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¦{.C tǊŜǎƛŘŜƴǘ 
.ǊŀŘ aƻǎǎ 

¦{.C ±ƛŎŜ tǊŜǎƛŘŜƴǘ 
YŀǘŜ !ƪŜǊ 
¦{.C /hh  
ϧ {ŜŎǊŜǘŀǊȅ 
Wŀƴ aŀǊǘŜƭ 
 ¦{.C /Ch 
{ǘŀƴ {ǳōŜŎƪ 
¦{.C wŜŎƻǊŘŜǊ 
WŀŎƪ hŜǎǘ 

  

5ƛǊŜŎǘƻǊ 
aŎYŜƴȊƛŜ aȅŜǊǎ 

¢ƻǳǊƴŀƳŜƴǘ hǊƎŀƴƛȊŜǊ 
Wŀƴ aŀǊǘŜƭ 

{ƻƊǿŀǊŜ 9ȄǇŜǊǘ 
!ƭ IƻƭƭŀƴŘŜǊ 

 

  !ǇǇŜŀƭǎ  
!ŘƳƛƴƛǎǘǊŀǘƻǊǎ 

{ǳȊƛ {ǳōŜŎƪΣ /ƘŀƛǊƳŀƴ 
.ƛƭƭ !ǊƭƛƴƎƘŀǳǎ 
!ǇǇŜŀƭǎ tŀƴŜƭΥ 
/ƘŜǊƛ .ƧŜǊƪŀƴ 
wƛŎƘ 5ŜaŀǊǝƴƻ 
wƻƴ DŜǊŀǊŘ 

aŀǊǘȅ IƛǊǎŎƘƳŀƴ 
DŜƻǊƎŜ WŀŎƻōǎ 
aƛŎƘŀŜƭ YŀƳƛƭ 
{ǘŜǾŜ wƻōƛƴǎƻƴ 
!ƭŀƴ {ƻƴǘŀƎ 
{ǘŀƴ {ǳōŜŎƪ 

 

 .ǳƭƭŜǝƴ 9ŘƛǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 

 

 tƘƻǘƻƎǊŀǇƘŜǊ 
tŜƎ YŀǇƭŀƴ 
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¢ŜŀƳǎ ƛƴ !ƭǇƘŀōŜǝŎŀƭ hǊŘŜǊ ǿƛǘƘƛƴ ww DǊƻǳǇǎΥ 

Baker 

Lynn Baker, Capt  
Sam Dinkin  
Tobi Sokolow  

Karen McCallum  
Michael Shuster  
David Sokolow  

  Bell Leo Bell, Capt  
Bill Harker  
Bob Thomson  

Cris Barrere  
Mark Ralph  
Bob Etter  

  Bishel Tom Bishel, Capt  
Blaine Mullins  

John Bishel  
Charley Seelbach  

  Bitterman Bob Bitterman, Capt  
Phil Becker  
Jerry Helms  

Bob Cappelli  
Ken Kranyak  
Ed Schulte  

  Blanchard  Bob Blanchard, Capt  
Fred Chang  
Gary Cohler  

Sam Lev  
Dan Lev  

  Compton Andy Goodman  
Kay Enfield  
Ish DelMonte  

Chris Compton  
Greg Hinze  
Brian Glubok  

  Dawson Dennis Dawson, Capt  
Mark Itabashi  
Leon Lowe  

Charlie Wilkins  
Ifti Baqai  

  Donn Josh Donn, Capt  
Uday Ivatury  
Jenni Carmichael  

Sheri Winestock  
Christal Henner  
Greg Humphreys  

  Donnelly Chris Donnelly, Capt  
Harrison Luba  

Cornelius Duffie  
Olivia Schireson  

  Donner Gary Donner, Capt  
Radu Nistor  
Jacob Freeman  

Sandra Rimstedt  
Iulian Rotaru  
Finn Kolesnik  

  Fleisher Marty Fleisher, Capt  
Joe Grue  
Bart Bramley  

Chip Martel  
Brad Moss  
Kit Woolsey  

  Greenspan Jon Greenspan, Capt  
Geof Brod  
John Rengstorff  

Glenn Eisenstein  
John Stiefel  
Bob Feller  

  Hill Joyce Hill  
Shan Huang  
Anam Tebha  

Kevin Dwyer  
Roger Lee  

  Joel Geeske Joel, Capt  
Sarah Youngquist  
Fred Stewart  

Kevin Rosenberg  
William Watson  
Steve Beatty  

  Lall Hemant Lall, Capt  
Naren Gupta  
Bob Hamman  

Reese Milner  
Zia Mahmood  
Peter Weichsel  

  Lebowitz Larry Lebowitz, Capt  
Zach Grossack  
David Grainger  

Adam Grossack  
Michael Rosenberg  
Joel Wooldridge  

  Levine Mike Levine  
Jeff Meckstroth  
Mike Passell  
Bob Morris, NPC 

Eddie Wold  
Eric Rodwell  
Mark Lair  

  Lewis Linda Lewis, Capt  
Ron Smith  
Mitch Dunitz  

Marc Jacobus  
Billy Cohen  
Paul Lewis  

  Lin Amber Lin, Capt  
Cynthia Huang  
Brent Xiao  

Emma Kolesnik  
Ilan Wolff  

 

