
In a bowl, mix the grated zucchini with 1/2 teaspoon salt Let the preparation sit to
release the water from the zucchini. In the meantime, prepare the other ingredients.

In another bowl, mix the flour and the baking powder. Create a small well in the
centre and add the chopped onion, the mint and the parsley. Add the tomato. You
must grate half of the tomato (yes, really!) and dice the other half.

While pressing it firmly to get rid of as much water as possible, add the grated
zucchini to the other ingredients. Add the dry oregano, pepper and salt. Mix gently
to incorporate.

Preheat a pan over medium heat. Add enough sunflower oil to be able to dip the
fritters (about 1-2 cm deep).

Form the tomato fritters into oval-shaped pancakes, using two tea spoons (make a
dumpling).

Once the oil is hot (test first with a fritter; the oil should bubble without burning the
outside of the fritter too quickly), fry 3-4 minutes per side, turning the fritters once
they are brown. Do not overfill the pan so as to not lower the temperature of the oil.
Ensure that you are cooking the inside without burning the outside. Drain on paper
towels. Follow the same process to fry all of the batter.

Serve with feta sauce.

(Tomato fritters)
For 4 people, as an appetizer

3/4 cup grated zucchini 
1/2 cup all-purpose flour 
1/4 teaspoon baking powder 
1 large tomato
1/2 onion, finely chopped 
50 g feta cheese, crumbled
4 tablespoons fresh mint and parsley, coarsely chopped 
1/2 tablespoon dried oregano
Salt and pepper to taste
1 to 2 cups neutral cooking oil (canola, sunflower, grapeseed, etc.)

Maria’s Tomatokeftedes



In a food processor, add the pepper, garlic and green onion. Pulse to
form small bits. Add the ingredients.

Add the olive oil at the end to obtain a mousse-like texture.

If you do not have a food processor, finely chop the vegetables and mix
with the rest of the ingredients.

For 4 people

1/2 pepper
1-2 cloves garlic, depending on size 
1 green onion
1/2 cup plain Greek yogurt
1 cup feta, crumbled (by hand) 
1 tablespoon olive oil

“To travel is to set out to discover others. And the first stranger
to discover is yourself.”

Maria’s Feta Sauce

Olivier Follmi



In a bowl, mix the garlic, lemon zest and souvlaki seasoning. Add the lemon olive
oil. Add the chicken to the marinade, mix to coat well and allow to marinate
between 30 minutes and 24 hours.

Place a non-stick pan over high heat and once very hot and smoking (you can also
use the BBQ), add the chicken in batches and sauté for 3-4 minutes, until the
chicken is brown, then turn the strips until the chicken is completely cooked.

Do not overfill the pan and do not stir so that the chicken can brown nicely. If you
do, the chicken will release its juices and boil rather than brown.

Once the chicken is ready, add lemon juice to taste. Stir and transfer to a bowl.
Repeat the same process for the rest of the chicken.

Serve on a dish or in a sandwich and garnish with the following: 
Pita breads (see recipe)
Tzatziki (see recipe)
Greek potatoes (see recipe) 
Express marinated onions (see recipe) 
1 tomato, quartered

The difference between a souvlaki and a gyro? Very simple: souvlaki is grilled on a sheet pan, often served on a stick (skewer
style), unless it’s in a sandwich. A gyro is made of thin layers of meat piled vertically on a large stick and then slowly roasted
while turning (influenced by the Turks who invaded Greece!) Souvlaki, gyro… While in Greece, it was a must for me to eat
one every day, of either kind (breakfast, lunch, dinner or late night snack!) I’m still craving it!

For 4 people

2 chicken breasts (about 400 g), sliced in thin strips
2 cloves garlic, finely chopped
3 tablespoons A Spice Affair Moulas’ Souvlaki Seasoning
4 tablespoons Maison Orphée lemon olive oil
1 lemon, zest and juice

Germaine’s Souvlaki



In a bowl, mix the yogurt and baking soda. Let activate for 5
minutes.

Add the egg and the salt and mix. Add the olive oil and mix.
With a fork, gradually add the flour and baking powder and
mix. When the mixture starts to come together, mix by hand to
completely combine the flour at the bottom of the bowl, then
knead 3-5 minutes. Cover with plastic wrap (so it does not dry
out) and let stand 30 minutes.

Once the batter has sat, divide it into 4, 6 or 8, depending on
the size of pitas you want. Form the balls and roll each on a
floured surface to attain a thickness of about 1-2 mm.

