
a treasury of favorite recipes from lazarus
A treasury of favorite recipes from Lazarus is a culinary journey that captures the spirit and flavors
of diverse dishes passed down through generations. These recipes not only highlight the rich culture
of the Lazarus community but also embody the heartwarming stories and memories associated with
each meal. This article presents a collection of beloved recipes, categorized into appetizers, main
courses, desserts, and beverages, ensuring that anyone can find something delightful to recreate in
their own kitchen.

Appetizers

Starting a meal with a delightful appetizer sets the tone for what’s to come. The Lazarus community
is known for its vibrant starters that blend flavors and textures, making them perfect for sharing.

1. Spiced Chickpea Fritters
These crispy fritters, also known as falafel, are a staple in Lazarus cuisine.

Ingredients:
- 1 can of chickpeas, drained and rinsed
- 1 small onion, chopped
- 3 cloves garlic, minced
- 1 tablespoon ground cumin
- 1 tablespoon ground coriander
- 1 teaspoon salt
- 1/2 teaspoon black pepper
- 1/2 teaspoon cayenne pepper
- 1/4 cup fresh parsley, chopped
- 1 tablespoon flour (or gluten-free alternative)
- Oil for frying

Instructions:
1. In a food processor, combine chickpeas, onion, garlic, cumin, coriander, salt, black pepper,
cayenne, and parsley.
2. Pulse until the mixture is coarse but holds together.
3. Add flour and pulse again until combined.
4. Form small balls or patties and refrigerate for 30 minutes.
5. Heat oil in a pan and fry the fritters until golden brown on all sides.
6. Serve hot with tahini sauce or yogurt dip.

2. Stuffed Grape Leaves
These delicious parcels are filled with rice, herbs, and spices, embodying the essence of Lazarus
flavor.



Ingredients:
- 1 jar of grape leaves, rinsed and drained
- 1 cup rice, washed
- 1 onion, finely chopped
- 2 tablespoons olive oil
- 1/4 cup pine nuts
- 1/4 cup raisins (optional)
- Salt and pepper to taste
- Juice of 1 lemon
- 2 cups vegetable broth

Instructions:
1. In a skillet, heat olive oil and sauté onion until translucent.
2. Add rice, pine nuts, raisins, salt, and pepper; cook for 2 minutes.
3. Lay a grape leaf flat, place a tablespoon of filling, and roll tightly, folding in the sides.
4. Place in a pot, seam side down, and repeat until all leaves are filled.
5. Pour vegetable broth and lemon juice over the rolls, cover, and simmer for 45 minutes.
6. Serve warm or at room temperature.

Main Courses

The main course is often the highlight of any meal, and the Lazarus community offers a variety of
hearty dishes that are both comforting and satisfying.

1. Slow-Cooked Lamb with Apricots
This dish combines savory lamb with the sweetness of apricots, creating a delightful contrast.

Ingredients:
- 2 lbs lamb shoulder, cut into chunks
- 1 onion, chopped
- 4 cloves garlic, minced
- 2 cups beef or lamb broth
- 2 cups dried apricots
- 1 teaspoon cinnamon
- 1 teaspoon cumin
- Salt and pepper to taste
- Fresh cilantro for garnish

Instructions:
1. In a large pot, brown the lamb chunks on all sides.
2. Add onion and garlic, sautéing until softened.
3. Stir in broth, apricots, cinnamon, cumin, salt, and pepper.
4. Cover and simmer on low heat for 2-3 hours until the lamb is tender.
5. Garnish with fresh cilantro before serving.



2. Vegetable Tagine
A colorful and aromatic vegetarian dish cooked slowly in a traditional tagine pot.

Ingredients:
- 1 eggplant, cubed
- 2 zucchinis, sliced
- 1 bell pepper, chopped
- 1 can chickpeas, drained
- 2 cups vegetable broth
- 1 can diced tomatoes
- 1 tablespoon ras el hanout spice blend
- Salt and pepper to taste
- Fresh mint for garnish

Instructions:
1. In a tagine or heavy pot, layer eggplant, zucchinis, and bell peppers.
2. Add chickpeas, broth, tomatoes, ras el hanout, salt, and pepper.
3. Cover and cook on low heat for 45 minutes, stirring occasionally.
4. Serve hot, garnished with fresh mint.

Desserts

No meal would be complete without a sweet ending. The Lazarus community offers a range of
desserts that showcase fruits, nuts, and spices.

