 150 g sour cream

05 Cut into squares and serve with sour cream.

HEINZ & LIENE'S NOTE Hot milk slows oxidation and keeps the crumb creamy rather than grey.

Turn the page: Heinz & Liene cook it step by step -
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STEP-BY-STEP KITCHEN

Heinz & Liene cook it

Kugelis - Lithuanian potato pudding

01 INGREDIENTS 02 - PREPARE
Ata glance: 1.5 kg floury potatoes; 200 g smoked bacon, diced; 2 onlons, diced; 3...  Heat the oven to 190°C. Butter a 24 x 30 cm baking dish. Fry bacon unti s fat

03 ook 04 - FINISH
Immediately mix potatoes with hot milk, eggs, bacon and onions, salt, pepper and...  Cut into squares and serve with sour cream.
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BRR 1994

Before the engine starts

A promise about tradition and change

Traditional recipes have many rightful versions. Here, each one is written for a modern home
kitchen with precise metric quantities while preserving the ingredient logic and serving spirit
that make it recognisable.

The modern plates are interpretations, clearly grouped in the final chapter. They borrow Baltic
ingredients, not borrowed authenticity.

Cook once by the numbers. The second time, listen to the pan—and to the person beside you.
That is how a recipe becomes part of a family.

BRR 1994
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LT

Lithuania

Vilnius
Baroque streets, rye fields and the patience of potatoes

Vilnius rises in layers: Gothic brick, Baroque churches,
courtyards and a modern city beyond the old roofs.
Lithuania’s table is equally layered. Potatoes become
dumplings, pancakes and pudding; curd cheese
moves from breakfast to dessert; rye carries garlic,
beetroot or honey. In Trakai, Karaite kibinai tell
another chapter of the country’s history. Farther west,
the Curonian Spit narrows the world to dunes, pines
and fish smoke.

23 recipes
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ILLUSTRATED ROAD MAP

Lithuania road map

Vilnius - Trakai - Curonian Spit = Nida

START - VILNIUS FINISH - NIDA
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LT-01

Saltibars¢iai
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BALTIC ROADS & RECIPES - BRR 1994

Cold beetroot and kefir soup

INGREDIENTS

= 300 g cooked beetroot, coarsely grated
« 750 mi cold kefir

« 150 ml cold water

« 1 small cucumber, diced
« 4 spring onions, sliced

« 20 g dill, chopped

- 2eggs

« 400 g new potatoes

« 1tsp lemon juice

- salt and black pepper

METHOD

01 Boil the eggs for 9 minutes; cool, peel and halve. Boil the potatoes in
salted water until tender.

02 Whisk kefir with water, lemon juice, % tsp salt and pepper. Fold in
beetroot, cucumber, spring onions and most of the dil,

03 Chill for at least 15 minutes. Taste: the soup should be fresh, gently
sour and clearly seasoned.

04 Serve very cold with egg, remaining dill and hot potatoes on the
side.

HEINZ & LIENE'S NOTE Do not blend: the contrast of crisp cucumber and grated beetroot is essential.

Turn the page: Heinz & Liene cook it step by step -
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STEP-BY-STEP KITCHEN

Heinz & Liene cook it

Saltibarsciai - Cold beetroot and kefir soup

01 INGREDIENTS 02 - PREPARE
At a glance: 300 g cooked beetroot, coarsely grated; 750 mi cold kefi; 150 mi cold... Bollthe eggs for 9 minutes; caol, peel and halve. Boll the potatoes in salted.

03 - CooK 04 - FINISH
Chill for at least 15 minutes. Taste: the soup should be fresh, gently sour and. Serve very cold with egg, remaining dill and hot potatoes on the side.
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Grybu sriuba
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ireo2
Grybu sriuba
Forest mushroom soup

INGREDIENTS METHOD

« 25 g dried porcini 01 Cover dried porcini with boiling water for 20 minutes. Strain through
« 250 ml boiling water a fine sieve; chop the porcini and reserve the liquid.

« 350 g mixed mushrooms, sliced 02 Sweat onion and carrot in butter for 7 minutes. Add fresh mushrooms
« 1 onion, diced and porcini; cook over high heat until lightly browned,

« 1 carrot, diced 03 stir in flour, then the soaking liquid and stock. Simmer 20 minutes.

« 25 g butter

04 Add cream, simmer 3 minutes and season. Finish with dill.
700 ml vegetable stock

« 150 ml cream
« 1tbsp flour

« 1 tbsp chopped dill
« salt and pepper

HEINZ & LIENE'S NOTE Use only mushrooms you can identify with certainty; cultivated mushrooms work perfectly.

