
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



2 chicken breasts (about 400g)
2 garlic cloves
2 medium tomatoes
1 red onion
1 lemon and 1 lime
1/2 English cucumber
1 bunch of dill or mint (depending on your preference)
2 cups plain yogurt (ideally firm, Greek yogurt)
3 1/3 cups flour
1 egg
200 ml of olive oil (included in the suitcase)
½ cup + 1 tsp. sugar
2 tablepoon baking powder
Salt and pepper
1 teaspoon baking soda
¼ cup of orange juice
1 teaspoon cinnamon
1/2 cups chopped walnuts
1/4 cups raisins or dried cranberries (included in the suitcase)
2 tablespoon of Moulas Souvlaki Madame Germaine spices (available on madamegermaine.com
or included in the suitcase) (otherwise replace with the following mixture: 1/2 tablespoon dried
oregano, 1/4 tablespoon dried thyme, 1/2 tablespoon pepper, 1/2 tablespoon paprika, 1/2
teaspoon smoked paprika, 1/2 tablespoon salt, 1/4 teaspoon mustard powder, 1/2 teaspoon
cumin, a pinch of spiciness, 1/2 tablespoon ground coriander seeds)

For 4 people

Sun of Greece

Your shopping for the meal



« Because in the end, you won't remember the time
you spent working in the office or mowing your

lawn. Climb that goddamn mountain. »

Jack Kerouac


