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(NAPSA)—Many people could
learn a valuable lesson from the
National Teacher of the Year.

In her classroom, at first, all is
silent. Horns are gently raised to
puckered lips, violins rest on nar-
row shoulders and youthful fin-
gers hover over musical keys.
Then, on cue, a harmonious burst
fills the air as students of Monte
Cristo Elementary School in
Granite Falls, Wash., blow their
horns, pluck their string instru-
ments and run their nimble fin-
gers across white keyboards.
Andrea Peterson stands leading
this exuberant group of student
musicians, and she is proud to see
them achieve such great musical
heights.

She’s achieved a few herself.
Peterson wanted to help others.
When she visited her two brothers
in college, both of whom were
majoring in music education, she
realized she could combine her
passion for music with her desire
to serve others. 

Peterson Honored At 
White House

Peterson’s commitment to part-
nering with parents and the com-
munity to enhance and strengthen
the educational foundation of all
students; her role as mentor to
peers; her approach to cross-cur-
ricular teaching; and a strong
desire to see students achieve suc-
cess in all courses are just a few
reasons she was recently honored
by President George W. Bush at a
White House ceremony as the
National Teacher of the Year. A

10-year veteran of education,
Peterson not only works tirelessly
to ensure that her students
receive the resources needed to
have a meaningful and successful
music program, she teaches them
skills that are transferable and
applicable to other courses. All of
this results in failing students
becoming successful students. Her
motto: Mediocrity is not an option.

Educational Achievements 
Peterson has earned several

awards and is a member of
numerous education-based pro-
grams. Her development of a
cross-curricular approach to
teaching is now being applied to
other subjects.

For instance, as part of their
reading curriculum, her students
read “The Outsiders.” To support
their efforts outside of the music
realm, Peterson challenged her
students to write a 30-minute
musical play that included
scenes from the book. They cre-
ated a soundtrack to accompany

the novel; studied the book from
a literary point of view; learned
about tone, setting, plot, charac-
ter development, conflict and res-
olution; and were able to apply
that learning to a real-world con-
text. “We had such rich discus-
sions about why certain music
was appropriate to the story,”
Peterson said. “We talked about
issues of  race,  equality and
social injustice that led students
to discover the author’s deeper
intentions. All this learning cul-
minated in a spectacular perfor-
mance of ‘The Outsiders’ written
by my students.”

National Program 
The National Teacher of the

Year Program highlights teaching
excellence by focusing on the
achievements and contributions of
the individual chosen for this
award, the oldest and most presti-
gious honors program for teach-
ers. It is a project of the Council of
Chief State School Officers
(CCSSO) and sponsored by ING. 

ING also honors education
excellence through its Unsung
Heroes program. The primary
objective is to help educators man-
age their financial resources by
providing retirement programs
and planning to educators across
the country.

Learn More 
For additional information on

the National Teacher of the Year
Program, visit www.ccsso.org/ntoy.
To learn more about the com-
pany’s commitment to education,
visit www.ing.com/us.

Teacher Raises Bar Of Expectation For Students
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(NAPSA)—If you’re like many
brides, saying “I do” doesn’t just
mean committing to a partner, it
means committing to planning the
details of your wedding as well. 

Wedding pros say decisions on
flowers (roses or calla lilies?) food,
dress styles and hairstyles need to
be made (loose hair or a chignon?).
But one detail that brides tend to
overlook is what kind of fragrance
to wear.

When it comes to this intricate
detail, designer Vera Wang shared
her thoughts: “Fragrance pro-
vokes the senses and conjures up
memories in inexplicable ways.
The significance of a fragrance
that captures all of the emotion,
dignity and joy of a wedding is
immeasurable. Incredibly inti-
mate yet nearly imperceptible, a
bride’s fragrance remains with her
long after the ceremony is over.” 

Try these expert tips for choos-
ing a fragrance:

• Start Early—It’s probably a
good idea to take some time out of
your busy schedule and try some
new fragrances. Start experiment-
ing at least a month before your
wedding.

• Choose Together—Make sure
your groom likes whatever scent
you choose—this is no time for
surprises. 

• The Big Day—On your wed-
ding day, don’t apply perfume
directly to your skin. Instead,

spritz into the air, surrounding
yourself in the halo of scent (be-
fore putting on your veil). Mist
carefully: Fragrance can stain.

• Scent-sational Selections—
The experts at Perfumania sug-
gest a few sexy scents they say
are wedding worthy: Eternity
Moment by Calvin Klein, a fruity
floral designed for the modern
woman who believes in romance;
Forever Elizabeth by Elizabeth
Taylor, a warm and romantic
bouquet of white flowers; and Joy
by Jean Patou, a sensuous blend
of ylang-ylang, neroli, peach and
vetiver. 

To find a wedding scent that
suits your style and taste, visit
Perfumania or Perfumania.com.

Wedding Scents To Have And To Hold

The right scent can help make
your wedding day even more
memorable.

(NAPSA)—For yard care
advice, visit www.yarddoctor.com.
The Yard Doctor is part of the
Briggs & Stratton Yard Smarts
program, created to help home-
owners achieve the yard they
really want to have by providing
knowledge and inspiration on
lawn and yard care.

* * *
Sony’s Alpha DSLR-A100 digi-

tal SLR camera has image stabi-
lization built into the body of the
camera so every lens attached to
it is automatically stabilized.

* * *
Start retirement savings now,

recommends Symetra Financial
executive Roger Harbin, because
time is money when saving for
retirement. If you’re over 50, take
advantage of 401 or IRA “catch-
up” provisions, which allow you to
contribute more to your plan each
year.

