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 [image: ]Club Med getaways oer the perfect combination. 
Whether traveling as a family or a couple, you can explore 
incredible destinations, indulge in a range of astonishing 
activities, or, if you prefer, simply relax and do nothing 
at all. The experience is further enriched by the exquisite 
cuisine served at every resort. 
This book presents a variety of avours from around the 
world, oering simple yet generous pleasures—like the 
shared smiles on the ski slopes of Serre Chevalier Resort 
in France. The recipes included may inspire your next 
vacation or remind you of unforgettable past trips.
From the Mediterranean classic of chicken with lemon 
and olives, evoking the avors of Club Med Yasmina 
in Morocco, to the fresh taste of miso ramen at Mount 
Tomamu, or the sweet Brazilian crème brûlée infused with 
tonka bean aroma—each dish is like a postcard from the 
talented chefs at Club Med Resorts around the world.





 [image: ]3
Flavours of the world   Introduction
Club Med: A Name Synonymous  
with Happiness
Club Med’s journey began humbly with a tent in 1950, but its core mission was 
quickly dened: to free families from the stresses of everyday life, enabling them 
to fully enjoy their holidays. This refreshing approach convinced Gilbert Trigano, 
a tent supplier and astute businessman, to join the venture three years later. As 
time passed, Club Med evolved to meet the demands of busy lifestyles, where the 
need for escape has only grown.
In just a few decades, Club Med became a global standard for comfort and relax-
ation, oering premium all-inclusive vacations in stunning mountain, seaside, 
and countryside locations—both in France and worldwide.
Staying true to founder Gérard Blitz’s vision, Club Med’s all-inclusive packages 
cater to every family member, ensuring happiness through breathtaking land-
scapes, exciting activities, cultural excursions, and a culinary experience that 
punctuates each day with avours from around the globe.
Freedom, Whether by the Sea  
or on the Slopes
With nearly 75 years of expertise and a dash of o-piste creativity, Club Med’s 
vision of the perfect holiday remains at its core. Every resort is designed to meet the 
same goal: relieving guests of their worries while revitalizing and recharging them.
From La Palmeraie in Marrakech to Columbus in the Bahamas, Vittel in France 
to Guilin in China, Club Med welcomes guests warmly, easing them into their 
cozy, beautifully decorated rooms. The iconic ‘Gentle Organizer’ (G.O.®) team 
ensures your stay is seamless. Whether lounging by the pool while the kids are 
entertained at Baby Club Med or Mini Club Med+, scuba diving, or skiing down 
thrilling slopes—each moment is yours to enjoy.
At Club Med Resorts, freedom, relaxation, and a constantly evolving enter
-
tainment program help reconnect you with your inner peace. The spirit of the 
original Club Med thrives, with innovations like the G.O. team enhancing the 
experience. You’ll discover places of exceptional biodiversity and encounter the 
world with open arms, as new Club Med resorts continue to open, oering more 
families dream destinations in pristine environments.
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Flavours of the world   Introduction
Togetherness Redened
Since 1950, Club Med has been creating magical moments for families. We 
take pride in introducing children to the white sands of Punta Cana in the 
Caribbean, or enticing teens to step away from their screens with thrilling 
activities like those oered with the Club Med Chill Pass.
And of course, we haven’t forgotten about couples who cherish travel. Our 
love for the outdoors and attention to personal tastes remain key values.
Though we’ve adapted to the times, Club Med’s signature touch endures. 
Your happiness remains our priority, whether it’s windsurng, kitesurng, 
trying the ying trapeze, dancing under the stars, or simply enjoying the care 
and warmth of the Gentle Organizer team. What more could you ask for?
A World of Discovery Awaits
Club Med oers a unique travel experience for free spirits and discern-
ing globetrotters who want all the comforts of an all-inclusive vacation. 
Whether in the snow-capped Alps or the lush jungles of Southeast Asia, 
each Club Med resort oers the perfect balance between relaxation and 
adventure, catering to every thrill level. These holidays help you reconnect 
with the present, whether it’s a family outing in the Malaysian rainforest 
near the Cherating Beach Resort or sharing regional delicacies after a day 
of exploration.