  Liu Howard Liu, Capt  
Ari Greenberg  
Adam Kaplan  

Eugene Hung  
Tom Carmichael  
Christian Jolly  

  Lo Ai-Tai Lo, Capt  
Jiang Gu  
Andrew Stark  

Alex Kolesnik  
Alex Perlin  
Franco Baseggio  

  Merblum Frank Merblum, Capt  
Doug Doub  
Venkatrao Koneru  

Adam Wildavsky  
Walter Lee  
John Schermer  

  Nickell Nick Nickell  
Bobby Levin  
Geoff Hampson  
Jill Levin, NPC 

Ralph Katz  
Steve Weinstein  

  Rasmussen Jim Rasmussen, Capt  
Carrie Liu  

Maxim Silin  
Anton Tsypkin  

  Reynolds Tom Reynolds, Capt  
Bill Hall  
Joe Viola  

Lance Kerr  
Randy Howard  
John Jones  

  Rosenthal Andrew Rosenthal, Capt  
Chris Willenken  
David Berkowitz  

Aaron Silverstein  
Eldad Ginossar  
Migry Campanile  

  Sanborn Kerri Sanborn, Capt  
Jill Meyers  
Steve Garner  

Steve Sanborn  
Allan Graves  
Jeff Wolfson  

  Schireson Max Schireson, Capt  
Randal Burns  
John Miller  

Cadir Lee  
Lynn Shannon  

  Simson Doug Simson, Capt  
Allan Falk  
Drew Casen  

Jeff Aker  
John Lusky  
Jim Krekorian  

  Spector Warren Spector, Capt  
John Hurd  
Vince Demuy  

Gavin Wolpert  
Kevin Bathurst  
John Kranyak  

  Sprung Danny Sprung  
Anne Brenner  
Brian Platnick  
JoAnn Sprung, NPC 

Gerry Seixas  
Dave Caprera  
John Diamond  

  Wu Weishu Wu, Capt  
Brian Zhang  
Jiang Chen  

Qiang Zhang  
Peter Sun  
Jane Wang 

 
RED SOX YANKEES 

Baker 
Bishel 
Compton 
Dawson 
Donn 
Donner 
Greenspan 
Levine 
Lo 
Merblum 
Nickell 
Rasmussen 
Reynolds 
Rosenthal 
Sanborn 
Sprung 

Bell 
Bitterman 
Blanchard 
Donnelly 
Fleisher 
Hill 
Joel 
Lall 
Lebowitz 
Lewis 
Lin 
Liu 
Schireson 
Simson 
Spector 
Wu 
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{ȅǎǘŜƳ wŜƎǳƭŀǝƻƴǎ ϧ /ƻƴŘƛǝƻƴǎ ƻŦ /ƻƴǘŜǎǘ 
 

ω bƻǊƳŀƭ ¦{.C {ȅǎǘŜƳ ǊŜƎǳƭŀǝƻƴǎ ŀǇǇƭȅ ǘƻ ǘƘƛǎ ŜǾŜƴǘΦ  
 

ω ¢Ƙƛǎ ŜǾŜƴǘ ƛǎ ƎƻǾŜǊƴŜŘ ōȅ ǘƘŜ ¦{.C DŜƴŜǊŀƭ /ƻƴŘƛǝƻƴǎ ƻŦ 
/ƻƴǘŜǎǘ ŀƴŘ {ǇŜŎƛŀƭ /ƻƴŘƛǝƻƴǎ ƻŦ /ƻƴǘŜǎǘ ŦƻǊ ǘƘƛǎ ŜǾŜƴǘΦ  
 

ω ¢ƘŜ !/.[ hǇŜƴҌ /ƻƴǾŜƴǝƻƴ /ƘŀǊǘ ŀǇǇƭƛŜǎ ǘƻ ǘƘƛǎ ŜǾŜƴǘΦ 

9ǘƘƛŎǎ {ǘŀǘŜƳŜƴǘ 
 
9ǘƘƛŎǎ - ²ŜΩǊŜ ƴƻǘ ǘǊȅƛƴƎ ǘƻ ǇǊƻǾƛŘŜ ǘƘŜ ǎŀƳŜ ǎŜŎǳǊƛǘȅ ŦƻǊ ǘƘƛǎ 
ŜǾŜƴǘ ŀǎ ǿŜ ƘŀǾŜ ŦƻǊ ƻƴƭƛƴŜ ŜǾŜƴǘǎ ǘƻ ǎŜƭŜŎǘ ¦{.C LƴǘŜǊƴŀǝƻƴŀƭ 
ǘŜŀƳǎΦ IƻǿŜǾŜǊΣ ǘƘŜ ǇǊƻǾƛǎƛƻƴǎ ƻŦ ǘƘŜ ¦{.C DŜƴŜǊŀƭ /ƻƴŘƛǝƻƴǎ ƻŦ 
/ƻƴǘŜǎǘ ǊŜƎŀǊŘƛƴƎ ŜǘƘƛŎŀƭ ƻōƭƛƎŀǝƻƴǎ ŀƴŘ ǇƻǎǎƛōƭŜ ǇŜƴŀƭǝŜǎ ŀǇǇƭȅ 
ǘƻ ǘƘƛǎ ŜǾŜƴǘΦ ¢ƘŜ ¦{.C Ƙŀǎ ŀǇǇƻƛƴǘŜŘ ŀƴ 9ǘƘƛŎǎ LƴǾŜǎǝƎŀǝƻƴ 
/ƻƳƳƛǧŜŜ ǘƘŀǘ ǿƛƭƭ ǊŜǾƛŜǿ ŀƴȅ ŎƻƳǇƭŀƛƴǘǎ ŀōƻǳǘ ŜǘƘƛŎǎ Ǿƛƻƭŀπ
ǝƻƴǎΦ LŦ ǘƘŜ 9L/ ŎƻƴŎƭǳŘŜǎ ǘƘŀǘ ŀ ǇƭŀȅŜǊ ƻǊ ǇŀƛǊ ǿŀǎ ŀŎǝƴƎ ǳƴŜǘƘƛπ
ŎŀƭƭȅΣ ǘƘŜȅ ǿƛƭƭ ǊŜǇƻǊǘ ǘƻ ǘƘŜ ¦{.C .ƻŀǊŘ ƻŦ 5ƛǊŜŎǘƻǊǎΣ ǿƘƻ Ƴŀȅ 
ǇƭŀŎŜ ŀ ǇƭŀȅŜǊ ƻƴ ǇǊƻōŀǝƻƴΣ ǎǳǎǇŜƴŘΣ ƻǊ ŜȄǇŜƭ ŀ ǇƭŀȅŜǊ ŦƻǊ ŎŀǳǎŜΦ 
 

нлнм /ƻƳƳƛǧŜŜ ƛǎΥ 5ŀƴŀ .ŜǊƪƻǿƛǘȊΣ 9ǳƎŜƴŜ IǳƴƎΣ wƻƎŜǊ [ŜŜΣ 
/ƘƛǇ aŀǊǘŜƭΣ {ǘŜǾŜ ²ŜƛƴǎǘŜƛƴΣ WŜƴƴȅ ²ƻƭǇŜǊǘ 
 

ROUND ROBIN - STAGE 1 

DAY DATE TIME - EST BOARDS 

FRIDAY FEB 12  12:45 PM CAPTAINS' MEETING WITH DIC 
(ON ZOOM) 

