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UNITED STATES BRIDGE CHAMPIONSHIPS

This Just In...
Justin Lall Online Teams 2

=

RR 2 Results

USBF JLall Online Teams #2 2021 2nd Round Robin

I

Carry
Team Name | Total | Over | 8 26 4 28 6 3 30 5 27 32
8. Levine 183.08|126.58 6.57| rr1 | 15.75 rr1 1 8.86| rr1 | 18.15| 7.17
26. Hill 174.88|114.07| 13.43 7.47| rr1 | 10.00( 13.43| rr1 | 16.78| rr1 1
4. Dawson |173.94/118.15 rr1 | 12.83 10.39 m1 il 546 1 | 14.28| 12.83
28. Lall 169.87|117.37| 4.25( rr1 9.61 11.85| 12.51| rr1 | 14.28| rr1 1
6. Donner 169.47|112.54| rr1 | 10.00{ rr1 8.15 m1 | 15.75 m 3.03| 20.00
3. Compton |167.43|114.85| rr1 6.57| 1 7.49( 1 8.50| rr1 | 13.43| 16.59
30. Lewis 161.56|115.18| 11.14| rr1 | 14.54| 1 4.25| 11.50 4.95 rr1 1
5. Donn 157.63|119.54| rr1 3.22| rr1 5.72| rr1 1 | 15.05 6.28| 7.82
27. Joel 156.79|111.96| 1.85( rr1 572 1 | 16.97| 6.57| 1 | 13.72 1
147.53|111.94
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Teams Entered...

hNRSNJ 6AGKAY ww DNZ dzLR

OTRI ALSO

A N DIONSR PREBUWLAETIN

¢Sya Ay ! fLKIFI6SaOlf
Baker Lynn BakerCapt Karen McCallum Liu Howard Liy Capt Eugene Hung
Sam Dinkin Michael Shuster Ari Greenberg Tom Carmichael
Tobi Sokolow David Sokolow Adam Kaplan Christian Jolly
Bell Leo Bell Capt Cris Barrere Lo Ai-Tai Lg Capt Alex Kolesnik
Bill Harker Mark Ralph Jiang Gu Alex Perlin
Bob Thomson Bob Etter Andrew Stark Franco Baseggio
Bishel Tom Bishel Capt John Bishel Merblum Frank Merblum Capt Adam Wildavsky
Blaine Mullins Charley Seelbach Doug Doub Walter Lee
Bitterman | Bob Bitterman Capt | Bob Cappelli Venkatrao Koneru John Schermer
Phil Becker Ken Kranyak Nickell Nick Nickell Ralph Katz
Jerry Helms Ed Schulte Bobby Levin Steve Weinstein
Blanchard | Bob BlanchardCapt | Sam Lev Geoff Hampson
Fred Chang Dan Lev Jill Levin, NPC
Gary Cohler Rasmussen Jim RasmusserCapt Maxim Silin
Compton | Andy Goodman Chris Compton Carrie Liu Anton Tsypkin
Kay Enfield Greg Hinze Reynolds | Tom ReynoldsCapt Lance Kerr
Ish DelMonte Brian Glubok Bill Hall Randy Howard
Dawson Dennis DawsonGapt | Charlie Wilkins Joe Viola John Jones
Mark Itabashi Ifti Bagai Rosenthal | Andrew RosenthalCapt| Aaron Silverstein
Leon Lowe Chris Willenken Eldad Ginossar
Donn Josh DonnCapt Sheri Winestock David Berkowitz Migry Campanile
Uday Ivatury Christal Hemer Sanborn Kerri SanbornCapt Steve Sanborn
Jenni Carmichael Greg Humphreys Jill Meyers Allan Graves
Donnelly Chris DonnellyCapt | Cornelius Duffie Steve Garner Jeff Wolfson
Harrison Luba Olivia Schireson Schireson | Max SchiresonCapt CadirLee
Donner Gary Donney Capt Sandra Rimstedt Randal Burns Lynn Shannon
Radu Nistor lulian Rotaru John Miller
Jacob Freeman Finn Kolesnik Simson Doug SimsonCapt Jeff Aker
Fleisher Marty Fleisher Capt | Chip Martel Allan Falk John Lusky
Joe Grue Brad Moss Drew Casen Jim Krekorian
Bart Bramley Kit Woolsey Spector Warren Spectoy Capt Gavin Wolpert
Greenspan| Jon GreenspanCapt | Glenn Eisenstein John Hurd Kevin Bathurst
Geof Bral John Stiefel Vince Demuy John Kranyak
John Rengstorff Bob Feller Sprung Danny Sprung Gerry Seixas
Hill Joyce Hill Kevin Dwyer Anne Brenner Dave Caprera
Shan Huang Roger Lee Brian Platnick John Damond
Anam Tebha JoAnn Sprung, NPC
Joel Geeske JoelCapt Kevin Rosenberg Wu Weishu Wy Capt QiangZhang
Sarah Youngquist William Watson Brian Zhang Peter Sun
Fred Stewart Steve Beatty Jiang Chen Jane Wang
Lall Hemant Lall Capt Reese Milner
Naren Gupta Zia Mahmood REDSOX YANKEES
Bob Hamman Peter Weichsel B_aker B?”
Lebowitz | Larry LebowitzCapt | Adam Grossack Bishel Bitterman
Zach Grossack Michael Rosenberg Compton | Blanchard
David Grainger Joel Wooldridge Dawson Donnelly
Levine Mike Levine Eddie Wold Donn Fleisher
Jeff Meckstroth Eric Rodwell Donner Hill
Mike Passll Mark Lair Greenspan | Joel
Bob Morris, NPC Levine Lall
Lewis Linda LewisCapt Marc Jacobus Lo Lebowitz
Ron Smith Billy Cohen Merblum | Lewis
Mitch Dunitz Paul Lewis Nickell Lin
Lin Amber Lin Capt Emma Kolesnik Rasmussen Liu
Cynthia Huang llan Wolff Reynolds | Schireson
Brent Xiao Rosenthal | Simson
Sanborn Spector
Sprung Wu ! (!l ‘
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OTRI ALSO