* * *
Become a successful weight

manager by committing to mak-
ing positive lifestyle changes, one
step at a time, advises Tara Cox,
MPH, RD, a corporate dietitian
and program development man-
ager for Jenny Craig, Inc. For
more healthy eating and exercise
tips, visit www.jennycraig.com.

* * *
No more running out of gas

when it’s time to grill with a cylin-
der that has a liquid level gauge to
tell you if you’re low on gas, such
as the SureFlame 20-lb. propane
gas cylinder. For more information,
call Manchester Tank at (800) 877-
8265 or visit www.mantank.com or
www.sureflame.net. 

* * *
Adding Nesquik Powder, now

with 25 percent less sugar than
other powders and syrups, to an 8-
ounce glass of milk increases the
calcium by 33 percent. Plus, kids

love the taste! For more helpful
tips, nutrition facts and recipes,
visit www.nesquik.com/kitchen.

* * *
The Coleman® Echelon™ 5T air

conditioner from Johnson Con-
trols is ENERGY STAR® qualified
and its 15+ seasonal energy effi-
ciency ratio (SEER) significantly
reduces electricity consumption.
Two-stage cooling also makes it
up to 60 percent more efficient
than conventional designs. Learn
more at www.colemanac.com or
(877) 874-7378.

* * *
The earlier homeowners who

are having difficulty paying their
mortgage contact their lender,
said Comptroller of the Currency
John C. Dugan, the sooner they
can take steps to avoid foreclo-
sure. For more information, visit
www.occ.gov.

* * *
The Older Women’s League is

dedicated to making the lives of
midlife and older women as pro-
ductive and healthy as possible,
and this includes promoting their
mental health. To learn more,
visit www.owl-national.org.

* * *
A Web site for aspiring anglers

and boaters called takemefish
ing.org features the largest exist-
ing database of places to fish in
the U.S.

(NAPSA)—Whether you’re
grilling a family meal or enter-
taining friends, lean beef is deli-
cious and naturally nutrient-rich,
so you can feel great about serving
the beef you love during your next
grilling outing. 

Here are some easy steps for
grilling lean beef:

•Go Lean. The United States
Department of Agriculture
(USDA) Nutrient Database indi-
cates there are 29 cuts of beef that
meet government guidelines for
lean, including some of America’s
favorites such as flank steak, ten-
derloin and T-bone steaks.

•Lose the Fat—Not the Fla-
vor. Combine 90 percent lean
ground beef with soft bread
crumbs and an egg white to keep
burgers moist and flavorful. 

•Do You Umami? Pair lean
beef with umami-rich (meaty and
savory) ingredients such as aged
cheese, barbecue sauce or mush-
rooms for an added flavor punch.

The recipe below features nutri-
ent-rich lean beef and is a complete
package for better health: lean pro-
tein, essential vitamins and miner-
als and great taste. Mojo sauce is a
classic combination of lime, garlic
and oregano; it’s also great with
whole grilled steaks such as flank
or top loin steaks. This recipe, and
more than 130 lean beef recipes, is
from “The Healthy Beef Cookbook”
(Wiley, $21.95), which is available
where books are sold and at
www.BeefItsWhatsForDinner.com.

Mojo Beef Kabobs
Total preparation and cooking

time: 40 minutes

1 pound boneless beef top
sirloin steak, cut 1 inch
thick

1 teaspoon coarse grind
black pepper

1 large lime, cut into 8
wedges

1 small red onion, cut into 8
thin wedges 

1 container grape or cherry
tomatoes (about 10
ounces)

Mojo Sauce:
1⁄4 cup fresh orange juice
1⁄4 cup fresh lime juice
3 tablespoons finely

chopped fresh oregano
3 tablespoons olive oil
2 tablespoons finely

chopped fresh parsley 
1 teaspoon ground cumin
1 teaspoon minced garlic
3⁄4 teaspoon salt 

1. Whisk Mojo Sauce ingre-
dients in small bowl. Set aside.

2. Cut beef steak into 11⁄4-inch
pieces; season with pepper.

3. Alternately thread beef
with lime and onion wedges
evenly onto four 12-inch metal
skewers. Thread tomatoes
evenly onto four 12-inch metal
skewers.

4. Place kabobs on grid over
medium, ash-covered coals.
Grill tomato kabobs, uncov-
ered, about 2 to 4 minutes or
until slightly softened, turning
occasionally. Grill beef kabobs,
uncovered, 8 to 10 minutes for
medium rare to medium done-
ness, turning occasionally.

5. Serve kabobs drizzled
with sauce.

Makes 4 servings.

Nutrition information per serv-
ing: 285 calories; 15 g fat (3 g sat-
urated fat; 10 g monounsaturated
fat); 50 mg cholesterol; 500 mg
sodium; 10 g carbohydrate; 1.8 g
fiber; 27 g protein; 8.2 mg niacin;
0.6 mg vitamin B6; 1.4 mcg vita-
min B12; 2.6 mg iron; 31.9 mcg
selenium; 5.1 mg zinc.

This recipe is an excellent
source of protein, niacin, vitamin
B6, vitamin B12, selenium and zinc
and a good source of iron.

Recipe as seen in “The Healthy
Beef Cookbook,” published by
John Wiley & Sons, Inc.

Fire Up The Grill With Lean Beef

The only person ever to score
more than 2,000 points in his
football career is George Blanda.
Over 26 seasons, Blanda scored
nine touchdowns, and kicked 335
field goals and 943 points after
touchdowns for 2,002 points.

Only every fourth “century”
year is a leap year, due to the
specific time it takes the earth to
go around the sun. As a result,
2000 will be a leap year; 1900 was
not.

Wright on! The Wright broth-
ers built the first U.S. Army plane
in 1909. It flew 42.5 miles per
hour.




