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Fantastic horse property on private 5.25
acres, barn, 4 paddocks, irrigated pasture,
beautiful custom built home. Peaceful coun-
try setting!

Move in ready! Totally updated 3 bed-
room home features hardwood floors,
crown molding, dual pane windows, RV
parking, landscaped yards,quiet street in a
great neighborhood.

One story home in Canada Hills features
3 bedrooms, 2 full baths, formal dining
room,vaulted ceilings, fireplace in living
room, dual pane windows, landscaped
yards.

No Mello Roos! One story home with 3
bedrooms, 2 full baths, sunroom, dual
pane windows, new roof & gutters, land-
scaped yards, large lot with huge RV park-
ing area, located at end of quiet court.

Custom built home in Clayton’s down-
town historical neighborhood! 4 bed-
rooms, 2 1/2 baths, totally updated with
granite countertops, new tile floors, new
carpets & much more!

Luxurious Living! Beautiful, spacious town-
home with upgrades everywhere! 2 bed-
rooms plus bonus room, 2 1/2 baths,
inside laundry, 2 car garage. Close to shop-
ping, freeways & Bart.

www.arleneskuba.com
www.lanaskuba.com

ARLENE
SKUBA

672-6009
arlene@

arleneskuba.com

LANA
SKUBA

766-5501
lanaskuba@

aol.com

RE/MAX Allied Brokers

Pleasant Hill, $550,000

Antioch, $399,000

Clayton, $639,950Oakley, $889,000

Antioch, $379,950Concord, $539,950

Price Reduced

Price Reduced Price ReducedHuge Price Reduction

700 Ygnacio Valley Rd., #360

Walnut Creek, CA 94596

Carol@carolkeanecpa.com

(925) 937-5200

(925) 937-5202 fax

www.carolkeanecpa.com

Plan ahead for a Roth IRA
If you have been unable to switch your traditional IRA to a Roth IRA
because your income was too high (over $100,000), you may want to plan
ahead for a rule change that will occur in 2010. That’s when the income limit
for converting a traditional IRA to a Roth IRA will end, and higher-income
taxpayers will have access to a Roth. The conversion will be taxable, but
qualified withdrawals from the Roth will be tax-free. For guidance in this
area, give us a call.

MMuurreelleeeenn  BBeennttoonn,, CFP®

5356 Clayton Rd., 
Suite 211, Concord
CA License #0692378

A financial plan as 
unique as you are

Whether you’re starting a small business, obtaining life
insurance, or sending your kids to college, I can help you
plan to reach your financial goals through personal,
customized financial planning.

Call 925-685-4523
today

Ameriprise Financial Services, Inc. Member NASD and SIPC.

www.golfngames.com

www.antiochpaintballpark.com

� All the gear you need 
� Birthday & corporate parties

(925) 757-2468, 1201 West 10th Street, Antioch

Fun for the whole family
� Miniature Golf
� Batting cages 
� Go-karts 
� Arcade 
� Birthday parties

(925) 754 - 5053
501 Auto Center Dr., 
Antioch

seat vehicle to bring family and
friends to the Warriors. “Then
we went backstage to a practice
gym,” Madi said. “We had to
practice our routine and
stretch.”

“You have to stretch to
avoid pulling muscles,” Michaela
noted.

“Then they made an
announcement,” Madi said.

“Ladies and Gentlemen,”
Michaela mimicked. “Let’s hear

it for the ...”
“And we ran out,” Madi said.
“There were enough people

there to be overwhelming,”
Heather said. “We were scream-
ing and cheering. Luckily we
found some seats in the 10th
row – people let us sit there –
otherwise we were up in the
nosebleed section.”

Then, the 10 cheerleaders in
their group began the routine.

“The music started,” Madi

said.
“Britney Spears’ ‘Crazy,’ ”

Michaela said.
“Each squad got to do a

halftime performance and then
waited,” Heather added.

“We weren’t nervous,”
Michaela said, “we just did it.”

“I jumped on my seat,” said
Ashley Jackett, Madi’s younger
sister.

“Then they took all the
cheerleaders back to the stands
and the older cheerleaders took
the younger ones to get nachos
and ice cream,” Heather said.

“People kept saying,
‘Awesome Cobras. We’re big
fans,’ ” Madi said.

Then it was over. At 11 in
the evening, they wrapped up to
go home.

“It was very cool,” Heather
said. “I’m proud of them.”

“My teacher saw me on tele-
vision and told me I did a really
good job,” Madi said.

“Mine saw me as well,”
Michaela responded.

Both girls plan to return to
the Cobras next year.

Cheer, from page B7

RRiicchhaarrdd  AA..  LLiittttoorrnnoo

RRiivveess  &&  LLiittttoorrnnoo,,  AAttttoorrnneeyyss  AAtt  LLaaww

“The planning solutions are here.”

�� Living trusts ��Wills �� Medi-Cal transfers
�� Probate & trust administration �� Elder law
�� Creative estate & tax planning 
��Asset protection & general business
�� Free will if aged 65 or over & a homeowner

PPiittttssbbuurrgg  ooffffiiccee::
2211 Railroad Ave.