A N DIONSR PREBUWLAETIN

Don't Forget..
Captain's Meeting

Today at 1:00pm Eastern Time
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Tournament Schedule
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FRIDAY

FeB26

SGMENTL BoARDY-14
SEGMENR BOARDY5-28
BREAK

SEGMENB BOARDR9-42
SGMENH® BOARDZ3-56

FINAL

SATURDAY]

Fes27

SGMENTL BoARDS-14
SGMENR BOARDY5-28
BREAK

SEGMENB BOARDR9-42
SEGMENH® BOARDZ3-56

AL

SUNDAY

FeB28

S=GMENTL BoARDY-14
SEGMENP BOARDY5-28
BREAK

SGMENB BOARDS9-42
SEGMENH® BOARD#3-56

F NAL(WILLCHANGE IF TEAM

S WAOOR64BOARDS

MONDAY

MAR1

S=GMENTL BoARD4-14
SGMENR BOARDY5-28
BREAK

SEGMENB BOARDR9-42
SGMENH® BOARDZ3-56
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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

Kibitzing on VuGraph...

THERE WILL BE DELAYED KIBITZING FOR ALLBEPHEYENT

KIBITZINGGCHEDULE FOR TREUNDROBIN(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

KIBITZINGSCHEDULEOR THEKO(EST)

Quarter 1: 1:15 pm
Quarter 2: 3:15 pm
BREAK

Quarter 3: 7:15
Quarter 4: 9:15
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To kibitz, go tdhe RealBridge kibitzing websiteenter your name and click on Log Ina@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 lis’
on the left and a chat box and list of people in the lobby on the righé table listing shows the tearr
player names at each table, as well as the board and trick that table is on (that's in the middle of t
immediately under the table number). Click on a table to kibitz it.

At the table, you will see a hand diagraand the bidding and play as it hapgeh

There is a chat window on the right of the screen (if your browser window isn't large enough to ¢
you can click on the "chat" icon immediately above the UNDO button to open the chat window.
Some thingsgu 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
explanation if there was one.

-- "Rewind" the play using the slider underneath the "table" with hand diagram.naste the vertice
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 th
so far. You can use this to get lots of information:

---LClick on @oard 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.