Turn the page: Heinz & Liene cook it step by step -
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STEP-BY-STEP KITCHEN

Heinz & Liene cook it

Gryby sriuba - Forest mushroom soup

01 INGREDIENTS 02 - PREPARE
At a glance: 25 g dried porcin; 250 mi boiling water; 350 g mixed mushrooms, Cover dried porcini with bolling water for 20 minutes. Strain through a fine sieve;

03 - ook 04 - FINISH
Stirn flour, then the soaking liquid and stock. Simmer 20 minutes. Add cream, simmer 3 minutes and season. Finish with dil.

18





OEBPS/Images/page0019.jpg
BALTIC ROADS & RECIPES - BRR 1994

Kepta duona
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BRR 1994

BALTIC ROADS & RECIPES

English edition - Editorial master 1.5 - 2026

For Liene, who turned a letter into a road, a home and a table.

Text and recipes: Heinz Siegfried Pestner with Liene Balode as family voice and culinary guide. Photography and visual concept developed
for this edition. The fictional vehicle plate BRR 1994 belongs to the book’s narrative world. “Kommissar Rex” is referenced only as part of the
author’s personal history; no affiliation or endorsement is implied.

Copyright © 2026 Heinz
transmitted in any form without prior written permission, except for b

iegfried Pestner / HSP Content Production. Al rights reserved. No part of this book may be reproduced, stored or
f quotations used in reviews.
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ON THE ROAD

Three countries, one old car, countless
tables

I set out from Styria in a yellow Zhiguli—an honest 3
Lada VAZ-2103 with chrome, four round headlights

and the fictional plate BRR 1994. From Graz, the
long road carries us into Lithuania: Vilnius, Trakai
and the Curonian Spit; then through Riga and the
countryside near Madona, north to Tallinn and
Saaremaa, and finally home to Weiz. This is not a
museum tour of Baltic food. It is a living kitchen: rye
and kefir, potatoes and forest mushrooms, smoked
fish, caraway, berries—and modern plates that
respect those ingredients without freezing them in
time.
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KITCHEN COMPASS

How to cook from this book

All quantities are metric. Eggs are size M; salt means fine sea salt; pepper is freshly ground. Oven
temperatures are conventional top/bottom heat unless fan is stated. Potatoes are weighed unpeeled. Recipe
times exclude passive soaking or overnight fermentation when this is stated. Taste for salt after adding
smoked fish, bacon or fermented ingredients.

1tsp 5mi
1thsp 15mi

Oven top/bottom heat
salt fine sea salt
Egg size M

Food safety: chill fish, meat and dairy promptly. Cook minced meat and poultry through; for whole pork and
duck use a thermometer and follow current local guidance. Use only positively identified edible wild
mushrooms.
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Graz-Riga-Weiz: how Kommissar Rex
scented out a great love

In 1994, fan mail still arrived on paper. Heinz was running
an autograph club in Graz when warm, regular letters came
from a young Latvian fan of the television series Kommissar
Rex: Liene Balode. He answered personally. A courteous
exchange slowly became something neither of them had
planned.

They first met in Graz in 2003. A year later Heinz travelled
to Liene's rural home region, about three hours from Riga
near Madona. Visits moved between Austria and Latvia;
distance became trust, and trust became love.
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FROM LETTERS TO FAMILY

Two voices at one stove

Their son Tomass was born in Latvia in 2008. One
month later the young family was already living
near Weiz. They built their home together and
celebrated their wedding in Latvia in 2015,
surrounded by family, music and Baltic traditions. In
this book Liene is not a footnote: she is the keeper
of flavours, the sharpest taster and the second
voice at the stove.
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GRAZ - RIGA - WEIZ

The road north

BRR 1994 - Lada VAZ-2103

START + GRAZ
— Lithuania - Vilnius - Trakai - Curonian Spit

— Latvia - Riga ~ Gauja landscapes -
Madona region

— Estonia - Tallinn - western coast -
Saaremaa

FINISH - WEIZ
Amber: journey north - Beet red: road home

The overview map keeps the long road legible; the
country openers show each Baltic section in detail.
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The Baltic pantry

Nine ingredients that connect the road

Rye

Potato

Barley

Cultured dairy

Forest mushrooms

Baltic fish

Caraway

bread, crumbs, desserts and the dark backbone of the table

grated, mashed, filled, baked and always treated seriously

porridge, soup and a northern answer to risotto

kefir, sour cream, curd and refreshing acidity

brown deeply; identify wild species with certainty

fresh, marinated, salted and smoked

warm, resinous lift for bread, cheese and pork

lingonberry, cranberry, blackcurrant and sea-buckthorn

a final fresh gesture, not something to boil away





