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The stories we tell ourselves about ourselves determine 
the quality of the selves we imagine we are. 

The stories we tell about others determine the quality of 
our relationships with them. 

 
Rami Shapiro, Hasidic Tales: Annotated and Explained 

 

Delicious 
Holiday 
Egg Nog 

 

Experience ov
8 million li
comfortab

Tra

Su
Fr

Corner E
Calendar of Events 

 Claus arrives at the Forest, 6 p.m.                  
nightly through Dec. 24th 

arades of holiday and Forest characters 

very Sunday is Seniors' Night!                          
rs, 55+ receive $2 off admission*. 

sday in December is UNION NIGHT!  Show 
ion Membership Card and receive $2.00 off 

your admission*. 

ur night at the Forest off right with a 
ary sample of a Starbucks holiday drink –  
 22, 24 and Dec. 1, 8, 18, and 24th 

n and Women of the North Las Vegas Fire 
 the Pulte Homes Northern Lights Firehouse 
as Vegas Metropolitan Police at the Pulte 
illage Police Department, and check out the 

edical Response Ambulance and the Clark 
epartment Fire Engine - appearing nightly. 

he Fabulous Gingerbread House And Gift 
ay and Raffle - Enter to win your favorite - 
rs will be notified on December 21st. C

Y
 

er 300 animated and sparkling displays – 
ghts – festive arches and tunnels in a 
le, drive through setting. A Las Vegas 
dition you won’t want to miss! 

 
n – Thurs, 5:00 pm– 9:00 pm,  
i & Sat, 5:00 pm – 10:00 pm. 

$13.00 per car 
 

Sunset Park  
astern & Sunset: Enter off Eastern 

s 
olette D. Smith 
our Real Estate Consultant for Life 

(702) 285-6968 Cell 
(702) 921-6345 E Fax 
Email: ColetteDSmith@ReMax.net
 
Website: 
 www.LasVegasRealtorColette.com 
F
(702
Remember to Choose Equity Title 
or all of your Title and Escrow Needs! 
) 432-1111 or online www.eqtitlenev.com
 

4 egg yolks  
1/3 cup sugar, plus 1 tablespoon  
1 pint whole milk  
1 cup heavy cream  
3 ounces bourbon  
1 teaspoon 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 continue 
to beat until it is completely dissolved. Add the milk, cream, 
bourbon and nutmeg and stir to combine.  

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 
tablespoon of sugar and beat until stiff peaks form.  
Whisk the egg whites into the mixture. Chill and serve.  

*RAW EGG WARNING 
Food Network Kitchens suggest caution in consuming raw and 
lightly-cooked eggs due to the slight risk of Salmonella or other 
food-borne illness. To reduce this risk, we recommend you use
only fresh, properly-refrigerated, clean, grade A or AA eggs 
with intact shells, and avoid contact between the yolks or 
whites and the shell.  

 

Family Activities for the Holidays 
 

At Opportunity Village… 
W. Oakey Blvd between Jones & Torrey Pines 
The Gift of Light

mailto:ColetteDSmith@ReMax.net

