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¢Ƙƛǎ ǳƎƭȅ ƳƛǎŬǘ ƘŀƴŘ ŎŀƳŜ ǳǇ ŀǘ ŀ aƻƴŘŀȅ ƴƛƎƘǘ ¦{.C WǳƴƛƻǊ tǊŀŎǝŎŜ ǎŜǎπ
ǎƛƻƴΦ ¢ƘŜ ƧǳƴƛƻǊ ǇƭŀȅŜǊǎ ŦƻǳƴŘ ǘƘŜƛǊ ǿŀȅ ǘƻ ǘƘŜ ǇƻƻǊ aƻȅǎƛŀƴ р5 ŎƻƴǘǊŀŎǘΦ 
Lǘ ŀƭƳƻǎǘ ƭƻƻƪǎ ƭƛƪŜ ƛǘ Ŏŀƴ ƳŀƪŜΦΦΦ ¦ƴŦƻǊǘǳƴŀǘŜƭȅΣ ǘƘŜǊŜ ǿŜǊŜ ŎƻƳƳǳƴƛŎŀπ
ǝƻƴ ǇǊƻōƭŜƳǎ ŀƴŘ р5 ǿŀǎ ŘŜŦŜŀǘŜŘΦ 
 

¦{.C WǳƴƛƻǊ Ŏƻ-ƳŜƴǘƻǊǎΣ DƭŜƴƴ aƛƭƎǊƛƳ ŀƴŘ {ǘŀƴ {ǳōŜŎƪΣ ǿŜǊŜ ŘƛǎŎǳǎǎƛƴƎ 
ǘƘŜ ƘŀƴŘ ƻƴƭƛƴŜ ŀƴŘ ƴƻǝŎŜŘ ǘƘŜ ƛƴŎǊŜŘƛōƭȅ ƭǳŎƪȅ ƭƛŜ ƻŦ ǘƘŜ ƘŜŀǊǘ ǎǳƛǘΦ ¢ƘŜ 
ŎƻƳōƛƴŀǝƻƴ ƻŦ ǘƘŜ ƘŜŀǊǘ ƭƛŜ ŀƴŘ ǘƘŜ ŘƛŀƳƻƴŘ ƭƛŜ ǊŜǎǳƭǘǎ ƛƴ ŀ ƭǳŎƪȅ ƳŀƪŜ 
ŦƻǊ пIΧ ŀ с-л ŬǘΗ  
 

!ǎ ǿŜ ƪƴƻǿΣ Ƴŀƴȅ ǳƴǳǎǳŀƭ ǊŜǎǳƭǘǎ ƻŎŎǳǊ ƛƴ ..h Lat tŀƛǊǎ ƎŀƳŜǎΦ /ƘŜŎƪπ
ƛƴƎ ǘƘŜ ōǳǊƴŜǊΣ {ǘŀƴ ŀƴŘ DƭŜƴƴ ŘƛǎŎƻǾŜǊŜŘ ǘƘŀǘ ƻƴŜ ǇŀƛǊ ŀŎǘǳŀƭƭȅ ōƛŘ ǘƘŜ 
пI ƎŀƳŜΦ bƻǊǘƘ ƭŜŀŘ ǘƘŜ /W ŀƴŘ ŘŜŎƭŀǊŜǊ ǿƻƴ ǘƘŜ /! ƛƴ ŘǳƳƳȅΦ 5ŜŎƭŀǊŜǊ 
ƘŀŘ ǘƻ ŎǊƻǎǎ ǘƻ ƘŀƴŘ ǿƛǘƘ ŀ Ŏƭǳō Ǌǳũ ŀƴŘ ŘǊƛǾŜ ƻǳǘ ǘƘŜ IYΦ LŦ ŀ Ŏƭǳō ƛǎ ǊŜπ
ǘǳǊƴŜŘΣ ŘŜŎƭŀǊŜǊ Ǉƭŀȅǎ ƭƻǿ ŦǊƻƳ ŘǳƳƳȅ ŀƴŘ ǘǊǳƳǇǎ ƛƴ ƘŀƴŘΣ ǎŜǩƴƎ ǳǇ ǘƘŜ 
/vΦ  IŜ ŘǊŀǿǎ ǘƘŜ ƭŀǎǘ ǘǊǳƳǇ ŀƴŘ ƭŜŀŘǎ ŀ ŘƛŀƳƻƴŘ ǘƻǿŀǊŘ ǘƘŜ ǉǳŜŜƴΦ ¢Ŝƴ 
ǘǊƛŎƪǎ ŀǊŜ ǘƘŜǊŜ ŦƻǊ ǘƘŜ ǘŀƪƛƴƎΦ 
 

!ƭŀǎΣ ǘƘƛǎ ŘŜŎƭŀǊŜǊ ŘŜŎƛŘŜŘ ǘƻ Ǉƭŀȅ ŦƻǊ ǘƘŜ 5Y ƛƴ ǘƘŜ {ƻǳǘƘ ƘŀƴŘΦ IŜ ƭŜŘ ǘƘŜ 
5v ŦǊƻƳ ŘǳƳƳȅ ŀƴŘ ǿŀǎ ƻƴƭȅ ŀōƭŜ ǘƻ ǘŀƪŜ ƴƛƴŜ ǘǊƛŎƪǎΧ ǎǳũŜǊƛƴƎ ǘƘŜ ǎŀƳŜ 
ǊŜǎǳƭǘ ŀǎ ǘƘŜ ƪƛŘǎ ƛƴ р5Η 
 

