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With easy access to the 
beach, mountains and 

Hollywood glitter, it’s no won-
der that UCLA received more 
applications last cycle than any 
other UC campus. Increasing its 
appeal further is the fact that Los 
Angeles is a global capital for en-
tertainment, aerospace, fashion, 
fi nance and healthcare. UCLA’s 
campus bleeds into Westwood 

Village, one of the most desir-
able neighborhoods in the world, 
a short drive to Beverly Hills, 
where movie stars and other in-
fl uential elites call home.
 UCLA ranks among the coun-
try’s top 10 public universities 
and its strengths span fi elds from 
the arts to engineering. Overall, 
UCLA accepted only 14 percent 
of those who applied to join the 

Class of 2022. Top name profes-
sors, innovative academic pro-
grams and cutting edge research 
drives the number of applications 
sky high each cycle—113,000 
high school seniors applied to 
UCLA last November—more 
applications than any college in 
the nation, and the 30,000 under-
graduate member campus is the 
largest in the UC system. 

 

Excellent grades and super 
strong test scores are “musts” 
to get in for most students. But 
that’s not all it takes to be admit-
ted.  A holistic application pro-
cess in combination with data 
on trends which I have reviewed 
since 2008 informs us that UCLA 
seeks to admit the most distin-
guished, talented and unique 
scholars in not only California, 
but across the U.S. and abroad.  
It’s no wonder that those who get 
into UCLA are likely to stay put 
(97 percent of the freshmen who 
entered in 2016 returned for their 
sophomore year, and 79 percent 
fi nished their degrees in four 
years). Both measures are excel-
lent for such a large university. 
 As a national research uni-
versity, UCLA is credited as 
the original home for more than 
3,000 inventions, including the 
foundations for the Internet. 
UCLA is also a leading producer 
of talent for the motion picture 
industry. UCLA alumni, over 
500,000 strong worldwide, in-
cluding Francis Ford Coppola, 
Randy Newman and Tim Rob-
bins, have collected 38 Academy 
Awards. The most prominent 
campus in NCAA Division I ath-
letics in the system, the univer-
sity’s athletic teams compete in 
the NCAA Division I Pacifi c 12 
Conference and UCLA’s athletes 
have won 261 Olympic medals 
and captured 116 NCAA team 
championships — more than any 
other American university.
 UCLA’s most popular ma-
jors are in the social sciences and 
biomedical sciences, but there 
are strong programs in virtually 
every other academic depart-
ment, in particular architecture, 
computer science, engineering, 
mathematics, nursing and the vi-
sual and performing arts. Under-
graduates have a selection of 125 
majors and more than 80 minors. 
But unlike UC Irvine (http://
www.doingcollege.com/college-
profi le-uc-urvine/) UCLA offers 
no undergraduate business pro-
gram. It does offer a major in 
business economics, however, 
which can be paired with a minor 
in entrepreneurship studies.
 One “need to know” about 
academics: the university calen-
dar is based on a quarter system 
while similar schools, includ-

ing UC-Berkeley (http://www.
doingcollege.com/resources/
college-profi les/) run on longer 
semesters. Students beware! On 
the quarter system the work goes 
faster and the grading is not any 
easier.  Compound this with the 
huge size of the introductory 
classes and relatively smaller ac-
cess to professor support, as well 
as 1,200 clubs and organizations 
to choose from, and you will bet-
ter understand that good study 
habits and the ability to resist the 
many beach, sun and party dis-
tractions is essential to academic 
success. 
 UCLA has been called Amer-
ica’s fi nest urban public universi-
ty—and one of the best research 
universities in the world. There’s 
a sense of pride in being a Bruin 
that is diffi cult to match at simi-
lar schools—and it lasts well be-
yond graduation.
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Elizabeth LaScala, PhD personally 
guides each student through 
each step of selecting and 
applying to well-matched schools 
for undergraduate, graduate and 
professional school admissions. 
For over two decades, Elizabeth 
has placed hundreds of students 
in some of the most prestigious 
colleges and universities in the 
U.S.  By attending professional 
conferences, visiting college 
campuses and making personal 
contacts with admissions 
networks, Elizabeth stays current 
on the latest trends and the 
evolving nature of admissions 
and passes that know-how 
on to her clients. Both college 
and graduate school advising 
is available and the number of 
clients taken is limited to ensure 
each applicant has personalized 
attention.  Contact Elizabeth 
early in the process to make a 
diff erence in your outcomes. 
Write elizabeth@doingcollege.
com; visit www.doingcollege.
com or call (925) 385-0562.

