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SAVE THE DATE: CeO Reception
Tuesday, April 30, 4:00 - 7:30 p.m.
The Lowell Center Dining Room, 610 Langdon St
Please join us to celebrate our CeO Graduates and the end of the semester!
RSVP by calling 608-265-5106

CeO	
  Students,	
  	
  

It’s that time of year now, where persistence and work ethic come into
	
  
play. Final
paper and exam due dates are just around the corner.
Everyone is gearing up for a blooming spring and a heated summer,
but wait! School isn’t over, you still need to hand in last minute
assignments and finish up extra credit. No matter what! You are
resilient! You are focused! You are a Badger! And most importantly,
YOU are a CeO Student! Keep telling yourself, “I’m almost there” and
remember that baby steps are key. Next thing you know, you will be
graduating! Find that special place or special someone to help give you
encouragement, as well as appropriate support (such as your CeO
family). Lastly, I want to emphasize how important it is to structure
proper sleep and proper diet into your schedule. Make sure to sleep
when you can, not during class, and to eat when you must, but NO junk
food!
As you quench your thirst with knowledge and eat up what life gives
you, don’t forget that the experience extracted from life’s micronutrients
will forever be priceless! Onward and Upward!
On Wisconsin!
Carlos A. Lozano
Graduate Assistant
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Taste of the
World

#2	
  
#3	
  

Take some time out of your
busy schedule to explore the
food and culture of the many
different ethnic cuisines
available.
Here are a few recipes to get you
started! Try them out yourself
and enjoy the experience that
each dish will give you.

#1 Fried Rice Ingredients:
(Thai)

#2 Samosas Ingredients:
(Indian)

#3 Easy Tiramisu Ingredients:
(Italian)

•
•
•
•
•
•
•

• 1 tablespoon vegetable oil
• 1/2 cup chopped onion
• 3 (19 ounce) cans garbanzo beans
• 2 tablespoons curry paste
• 1/2 cup apple juice
• 3 sheets frozen puff pastry, thawed
• 1/4 cup all-purpose flour for dusting
Preparation:
Preheat oven to 350 degrees F.
Heat oil in a large skillet over mediumhigh heat.
Sauté onion until browned, about 5
minutes. Add garbanzo beans. Mix curry
paste with apple juice until smooth, then
add to skillet. Simmer mixture 10 minutes,
stirring occasionally and adding more
apple juice or water as needed to keep
mixture moist.
Cut each sheet of pastry into 3 equal-size
rectangles, then cut each rectangle in half.
(You will have 18 pieces total.) Dust a
clean, flat surface lightly with flour, and
roll each piece of pastry until it is double
in size. Spoon an equal amount of filling
into center of each pastry square. Fold in
half and press edges to seal. Place on
nonstick baking sheets. Bake for 25
minutes.

•
•
•
•
•
•
•

1 - 2 green onions, as desired
2 large eggs
1 teaspoon salt
Pepper to taste
Oil for stir-frying
4 cups cooked rice
1 - 2 tablespoons light soy sauce or
oyster sauce, as desired
Preparation:
Wash and finely chop the green onion.
Lightly beat the eggs with the salt and
pepper.
Heat a wok or frying pan and add oil.
When the oil is hot, add the eggs. Cook
and stir, until egg is lightly scrambled but
not too dry. Remove the eggs and clean
out the pan.
Add oil to wok. Add the rice. Stir-fry for a
few minutes, using chopsticks or a wooden
spoon to break it apart. Stir in the soy
sauce or oyster sauce as desired.
When the rice is heated through, add the
scrambled egg back into the pan. Mix
thoroughly. Stir in the green onion. Serve
hot.
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3 egg yolks
1/4 cup white sugar
2 teaspoons vanilla extract
1 1/8 cups mascarpone cheese
24 ladyfingers
1 1/2 cups brewed coffee
1 tablespoon unsweetened cocoa
powder
Preparation:
In a medium bowl, beat yolks with sugar
and vanilla until smooth and light yellow.
Fold mascarpone into yolk mixture. Set
aside.
Dip ladyfingers briefly in coffee and
arrange 12 of them in the bottom of an 8x8
inch dish. Spread half the mascarpone
mixture over the ladyfingers. Repeat with
remaining cookies and mascarpone. Cover
and chill 1 hour. Sprinkle with cocoa just
before
serving.
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Christian Hernandez: Duke University
School of Medicine, Summer program
Major: Plant Pathology and Pre-medicine with a Certificate in
Chicano/a & Latino/a Studies