.ǊŜŀƪƛƴƎ bŜǿǎΥ !ƊŜǊ Ŏƻ-ƻǊŘƛƴŀǝƴƎ ǘƘŜ ¦{.C WǳƴƛƻǊ tǊƻƎǊŀƳ ǎƛƴŎŜ ƛǘǎ 
ƛƴŎŜǇǝƻƴΣ aƛŎƘŀŜƭ wƻǎŜƴōŜǊƎ Ƙŀǎ ǊŜǎƛƎƴŜŘ Ƙƛǎ ǊƻƭŜ ŀǎ tǊƻƎǊŀƳ hǊƎŀƴƛȊπ
ŜǊΦ ¢ƘŜ ¦{.C ǿƛǎƘŜǎ ǘƻ ƻũŜǊ ƘŜŀǊǜŜƭǘ ǘƘŀƴƪǎ ǘƻ ōƻǘƘ aƛŎƘŀŜƭ ŀƴŘ 5ŜōōƛŜ 
ŦƻǊ ǘƘŜ ǝƳŜ ŀƴŘ ŜƴŜǊƎȅ ǘƘŜȅ ƘŀǾŜ ŘŜǾƻǘŜŘ ǘƻ ǘƘŜ ¦{.C WǳƴƛƻǊ ŀƴŘ ¸ƻǳǘƘ 
ǇƭŀȅŜǊǎΦ ²Ŝ ǿƛǎƘ aƛŎƘŀŜƭ ǘƘŜ ōŜǎǘ ƛƴ ǘƘŜ ŦǳǘǳǊŜΦ  

¦{.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 

 

 

 

 

 



òTRIALSó AND TRIBULATIONSñPRE-BULLETIN 

2 

¢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 

 

  

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 
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2021 USBC Formats and Schedules 

IN THE EVENT THE WBF CANCELS OR POSTPONES THE 2021 WORLD TEAMS CHAMPIONSHIPS AT ANY TIME BEFORE THE 

COMMENCEMENT OF THE USBCS, ALL USBF SELECTION TRIALS WILL BE CANCELED OR POSTPONED. 

  

OVERVIEW OF FORMATS AND SCHEDULES 

For all of the events, the Round Robin and Round of 16 stages will be played online; 
¢ƘŜ ²ƻƳŜƴΩǎ όƛŦ ƳƻǊŜ ǘƘŀƴ п ǘŜŀƳǎ ŜƴǘŜǊύ ǿƛƭƭ ǎǘŀǊǘ ƻƴ aŀȅ рǘƘΤ ǘƘŜ hǇŜƴ ǿƛƭƭ ǎǘŀǊǘ ƻƴ aŀȅ тǘƘΤ ¢ƘŜ 
Mixed will start on May 15th; the Seniors will start on May 23rd. Each event will be played on 
consecutive days. The full schedule is on the USBF website. (note there are two possibilities, depending 
on the number of teams entered in each event; the schedules might change if there is a surprisingly 
large or small entry in any event, but the starting dates will remain the same). 
 
Any team that does not qualify for the Quarterfinal stage will be eliminated. 
 
The face-to-face format of USA1 and USA2 events will be: (Full calendar on USBF site)

 
Entry fee will be $500 per team for the online stage of each event. Online play will be on RealBridge, 
using virtual screens and self-alerts. For online play only, players will be allowed to consult their notes 
during the bidding. 
 
The Hyatt Regency in Schaumburg, IL. is host to all the face to face stages, where the entry fee will be 
$400 per team per day. Playing will be on individual tablets assigned to each player using the LoveBridge 
software. 
 
There will be 2 players (normal screenmates) in each playing room. 
 
When available, playing rooms will have outdoor access. 
 
The USBF will take precautions to prevent the spread of Covid-19 which may include taking 
temperatures, wearing masks and sanitizing surfaces. 
 
We will be unable to offer our usual hospitality due to CoVid restrictions. 
 
Teams that play only 3 days online will receive a credit of $200 for future 2021 JLall entry fees; teams 
that play only 4 days online will receive a credit of $100 for future 2021 JLall entry fees. 
  
AT THE MOMENT OUR WEBSITE SOFTWARE IS ACTING UP AND ENTRIES DON'T WORK - AS SOON AS 
WE'VE FIGURED OUT WHAT THE PROBLEM IS, WE'LL REMOVE THIS MESSAGE AND YOU CAN ENTER 
Entries are now open for all events and will close as follows: 

Women's - March 31, 2021 
Open - April 2, 2021 
Mixed - April 10, 2021 
Seniors - April 18, 2021 

όhƴƭƛƴŜ ϧ CнC ǎŎƘŜŘǳƭŜ ƻƴ ǇŀƎŜ мрύ 

ό!ƴŘ ƻƴ ǇŀƎŜ мрύ 
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Some Suggestions For Dining at Home Between Sessions! Pandemic Pleasures... 

