
Madame Germaine, it is the idea of   spreading the spirit of love, openness, sharing and kindness that
my grandmother Germaine Laroche had, a warm woman whose house and table were open to
everyone! She excelled in the art of welcoming and making people feel good!

Madame Germaine aims to inspire a community of people from all over the world and make them
want to open up, discover others, create connections, share and maintain human contact.

Madame Germaine, it 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.
 
Our values: openness, friendliness, pleasure, respect.

"Happiness only real when shared."
Christopher McCandless

madamegermaine.com



4 cloves of garlic
1 tbsp. fresh ginger
1 red onion
1 cup of cherry tomatoes
4 oranges
1 pickled lemon (included in the suitcase) - you can replace by normal lemon
1/2 cup olives (green or mixed)
About 10 dates
1/2 cup fresh cilantro
2 tbsp. fresh mint
800 g chicken breast
1/2 cup couscous
1-2 tsp. teaspoon orange blossom water (included in the suitcase)
2/3 cup of sugar
1 cup of flour
1/2 cup of blanched almonds
About 15 whole almonds (optional)
2 tbsp. tablespoon of spices Souks de Marrakech Madame Germaine (on sale on
madamegermaine.com or included in the suitcase) (otherwise replace with a mixture of your
choice. Ex.: 1 tsp turmeric, 1 tsp cinnamon, 1 tsp paprika, 1 1/2 tsp cumin, 1 1/2 coriander)
1 tsp. cinnamon
1 tsp. ginger
About 1 1/2 cups olive oil
Salt and pepper

 For 4 persons

Moroccan hospitality
Your shopping for the meal

2 tbsp. green tea
1/4 cup of fresh mint, rinsed and drained
2 tbsp. tablespoon or more sugar

For 4 to 6 people

Your shopping for mint tea (optional)



Mint tea
About 4-6 portions

1/2 cup of boiling water for rinsing the tea
2 tsp. green tea
1/4 cup of fresh mint leaves, rinsed and drained
2 tbsp. tablespoon or more sugar
2 cups of simmering water

Pour the cup of boiling water over the green tea and wait a minute before pouring out the water.
This process helps to rinse the tea and remove some of the bitter taste.

Put the rinsed tea at the bottom of a teapot, add the mint leaves, simmering water and sugar. Keep
the mint in the bottom of the teapot so that it does not take on a "burnt" taste. Let the tea steep for
5 minutes.

To stir the tea, do not use a spoon, simply pour tea into a glass, return it to the teapot, and repeat
the process several times.

Pour the tea into pretty little tea glasses, holding the teapot high to create a foam on the surface of
the tea, a sign of successful tea.



« If you cannot give money to the poorest, offer
them your sympathy. »

Moroccan proverb