Food: The Heart of the Holiday
While we celebrate the beautiful destinations, what would a holiday be 
without the joy of savoring local cuisine? From Greek loukoumades to spicy 
Mayan beef picanha, and French courgette purée, the world’s avours are 
waiting to be discovered.
This is why we invite you to continue your travel adventure through food 
with the recipes shared by our chefs at Club Med Resorts. They highlight 
regional dishes made with local ingredients, oering travelers an ever-chang-
ing culinary journey. The menus balance tradition with modern tastes, 
providing a new gastronomic experience at each resort.
This book is lled with easy-to-prepare dishes, from savoury to sweet, all 
inspired by the four corners of the globe. Enjoy this visual feast, then try the 
recipes yourself, or visit one of our 70 Club Med Resorts to taste happiness, 
Club Med-style. Let us plan your next gourmet getaway!
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 [image: ]Tips & food and drink pairings 
•  
To make your pastilla easier to remove 
from the cake tin, either use a springform 
tin or line the tin with a sheet of baking 
paper before assembling the pastilla.
•  For a very refreshing drink, add 1 thinly 
sliced orange, 6 sprigs of fresh coriander 
and a 1 cm piece of fresh root ginger, 
sliced into very thin julienne strips, to 
1 litre of chilled water and allow to infuse.
10
Africa and the Middle East   Morocco
Serves 4
Preparation time  
30 minutes
Cooking time  
1 hour 30 minutes
Difficult
Peel and thinly slice the onion. Peel and chop the ginger. Pluck 
the parsley.
In a dry frying pan, toast the almonds over a high heat until golden 
brown, stirring constantly. Transfer to a container, allow to cool 
and then grind to a powder in a food chopper. Mix the ground 
almonds with half the cinnamon, four-fths of the icing sugar 
and the orange ower water. Set aside.
In a heavy-based casserole or cooking pot, brown the chicken 
legs on both sides in hot oil. This should take 10 minutes. When 
the chicken is golden brown, add the onions and ginger and cook 
for a further 5 minutes, stirring frequently. Add the remaining 
cinnamon and the parsley, season with salt and pepper, and add 
enough water to cover. Bring to the boil and simmer for 30 minutes. 
Only a small amount of liquid should remain. Turn o the heat.
Transfer the chicken to a container and allow to cool, then shred 
the meat. Whisk the eggs one at a time into the cooking liquid. 
Addthe saron, then add the shredded chicken to the sauce and 
adjust the seasoning with salt and pepper.
Melt the butter in a separate pan. Preheat the oven to 180°C.
Grease a round cake tin with butter, line it with a pastry sheet 
and brush with plenty of butter. Repeat the process with three 
more pastry sheets. Spread the chicken and sauce evenly over 
the pastry layers. Cover with two buttered pastry sheets, scatter 
with the ground almonds and cover with the remaining buttered 
pastry sheets. Fold the overhanging edges of the pastry sheets 
towards the centre and press gently to smooth, leaving an even 
thickness throughout.
Bake the pastilla for 30 minutes until the pastry turns golden 
brown. Remove from the oven and carefully turn the pastilla out 
of the tin before dusting with a thin layer of icing sugar.
  8 circular sheets brick pastry
  3 free-range chicken legs
  1 brown onion
  3 cm piece of fresh root ginger
  ½ bunch of flat-leaf parsley
  75 g flaked almonds
  2 teaspoons ground cinnamon
  75 g icing sugar
  2 teaspoons orange flower 
water
  3 eggs
  2 pinches of saffron threads
  50 g unsalted butter
  4 tablespoons vegetable oil
  Salt and pepper
Chicken pastilla
Simply imagine yourself at Club Med Marrakech La Palmeraie, lounging under the star-studded 
skies and surrounded by gardens in full bloom, as you prepare to explore the mysteries of a steaming 
pastilla. We can take you right there with this dish, featuring chicken cooked in sweet spices in the 
authentic Moroccan traditional style, cocooned in layers of crispy pastry.