---4n the hand record screen, click on a result to see the bidding and play at a Sjadxb&fic

--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 t
and will not include scores from previous rounds).

----Click on the yellow box with 3 bulleted lines to ged€&EIMPs for the pairsfér this match only.

The Scores information is also available in the lobby using the button at the upper right

TIMING OFDELAY

The Round Robin matches will be delayed until after each round is completed.

The first half KO matclsewill be delayed until each board has been played at all tables, so thel
sometimes be a period when nothing new is being shoiWre second half of the KO matchesill be
delayeduntil the quarter has been completeddrd quarter kibitzing will start 47:15 EST.
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2. UnknownFact: You can be cooled #73.15C and be OK.

3. Many people ask me why | chose Forensic Medicine as a career, and | tell them that it is
a forensic man gets the honor of being called when the top doctors have failed!

4. Three statisticians go huntingrfdeer. They spot one off in the distance. The first one shoo
Fo2dzi | YSGSNI (122 KAIKIEZ (GKS aSO2yR 2yS:




Some Suggestions For Dining at Home

SEABASS WITH LEEKS & POTATOES
Servings: 4

4 pieces skinless sea bass fillet or skinless cod fillet (about 6 ounces each (170 grams each) a
1/2 inches thick)

Salt

1 pound (454 grams, or .45 kg) Yukon gold potatoes. peeled, and choppedimth #edges

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) Clnapagne vinegar

Directions:
Season the fish lightly and evenly with salt. Cover loosely and refrigerate. Try not to skip this sl
really helps keep the fish nice and juicy.

Gently simmer the potatoes in salted water until fork tender and softkiBt SRISa d 5 2
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 en&Hd ovenproof skillet. Add the
leeks, thyme, chicken stock, and wine. Set skiller ovedium heat and stir as the broth comes to ¢
simmer. Add 4 tablespoons of the butter and give it a gentle stir. Taste a potato to see if the dis
needs more salt and peppeReduce the heat to low and add the 4 pieces of fish (evenly spaced
skillet).

Using a spoon or pastry brush, baste the surface of the fish with the buttery broth. Make sure n
of leek are stuck on top of the fish or edges of the skilliace the skillet under the broiler. Cook
until the surface of the fish and potatoesealightly golden, about 5 to 6 minutes.

The liquid at the top of the pan should be bubbling. Turn off broiler and reduce the oven tempe
to 500 degrees FCook 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 ar
or so, then remove.

Transfer the skillet to the stovetop. Using a fish slice or spatula, lift the fish, tilt a little to drain a
broth, then placeoi KS g1 N LJX F GGSNJ FyR (G4Syld 6AGK F2A

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 forkteldemaining butter and sti
in.

Once the sauce has a nice body, take another taste, feel free to add a splash or two (1 teaspoc
Champagne vinegar to add brightness.

Transfer the fish to warmed plates or bowls, and spoon the potatoes and saece ov

6 (Continued
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STICKY TOFFEE PUDDING

Servings: 6

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

% cup (107 grams) packed light brosugar

2 large eggs, at room temperature

1 teaspoon (5 ml) vanilla extract

Grated zest of 1 small orange

1 cup (120 grams) ghlurpose flour

1 teaspoon (5 ml) baking powder

Y% teaspoon (2 ml) kosher salt

Caramel Sauce: L

1 cup (240 ml) heavy cream (died), at room temperature o
Y cup (53 grams) sugar

1 tablespoon (15 ml) light corn syrup

1 tablespoon (15 ml) pure maple syrup

1 tablespoon (15 ml) unsalted butter

% teaspoon (2 ml) kosher salt

Directions:

Preheat the oven to 350°F.

Butter an 8inch square cake pan.

Combine the dates and water in a small saucepan and cook until the dates are softened, aboult

minutes. Mash dates with a fork or potato masher and stir in baking soda and let cool for 15 mi

In the bowl of an electric mixer, crearha brown sugar and butter until light and fluffy. Add the ec

one at a time, mixing well between additionAdd the vanilla and orange zest and mix well. Scrag

down the bowl.

