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(NAPSA)—Hispanic Heritage
Month commemorates the immense
artistic, political, and cultural
contributions made by the His-
panic community within the
United States. It also pays tribute
to the struggle for independence
of several countries—Costa Rica,
Chile, El Salvador, Guatemala,
Honduras, Nicaragua and Mexico.
One of the most delicious addi-
tions to modern day society is the
cuisine, which varies in every
town, region and country to
reflect the differences in culture,
history and geography. However,
corn is the one ingredient that
unites the numerous styles of
Hispanic cooking.

In ancient times, corn was con-
sidered a gift from the gods and
cultivating it was a sacred task. It
nourished both the spirit and the
body. Because it can endure the
harsh conditions of many regions,
it became a dietary staple
whether eaten fresh, cooked, or
ground into the meal that makes
tortillas.

Corn continues to be essential
to today’s Hispanic kitchen and is
included in everything from
tamales and tostadas to pozole
and salsas. Modern chefs looking
to maintain the robust flavor of
authentic recipes without relying
on lard can use corn oil, like
Crisco®’s All Natural 100 Percent
Pure Corn Oil.

A high smoking point makes
corn oil ideal for frying the fam-
ily’s favorite meals and produces
light, crisp result without leaving
a heavy aftertaste and oily
residue. The robust corn taste and
aroma enhance the natural fla-
vors in everything from salad
dressings to empañadas. Corn oil
is also naturally cholesterol and
sodium free and an excellent nat-
ural source of the antioxidant vit-
amin E.

Whatever your background and
however you celebrate Hispanic
Heritage Month, this recipe for
Chiles Rellenos De Queso will be

sure to rally a cry for seconds.
Buen provecho!

Chiles
4 chiles poblanos or bell

peppers
1⁄2 cup breadcrumbs
1⁄2 cup grated Pepper Jack

cheese
1⁄2 cup grated Cheddar

cheese
1⁄4 teaspoon ground cumin

Salt and pepper to taste
Crisco Oil for frying

Batter
4 eggs, separated 

1⁄4 teaspoon salt 
1⁄4 cup flour

Chiles: Put chiles on a hot
grill or under the broiler, let
skin blister and burn. Turn
chiles occasionally so they
don’t overcook or burn through
to the flesh. Wrap chiles in a
damp cloth or plastic bag for 20
minutes. The burned skin will
flake off easily and the flesh
will be slightly cooked by the
stem. Slit the side of each chile;
remove seeds and veins. Leave
the top of the chile intact.
Rinse chiles and pat dry.

Filling: Mix breadcrumbs,

Pepper Jack, Cheddar cheese
and cumin with salt and pep-
per to taste. Stuff filling into
the slits in the chiles.

Batter: Heat at least 3⁄4-inch
Crisco Oil in a heavy, deep pot
to 350°F. Beat egg whites until
they are stiff, but not dry. Add
salt and egg yolks, one at a
time, beating well after each
addition.

Procedure: Pat chiles com-
pletely dry (or batter won’t
adhere), sprinkle lightly with
flour. Coat with batter. Fry
chiles in hot oil, turn occa-
sionally, until golden. Drain
on paper towels. Sprinkle with
cheddar cheese and melt in a
350°F oven for 2-3 minutes.
Serve immediately. 

To receive a free “Great Meals
Start Here/Las buenas comidas
empiezan con Crisco” brochure,
send a postcard with your com-
plete U.S. mailing address to
“The J.M. Smucker Company,
Attn: Great Meal/Las Buenas
Comidas Recipe Collection, Con-
sumer Relations Department, PO
Box 197, Orrville, OH 44667.
Brochures available while sup-
plies last. Please allow 4-6 weeks
for delivery.

Celebrating Hispanic Heritage Month

Corn oil is perfect for frying the family’s favorite dishes, like Chiles
Rellenos De Queso.

(NAPSA)—This may be one of
the toughest times for Historically
Black Colleges and Universities
(HBCUs) and their students.
Reduced federal and private fund-
ing has resulted in two schools,
Atlanta’s Morris Brown College and
Mary Holmes College in Mississippi
losing their accreditation. In addi-
tion, 15 percent of the 103 other
HBCUs—primarily those in the
South and Southwest—have been
placed on probation and warned of
losing theirs. This seriously affects
the 90 percent of students think-
ing of enrolling or currently enrolled
in an HBCU who rely on scholar-
ships and financial aid.

Now more than ever, HBCUs need
corporate America’s support. The
L’Oréal~Soft Sheen/Carson (LSSC)
Scholarship program, inspired by
L’Oréal’s understanding of the val-
ued role HBCUs play is just one
example of how corporations can
help. The program provides renew-
able scholarships of up to $10,500 to
deserving students attending spe-
cific, partner HBCUs. Students must
meet specially designed criteria that
among other things includes com-
munity leadership and outstanding
academic performance.

