
Sun of Greece

La merveilleuse cité d'or

Travel, eat, love



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.

« Happiness only real when shared »
Christopher McCandless

Our values: openness, friendliness, pleasure, respect.



Pita breads (see recipe)
Tzadiki (see recipe)
Quick pickled onions (see recipe)
1 tomato, cut into quarters

In a bowl, combine the garlic, lemon zest and juice, and souvlaki spices. Add olive
oil. Add the chicken to the marinade, toss to coat well and marinate for 30 minutes
to 24 hours.

Place a non-stick skillet over high heat and when it is very hot and smoking (you can
also cook on the BBQ), add the chicken in batches and sauté for 3-4 minutes, until
the chicken is golden brown, then turn the strips until the chicken is cooked
through.

Do not overfill the pan and do not stir so that the chicken can brown well. If you do,
it will release its juice and boil instead of browning.

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

To taste, serve as a plate or sandwich garnishing with the following:

The difference between a souvlaki and a gyro? Very simple, souvlaki is grilled on a plate, often served on a stick (skewer
style), unless it is in a sandwich. The gyro is made up of thin layers of meat stacked vertically on a large stick and then
roasted for a long time while turning (influence of the Turks who invaded Greece!). Souvlaki, gyro ... whatever the type, it
was a must for me in Greece to get one per day (breakfast, lunch, dinner, or late night snack!). I still salivate!

For 4 people

2 chicken breasts (about 400 g), cut into thin strips
1 to 2 garlic cloves, finely chopped
3 tablespoon of Souvlaki spices from Moulas Madame Germaine
4 tablespoon olive oil
1/2 lemon, zest and juice (keep the other half to add more juice at the end of
cooking)

Germaine's Souvlaki



In a bowl, combine the yogurt and baking soda. Leave on for 5
minutes.

Add the egg and salt and mix. Add olive oil and mix. With a
fork, gradually add the flour and baking powder and mix.
When the mixture begins to coalesce, mix with your hand to
completely amalgamate the flour remaining at the bottom of
the bowl, then knead 3 to 5 minutes. Cover with plastic wrap
(so that it does not dry out) and let stand for 30 minutes.

After the dough has rested, divide it into 6 or 8 portions,
depending on the size of the pitas desired. Form balls and roll
each one out onto a floured surface to be about 1-2mm thick.

Heat a skillet over medium-high heat and spread with the oil.
When hot, bake one loaf at a time, being careful to turn over
when one side turns golden. Let it inflate like a balloon.

For 4 people

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

Yeast-free Greek pita



In a small bowl, combine the cucumber and salt and leave to act for 10 minutes to loosen the cucumber.
Drain the excess water by squeezing the cucumber in handfuls, then put everything in a bowl. Add the rest
of the ingredients and mix.

For 4 people

1/2 English cucumber, grated
1 teaspoon of salt
1 clove of garlic
1 cup of plain Greek yogurt
2 tablespoon of olive oil
1 tablespoon fresh lemon juice or white wine vinegar
4 tablespoon fresh mint leaves or dill (to taste)
Salt and pepper, to taste

Maria's Tzadiki

« The best meal is the one shared with friends. »
Henri-Frédéric Amiel



« Because in the end, you won't remember the time you spent
working in the office or mowing your lawn. Climb that goddamn

mountain. »

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

By finely chopping your onions and cooling them, you will greatly reduce
this little onion taste that often follows us until the next morning!

For 4 people

A red onion cut into thin strips
1 teaspoon sugar
1 tablespoon lime or lemon juice
Salt and pepper, to taste
Water (enough to cover the onions)

Quick pickled onions

Jack Kerouac



Preheat the oven to 350F. Thoroughly oil and flour a small cake pan (eg: square
pyrex or 9-inch round pan).

In a medium bowl, combine the orange juice with the baking soda. Meanwhile, in a
large bowl, combine flour, baking powder and cinnamon.

In the bowl with the orange juice, add the olive oil, sugar, water, then the zest and
juice of the lime half. Mix with a whisk. Add this mixture to the dry mixture, mix
again.

Add walnuts and raisins. Bake for about 25 minutes or until a toothpick comes out
dry. Let cool before unmolding, otherwise it crumbles easily. Don't hesitate to serve
it with a scoop of vanilla ice cream and caramel for a totally decadent version!

For 4 people

1/4 cup of orange juice
1/2 teaspoon baking soda
1 cup of flour
1 teaspoon baking powder
1 teaspoon cinnamon
100 ml of olive oil
1/2 cup of sugar
1/2 cup of water
Zest and juice of 1/2 lime
1/2 cup chopped walnuts (if not, use pecans)
1/3 cup of raisins or cranberries

I met Chara by chance at Jimmy's café in Athens. Her husband owned it and she came every day after her teaching days to
have coffee with her friends. Having had an extraordinary welcome there as soon as I arrived in the city, I returned there
every day. From our first meeting, Chara had this cake in her hands, ready to share a piece with me. She had just come back
from church. She then explained to me that this cake was prepared to find something that you lose. It is imperative to share
it however. That's what she had just done in church. Since then, as soon as I lose something, I have a good reason to bake
this cake!

Chara'a Fanouropita



« The more we share, the more we have.
This is the miracle. »

Léonard Nimoy

madamegermaine.com

madame germaine cuisine

Madame Germaine

@madamegermaine