FRIDAY FEB 12  1:00 - 2:15 
 2:35 - 3:50 
 4:10 - 5:25 
  
 6:20 - 7:35 
 7:55 - 9:10 

ROUND 1 - BOARDS 1-10 
ROUND 2 - BOARDS 11-20 
ROUND 3 - BOARDS 21-30 
BREAK 
ROUND 4 - BOARDS 31-40 
ROUND 5 - BOARDS 41-50 

SATURDAY FEB 13  1:00 - 2:15 
 2:35 - 3:50 
 4:10 - 5:25 
  
 6:20 - 7:35 
 7:55 - 9:10 

 ROUND 6 - BOARDS 51-60 
 ROUND 7 - BOARDS 61-70 
 ROUND 8 - BOARDS 71-80 
 BREAK 
 ROUND 9 - BOARDS 1-10 
 ROUND 10 - BOARDS 11-20 

SUNDAY FEB 14  1:00 - 2:15 
 2:35 - 3:50 
 4:10 - 5:25 
  
 6:20 - 7:35 
 7:55 - 9:10 

 ROUND 11 - BOARDS 21-30 
 ROUND 12 - BOARDS 31-40 
 ROUND 13 - BOARDS 41-50 
 BREAK 
 ROUND 14 - BOARDS 51-60 
 ROUND 15 - BOARDS 61-70 

ROUND ROBIN - STAGE 2 

MONDAY FEB 15  1:00 - 2:15 
 2:35 - 3:50 
 4:10 - 5:25 
  
 6:20 - 7:35 
 7:55 - 9:10 

ROUND 1 - BOARDS 1-10 
ROUND 2 - BOARDS 11-20 
ROUND 3 - BOARDS 21-30 
BREAK 
ROUND 4 - BOARDS 31-40 
ROUND 5 - BOARDS 41-50 

ROUND OF 16 

FRIDAY FEB 26 1:00 - 2:45 
3:00 - 4:45 
 
5:30 - 7:15 
7:30 - 9:15 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

QUARTERFINAL 

SATURDAY FEB 27 1:00 - 2:45 
3:00 - 4:45 
 
5:30 - 7:15 
7:30 - 9:15 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

SEMIFINAL 

SUNDAY FEB 28 1:00 - 2:45 
3:00 - 4:45 
 
5:30 - 7:15 
7:30 - 9:15 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

FINAL (WILL CHANGE IF TEAMS WANT 60 OR 64 BOARDS) 

MONDAY MAR 1 1:00 - 2:45 
3:00 - 4:45 
 
5:30 - 7:15 
7:30 - 9:15 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

 

 hƴŜ ǘŜŎǘƻƴƛŎ ǇƭŀǘŜ ōǳƳǇŜŘ ƛƴǘƻ ŀƴƻǘƘŜǊ ŀƴŘ ǎŀƛŘΣ ά{ƻǊǊȅΣ Ƴȅ 
ŦŀǳƭǘΦέ 
 

²Ƙȅ ƛǎ ǉǳŀƴǘǳƳ ƳŜŎƘŀƴƛŎǎ ǘƘŜ ƻǊƛƎƛƴŀƭ άƻǊƛƎƛƴŀƭ ƘƛǇǎǘŜǊέΚ Lǘ ŘŜπ
ǎŎǊƛōŜŘ ǘƘŜ ǳƴƛǾŜǊǎŜ ōŜŦƻǊŜ ƛǘ ǿŀǎ ŎƻƻƭΦ 
 

Iƻǿ Ƴŀƴȅ ŦƻǊŜƴǎƛŎ ǎŎƛŜƴǝǎǘǎ ŘƻŜǎ ƛǘ ǘŀƪŜ ǘƻ ŎƘŀƴƎŜ ŀ ƭƛƎƘǘ ōǳƭōΚ 
¢ǿƻ ς ƻƴŜ ǘƻ ǎŎǊŜǿ ƛǘ ƛƴ ŀƴŘ ƻƴŜ ǘƻ ŎƘŜŎƪ ŦƻǊ ŬƴƎŜǊǇǊƛƴǘǎΦ 
 

²ƘŀǘΩǎ ǘƘŜ ŘƛũŜǊŜƴŎŜ ōŜǘǿŜŜƴ ŀ ƳŀǘƘŜƳŀǝŎƛŀƴ ŀƴŘ ŀ ŦƻǊŜƴǎƛŎ 
ǎŎƛŜƴǝǎǘΚ ! ƳŀǘƘŜƳŀǝŎƛŀƴ ǘƘƛƴƪǎ ǘƘŀǘ ǘǿƻ Ǉƻƛƴǘǎ ŀǊŜ ŜƴƻǳƎƘ ǘƻ 
ŘŜŬƴŜ ŀ ǎǘǊŀƛƎƘǘ ƭƛƴŜ ǿƘƛƭŜ ŀ ŦƻǊŜƴǎƛŎ ǎŎƛŜƴǝǎǘ ǿŀƴǘǎ ƳƻǊŜ ŘŀǘŀΦ 
 

5ƛŘ ȅƻǳ ƘŜŀǊ ŀōƻǳǘ ǘƘŜ ƴŜǳǘǊƻƴ ǿƘƻ ǿŀǎ ŀǊǊŜǎǘŜŘΚ IŜ ǿŀǎ ǊŜπ
ƭŜŀǎŜŘ ǿƛǘƘƻǳǘ ŎƘŀǊƎŜΦ 
 

²Ƙŀǘ Řƻ ŎƻƳǇǳǘŜǊǎ ƭƛƪŜ ǘƻ ŜŀǘΚ /ƘƛǇǎΗ 
 

! ƴŜǳǘǊƛƴƻ ǿŀƭƪǎ ǘƘǊƻǳƎƘ ŀ ōŀǊΦ 
 

²Ƙȅ ŘƛŘ ²ŜǊƴŜǊ IŜƛǎŜƴōŜǊƎ ŘŜǘŜǎǘ ŘǊƛǾƛƴƎ ŎŀǊǎΚ .ŜŎŀǳǎŜΣ ŜǾŜǊȅ 
ǝƳŜ ƘŜ ƭƻƻƪŜŘ ŀǘ ǘƘŜ ǎǇŜŜŘƻƳŜǘŜǊ ƘŜ Ǝƻǘ ƭƻǎǘΗ 

 