Pittsburg, CA 94565

Phone: (925) 432-4211

Fax: (925) 432-3516

CCllaayyttoonn  ooffffiiccee::
6160 Center St., Suite D

Clayton, CA 94517

Phone: (925) 672-6463

rlittorno@msn.com

www.littornolaw.com

Since 1979

Each year, I vow that I will
not let creamy, dreamy eggnog
pass over my lips. And every
year, I can barely make it a week
after Halloween before the
supermarket eggnog sirens
wear down my resistance. When
I discovered Land O’ Lakes
eggnog at Costco, I was a
goner.

When I was growing up,
eggnog was a Christmas com-
fort food. Fresh-made from
eggs, cream and a dash of nut-
meg, it was like a warm crack-
ling fire and a hug from grand-
ma all rolled into one.

Eggnog had more practical
origins. It most likely came
from milk punches during
Renaissance Europe. Because
there was no refrigeration, eggs
and milk had to be consumed
or cooked before they spoiled.
However, someone discovered
that if you added brandy,
Madeira or sherry, the shelf life
of these perishables extended
considerably.

A similar British drink called
posset was popular some cen-
turies ago; it was made with
eggs, milk and ale or wine and
served warm.

The origins of the word
eggnog are far from clear. The
word literally means eggs inside
a small cup. Nog
comes from nog-
gin, which was a
wood mug tav-
erns used for
their beverages.
It’s possible
that some barfly
decided that if
you put an egg drink
in a noggin, you get
eggnog.

No one seems to know why
eggnog consumption is limited
to the Christmas holidays. By
the 1800s, it was common to
toast one’s good health with
eggnog on Christmas Day.

British households would make
eggnog in huge quantities for
holiday parties. One English
visitor in 1866 noted:
“Christmas is not properly
observed unless you brew egg
nogg for all comers; everybody
calls on everybody else, and
each call is celebrated by a
solemn egg-nogging. ... It is
made cold and is drunk cold
and is to be commended.”

In the 1800s in Baltimore,
young men would go from
house to house to drink eggnog
with friends on New Year’s Day.

Eggnog was first reported in
America by Capt. John Smith,
who observed the Jamestown
settlers making eggnog in 1607.
Rum from the Caribbean was
far less expensive than import-
ed European spirits, so it
became standard in many
recipes.

George Washington was
particularly fond of eggnog, but
it’s not clear how much egg was
in his version. It contained vast
amounts of rye whiskey, rum
and sherry. I’m not what signif-
icance should be drawn from
the fact that most early
American cookbooks listed
eggnog recipes in sections for
the sick and infirm.

Variations on the drink
abound. Bourbon is a popular
ingredient in the South.
Elsewhere in the Western
Hemisphere, Puerto Ricans
make rum-based coquito while

Mexican eggnog,
rompope, is liberally

doused with cin-
namon and rum
or grain alcohol.
Peruvians enjoy
biblio con pisco,

an egg drink
laced with pomace

brandy. Meanwhile,
Germans make their

Biersuppe with beer.
One of my favorite Food

Network celebrities is Alton
Brown. His 2005 recipe for
eggnog ranks up there with the
best. Enjoy his recipe and while
you’re up, please pour me

another cup of eggnog.
Be aware that uncooked and

partially cooked egg, such as in
this recipe, may expose you to
serious bacterial infections.

ALTON BROWN’S EGGNOG

4 egg yolks
1/3 c. sugar, plus 1 T.
2 c. whole milk
1 c. heavy cream
3 oz. bourbon
1 tsp. freshly grated nutmeg
4 egg whites
In the bowl of a stand

mixer, beat the egg yolks until
they lighten in color. Gradually
add the 1/3 cup sugar and con-
tinue to beat until it is dissolved.
Add the milk, cream, bourbon
and nutmeg and stir to com-
bine. (Omit the bourbon if you
prefer a non-alcoholic version.)

Place the egg whites in the
bowl of a stand mixer and beat
to soft peaks. With the mixer
still running, gradually add the 1
T. sugar and beat until stiff
peaks form. Whisk the egg
whites into the mixture. Chill
and serve.

So, what do you do if you
just can’t drink another drop of
eggnog? Try ice cream with the

above recipe. Omit the egg
whites and freeze in an ice
cream compressor per manu-
facturer’s instructions.

Or try your hand at this
quick bread.

EGGNOG BREAD

3 c. flour
½ c. sugar
4 tsp. baking soda
½ tsp. salt
½ tsp. ground nutmeg
1 beaten egg
1¾ c. dairy eggnog
½ c. vegetable oil
½ c. toasted pecans
½ c. golden raisins
Preheat oven to 350°.

Combine the wet and dry ingre-
dients in separate bowls. Add
wet ingredients to the dry ingre-
dients and stir until just com-
bined. Add nuts and raisins.

Bake in a greased and
floured loaf pan or cake pan for
one hour. Cover with foil if
bread browns too quickly.

LINDA WYNER

FOOD FOR THOUGHT

Linda Wyner, a local attorney and
foodie, owns Pans on Fire, a gourmet
cookware store and cooking school in
Pleasanton. 

Direct your suggestions or questions
to lwyner@claytonpioneer.com

Warm up the treadmill –
it’s eggnog time


