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(NAPSA)—Though the CDC
Youth Risk Behavior Surveillance
System reports that smoking
among high school students has
dropped to 28.5 percent—the low-
est in a decade—many kids each
day are still lighting up for the
first time to be “cool,” rebel or just
to fit in. Luckily, smoke-free teens
nationwide are not just staying
away from cigarettes—they are
leading the charge to convince
their peers to do the same.  

Thanks to the TeenH.I.P.
(Teens Helping Influence People)
Cool News Program, 17-year-old
Brett Schoen of Downs, Kansas,
will receive $5,000 in computer
equipment and services for his
school for writing an article that
shows his peers how to say “no” to
tobacco without losing their cool.
The winning article, “Don’t Be a
Butthead,” was published in the
October 2001 issue of the school’s
paper, The Dragon Times.

C o o l  N e w s  i s  j u s t  o n e
TeenH.I.P. program that supports
kids who make smart decisions
and who choose not to smoke.
Another, the TeenH.I.P. Grant
Program, recently awarded 10
teens from across the nation with
$10,000 grants to develop and
execute local youth smoking pre-

vention programs in concert with
their school or local organization.   

One TeenH.I.P. Grant winner,
Stefanie Cook, an eighth-grader,
plans to launch her program in
concert with the Greece Central
School District. Her “Teens Kick-
ing Butts” Program includes a
mural on the wall of her school.
Stefanie will continue her pro-
gram through the 2002-2003
school year with surveys, murals
and class curriculum.

Launched last year, the Grant
Program offered kids ages 13-18
the opportunity to earn a $10,000
grant for creating or supporting
an existing program that shows
kids it’s not cool to light up.
Nearly 100 students submitted
proposals that were evaluated for
their originality, thoroughness,
effectiveness and viability. Though
only five grants were to be
awarded in 2002, submissions
were so impressive that all 10
finalists will receive $10,000 each
to launch their programs this fall
with the help of their school or a
local community group. 

Winners include: LaVictoria
Burkhatler, 14, Chicago, Ill.; Echo
Brown, 18, Cleveland Heights,
Ohio; Stefanie Cook, 14, Rochester,
N.Y.; Mischon Dahlstrom, 17, Con-
tesville, Ind.; Jennifer Heffernan,
19, Bradenton, Fla.; Monica Miller,
14, Youngstown, Ohio; Kentavious
Robinson, 14, Atlanta, Ga.; and
Shanna Sizemore, 17, Grayson,
Ky. 

This fall, more opportunities will
be available for teens. Kids will
again have the chance to earn cash
for college for their decision to stay
smoke-free. The third-annual
TeenH.I.P. Awards, launching in
August 2002, is searching for stu-
dents who are academic stars,
demonstrate leadership in their
community and who choose not
to smoke. Each Award winner
will receive a $10,000 scholar-
ship for college. For more infor-
mation about TeenH.I.P. pro-
grams, or to fill out an online
application for the TeenH.I.P.
Awards beginning August 19, visit
www.buttoutnow.com.

TeenH.I.P. is part of Lorillard
Tobacco Company’s voluntary
Youth Smoking Prevention Pro-
gram. The program is a corporate
commitment to address the prob-
lem of underage smoking on a
national scale with initiatives
directed at three influence areas:
peer pressure, parental influence
and retail access. The effort
includes national advertising,
grass roots communications, retail
employee training and signage to
discourage youth access to tobacco
products. 

H.I.P.TEENS ARE DISCOURAGING TEEN SMOKING
Youth Smoking Prevention Program Offers Scholarships,

Grants And More To Smoke-Free Kids Nationwide 
by Sissy Biggers

(NAPSA)—Perhaps nothing
tastes or smells quite as good as
food cooked on the grill. In fact,
half of all Americans grill at least
four times per month in summer. 

On average, Americans eat
three hamburgers per week. You
can also enjoy great grilling with
tropical fruit kabobs, tasty teriyaki
salmon, or grilled shrimp with
papaya.

Try these tips to get inducted
into the Hall of Flame:

Sissy’s Hot-Off-the-Grill Tips
Plan Online to Save Time: The

Internet offers lots of resources
and inspiration for planning a
party or picnic even at the last
minute. Services like AOL, Com-
puServe, Netscape and others
offer recipes and cooking tips, dec-
orating ideas, games and crafts
for the kids, information on parks
and much more. AOL Keyword:
Invitations offers “virtual” invites
that will save you money on
stamps and make it easy for
guests to RSVP with one click.

Smokin’ Hot Menu: Get your
apron and your tongs ready,
because this year your guests will
be cheering, “Hail to the Chef!” Be
creative with a hot, new culinary
trend and serve up burgers
stuffed with cheddar and bacon,
or mushroom and Swiss-stuffed
turkey burgers. While the coals
are still cooling, you can even grill
fruit such as peaches or papaya
that can be part of a sensational
sundae.

This recipe from Better Homes
and Gardens may add a little kick
to your feast:

Mango-Pepper 
Barbeque Sauce

2 cups chopped sweet red
pepper

1/2 cup chopped onion
2 tablespoons cooking oil
2 medium mangoes, seeded,

peeled and chopped

1⁄4 cup packed brown sugar
2 tablespoons rice vinegar

1⁄2 teaspoon crushed red
pepper

1⁄4 teaspoon salt
2 tablespoons finely

chopped green onion

Cook the sweet pepper and
onion in hot oil in a large skil-
let until tender. Stir in the
mangoes, brown sugar, vine-
gar, red pepper and salt and
bring to a boil. Reduce heat
and simmer, uncovered, about
10 minutes or until mangoes
are tender. Cool slightly.
Transfer mixture to a blender
or food processor and blend
until nearly smooth. Stir in
the green onion. Makes about
21⁄2 cups. Brush on chicken,
shrimp, fish or pork during
the last 10 minutes of grilling.

For the rub on spicy sauces and
mouth-watering marinades, visit
AOL Keyword: Grilling. Whether
your menu will include no-fuss
flamed faves or grilled gourmet
goodies, you’ll find great recipes,
smokin’ hot menu ideas, tips and
techniques from the pros, and even
sizzling songs to grill by. You’ll be
grillin’ and chillin’ in no time. 

• Ms. Biggers is AOL’s Enter-
taining Advisor.

Hot Off The Grill Tips For Easy Entertaining

Sissy Biggers
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