1. Honey Baklava
This sweet pastry delights with its flaky layers and nutty filling.

Ingredients:
- 1 package phyllo dough, thawed
- 2 cups walnuts, chopped
- 1 teaspoon cinnamon
- 1 cup butter, melted
- 1 cup honey
- 1/2 cup water
- 1/2 cup sugar

Instructions:
1. Preheat the oven to 350°F (175°C).
2. In a bowl, mix walnuts and cinnamon.
3. Brush a baking dish with melted butter. Layer 8 sheets of phyllo, brushing each with butter.
4. Spread a layer of nut mixture, then continue layering phyllo and nuts for 4 layers, finishing with
phyllo.
5. Cut into diamond shapes and bake for 30-35 minutes, until golden.
6. In a saucepan, combine honey, water, and sugar; bring to a boil. Pour over hot baklava.
7. Let cool before serving.



2. Rosewater Rice Pudding
A fragrant and creamy dessert that is light and satisfying.

Ingredients:
- 1 cup rice
- 4 cups milk
- 1/2 cup sugar
- 1 teaspoon rosewater
- 1/4 cup pistachios, chopped
- Cinnamon for sprinkling

Instructions:
1. Rinse the rice and boil in water until tender, about 15 minutes.
2. Drain and return to the pot. Add milk and sugar, cooking on low heat until thick.
3. Stir in rosewater and cook for another 5 minutes.
4. Serve warm or chilled, topped with chopped pistachios and a sprinkle of cinnamon.

Beverages

To complement the flavors of the meal, beverages play a crucial role in Lazarus dining.

1. Minted Lemonade
This refreshing drink is perfect for warm days and pairs well with heavy meals.

Ingredients:
- 1 cup freshly squeezed lemon juice
- 1/2 cup sugar
- 4 cups water
- 1 cup fresh mint leaves
- Lemon slices for garnish

Instructions:
1. In a pitcher, combine lemon juice and sugar; stir until dissolved.
2. Add water and mint leaves, mixing well.
3. Chill in the refrigerator before serving. Garnish with lemon slices.

2. Spiced Chai Tea
A warm, aromatic beverage that brings comfort and warmth.

Ingredients:
- 4 cups water
- 2 tablespoons black tea leaves
- 1 cinnamon stick
- 4 cardamom pods



- 4 cloves
- 1 cup milk
- Sugar to taste

Instructions:
1. In a pot, bring water to a boil with spices.
2. Add tea leaves and simmer for 5 minutes.
3. Stir in milk and sugar, simmering for an additional 5 minutes.
4. Strain into cups and serve hot.

In conclusion, a treasury of favorite recipes from Lazarus serves as a testament to the rich culinary
heritage of the Lazarus community. Each recipe is not just a dish but a story, a memory, and a
celebration of culture. Whether you're entertaining guests or enjoying a quiet meal, these recipes
are sure to bring warmth and joy to your table. Happy cooking!

Frequently Asked Questions

What is 'A Treasury of Favorite Recipes from Lazarus'?
It is a renowned cookbook that features a collection of favorite recipes from Lazarus, a historic
department store known for its culinary contributions.

Who compiled the recipes in 'A Treasury of Favorite Recipes
from Lazarus'?
The recipes were compiled by the culinary team at Lazarus, often drawing from the store's
restaurant and bakery offerings.

What types of recipes can be found in this cookbook?
The cookbook includes a variety of recipes ranging from appetizers and main courses to desserts
and beverages, reflecting diverse culinary traditions.

Is 'A Treasury of Favorite Recipes from Lazarus' suitable for
beginners?
Yes, the cookbook includes clear instructions and tips that make it accessible for novice cooks as
well as experienced chefs.

Are there any signature dishes highlighted in the cookbook?
Yes, the cookbook features signature dishes like Lazarus's famous baked goods, special holiday
recipes, and beloved comfort foods.



How does 'A Treasury of Favorite Recipes from Lazarus' reflect
the cultural heritage of its region?
The cookbook incorporates recipes that showcase local ingredients and traditional cooking methods,
highlighting the culinary heritage of the Midwest.

Is 'A Treasury of Favorite Recipes from Lazarus' still in print?
Yes, the cookbook remains popular and is often reprinted, making it readily available for new
generations of cooks.

Where can I purchase 'A Treasury of Favorite Recipes from
Lazarus'?
You can find the cookbook at major bookstores, online retailers, and sometimes at specialty kitchen
shops or second-hand bookstores.
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