I love bread pudding because it’s 
such a great dessert (or break-

fast) for crisp autumn days. And, I 
really can’t think of any better ac-
companiment to an apple dish than 
caramel sauce! This sauce is the 
same one we used for the caramel-
glazed apple cake last year, so it 
won’t be anything new or daunting 
for any of you caramel lovers out 
there. The twist on this bread pud-
ding is the use of cinnamon-raisin 
bread in place of regular bread. I 
was able to purchase a whole loaf 
of the bread so it could be cubed, 
but if you can only fi nd sliced 
bread, that will work too. If you 
prefer plain bread, just use it in-
stead and then add some sea salt 
to the caramel glaze, for a salted-
caramel bread pudding. I recently 
saw this on a menu and willed it to 
land on my plate. It was amazing!
 I’ve just received the winning 

recipes from the Moraga Pear and 
Wine Festival recipe contest, so 
look for those in an upcoming is-
sue.

Caramel-icious bread pudding a perfect dessert for cool fall days
By Susie Iventosch

Cinnamon Apple Raisin Bread Pudding Photo Susie Iventosch

Cinnamon Apple Raisin Bread Pudding with Caramel Glaze
Bread:

1 loaf cinnamon raisin bread, cut into 1-inch cubes and slightly toasted (approximately 6 cups)

Apples:
1 ½ cups Honeycrisp or Braeburn apples, skin on, cored and coarsely diced 
2 tablespoons butter
2 tablespoons brown sugar
½ teaspoon cardamom
½ teaspoon cinnamon
¼ teaspoon nutmeg
¾ cup walnuts halved, and toasted

 Heat butter and brown sugar in a skillet until butter is melted. Add apples and spices and cook for about 
fi ve minutes over medium-low heat. Add toasted walnuts for the last minute or so. Remove from stove and 
combine this mixture with bread cubes in a large bowl.

Custard:
3 large eggs
1 egg yolk
1 ¼ cups milk
¾ cup heavy cream
2 teaspoons vanilla
½ teaspoon salt
¼ cup sugar

 In a large bowl, whisk all custard ingredients together and pour over bread and apples. Mix well, by 
pushing bread down into the custard and allow to sit and soak for about an hour in the refrigerator before 
baking.
 When ready to bake, preheat oven to 325 F. Pour bread pudding mixture into a well-greased 2.5 quart 
casserole dish. Bake for approximately 45 minutes, or until it is golden brown, slightly puff ed, and a knife 
inserted into the center comes out clean. Allow the pudding to set up for 15-20 minutes before serving. 
Serve with a scoop of ice cream or frozen yogurt and drizzle the carmel glaze (recipe below) over bread 
pudding and ice cream.

Caramel Glaze:
4 ½ tablespoons butter
4 ½ tablespoons light brown sugar
3 tablespoons heavy cream
1 teaspoon vanilla

 In a small heavy pan, melt the butter. Add brown sugar, cream and vanilla. Bring to a rolling boil and 
boil rapidly about two minutes or until mixture thickens to coat a spoon. Cool until slightly thickened. 
Spoon over serving of bread pudding and frozen yogurt or ice cream.

Susie can be reached at 
suziventosch@gmail.com.
This recipe can be found 
on our website: www.
lamorindaweekly.com. If 
you would like to share your 
favorite recipe with Susie 
please contact her by email or 
call our offi  ce at 
(925) 377-0977.

Tell me more about UCLA!
By Elizabeth LaScala, PhD

Open to the Public 7 Days a Week   •   www.caleyecare.com
510.642.2020   •   Free Parking with Appointments

At the UC Eye Center
seeing is believing.

At the UC Eye Center in Berkeley, how you see is what you get.  
Because we’re part of the top-rated UC School of Optometry,  
we’re here for you and your family in a whole range of ways:  

• Pediatric Vision Care • Eye Examinations 
• LASIK Surgery • Geriatric Vision Care  • Contact Lenses 

• Eyewear Center • Specialized Vision Care

Make an appointment and go Cal!

510.642.2020 

You can fi nd most of  the recipes published in the Lamorinda Weekly on our website.  
Click Food tab. www.lamorindaweekly.com/html2/food1.html