Heat a pan over medium heat and spread some oil in it. When
the oil is hot, fry one bread at a time, taking care to turn it
when one side browns. Allow the bread to swell, balloon-like.

For 4 people

250 g (about 1 cup) plain Greek yogurt 
1/2 teaspoon baking soda
1 egg
1 teaspoon salt
2 1/3 cup flour
1/2 teaspoon baking powder 
1 tablespoon olive oil

Yeast-Free Pita



In a small bowl, mix the cucumber and salt and let stand 10 minutes to release the water from the
cucumber. Drain the excess water by pressing the cucumber by hand, then transfer the preparation to a
bowl. Add the remaining ingredients and mix well.

For 4 people

1/2 English cucumber, grated
1 teaspoon salt
1 clove garlic, finely chopped
1 cup plain Greek yogurt
2 tablespoons Maison Orphée lemon olive oil
1 tablespoon fresh lemon juice or white wine vinegar
1-2 tablespoons fresh mint or anise leaves (to taste) 
Salt and pepper to taste

Maria’s Tzatziki

“The best meal is one shared between friends.”
Henri-Frédéric Amiel



“Because at the end of the day, you will not remember the
time you spent at the office or mowing the lawn. Go climb

that damn mountain”
 

In a small bowl, mix the first 4 ingredients and cover with water. Place in
the freezer for about 20 minutes.

By cutting your onions finely and chilling them, you will greatly reduce
that slight onion aftertaste that often sticks around until the next day!

For 4 people

1 red onion thinly sliced 
1 teaspoon sugar
1 tablespoon fresh lime or lemon juice
Salt and pepper to taste
Water (enough to cover the onions)

Express Marinated Onions

Jack Kerouac



Preheat oven to 400 °F.

Thoroughly rinse the potato wedges in water and blot the excess water.
Put the wedges in a large bowl.

Add spices, garlic, and 2 tablespoons of olive oil, season with salt and
pepper (just a bit, the seasoning is already quite seasoned!) Place the
potato wedges on a sheet pan with parchment paper, skin side down.
Bake and cook about 30-40 minutes, until the inside is soft and the
outside is brown and crispy. Once out of the oven, add the lemon juice
to taste.

“Don’t hesitate to serve them with garlic mayonnaise!”

For 4 people

About 6 potatoes (depending on size), quartered 
2 tablespoons A Spice Affair Moulas’ Souvlaki Seasoning
2 tablespoons Maison Orphée lemon olive oil
1 clove garlic, finely chopped
Salt and pepper to taste 
Lemon juice, to taste

Greek Potatoes

He is the star behind Madame
Germaine’s souvlaki spice blend.
Thank you, Moulas, for your
generosity, your kindness and your
hospitality!

On your next trip to Greece, Moulas
will be waiting for you at his shop in
the village of Kalambac, where you
can also find the famous meteors.
He will open-heartedly help you
discover the best Greek specialties.



Preheat the oven to 375 °F. Oil and flour a small cake pan (e.g.: square Pyrex or 9”
round pan).

In a medium bowl, mix the orange juice and the baking soda. Let stand. In the
meantime, in a large bowl, mix flour, baking powder and Apple pie spices.

In the orange juice bowl, add the lemon olive oil, sugar, and water. Whisk together.
Add this mixture to the dry mixture, mix again.

Add walnuts and orange-flavoured dried cranberries. Bake about 30 minutes or
until a toothpick comes out dry. Allow to cool before removing from the pan,
otherwise it will easily crumble. Don’t hesitate to serve it with a bowl of vanilla ice
cream and caramel for a totally decadent version!

For 4 people

1/4 cup orange juice
1/2 teaspoon baking soda 
1 cup flour
1 teaspoon baking powder
1 tablespoon A Spice Affair Apple Pie Spices 
100 mL lemon olive oil
1/2 cup sugar 
1/2 cup water
1/2 cup chopped walnuts (if unavailable, use pecans) 
1/3 cup Nutra-Fruit orange-flavoured dried cranberries

I met Chara by chance at Jimmy’s Café in Athens. Her husband owned the café and Chara would come in every day, after
teaching school, to enjoy a coffee with friends. As for me, since I had received such an extraordinary welcome from the
moment I arrived in the city, I came back every day. When we first met, Chara had this cake in her hands, ready to share a
piece with me. She had just come back from church. She then explained that this cake was used to help find something lost.
However, in order for this to work, the cake had to be shared. That’s what she had just done at church. Since that time,
whenever I lose something, I have a great excuse to make this cake!

Chara’s Fanouropita