!ƴ ƛƴǘŜǊŜǎǝƴƎ ǇŀǊŀŘƻȄΥ bƻǎŜǎ Ǌǳƴ ōǳǘ ŦŜŜǘ ǎƳŜƭƭΦ 

Tournament Schedule  

9ŘΦ bƻǘŜΥ  

²ƛǘƘ ǘƘŜ ŘŜƭŀȅŜŘ ōǊƻŀŘŎŀǎǝƴƎ ŀƴŘ ǘƘŜ ǳǎŜ ƻŦ ǘƘŜ 
wƻǳƴŘ wƻōƛƴΣ ƛǘ ǿƛƭƭ ōŜ ŜǎǇŜŎƛŀƭƭȅ ŎƘŀƭƭŜƴƎƛƴƎ ǘƻ 
ǿǊƛǘŜ ǳǇ ǘƘŜ ƘŀƴŘǎΦ LŦ ŀƴȅƻƴŜ Ƙŀǎ ŀ ƘŀƴŘ ƻŦ ƛƴǘŜǊŜǎǘΣ 
ǇƭŜŀǎŜ ǎǳōƳƛǘ ƛǘ ǘƻ ƳŜ ŀǘ ǎǘŀƴǎǳōŜŎƪϪǇǊƻŘƛƎȅΦƴŜǘΦ L 
ŀƭǎƻ ǿŜƭŎƻƳŜ ŀƴȅ ƘǳƳŀƴ ƛƴǘŜǊŜǎǘ ǎǘƻǊƛŜǎΣ ƴŜǿǎ ƻǊ 
ƎƻǎǎƛǇΗΗ 

¢ƘŀƴƪǎΦ 

https://www.usbf.org/docs/COC/General%20CoC.pdf
https://www.usbf.org/docs/COC/General%20CoC.pdf
https://www.usbf.org/docs/COC/Conditions%20of%20Contest%20INV2.pdf
http://web2.acbl.org/documentLibrary/about/181AttachmentD.pdf
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THERE WILL BE DELAYED KIBITZING FOR ALL OF THE JLALL2 EVENT. 

 KIBITZING SCHEDULE FOR THE ROUND ROBIN (EST) 
The schedule will be the same each day: 
Round 1: 2:30 pm 
Round 2: 4:05 pm 
Round 3: 6:15 pm 
Round 4: 7:50 pm 
Round 5: 9:25 pm 

KIBITZING SCHEDULE FOR THE KO (EST) 

Quarter 1: 1:15 pm 
Quarter 2: 3:15 pm 
BREAK 
Quarter 3: 7:15 
Quarter 4: 9:15 
  
To kibitz, go to the RealBridge kibitzing website, enter your name and click on Log In. That will take you 
to a screen where you can select the event to kibitz.  
After you select Kibitz JLall Online Teams #2, you will be taken to a lobby where you will see a list of tables 
on the left and a chat box and list of people in the lobby on the right. The table listing shows the team & 
player names at each table, as well as the board and trick that table is on (that's in the middle of the table, 
immediately under the table number). Click on a table to kibitz it. 
At the table, you will see a hand diagram, and the bidding and play as it happened.  
There is a chat window on the right of the screen (if your browser window isn't large enough to show it, 
you can click on the "chat" icon immediately above the UNDO button to open the chat window.  
Some things you can do to get more information: 
If there is an asterisk next to a bid, that means it was Alerted or Explained. Click on the bid to see the 
explanation if there was one. 
-- "Rewind" the play using the slider underneath the "table" with hand diagram. just move the vertical 
handle on the slider to the left to go to earlier tricks. 
-- Click on the "Scores" button to the left of the South player's name, you will get a scorecard for the match 
so far. You can use this to get lots of information: 
----Click on a board number to see the hand record and results at all the tables. 
----You can click on a number in a yellow box to get to the hand record from some screens. 
----In the hand record screen, click on a result to see the bidding and play at a specific table. 
--In the upper left corner: 
----Click on the yellow box with 4 little boxes to get the match scores for all the matches (that will be IMPs 
and will not include scores from previous rounds). 
----Click on the yellow box with 3 bulleted lines to get Cross-IMPs for the pairs (for this match only). 
The Scores information is also available in the lobby using the button at the upper right. 
  

TIMING OF DELAY 

The Round Robin matches will be delayed until after each round is completed. 
The first half KO matches will be delayed until each board has been played at all tables, so there may 
sometimes be a period when nothing new is being shown. The second half of the KO matches will be 
delayed until the quarter has been completed. 3rd quarter kibitzing will start at 7:15 EST. 

²ŀǘŎƘƛƴƎ ƻƴƭƛƴŜΣ 

9ǾŜƴ ŘŜƭŀȅŜŘΣ 

Lǎ ǘƘŜ ōŜǎǘ ǿŀȅ ǘƻ ǎŜŜ 

Iƻǿ ŀ ƘŀƴŘΩǎ ōƛŘ ŀƴŘ ǇƭŀȅŜŘΗ 



hƴ .ƻŀǊŘ м ƛƴ ǘƘŜ 5ƻƴƴŜǊκIƛƭƭ ƳŀǘŎƘΣ wŀŘǳ bƛǎǘƻǊ ŀƴŘ Wǳƭƛŀƴ wƻǘŀǊǳ 
ŦƻǳƴŘ ŀ ƎǊŜŀǘ ŘŜŦŜƴǎŜ ǘƻ ŘŜŦŜŀǘ оb¢Φ 
 

wŀǘƘŜǊ ǘƘŀƴ ƭŜŀŘƛƴƎ Ƙƛǎ ŀƴŜƳƛŎ ǎŜǾŜƴ-ŎŀǊŘ ŘƛŀƳƻƴŘ ǎǳƛǘΣ wŀŘǳ ƭŜŘ 
ǘƘŜ IсΣ ƘƻǇƛƴƎ ǘƻ ŬƴŘ Ƙƛǎ ǇŀǊǘƴŜǊΩǎ ƳŀƧƻǊ ǎǳƛǘΦ wƻǘŀǊǳ ǿƻƴ ǘƘŜ I!Φ LŦ 
ǘƘŜ Iс ǿŀǎ ŀ ŦƻǳǊǘƘ ōŜǎǘ ƭŜŀŘΣ Ƙƛǎ ǇŀǊǘƴŜǊΩǎ ƘƻƭŘƛƴƎ ǿƻǳƭŘ ƘŀǾŜ ǘƻ ōŜ 
YW¢сΦ .ŀǎŜŘ ƻƴ ǘƘŜƛǊ ƭŜŀŘ ŀƎǊŜŜƳŜƴǘǎΣ bƛǎǘƻǊ ǿƻǳƭŘ ƘŀǾŜ ƭŜŘ ǘƘŜ I¢ 
ŦǊƻƳ ǘƘŀǘ ƘƻƭŘƛƴƎΦ 
 