1. What motivated you to choose this
opportunity in the medical field?
I learned about this opportunity from a friend that had
previously gotten involved with the program and had
told me it was an amazing opportunity for her. The
Summer Medical and Dental Education Program
(SMDEP) is a six – week summer paid academic
enrichment program where you are allowed to apply to
three of twelve different universities including
Columbia University, Howard University, Yale
University and Duke University which is the program I
have been accepted into. I decided to apply to this
program because I really liked how it offers a
“personalized” medical school preparation with paid
housing, food and everything else. Aside from taking
classes, you also get to work with doctors, which is a
really rare opportunity because most of the time the
only way you can do this is by shadowing the
physician. I have heard the SMDEP is extremely
competitive to get into and I was actually a little
intimidated when I applied because I did not feel like I
had the best qualifications and also I had heard that it
was better to apply really early because admittance	
  was
	
  

on a rolling basis. Since I learned about the program
late, I applied late but I still got accepted to UCLA as
well as Duke University. From those two, I chose
Duke University to attend and could not be more
excited.
2. What would you like to gain from this
experience?
I really want to further develop my ability to perform
well as a student by learning new and improved ways
of approaching problems and methods. I hope to use
what I learned to continually help me reach my
destination of being the first in my family to attend
college and reach medical school in the future. I am
also interested in seeing how it would be like to work
in the medical field to further develop my knowledge
as I attempt to reach my ultimate goal of creating a
more culturally competent medical field. I am also
really looking forward to meeting various individuals
around the United States who also have a similar goal
as me – to become a future physician.
(Continue on next page)
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3. What kinds of projects or tasks will you be
involved with at the Duke School of
Medicine?
I will be taking various summer enrichment courses,
which are supposed to prepare me and also give me
the experience of what the academic rigors in medical
school will be like. I will also be doing clinical
rotations with physicians at the Duke School of
Medicine, which I am really excited for. I am
definitely looking forward to getting more exposure of
the medical field.
4. Do you have any advice you would like to
give students who might also be interested
in the opportunity you are given?
Definitely, if you are a freshman or sophomore
interested in applying to SMDEP, you should apply
early and the most important part of the application is
the essay. What you want to do is write something that
will really show them how you are different from all
of the rest because you have to keep in mind that a lot
of people may be applying for the same spot and also
be pre-meds who “like to help people.” You really
want to write a statement that will show them how you
have a passion for medicine or dentistry and how
being in this program would help you get closer to
reaching your ultimate goals. Applying early is key!
You do not want to wait until the day before it is due
to submit the application. If you have any questions or
want more advice on this awesome opportunity for
anyone interested in medicine or dentistry feel free to
email me as well at chernandez6@wisc.edu. I am
happy to serve as a resource for anyone!

April 2013

5. What recommendations do you have for
other undergrads that are still on the lookout
for experiences outside of UW-Madison?
I would probably highly recommend getting involved
on campus and network! I have been involved with so
many different organizations on and off campus that I
am glad to say I have met many people that are always
talking to me about opportunities that I can look into,
and occasionally are even willing to put a good word
for me. Get to know your professors. Do not be afraid
to be the one who sits at the front because sometimes
the extra effort can go a long way, especially when it
comes to getting that letter of recommendation. But,
also one thing I really think all of us should do is not
forget to reach back to those communities that once
reached back to you, you never know the ways you can
change someone’s life just by offering to be a network
or mentor to an individual who is also striving to reach
excellence in the future.

(Source: Google Image)
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Interested in helping with future
issues of the CeO Insights
Newsletter?

If you are interested in working with the CeO Insights
Newsletter or have suggestions for the next issues,
please contact:
Anna Thao at: Athao2@wisc.edu

I am definitely open to all your stories, ideas, fun facts,
and other contributions. This is a wonderful opportunity
to let your creative side show! Hope to hear from you.
Thanks,
Anna Thao
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CeO: Center for Educational Opportunity
University of Wisconsin – Madison
16 Ingraham Hall
608-265-5106
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