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(NAPSA)—No matter what
parents do, they’re never going to
seem as cool to their kids as the
“cool kids” in school. Even so,
studies show that what parents do
and say can make a dramatic dif-
ference in the choices kids make.

The way parents approach
their children about the issue of
smoking will be most greatly
influenced by their age. Studies
also indicate that children start
experimenting with smoking as
early as age 8, with the majority
being between the ages of 12 to
14. This statistic, while stagger-
ing, clearly emphasizes that it’s
important to start talking early,
and to keep talking often about
this critical issue.

Lorillard Tobacco Company’s
position on underage smoking has
always been quite clear—kids
should never smoke. To address
this issue and broadly communi-
cate its position, the company
launched its voluntary Youth
Smoking Prevention Program
(YSPP) in 1999.

For 2005, Lorillard has deep-
ened the focus of its existing par-
ent education program to prompt
parents to talk early and often
with their children about the dan-
gers of smoking. The program has
two TV spots, along with a Web
site that provides tips and tools
for parents to use to conduct these
important conversations. The par-
ent-focused program continues to
use the expertise of Dr. Michael
H. Popkin, a renowned parenting
expert who has been part of YSPP
since its inception.

Overall, the company’s efforts
have evolved into a highly effective
means of communicating with mil-

lions of parents. With the help of
YSPP and a growing roster of
impressive youth anti-smoking
efforts, teen smoking rates are on a
dramatic decline and have reached
historic lows. Lorillard is commit-
ted to the basic principle that chil-
dren should never smoke and con-
tinues in its resolve to make even
more of a difference in the efforts to
prevent youth smoking.

Free brochure
The free “Talk Early, Talk

Often” brochure is filled with tips
and suggestions to help parents
find easy and effective ways to
talk with their kids about the
importance of leading a smoke-
free life. Inside, you’ll find ways to
determine if your child is at risk,
discover how to create an open
and honest dialogue with helpful
conversation starters and talking
tips, as well as creative ways to
help your child say “no thanks” to
cigarettes.

To order a copy of the brochure,
to download it in PDF format or for
additional tips, visit the Web site at
KeepKidsFromSmoking.com.

Program Helps Parents Talk To Kids About Smoking

To prevent kids from smoking,
parents need to talk to them early
and often.

Boost Your Brain Power
(NAPSA)—Some may think it’s

an old wives’ tale, but research
shows that foods can tremendously
boost brain performance, memory
and even mood! 

For example, a healthy dose of
lean meat or eggs is a great source
of essential protein. Equally
important are omega-3 fatty acids
found in salmon or tuna. In fact,

according to experts at the
Franklin Institute, a nationally
respected pioneer in the develop-
ment of interactive science
exhibits and research, fats build
your brain while proteins unite it.

If you’re not preparing your own
food, don’t worry. Many restaurants
have brain-boosting menu items
you can choose from. For example,
IHOP recently launched a new
menu with over a dozen new items,
many of which contain food for your
thought—from spinach salads with
powerful antioxidants that main-
tain healthy brain cells to fish and
eggs that build the brain.

For more information or to
review the new menu items, log
on to www.ihop.com.

Consumers now have more
choices when they eat out, includ-
ing many “brain food” items.

(NAPSA)—Outdoor grilling is
an American cooking tradition.
Grilling itself has also become a
ritual of sorts. From parking lots
to back yards, the grill is a focal
gathering point for groups rang-
ing from fraternities to families.

Despite being a tradition,
grilling continues to evolve: 

Grilling for Health
Grilling is also a healthy cook-

ing alternative that removes
much of the fat in meat and gen-
erally accentuates the natural fla-
vor in food. 

What Can Be Grilled
Entire meals—main dishes,

side dishes and even desserts—
are being prepared on the grill. 

Despite changing rules, many
still naturally associate grilling
with summer. In his “Complete
Book of Pork” Chef Bruce Aidells
says that there is no better sum-
mer fare than grilled pork spare
ribs prepared with a savory rub.
Rubs—mixtures of salt, pepper
and spices—are an easy way to
add complex flavors to grilled
meats, seafood and vegetables. 

Aidells says kosher salt is the
most crucial ingredient for a rub.
“I specifically use Diamond Crys-
tal® kosher salt for two important
reasons,” he said. “Its crystalline
structure adheres well to meat
and, since it is considerably
lighter than table salt, kosher salt
doesn’t settle to the bottom of rub
mixtures.”

Bruce Aidells’ Savory Rub
Recipe (for ribs)

1⁄2 teaspoon dried sage
1⁄2 teaspoon dried thyme
1 teaspoon dry mustard
1 tablespoon Diamond

Crystal kosher salt
2 teaspoons freshly ground

black pepper

1 tablespoon paprika
2 teaspoons light brown

sugar
1⁄2 teaspoon cayenne pepper

1. Combine all of the rub
ingredients in a small bowl
and mix.

2. Massage rub into the
ribs. Let sit at room tempera-
ture for two hours or wrap
the ribs in plastic wrap and
refrigerate overnight (16 to
30 hours).

Grilling Tips
Be organized—Have every-

thing you need, including kosher
salt, ready before you start. 

Gauge the heat—Place your
hand about six inches above the
grate. You should be able to hold it
there for three seconds. 

Keep it lubricated—Always
oil the grate before using it. 

Turn, don’t stab—Use tongs
or a spatula. A fork will drain fla-
vor-rich juices. 

Give it a rest—Grilled foods
taste better and juicier if let
standing for a few minutes before
serving. 

Source: www.foodfit.com
Diamond Crystal kosher salt is

available at select grocery stores
or by calling 1-800-428-4244. 

The Rub On Grilling