WǳƭƛŀƴΣ ŦŜŀǊŦǳƭ ǘƘŀǘ ǘƘŜ ƘŜŀǊǘ ǎǳƛǘ ŎƻǳƭŘ ƴƻǘ ǇǊƻŘǳŎŜ ŜƴƻǳƎƘ ǘǊƛŎƪǎ ǘƻ 
ŘŜŦŜŀǘ оb¢Σ ǎǿƛǘŎƘŜŘ ǘƻ ǘƘŜ {vΣ ƘƻǇƛƴƎ ŦƻǊ ǘƘŜ Ǉƻǎƛǝƻƴ ǘƘŀǘ ŀŎǘǳŀƭƭȅ 
ŜȄƛǎǘŜŘΦ ¢Ƙƛǎ ǘƘƻǳƎƘǜǳƭ ǊŜǘǳǊƴ ǿŀǎ ǊŜǿŀǊŘŜŘΦ  
 

YŜǾƛƴ 5ǿȅŜǊ ƘŀŘ ƴƻ ǊŜŀǎƻƴ ǘƻ ǾƛǎǳŀƭƛȊŜ ǘƘŜ т-н ǎǇƭƛǘΦ IŜ ƘƻǇŜŘ ǘƘŀǘ 
wƻǘŀǊǳ ǿŀǎ ƘƻƭŘƛƴƎ ǎƻƳŜǘƘƛƴƎ ƭƛƪŜ !vW¢ȄȄ ŀƴŘ ŘǳǝŦǳƭƭȅ ŎƻǾŜǊŜŘ ǿƛǘƘ 
ǘƘŜ {YΦ bƛǎǘƻǊ ǿƻƴ ǘƘŜ ŀŎŜ ŀƴŘ ŎƻƴǝƴǳŜŘ ǎǇŀŘŜǎΦ оb¢ ǿŀǎ ŘŜŦŜŀǘŜŘ 
ŦƻǳǊ ǘǊƛŎƪǎΦ 9κ² Ҍнлл 

 

!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜ ƛƴ ǘƘƛǎ ƳŀǘŎƘΣ CǊŜŜƳŀƴκCΦ YƻƭŜǎƴƛƪ ŦƻǳƴŘ ǘƘŜƛǊ 
ǿŀȅ ǘƻ ǘƘŜ aƻȅǎƛŀƴ пI ƎŀƳŜΦ {Ƙŀƴ IǳŀƴƎ ƭŜŘ ǘƘŜ {! ŀƴŘ ǎǿƛǘŎƘŜŘ 
ǘƻ ŀ ŘƛŀƳƻƴŘΦ Cƛƴƴ ǿƻƴ ǘƘŜ ŘƛŀƳƻƴŘ ƛƴ Ƙƛǎ ƘŀƴŘ ŀƴŘ ǇƭŀȅŜŘ ŀ ƘŜŀǊǘ 
ǘƻ ŘǳƳƳȅΩǎ ǉǳŜŜƴ ŀƴŘ wƻƎŜǊ [ŜŜΩǎ ŀŎŜΦ ! ǎǇŀŘŜ ǿŀǎ ǊŜǘǳǊƴŜŘΦ 
 

YƻƭŜǎƴƛƪ ŘǊŜǿ ǘǊǳƳǇǎ ŀƴŘ ƳŀŘŜ ǘŜƴ ǘǊƛŎƪǎΣ ǇƭŀȅƛƴƎ 9ŀǎǘ ŦƻǊ v¢Ȅ ƻŦ 
ŎƭǳōǎΦ bκ{ Ҍпнл 
 

мн Latǎ ǘƻ 5ƻƴƴŜǊΦ 

 

CƛǾŜ ƻǘƘŜǊ ǇŀƛǊǎ ǇƭŀȅŜŘ ǘƘƛǎ ƘŀƴŘ ƛƴ оb¢Φ !ƭƭ ǎǳŎŎŜŜŘŜŘΦ 

 

hƴŜ ƻǘƘŜǊ ǇŀƛǊΣ WƻŜƭκ²ŀǘǎƻƴΣ ǇƭŀȅŜŘ ƛƴ пIΦ WƻŜƭκ²ŀǘǎƻƴ ǿŜƴǘ ƭƛƎƘǘ 
ƻƴŜ ǿƘŜƴ ǘƘŜ ƻǇǇƻƴŜƴǘǎ ǎŎƻǊŜŘ Ǌǳũǎ ƛƴ ōƻǘƘ ŘƛŀƳƻƴŘǎ ŀƴŘ ŎƭǳōǎΦ 
5ŜŎƭŀǊŜǊ ŜǊǊŜŘ ōȅ ǇƭŀȅƛƴƎ ŀ ŘƛŀƳƻƴŘ ōŜŦƻǊŜ ǇǳƭƭƛƴƎ ǘǊǳƳǇΦ 

 

Lƴ ǘǿƻ ƳŀǘŎƘŜǎΣ ǇŀƛǊǎ ǘƻƻƪ ǘƘŜ п{ ǎŀŎǊƛŬŎŜ ŀƴŘ ǿƻƴ п LatǎΦ 
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1. ¢ƘǊŜŜ ƭƻƎƛŎƛŀƴǎ ǿŀƭƪ ƛƴǘƻ ŀ ōŀǊΦ ά¸ƻǳ ŀƭƭ ǿŀƴǘ ŀ ōŜŜǊΚέ ǘƘŜ ōŀǊǘŜƴŘŜǊ ŀǎƪǎΦ 
άL ŘƻƴΩǘ ƪƴƻǿΣέ ǎŀȅǎ ǘƘŜ ŦƛǊǎǘ ƭƻƎƛŎƛŀƴΦ 
άL ŘƻƴΩǘ ƪƴƻǿ ŜƛǘƘŜǊΣέ ǎŀȅǎ ǘƘŜ ǎŜŎƻƴŘ ƭƻƎƛŎƛŀƴΦ 
{ŀȅǎ ǘƘŜ ǘƘƛǊŘ ƭƻƎƛŎƛŀƴΣ άLŦ ǘƘŀǘΩǎ ǘƘŜ ŎŀǎŜΣ ǘƘŜƴ ǿŜ ŀƭƭ ǿŀƴǘ ŀ ōŜŜǊΦέ 