Sift the flour and baking powder together and add salt. With the mixer tdroi¢, 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 ci

pan. Place a piece of paper towel in the center of a larger roasting pan and set the filledsjaknan

roasting pan or. Fill the large pan with hot water until it reaches halfway up the sides of the cak

Cover the large pan tightly with aluminum foil. This creates a steam method for cooking the cal

Bake the cake for 30 minutes. Remove the pad let the cake cool for 15 minutes in the water bi

covered.

Whilst cake is baking, make caramel sauce. Place % cup of cream, sugar, corn syrup, maple <

butter and salt into a medium saucepan and stir well. Bring the mixture to a boil ovelumddgh

heat. Whisk frequently for 25 minutes, until the mixture turns a golden chestnut brown color.

Add the remaining % cup of cream and whisk well to dissolve any lumps. Continue cooking ove

heat for about 10 minutes, until deep golden browRemove from the heat.

Carefully lift the cake pan from the water bath, use a knife to release the cake from the sides o

pan if necessary. Invert the cake onto a cutting board.

Pour about half of the caramel sauce into the bottom of the pan. Usilagg2 spatulas, return the

cake to the pan, and pour the remaining sauce over the cake. Let the cake cool completely bef

serving or refrigerate for up to 3 days.

Cut into slices and serve with any extra caramel sauce. (Continued o
.

n
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BEEF RENDANB®&rvings: 6

Spice Paste:

2 lemongrass stalks, dry outer leaves removed, roughly chopped

3 mediumsized red onions, quartered

6 garlic cloves, peeled

3.5 0z. (100 grams) fresh root ginger, peeled and roughly chopped

3 redchilies, 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 Ib. (1.4 kg) boneless beef chuck, cut intin2h 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 twargh 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
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 pa&steand gently stir for 34 minutes.

Add the boneless beef chuck to the pan and stir to coat in the paste and spicesfo€&akinutes,
stirring constantly until the meat starts to change color. Add the coconut milk and chicken stocl
the Dutch oven. Add the lime leaves, cinnamon stick, brown sugar, lime juice, soy sauce, and ¢
pepper. Bring to a simmer.

Gently smmer uncovered for about 2 % hours, or until the meat is meltingly tender and the sauc
thickened (it will have a nice gloss to it). Fish out the lime leaves and cinnamon stick. Take a te
season with salt and pepper (if needed).

Garnish withcoconut flakes and chopped peanuts.

COCONUT CILANTRO R8@fings: €8

1-14fl. 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

3-1/4inch 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 grars) unsalted dryoasted 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
While the coconut milk is heating up, heat a Dutch oven to meedhigh. Ald the coconut oil. When
the oil shimmers, add the fresh ginger, garlic clove and cook for 1 minute more, or until the gar
clove browns. Add the rice to the Dutch oven and stir to coat the grains of rice. Now add the we
coconut milk. Cover the didightly with aluminum foil, place the lid on top and place in the oven

25 minutes.

Remove the dish from the oven and allow it to sit on the stovetop for another 5 to 10 minutes. F
out the sliced ginger, garlic clove and bay leaf. Take a tasteeaidh, and feel free to add more sal
and pepper. Once seasoned, gently fluff the rice with a fork.

When ready to serve, top with chopped cilantro and toasted almonds.

8
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How many biologists does it take to change a light bulb? Four. One to change it and thres
write the environmentaimpact statement.

Why did the amoeba cross the road? It was time to split.

Why did the bacteria fail the math test? He thougaltiplication was the same as division.




Fun and Games Page

idents of the United States
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Reagan

Taft
Wilson

Pierce

Buchanan

Find the last names of America’s presidents
Washington

Bush
Clinton

Adams
Jefferson

Harding
Coolidge

Lincoln
Johnson

Bush

Madison

Hoover
Roosevelt

Grant

Monroe

Hayes
Garfield

Adams
Jackson
Van Buren

Eisenhower

Arthur
Cleveland

Harrison

Harrison Johnson

Tyler

Cleveland
McKinley

Polk
Taylor
Fillmore

Carter

Roosevelt
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Logic Puzzle
Answer on Page ®
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