
Indian Break

La merveilleuse cité d'or

Travel differently



Madame Germaine is the concept of spreading the spirit of love, open-mindedness, sharing and
goodness that characterized Germaine Laroche, a kind woman whose home and table were open to
all! She excelled at the art of welcoming people and making them feel good!

Madame Germaine hopes to inspire a community of people from around the world to awaken their
desire to open up, discover each other, make connections, share and maintain human contact.

Madame Germaine also 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 is only real when shared”
Christopher McCandless

Our values: open-mindedness, friendliness, pleasure and respect.



Preparing the dough: Place the chickpea flour in a bowl with the spices. Gradually
add the water while whisking, to obtain a dough that will thoroughly coat the
vegetables, without being runny.

Mix the vegetables with the ginger and coriander. Add the dough and mix well with
a wooden spoon.

Heat the oil. Heat 3 cm or 1" of oil in a large heavy casserole dish (we’re looking for
a temperature of about 180°C/350°. Test with a bit of mixture).

Place 2 tablespoons of dough roughly shaped into pancakes into the oil. Do not
overfill the casserole dish as this will lower the temperature of the oil too much and
will not yield a nice colouring. Fry 2-3 minutes per side until golden. Drain on paper
towels.

Serving: Serve the pakoras warm, with the mango sauce.

For 4 people

1 3/4 cup chickpea flour
2 tablespoons Butter chicken seasoning
2 teaspoons salt
3/4 cup water
4 cups vegetables (grated onions, peeled and grated potatoes, finely chopped
cauliflower, grated carrots, peas, essentially your choice)
1 tablespoon fresh ginger, finely grated
2 tablespoons fresh coriander, finely chopped

Vegetable Pakora



Mix the yeast, warm water and sugar, then set aside so that the yeast has time to
activate.

In a large bowl, mix the flour and the salt. Using a fork, gradually mix the milk and
the yeast mixture.

Knead while adding water or flour if needed. The dough should be a bit sticky. Once
ready, cover the dough and let stand for one hour.

Divide the dough into 8 small balls. If the dough sticks to your hands, oil your hands
for shaping the dough. Roll each ball of dough with a rolling pin.

Heat a pot over medium-high heat. When hot, cook each naan until golden on both
sides with bubbles appearing on the surface.

Once cooked, butter with ghee or melted butter and serve.

For 8 small buns

1 teaspoon instant dry yeast
½ teaspoon sugar
1/2 cup warm water
3 cups all-purpose flour
1 teaspoon salt
1 cup milk
1 teaspoon oil
Water, as needed

Pains naan



Prepare the marinade. In a large bowl, beat the yogurt, lime juice, seasoning and paneer. Coat with the marinade. Cover and
refrigerate (from 30 minutes to one day).

Prepare the sauce. In a large pot over medium heat, melt the butter in the oil until it begins to foam. Add the onions and
cook, stirring frequently until they are translucent. Add the garlic, the ginger and cook until the onions begin to turn golden.

Add the A Spice Affair Butter chicken seasoning, hot chili powder, water, tomato paste and salt and cook until tender, about 5
minutes.

Add the paneer and marinade to the pot. Bring to a boil, then lower the heat and let simmer uncovered for about 5 minutes.

Fold in the cream, almonds and maple syrup and simmer another 5 minutes (do not boil the cream). Remove from the heat.
Adjust the seasoning (salt, maple syrup or acidity). Garnish with coriander leaves.

Serve with basmati rice cooked as per package directions.

For 4 people

Marinade:
1 cup yogurt (thick, ideally Greek style)
Juice from half a lime
2 tablespoons A Spice Affair Butter chicken seasoning
400 to 500 g paneer* cheese, cubed

Sauce:
2 tablespoons of neutral oil (canola, sunflower, ...)
1/3 cup butter
1 onion, chopped
3 tablespoons ginger and garlic paste or 3 cloves garlic, minced with 2 tablespoons
fresh grated ginger
4 tablespoons A Spice Affair Butter chicken seasoning
1/2 teaspoon hot chili powder (or to taste)
1/2 cup water
2 tablespoons tomato paste
A little salt (to taste)
3/4 cup cooking cream
1/3 cup ground almonds (almond powder - optional)
1 tablespoon maple syrup (to taste)
A few coriander leaves (if desired, optional!)

Masala Butter Paneer

*Paneer is widely used in Indian cuisine and is a major source of protein for this mostly vegetarian population. If you cannot
find paneer, use firm cheese that does not melt during cooking, like halloumi, but take the time to desalt it. Slice it and let it
soak in water for a few hours. Chicken can also do the trick as a substitute for cheese!

https://en.wikipedia.org/wiki/Indian_cuisine


In a bowl, grate the cucumber and then add the salt. Let stand at least 5 minutes.

In another small bowl, grate the half clove of garlic and the ginger. Liven up with a pinch of cumin and then add the lime
juice and the Greek yogurt. Add the mint.

Add the grated cucumber making sure to squeeze it by hand to drain as much water as possible. Mix thoroughly.

Raita is widely used in Indian cuisine because it helps quell the fire sometimes caused by very spicy dishes!

For 4 people

1 cucumber
1 teaspoon salt
1/2 clove garlic
1 cm fresh ginger
1 pinch cumin
1 cup plain Greek yogurt
8 mint leaves, finely sliced
Juice from one lime

Mint Raita

“We need not put out our neighbour’s light
in order for ours to shine.”

Gandhi



In a small pot, heat the cream over medium heat. Add the spices and leave to infuse for 15 minutes over very low heat.
Remove  from the heat, remove the spices and refrigerate to cooler it.

Whisk together butter and brown sugar. Add the infused cream.

Mix the dry ingredients in another bowl, then mix with the first preparation.

Form 2 rolls 1 inch in diameter, wrap in plastic wrap and freeze for 30 minutes. Slice rounds about 5mm thick and place
the cookies with some distance between them on a baking sheet covered with parchment paper.

Bake at 375F for about 8 minutes, until cookies turn golden.

For 4-6 people

3/4 cup softened butter
2/3 cup brown sugar
1/4 cup cooking cream
1 1/2 cup flour
2 tbsp. teaspoon Madame Germaine "Un chaï à Mumbai" spice mix
1/2 tsp. baking powder
1/2 tsp. baking soda
 A pinch of salt

Masala chai cookies



“The more we share, the more we have.
That’s the miracle.” 

 
Léonard Nimoy

madamegermaine.com

madame germaine cuisine

Madame Germaine

@madamegermaine


