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Extéleon:

2e YAapo vepd dwoAUoupe T payld. € pa peyaAn Askavn
plyvoupe To aAelpL KoL 0TI CUVEXELD PiYVOULE TO eAaoAado,
™ OwAupévn payid kat tn {axapn. To Wuwpo Eekwvasl,
npocBétovtag xAlapo vepd 600 YpeldlsTal, PEXPL va Yivel n
{Uun eAaotik Xwpeig va KoAAdel Meta, mpooBEtoups TNV
Kavého, ta kapudia kot TG otadibec cuveyilovtag To
(Opwpa. Maipvoupe ™ TOun kot tn Ywpiloups oc¢
dpavrlohakia yia ta Aalapadkia. Ta mawdid mAaBouv T {Oun
Kat oxnuatifouv avOpwridkia, tomoBetwvtog otn B€on Twv
MOTLWV KoL TOU OTOMATOC pooyokdpdia. Ta OKOUUTIAUE os
Aapapiva navw oto avitkoAAnTiko xaptl Ynoipatog.

Apxwa yua va douckwoouv ta Aalopdkia to Balovps oTov
¢dovpvo o Beppokpactia 40° pe 50° C. Wrvoupe otoug 200° C
UEXPL VO pOdIGOoUV.
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Lazarakia

1 kg hard flour B

™ o
% cup v olive oil _ \ﬁ-
2 cups v raisins ’

walnuts

2 cups chopped '

2 sachets of dry yeast

[

2 teaspoons

cinnamon *
*‘ Cloves 4&5?




Execution of the recipe:

Dissolve the yeast in lukewarm water. In a large bowl,
add the flour and then the olive oil, the dissolved yeast
and the sugar. Kneading begins, adding lukewarm water
as needed, until the dough becomes elastic without
sticking. Then add the cinnamon, walnuts and raisins,
continuing to knead. We take the dough and divide it
into loaves for Lazarakia. The children shape the dough
and form little people, placing nails in the place of the
eyes and the mouth. Place them on a plate on the non-
stick baking paper.

Initially, in order for the lazaria to swell, we put them in
the oven at a temperature of 40 ° to 50 ° C. Bake at 200 °
C until they turn brown.

Good luck!!!



