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La merveilleuse cité d'or

Travel Eat Love



Madame Germaine is the concept of spreading the spirit of love, open-mindedness, sharing and
goodness that characterized Germaine Laroche, a kind woman whose home and table were open to
all! She excelled at the art of welcoming people and making them feel good!

Madame Germaine hopes to inspire a community of people from around the world to awaken their
desire to open up, discover each other, make connections, share and maintain human contact.

Madame Germaine also means discovering the very essence of a country through recipes, stories,
people and the pleasure of sharing the same table. A warm and authentic culinary experience.

“Happiness is only real when shared”
Christopher McCandless

Our values: open-mindedness, friendliness, pleasure and respect.



About 4 people

About 10 tablespoons olive oil 
4 cloves garlic, finely chopped
1 tablespoon fresh ginger, chopped 
1 onion, chopped
2 tablespoons Madame Germaine Souks of
Marrakech spices (otherwise substitute with a
blend of coriander, cinnamon, cumin, paprika,
turmeric)
800 g chicken breast
1 cup cherry tomatoes
1/2 cup olives (green or mixed) 
1 preserved lemon, finely chopped 
About 10 pitted dates
1/2 cup coarsely chopped coriander 
1 cup water (approximately)
½ cup blanched almonds 
Salt and pepper

In a casserole dish, on medium-high heat, add 2 tablespoons of olive oil and sear the pieces of
chicken until brown. Remove the chicken.

In the same casserole dish, on medium-low heat, add 4 tablespoons olive oil. Add the onions and
sauté for 2 minutes. Add the garlic and ginger, return the chicken and 1 tablespoon of spices, salt
and pepper to the dish. Mix thoroughly.

Add the tomatoes, olives, candied lemon, dates, 1/4 cup of coriander, 1 tablespoon of spices, salt
and pepper. Mix thoroughly once again. Add the water. Cover and cook over medium-low heat for
30-45 minutes. Keep an eye to make sure that there is always a base of water and keep the
preparation moist.

In the meantime, in a small pan, add a sufficient base of olive oil. Roast the almonds over medium
heat until toasted.

When the tajine is ready, add the toasted almonds and coriander to the dish. Serve with couscous,
cooked in water or broth, which can be seasoned with a drizzle of flavoured oil.

Fast chicken tajine with preserved lemons and olives



Orange salad
For about 4 people, as a side or an appetizer

Peeled wedges of 4 oranges
The juice from the middle (the remnants) of the same
4 oranges 
1/2 teaspoon orange blossom water
1 teaspoon cinnamon (optional) 
Some dried fruits (optional)
A few mint leaves for decoration 
A few thin slices of red onion, soaked in ice water for
about 15 minutes and thoroughly drained.

Mix the orange flower water with the juice from the oranges.

Place the peeled orange wedges on a dish, garnish with onion slices and sprinkle with the orange
flower water blend.

Add the desired ingredients: dried fruits, mint leaves, cinnamon, etc.



For about 15 cookies

1¼ cup almond flour
1/3 cup sugar
1 teaspoon cinnamon
1 teaspoon ginger
1/2 teaspoon orange blossom water
1 egg
Some water
About 15 whole almonds

Mix the almond flour, sugar, cinnamon and ginger.

Add the egg and orange flower water and mix. Add water as needed until the texture holds
together.

Shape into small balls and place on a cookie sheet covered with parchment paper. Place an almond
onto each ball, pressing gently.

Bake in a 350°F oven for about 10 minutes. To avoid hardening, take the cookies out when they are
barely golden even if they don’t appear to be done.

Almond Cookies



“The more we share, the more we have.
That’s the miracle.” 

 
Léonard Nimoy
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