This year’s recipients, Christina
Davis, Corey Caldwell and Terry
Whitaker, are representative of the
type of students the company is
passionate about rewarding. They
are politically and socially aware,
ambitious and savvy. Caldwell,
who will attend North Carolina
A&T University, says he’s moti-
vated by goals that he continually
sets for himself. It is what he calls,
“a little mental game that drives
me to the finish line every time.”
More disciplined than many young
people his age, Caldwell advises
his peers to “find a balance
between play time and work time.”

Whitaker, an entering freshman
at Morehouse College in Atlanta,
says he sets and reviews his goals
on a regular basis but also has the
added incentive from parents “who
motivate me to do my best in all
my ventures.” His mother has been

an especially galvanizing influ-
ence. “My Mom’s persistence in
pursuing her Bachelor ’s degree
inspired me to further my educa-
tion,” and “my Dad’s work ethics
encourage me to work on my lead-
ership and business skills.”

Davis says the scholarship has
done wonders for her self-esteem
and provided “an excellent finan-
cial start.” At a time when college
financial aid dollars are tighter
than ever, the award, because it is
renewable over four years, takes a
great burden off these students
(and their parents). In addition to
the financial assistance, scholar-
ship recipients receive an Inter-
net-ready laptop computer and a
standing invitation to participate
in L’Oréal USA’s summer intern-
ship program.

Fashioned after the Carson
Scholars program which was cre-
ated by Dr. Roy Keith, former presi-
dent of Morehouse College and Car-
son Products, the scholarship
program supports the building of
meaningful relationships with
HBCUs whose aim is to provide a
superior education for African-
American men and women.
“According to Candace Matthews,
president of Soft Sheen/Carson,
“The students chosen to receive the
scholarships reflect what we as a
company look for in our employees.”

Out To Change The World: Student Scholars Eye The Future

Christina Davis, 2003 LSSC
Scholarship recipient.

(NAPSA)—While attending the
University of Chicago, Nicole
Humphries joined the National
Society of Black Engineers
(NSBE), a nonprofit organization
that strives to increase the num-
ber of black engineers who excel
academically, succeed profession-
ally and impact the community
positively. After graduating and
accepting a job offer from Verizon
as a network sales engineer for
the Enterprise Solutions Group,
Humphries began to volunteer
with NSBE. Her employer, Veri-
zon, encourages its employees to
volunteer for something they love
and provides a Web address and
bulletin boards to find volunteer
opportunities. Known as Verizon
Volunteers, the program was
launched in 2001 and continues to
grow steadily. Employees who vol-
unteer 50 hours or more at a non-
profit agency each year can receive
a $500 grant for up to two separate
agencies. For more information on
the NSBE, visit www.nsbe.org. For
more information on Verizon
Foundation, visit www.verizon.
com/foundation.

More than 13 million children
go hungry each year, and the prob-
lem is especially critical during

the summer months. The good
news is that many American fami-
lies are helping to alleviate the
nation’s hunger problem and the
Families Feeding America™ con-
test seeks to reward their efforts.
The Dannon Company and Amer-
ica’s Second Harvest, the nation’s
largest organization of emergency
food providers, have partnered to
educate the public about the grow-
ing problem of childhood hunger,
especially during the summer
months; to reward families that
help to strike out hunger; to help
raise funds; and to encourage vol-
unteerism for hunger-relief pro-
jects. For more information about
Families Feeding America or to
obtain an entry form, visit
www.dannon.com.

(NAPSA)—There are steps you
can take to dramatically decrease
your risk factor for Type 2 dia-
betes. If you’re overweight or
obese, take the weight off with a
well-balanced diet that reduces fat
intake to less than 25 percent of
your diet. Exercise moderately for
30 minutes, five days a week.
Consider including a chromium
supplement in your diet. One type
of chromium polynicotinate that
has been the subject of extensive
research is ChromeMate®. Re-
search has shown that Chrome
Mate may prove very useful in the
prevention of diabetes and can
improve glucose metabolism by 15
percent. For more information,
visit www.InterHealthUSA.com.

Have you recently had a
stroke? Do you often have prob-
lems with your memory, such as
trouble making a decision or fol-
lowing a conversation? If you
answered “yes” to both ques-

tions, you may be experiencing a
condition called vascular demen-
tia (VaD). Dementia is memory
loss that affects the ability to
perform everyday tasks. VaD
affects approximately 1.3 million
Americans. For more informa-
tion about how to identify if you
are at risk for VaD, contact the
National Stroke Association at 1-
800-STROKES or visit
www.stroke.org.

***
There is a loftier ambition than
merely to stand high in the
world. It is to stoop down and
lift mankind a little higher.

—Henry Van Dyke
***

***
Men must try and try again.
They must suffer the conse-
quences of their own mistakes
and learn by their own failures
and their own successes.

—Lawson Purdy
***

***
A truly strong and sound mind
is the mind that can equally
embrace great things and small.

—Samuel Johnson
***




