
Who is Madame Germaine?
It was in 2016, with my grandma Germaine’s recipe book
and a bicentennial house to share, that I created an
experience of discovery through food, with the intent of
sharing family recipes, stories and human experiences.

I am Anne Rouleau, also known as Madame Germaine, a
passionate culinary globetrotter, self-taught in the
kitchen. I’ve had exceptional adventures on five
continents. At 37 years old, MBA in hand and with years
in various management positions, I chose to combine my
experience as a businesswoman with my passions to
make my dream a reality. I created Madame Germaine
with a view to creating unique human experiences like
the ones I had the chance to experience as a culinary
globetrotter.

Thank you for welcoming me into your home!

The more we share, the more we have. That’s the miracle.
Leonard Nimoy

What’s my secret? I open my heart! This allows me to form bonds quickly with people, to walk
into their universe, to learn more about their local customs and, of course, to discover
authentic recipes.

Always searching for what is “real,” I take my guests on a journey by sharing my encounters and
allowing them to experience the joy of opening up to others. Sharing is my motivation. The
pleasure of learning and forming bonds while travelling, through an extraordinary culinary
adventure.

My greatest wish is to inspire a community of people from around the world to awaken their
desire to open up, to discover each other, to make connections, to share and to maintain
human contact. I am so happy to share this universe with you!



I left for Greece for the first time in September 2019, after a contest organized on Madame Germaine’s
Facebook page. After a close vote (during which I was secretly rooting for Ethiopia!), the audience chose to
send me to Greece instead. But I’m a good sport: I went right along with the result and, a few months later, I
was in Athens. And I have to say, Greece certainly charmed me!

Home of archeological sites and very, very ancient writings, Greece has a rich history. From ancient Greece
to modern-day Greece, through the empire of Alexander the Great, the Roman and Byzantine empires,
Ottoman domination, civil war and military junta, followed by the recent economic crisis whose impacts are
still being felt, the Greeks have had their share of challenges. The Greek legacy greatly influenced our world
and it is thanks to Greece that we now enjoy several inventions, including democracy. Discovering Greece
extends well beyond the sun and turquoise waters, although these are two things we certainly never tire of!

A few months before I left, I had the chance to hold a workshop for the generous owners of Nutra-Fruit, a
value-added cranberry company. Yolande Kougioumoutzakis and Jean-François Veilleux had strongly
recommended that I visit the island of Crete to cook at Yolande’s family’s centennial bakery. My expectations
were fulfilled! And what heartfelt moments! I quickly grasped the importance of family ties in Greece, but
also of valuing regional products and using high-quality ingredients, even for the simplest of meals.

Go ahead, take out your aprons and knives and enter a world of discovery! We will make the most of
Greece’s warm nights through a menu inspired by the country’s best delights! This magnificent place’s
history and civilization will rise before you. –Madame Germaine

“The safest place for a ship is the port, but that’s
not why the ship was created.”

Sailor’s proverb

Greek Sunshine



Discover
A Spice Affair

The Apple Pie spice blend is likely to trigger addiction! Add flavour to you day
by sprinkling this spice blend on your coffee or on your bowl of cereal with
bananas. Add some to whipped cream, vanilla ice cream or your favourite pie,
not to mention that your French toast will never be the same again!

The Moula’s Souvlaki blend is a special edition of spices created by
Madame Germaine and manufactured by A Spice Affair. It is the
best blend for preparing a great souvlaki, but also for flavouring
several other dishes. To try it is to love it!

A Spice Affair is the story of Ayman Saifi, a Québécois of
Palestinian-Jordanian origins who pours all of his passions into
his spice blends. With great effort and determination, and in the
hopes of reproducing the flavours of his mother’s dishes, he
began manufacturing his own spice blends. A Spice Affair
products are healthy, natural, vegan, GMO- and MSG-free, with
no fillers or preservatives. Exactly as if Madame Germaine had
made them at home!

Use your promo code
madamegermaine to get 15% off

at aspiceaffair.com



Nutra-Fruit

Discover
Maison Orphée Getting involved with the small cooking oil importing and manufacturing

company purchased by their father in the 1990s, Élaine and Élisabeth
Bélanger gradually became entrepreneurs. By engaging in various areas
of the company as it expanded, they developed a creative energy that
makes them a terrific team! Guided by passion from the very beginning,
Maison Orphée’s purpose is to create delicious oils and condiments of
the best quality. The company makes no compromise in extracting the
best of each ingredient, with patience and respect for its integrity.

The Lemon-flavoured extra virgin olive oil embodies the perfect
combination for Mediterranean cuisine. Its incomparable colour and flavour
are achieved with a method of extraction which consists of pressing olives and
fresh lemons together, and then allowing the lemon’s natural and refreshing
flavour to be preserved. You’ll find yourself adding it to everything! This GMO-
free olive oil is a great source of Omega-9, antioxidants and vitamin E.

A common passion for cranberries that dates back more than twenty years.
During their studies, Yolande Kougioumoutzakis (Nutra) and Jean-François
Veilleux (Fruit) had the opportunity to participate in a research project on
cranberries. They quickly realized the potential of this regional fruit from
Quebec. The duo was fascinated by the cranberry’s health benefits, and was
amazed by its culture and harvesting process. Led by passion, Yolande and
Jean-François continued their professional journey, with their heads full of
plans. In the end, after thoughtful reflection, they founded their cranberry
processing business in 2006.

The orange-flavoured dried sweetened cranberries are simply divine! Enhanced
with orange and lemon essential oils, they are completely natural. Enjoy them as a
snack or add them to your salads or baked goods. They will add a pleasant tartness
to your recipes.

Use your promo code
madamegermaine to get 15% off at

maisonorphee.com

Use your promo code
madamegermaine to get 10% off at

nutrafruit.com



1/4 to 1/2 zucchini (depending on size) 
1 large tomato
1/2 onion (yellow or red) 
1 red onion
1/2 pepper
6 cloves garlic
1 green onion
1/2 English cucumber 
2 lemons
6 potatoes (depending on size) 
Fresh mint and parsley

2 chicken breasts (about 400 g), sliced in thin strips 
180 g feta
625 g plain Greek yogurt
1 egg 
¼ cup orange juice

1/2 tablespoon dried oregano 
1/2 cup walnuts

2 2/3 cups all-purpose flour 
1/2 cup + 1 teaspoon sugar
3/4 teaspoon baking powder
1 teaspoon baking soda
1 to 2 cups neutral cooking oil (canola, sunflower, etc.) 
3 tablespoons olive oil
Salt and pepper

3-course menu, for 4 to 6 people

Fruits and vegetables:

 Meat and other fresh products:

Other:

Basics:

Greek Sunshine

Your shopping list to complete your kit