2. Unknown Fact: You can be cooled to -273.15C and be 0K. 
3. Many people ask me why I chose Forensic Medicine as a career, and I tell them that it is because 

a forensic man gets the honor of being called when the top doctors have failed! 
4. Three statisticians go hunting for deer. They spot one off in the distance. The first one shoots 
ŀōƻǳǘ ŀ ƳŜǘŜǊ ǘƻƻ ƘƛƎƘΣ ǘƘŜ ǎŜŎƻƴŘ ƻƴŜΣ ŀōƻǳǘ ŀ ƳŜǘŜǊ ǘƻƻ ƭƻǿΣ ǘƘŜ ǘƘƛǊŘ ƻƴŜ ȅŜƭƭǎΣ ά²Ŝ Ǝƻǘ ƛǘΗέ 
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Some Suggestions For Dining at Home Between Sessions! Pandemic Pleasures... 

(Continued on page 7) 

SEABASS WITH LEEKS & POTATOES 
Servings: 4 
4 pieces skinless sea bass fillet or skinless cod fillet (about 6 ounces each (170 grams each) and 1 to 1-
1/2 inches thick)  
Salt  
1 pound (454 grams, or .45 kg) Yukon gold potatoes. peeled, and chopped into ½ inch wedges 
1-1/2 cups (138 grams) diced or thinly sliced leeks, white parts only 
Fresh thyme, a few sprigs  
1-1/4 (300 ml) cups chicken stock  
1/4 (60 ml) cup white wine 
6 tablespoons (90 ml) cold unsalted butter, sliced and chilled  
1 teaspoon (5 ml) Champagne vinegar 
 
 
Directions: 
Season the fish lightly and evenly with salt. Cover loosely and refrigerate. Try not to skip this step as it 
really helps keep the fish nice and juicy. 
 
Gently simmer the potatoes in salted water until fork tender and soft on tƘŜ ŜŘƎŜǎΦ 5ƻƴΩǘ ǿƻǊǊȅ ƛŦ ŀ 
few potatoes seem to be too tender as they will diffuse into the sauce.  
Drain the potatoes well and place them, still steaming, in a 12 or 14-inch ovenproof skillet. Add the 
leeks, thyme, chicken stock, and wine. Set skillet over medium heat and stir as the broth comes to a 
simmer. Add 4 tablespoons of the butter and give it a gentle stir. Taste a potato to see if the dish 
needs more salt and pepper.  Reduce the heat to low and add the 4 pieces of fish (evenly spaced in 
skillet).  
 
Using a spoon or pastry brush, baste the surface of the fish with the buttery broth. Make sure no bits 
of leek are stuck on top of the fish or edges of the skillet.  Place the skillet under the broiler. Cook 
until the surface of the fish and potatoes are lightly golden, about 5 to 6 minutes.  
 
The liquid at the top of the pan should be bubbling. Turn off broiler and reduce the oven temperature 
to 500 degrees F.  Cook for another 1 to 5 minutes until fish has an internal temperature of 130 
degrees F.  
 
While the fish is cooking, set a small, shallow platter and four plates to warm in the oven for a minute 
or so, then remove. 
 
Transfer the skillet to the stovetop. Using a fish slice or spatula, lift the fish, tilt a little to drain any 
broth, then place on ǘƘŜ ǿŀǊƳ ǇƭŀǘǘŜǊ ŀƴŘ ǘŜƴǘ ǿƛǘƘ ŦƻƛƭΦ tƭŜŀǎŜ ŘƻƴΩǘ ǎǘŀŎƪ ŦƛǎƘΣ ŀǎ ŦƛǎƘ ǿƛƭƭ Ŧŀƭƭ ŀǇŀǊǘΦ  
 
Swirl the skillet gently over medium heat to encourage the potatoes to thicken the sauce as it 
simmers. If potatoes are being stubborn, mash a couple with a fork. Add the remaining butter and stir 
in.  
 
Once the sauce has a nice body, take another taste, feel free to add a splash or two (1 teaspoon) of 
Champagne vinegar to add brightness.  
 
Transfer the fish to warmed plates or bowls, and spoon the potatoes and sauce over. 



STICKY TOFFEE PUDDING 
Servings: 6-8 
3 tablespoons (45 ml) cold unsalted butter, diced, plus more for buttering pan 
18 pitted dates, chopped preferably Medjool  
1 cup (240 ml) water 
1 teaspoon (5 ml) baking soda  
½ cup (107 grams) packed light brown sugar  
2 large eggs, at room temperature  
1 teaspoon (5 ml) vanilla extract  
Grated zest of 1 small orange 
1 cup (120 grams) all-purpose flour  
1 teaspoon (5 ml) baking powder 
½ teaspoon (2 ml) kosher salt  
 Caramel Sauce: 
1 cup (240 ml) heavy cream (divided), at room temperature  
¼ cup (53 grams) sugar  
1 tablespoon (15 ml) light corn syrup  
1 tablespoon (15 ml) pure maple syrup 
1 tablespoon (15 ml) unsalted butter  
 ½ teaspoon (2 ml) kosher salt 
 
Directions: 
Preheat the oven to 350°F.  
Butter an 8-inch square cake pan. 
Combine the dates and water in a small saucepan and cook until the dates are softened, about 10 
minutes. Mash dates with a fork or potato masher and stir in baking soda and let cool for 15 minutes.   
In the bowl of an electric mixer, cream the brown sugar and butter until light and fluffy. Add the eggs, 
one at a time, mixing well between additions.  Add the vanilla and orange zest and mix well. Scrape 
down the bowl.  
Sift the flour and baking powder together and add salt. With the mixer turned off, add the dry 
ingredients and mix until just combined. 
Add the cooled date mixture and mix well until combined. Transfer the batter to the prepared cake 
pan. Place a piece of paper towel in the center of a larger roasting pan and set the filled pan inside a 
roasting pan or. Fill the large pan with hot water until it reaches halfway up the sides of the cake pan. 
Cover the large pan tightly with aluminum foil. This creates a steam method for cooking the cake.  
 Bake the cake for 30 minutes. Remove the pan and let the cake cool for 15 minutes in the water bath, 
covered.  
 Whilst cake is baking, make caramel sauce. Place ½ cup of cream, sugar, corn syrup, maple syrup, 
butter and salt into a medium saucepan and stir well. Bring the mixture to a boil over medium-high 
heat. Whisk frequently for 15-25 minutes, until the mixture turns a golden chestnut brown color.  
Add the remaining ½ cup of cream and whisk well to dissolve any lumps. Continue cooking over low 
heat for about 10 minutes, until deep golden brown. Remove from the heat.  
Carefully lift the cake pan from the water bath, use a knife to release the cake from the sides of the 
pan if necessary. Invert the cake onto a cutting board.  
 Pour about half of the caramel sauce into the bottom of the pan. Using 2 large spatulas, return the 
cake to the pan, and pour the remaining sauce over the cake. Let the cake cool completely before 
serving or refrigerate for up to 3 days.  
Cut into slices and serve with any extra caramel sauce.  