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Africa and the Middle East   Morocco
Wriggle your toes in the sand at Club Med Yasmina, as you settle back into the sheer luxury of your 
wicker chair. Whether in the cool shade or out in the midday sun, the temperature is always perfect 
for shared moments in Morocco. Recreate a truly special atmosphere by preparing this lemon chicken, 
abeautifully balanced, fragrant dish enhanced by aromatics and herbs.
Chef’ s tip
Serve this dish with boiled potatoes.  
You can also accompany it with a side 
serving of semolina bread, as they do in 
Morocco.
Peel and chop the garlic, onions and ginger. Cut the preserved lemon 
into quarters. Separate the pulp and set aside. Finely slice the rind. 
Rinse the olives in cold water. Pluck the parsley and coriander.
In a heavy-based casserole or cooking pot, brown the chicken pieces 
on both sides in hot oil. This should take 10 minutes. Transfer 
the meat to a container and add the garlic, ginger, turmeric and 
onion to the pan. Sauté for 5 minutes, stirring frequently, then 
add the lemon pulp, half the herbs and the chicken pieces. Season 
with salt and pepper and add enough water to cover. Bring to the 
boil and simmer for 45 minutes.
Preheat the oven to 200°C. Melt the butter with the paprika. 
Transfer the chicken from the sauce to a casserole dish.  
Brush the chicken pieces with the paprika butter and place in the 
oven for 10 minutes to brown the skin.
In the meantime, nish the sauce by adding the olives, sliced 
lemon rind and saron.
Arrange the chicken pieces in a pretty serving dish. Cover with 
the sauce and fresh herbs and serve immediately.
  1 free-range chicken, cut into 
8 pieces
  2 cloves garlic
  2 brown onions
  2 cm piece of fresh root ginger
  1 preserved lemon
  100 g green olives
  ½ bunch of flat-leaf parsley
  ½ bunch of fresh coriander
  1 teaspoon ground turmeric
  30 g unsalted butter
  1 teaspoon paprika

  4 tablespoons vegetable oil
  Salt and pepper
Serves 4
Preparation time  
20 minutes
Cooking time 
1 hour
Easy
Lemon chicken  
with olives
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Africa and the Middle East   Tunisia
Serves 4
Preparation time  
15 minutes
Cooking time  
35 minutes
Easy
At the Djerba La Douce Resort, the view of palm trees along the beaches and the colourful parade 
ofcatamarans on the seafront feels almost like diving into a watercolour. Equally, you can 
immerse yourself in the fresh taste of this shakshuka, a traditional and very popular Tunisian 
dish. Withapreparation time of only fteen minutes, you can soon dip into this delicious marriage 
oforiental avours.
Shakshuka
Food and drink pairings 
Take advantage of this typical Tunisian 
 
Enjoy it with a dry chardonnay or rosé.  
For a non-alcoholic alternative, cut a 
quarter of a cucumber into thin slices 
and add it to a large jug of cold water 
together with 6 celery stalks cut into 
10 cm lengths. Add 6 sprigs of mint, 
6 sprigs of coriander and 1 handful of 
ice cubes before serving.
Wash, peel and thinly slice the onions. Peel and crush the garlic. 
Wash, deseed and cut the peppers into strips.
Heat the olive oil in a large frying pan over a medium heat. Sauté 
the onions and garlic until translucent. Add the peppers and sauté 
for about 10 minutes until tender. Add the chopped tomatoes, 
paprika, cumin, Espelette pepper, salt and pepper. Mix well. 
Simmer over a low heat for 20 minutes, stirring occasionally, 
until the sauce thickens.
Using a tablespoon, make wells in the mixture and crack an 
egg into each one. Cover the pan and cook over a low heat for 
5–10minutes until the egg whites are set but allowing the yolks 
to remain runny. While the eggs are cooking, wash and nely 
chop the coriander.
Scatter the shakshuka with the freshly chopped coriander before 
serving.
  4 eggs
  2 brown onions
  2 cloves garlic
  3 green peppers
  3 red peppers
  50 ml olive oil
 150 g tinned chopped 
tomatoes
  2 pinches of sweet paprika
  1 pinch of ground cumin
  1 pinch of Espelette pepper
   12 sprigs of fresh coriander
  Salt and pepper
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