
A.C.E. Student Recipe Swap 
Eggplant Braised Beef (China) 

by Chang Cheng (A.C.E. – URI) 

Ingredients:             

 Beef       (1 pound) 

 Eggplant  (1 whole) 

 Garlic      (2 cloves) 

 Green onion  (Half of one) 

 Oil       (2~3 tablespoons) 

 Soy Sauce      (1~2 tablespooons) 

 Salt       (1 teaspoon) 

Preparation: 

1. The Eggplant and Beef should be cut into strips. 

2. Finely chop the Garlic and Green onion together, they should be cut into very 
small pieces.  Put aside. This mixture will be called “M1”. 

3. Fix some soy sauce to the beef before you cook it. 

To Cook: 

1. Now, let us begin to cook it. First, add some oil and “M1” to a pot. 

2. Put the beef into the pot.  Fry it until the color of the beef changes. 

3. Put the eggplant into the pot and fry it with the beef for 1-2 minutes. 

4. Add some salt and soy sauce to the pot. During this time, you can add other 
materials, ingredients, spices, etc. to the pot; it is up to your own personal taste. 

5. When the eggplant become soft, your dish is finished. 

 

 

 

 

 

 



Mini Lahamajeen (Saudi Arabia) 

by Majed Aljameeli (A.C.E. – URI) 

Ingredients:             

 300 grams minced lamb 

 1 Chopped onion 

 2 Tomatoes, chopped 

 Teaspoon salt 

 Teaspoon cinnamon 

 ½ Teaspoon seasoning mixture 

 Tablespoon pomegranate molasses 

For the dough: 

 2 Cups flour 

 ½ Teaspoon salt 

 Teaspoon yeast 

 Water 

To Cook: 

1. Mix the meat well with the other ingredients. 

2. Mix the dough ingredients and pour the water until you get a soft and consistent 
dough  

3. Set the dough aside until it doubles in size. 

4. When the dough is ready, pre-heat the oven to 400 F  

5. Cut the dough into small circles and spread about a teaspoon of meat mixture 
onto each circle. 

6. Bake until the bottoms browns. 

7. Light the broiler and cook until they become a little red and the meat is dried and 
there is no more water in the meat mixture. 

 

 

 

 



Brigadeiro (Brazil) 

by Isabella Santos Garcia and Danielle de Sousa Antonio Carlos (A.C.E. – MSU) 

Ingredients:             

 3 tablespoons unsweetened cocoa 

 1 tablespoon butter 

 1 14 ounce can of sweetened condensed milk 

To Cook: 

1. In a medium saucepan over medium heat, combine cocoa, butter and condensed 
milk. 

2. Cook, stirring until thickened (about ten minutes). 

3. Remove from heat and let rest until cool enough to handle. 

4. Form into small balls and eat at once or chill for serving. 

 

Shredded Pork with Sweet Bean Paste (China) 

by Mingyuan Wu and Wenbo Gao (A.C.E. – MSU) 

Ingredients:             

 300 grams pork 

 White part of a large shallot 

 Sweet sauce (black) 

 Corn starch 

To Cook: 

1. Cut the pork into small strips. 

2. Put some oil in a pot and heat on high for three minutes. 

3. Add the pork and fry until the pork becomes white. 

4. Add the sweet sauce and mix until the pork is completely covered. 

5. Add the corn starch and stir until it becomes thick. Add salt to taste. 

6. Cut the shallot into thin pieces and spread on the plate for presentation. Add the 
pork to the plate. 
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Bombay Chicken & Rice (India) 

by Husein AlJahdali and Fahriye Kucukoglu (A.C.E. – MSU) 

Ingredients:             

 1 cup uncooked long-grain white rice 

 6 ounces diced dried mixed fruit 

 ½ cup chopped onion 

 1 ½ teaspoon sugar 

 1 teaspoon salt 

 2 cups water 

 3 lb chicken, cut into pieces 

 2 tablespoons butter, melted 

 4 teaspoons curry powder, divided 

 ½ teaspoon paprika 

To Cook: 

1. Preheat oven to 375 degrees F (190 degrees C). 

2. In a 9x13 inch baking pan, mix rice, fruit, onion, sugar and salt. Pour in water. 

3. Arrange chicken parts over the rice mixture. 

4. In a small bowl, mix butter, curry powder and paprika. 

5. Brush butter mixture over chicken pieces. 

6. Cover pan tightly with aluminum foil. 

7. Bake 1 hour in the preheated oven, until chicken juices run clear and rice is tender. 

 

 

 

 

 

 

 

 



Prawn with Pineapple (Taiwan) 

by Yo-Yu Chang (A.C.E. – SPU) 

Ingredients:             

 16 prawns 

 5 slices of pineapple (canned) 

 ½ cup corn flour 

 2 tablespoons mayonnaise (Taiwanese sweet mayonnaise preferred) 

 1 teaspoon black sesame 

 ½ teaspoon white sesame 

 Lettuce for garnish 

For Seasoning: 

 ½ teaspoon salt 

 1 teaspoon rice wine 

 ½ egg white 

 2 teaspoons potato starch 

To Cook: 

1. Peel the prawns and make a deep cut on the back of each prawn.  Marinate with 

seasonings for 10 minutes. 

2. Cut each pineapple into 4 small pieces and drain the liquid 

3. Mix cornstarch with a little bit of water, coat prawns with the cornstarch paste, 

deep fry in 150 C hot oil until cooked.  Drain the oil from the prawn and leave it 

aside.  Run pineapple pieces through oil quickly and drain off the oil. 

4. Arrange lettuce in deep bowl.  Mix pineapple and prawn together with 

mayonnaise.  Place the pineapple and prawn into deep bowl and it’s ready to 

serve. 

 

 

 

 



Egg and Tomato Soup (China) 

by Biao Yin (A.C.E. – SPU) 

Ingredients:             

 2 eggs 

 1 tomato 

 1 nub of ginger 

 1 green onion 

 3 shallots 

 2 drops sesame oil 

 ½ white pepper 

 Pinch of MSG 

 700ml of water 

To Cook: 

1. Remove skin from cooked tomatoes and cut into small pieces. 

2. Put eggs into a bowl, add a pinch of salt and MSG and mix thoroughly. 

3. Add ginger and tomatoes into a pot, and pour in water, white pepper, and salt.  
Cook, covered on medium heat for 15-20 minutes. 

4. Pour in the egg mixture, stirring with a spoon.  Sprinkle green onions and 
sesame oil. 

 