7 

 

(Continued on page 8) 
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BEEF RENDANG Servings: 6 
Spice Paste: 
2 lemongrass stalks, dry outer leaves removed, roughly chopped     
3 medium-sized red onions, quartered      
6 garlic cloves, peeled     
3.5 oz. (100 grams) fresh root ginger, peeled and roughly chopped     
3 red chilies, roughly chopped (feel free to remove ribs and seeds)     
3 tablespoons (45 ml) olive oil     
1/4 teaspoon (2 ml) ground nutmeg  
1 tablespoon (15 ml) ground cumin      
1 tablespoon (15 ml) ground coriander     
1 teaspoon (5 ml) ground turmeric 
3 lb. (1.4 kg) boneless beef chuck, cut into 2-inch pieces    
1 - 14 fl. oz. (400 ml) can coconut milk     
2 3/4 (660 ml) cups chicken stock  
4 fresh Markrut (Kaffir) Lime leaves, or two 3-inch strips each of lemon zest and lime zest 
1 cinnamon stick     
2 tablespoons (15 grams) light brown sugar     
Juice of 1 lime freshly squeezed 
2 tablespoons (30 ml) dark soy sauce    
Salt and pepper 
 Directions: 
Place all the Spice Paste ingredients in a food processor and pulse until everything is blended to a fine 
paste. You may have to remove lid and scape down the bowl a couple of times.  
Heat a Dutch oven to medium high and add the spice paste. Fry and gently stir for 3 - 4 minutes.  
Add the boneless beef chuck to the pan and stir to coat in the paste and spices. Cook for 5 minutes, 
stirring constantly until the meat starts to change color. Add the coconut milk and chicken stock into 
the Dutch oven. Add the lime leaves, cinnamon stick, brown sugar, lime juice, soy sauce, and salt and 
pepper. Bring to a simmer.  
Gently simmer uncovered for about 2 ½-3 hours, or until the meat is meltingly tender and the sauce is 
thickened (it will have a nice gloss to it). Fish out the lime leaves and cinnamon stick. Take a taste and 
season with salt and pepper (if needed).  
Garnish with coconut flakes and chopped peanuts. 
COCONUT CILANTRO RICE Servings: 6-8 
1 - 14 fl. oz. (400 ml) can light coconut milk 
1 3/4 cups (420 ml) chicken stock 
2 teaspoons (10 ml) kosher salt, or to taste 
1/2 teaspoon (2 ml) ground ginger  
1 bay leaf  
2 tablespoons (30 ml) coconut oil  
3 - 1/4 inch coin sized slices of fresh ginger  
1 garlic clove  
2 cups (420 grams) basmati rice, rinsed clean    
2 tablespoons (2 grams) chopped cilantro 
1/4 cup (22 grams) chopped almonds 
Garnish: 
1/4 cup (15 grams) dried coconut flakes, toasted  
1/3 cup (38 grams) unsalted dry-roasted peanuts, chopped fine 
Directions: 
Heat oven to 425 F.  
Place coconut milk, chicken stock, bay leaf, and ground ginger in a saucepan and bring it to a simmer.  
While the coconut milk is heating up, heat a Dutch oven to medium-high. Add the coconut oil. When 
the oil shimmers, add the fresh ginger, garlic clove and cook for 1 minute more, or until the garlic 
clove browns. Add the rice to the Dutch oven and stir to coat the grains of rice. Now add the warmed 
coconut milk. Cover the dish tightly with aluminum foil, place the lid on top and place in the oven for 
25 minutes.  
Remove the dish from the oven and allow it to sit on the stovetop for another 5 to 10 minutes. Fish 
out the sliced ginger, garlic clove and bay leaf. Take a taste of the rice, and feel free to add more salt 
and pepper. Once seasoned, gently fluff the rice with a fork.  
When ready to serve, top with chopped cilantro and toasted almonds. 



 

Sudoku 1  

Sudoku 2  
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{h[¦¢Lhb ǘƻ [ƻƎƛŎ tǳȊȊƭŜ ƻƴ 
ǇŀƎŜ мм 

 

1. How many biologists does it take to change a light bulb? Four. One to change it and three to 
write the environmental-impact statement. 

2. Why did the amoeba cross the road? It was time to split. 
3. Why did the bacteria fail the math test? He thought multiplication was the same as division. 
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Fun and Games Page 
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9ŘŘƛŜ ŀƴŘ ŦƻǳǊ ƻŦ Ƙƛǎ ŦǊƛŜƴŘǎ ŎƘŀǧŜŘ 
ƻƴ CŀŎŜōƻƻƪ ƭŀǎǘ ƴƛƎƘǘ ŀōƻǳǘ ǘƘŜ 
ŬǊǎǘ ǎƴƻǿŦŀƭƭǎ ƻŦ ǘƘŜ ǎŜŀǎƻƴΦ 9ŀŎƘ ƻŦ 
ǘƘŜ ŦǊƛŜƴŘǎ ƭƛǾŜŘ ƛƴ ŀ ŘƛũŜǊŜƴǘ ƴƻǊǘƘπ
ŜǊƴ ǎǘŀǘŜ ŀƴŘ ŀƭƭ ƻŦ ǘƘŜƳ ƘŀŘ ŀƭπ
ǊŜŀŘȅ ƎƻǧŜƴ ŀ ǎƴƻǿǎǘƻǊƳΣ ŜŀŎƘ ƻƴ 
ŀ ŘƛũŜǊŜƴǘ Řŀȅ ƻŦ ǘƘŜ ǿŜŜƪΦ ²ƘƛƭŜ 
ǘƘŜ ǎǘƻǊƳǎ ǿŜǊŜ ǎƳŀƭƭ ǎƻ ŦŀǊΣ ƻƴƭȅ 
ƻƴŜ ǘƻ ǘƘǊŜŜ ƛƴŎƘŜǎΣ ǘƘŜȅ ǎǇŜŎǳƭŀǘŜŘ 
ƻƴ Ƙƻǿ ƳǳŎƘ ǎƴƻǿ ŜŀŎƘ ŀǊŜŀ ǿƻǳƭŘ 
ƎŜǘ ŘǳǊƛƴƎ ǘƘŜ ǿƘƻƭŜ ǿƛƴǘŜǊΦ !ƊŜǊ 
ŀƭƭΣ ǘƘŜǊŜ ǿŀǎ ǎǝƭƭ ǇƭŜƴǘȅ ƻŦ ǿƛƴǘŜǊ ǘƻ 
ŎƻƳŜΗ 5ŜǘŜǊƳƛƴŜ ǘƘŜ ƴŀƳŜ ƻŦ ŜŀŎƘ 
ŦǊƛŜƴŘΣ ǘƘŜ ǎǘŀǘŜ ŜŀŎƘ ƭƛǾŜŘ ƛƴΣ Ƙƻǿ 
ƳǳŎƘ ǎƴƻǿ ŜŀŎƘ Ǝƻǘ ŀƴŘ ƻƴ ǿƘƛŎƘ 
ǿŜŜƪŘŀȅ ŦǊƻƳ ǘƘƛǎ ŬǊǎǘ ǎǘƻǊƳΣ ŀƴŘ 
ǿƘŀǘ ŜŀŎƘ ŦǊƛŜƴŘϥǎ ǎǇŜŎǳƭŀǘŜŘ ǘƻǘŀƭ 
ǎƴƻǿŦŀƭƭ ŦƻǊ ǘƘŜ ǿƛƴǘŜǊ ǿŀǎ όплΣ рлΣ 
слΣ тлΣ ƻǊ ул ƛƴŎƘŜǎύΦ 

мΦ 9ŘŘƛŜ ƭƛǾŜŘ ƛƴ aŀǎǎŀŎƘǳǎŜǧǎ ōǳǘ 
ƘŜ ŘƛŘƴϥǘ ƎŜǘ ǎƴƻǿ ƻƴ ¢ƘǳǊǎŘŀȅΦ 
IŀǊƻƭŘ Ǝƻǘ ǎƴƻǿ ƻƴ ¢ǳŜǎŘŀȅ ōǳǘ ƴƻǘ 
н ƛƴŎƘŜǎΦ 

нΦ ²ŀƭǘŜǊ Ǝƻǘ ƘŀƭŦ ŀƴ ƛƴŎƘ ƭŜǎǎ ǎƴƻǿ 
ǘƘŀƴ ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ Ǝƻǘ ǎƴƻǿ ƻƴ 
aƻƴŘŀȅ ōǳǘ ƘŜ Ǝƻǘ ŀƴ ƛƴŎƘ ƳƻǊŜ 
ǘƘŀƴ ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ ŜǎǝƳŀǘŜŘ Ƙƛǎ 
ŀǊŜŀ ǿƻǳƭŘ ƎŜǘ ул ƛƴŎƘŜǎΦ 

оΦ ¢ƘŜ ŦǊƛŜƴŘ ǿƘƻ ƭƛǾŜŘ ƛƴ aƛŎƘƛƎŀƴΣ 
ǿƘƻ ǿŀǎƴϥǘ aŀǧƘŜǿΣ ƎǳŜǎǎŜŘ нл 
ƛƴŎƘŜǎ ƳƻǊŜ ǎƴƻǿ ŦƻǊ Ƙƛǎ ŀǊŜŀ ǘƘŀƴ 
ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ Ǝƻǘ ǎƴƻǿ ƻƴ CǊƛŘŀȅ 
ƎǳŜǎǎŜŘΦ 

пΦ ¢ƘŜ ŬǾŜ ŦǊƛŜƴŘǎΣ ƛƴ ƴƻ ǇŀǊǝŎǳƭŀǊ 
ƻǊŘŜǊΣ ǿŜǊŜ !ƭŀƴΣ ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ 
ŜǎǝƳŀǘŜŘ Ƙƛǎ ŀǊŜŀ ǿƻǳƭŘ ƎŜǘ ул 
ƛƴŎƘŜǎΣ ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ ƭƛǾŜŘ ƛƴ ±ŜǊπ
ƳƻƴǘΣ ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ ŀƭǊŜŀŘȅ Ǝƻǘ н 
ƛƴŎƘŜǎ ƻŦ ǎƴƻǿΣ ŀƴŘ ǘƘŜ ŦǊƛŜƴŘ ǿƘƻ 
Ǝƻǘ ǎƴƻǿ ƻƴ ¢ƘǳǊǎŘŀȅΦ 

рΦ aŀǧƘŜǿ Ǝƻǘ о ƛƴŎƘŜǎ ƻŦ ǎƴƻǿ ōǳǘ 
ƴƻǘ ƻƴ ¢ƘǳǊǎŘŀȅΦ !ƭŀƴ ƭƛǾŜǎ ƛƴ bŜǿ 
¸ƻǊƪ ōǳǘ ƘŜ ŘƛŘƴϥǘ ƎŜǘ ǎƴƻǿ ƻƴ 
²ŜŘƴŜǎŘŀȅΦ 

сΦ ¢ƘŜ ŦǊƛŜƴŘ ŦǊƻƳ aƻƴǘŀƴŀ ŜǎǝƳŀǘπ
ŜŘ Ƙƛǎ ŀǊŜŀ ǿƻǳƭŘ ƎŜǘ ол ƛƴŎƘŜǎ ƭŜǎǎ 
ǘƘŀƴ aŀǧƘŜǿ ƎǳŜǎǎŜŘΦ ¢ƘŜ ŦǊƛŜƴŘ 
ǘƘŀǘ ƎǳŜǎǎŜŘ рл ƛƴŎƘŜǎ ƻŦ ǎƴƻǿ ŘƛŘπ
ƴϥǘ ƎŜǘ ǎƴƻǿ ƻƴ ¢ƘǳǊǎŘŀȅΦ 

 