(Continued on page 7) 

CRÊPES SUZETTE 
Servings: 4 

Crepes: 
2 large eggs   
3/4 cup milk  177 ml 
1/2 cup water 118 ml 
1 cup flour 120 grams 
2 teaspoon vanilla extract  
3 tablespoons melted butter 
Butter, for coating the pan 

Sauce: 
3 tablespoon Cognac, plus 1 extra tablespoon (divided).   
6 tablespoons unsalted butter, cut into 6 pieces  85 g 
1/4 cup sugar, plus a little for sprinkling on crepes 50 g 
1 cup fresh orange juice 237 ml 
1 tablespoon grated orange zest 
2 tablespoon Grand Marnier 
 

Directions: 

In a blender, combine all of the crêpe ingredients and pulse for 10-20 seconds to mix batter. Place the 
crêpe batter in a bowl, cover with plastic wrap and place in refrigerator for 1 hour.  
 
Remove batter and heat a non-stick pan.  

Brush a little butter to coat bottom of pan. Pour 1/3 cup of batter into the center of the pan, and swirl to 
spread evenly. Cook for 30-60 seconds and flip. Cook for another 10 seconds and remove to cutting board. 
Lay crepes out flat so they can cool. Continue until all batter is gone. Cover with plastic wrap.  
 
Add 3 tablespoons of Cognac to non-stick pan. Heat pan to medium high and ignite Cognac and shake pan 
until flames subside. Now, add butter, sugar, orange zest and orange juice to Cognac; simmer briskly over 
high heat, whisking occasionally, until many large bubbles appear and mixture reduces to a thick looking 
syrup, 3 to 5 minutes. Remove from heat and stir in zest, Grand Marnier, and remaining cognac into sauce. 
Cover to keep warm.   
 
Fold each crêpe in half, then in half again to form wedge shape. Arrange folded crêpes on oven tray. 
Sprinkle crêpes evenly with a little extra sugar. Place tray in oven and broil until sugar caramelizes and 
crêpes turn spotty brown, about 3-5 minutes. (Please keep an eye on crepes, as they can scorch; turn pan 
as necessary.) Remove pan from oven and transfer crêpes to individual serving dishes and drizzle with 
sauce. Serve immediately. 
 
Note: These crêpes taste great with vanilla whipped cream or ice cream.  
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(Continued on page 8) 

CRISPY PORTUGUESE CHICKEN Servings: 6-8 
6 bone-in, skin-on chicken thighs, trimmed 
5 tablespoons (75 ml) freshly squeezed lemon juice  
1 cup (240 ml) extra-virgin olive oil  
1 tablespoon (15 ml), plus 1 teaspoon (5 ml) smoked paprika  
2 tablespoons (30 ml) dried oregano 
3 tablespoons (45 ml) brown sugar  
2 garlic cloves, finely minced  
1 teaspoon (5 ml) kosher salt  
1 teaspoon (5 ml) freshly ground black pepper 
2 lemons, cut into wedges for serving 
Directions: 
In a large mixing bowl combine all the marinade ingredients. Remove 1/4 cup marinade, plastic wrap and place 
in fridge.  Submerge 1 piece of chicken in bowl at a time and gently smear the marinade into both the skin and 
the flesh. Plastic wrap bowl and let marinade set for at least 1 hour (or overnight). 
For Grill: Turn all burners to high, cover, and heat grill until hot, about 15 minutes. Leave primary burner on high 
and turn off other burner(s). Adjust primary burner (or, if using 3-burner grill, primary burner and second 
burner) as needed to maintain grill temperature around 350 degrees. This is called indirect cooking.  
Clean and oil cooking grate with swath of paper towel dipped in oil. Place chicken, skin side down, on cooler 
side of grill (not over flame). Place grill lid down and cook for 20 minutes. Alternate chicken pieces keeping skin 
side down, so that pieces that are closest to edge are now closer to heat source and vice versa. Cover and 
continue to cook until chicken registers 185 degrees F to 190 degrees F (approximately 15 to 20 minutes).  
Move all chicken, skin side down, to hotter side of grill and cook until skin is nicely charred (about 5 minutes). 
Flip chicken and cook until flesh side is lightly browned (1 to 2 minutes). Transfer to a clean platter, tent with 
aluminum foil, and let the chicken rest for 10 minutes.  
For Oven: Preheat oven to 350 degrees F. Place chicken, skin side down, on a cooling rack sprayed with cooking 
spray.  Cook until chicken registers 185 to 190 degrees F. (20-30 minutes) 
For Grill Pan: Heat a heavy-duty grill pan to high heat for about 2-3 minutes on top of stove. Lower the heat to 
medium-high and add the oil to the pan and make sure the entire pan is coated with oil. Add chicken and brown 
both sides. Transfer to a clean platter, tent with aluminum foil, and let the chicken rest for 10 minutes.  
 
 GRILLED POTATO SALAD WITH BACON Servings: 4-6 
1 1/2 pounds (680 grams or .7 kg) baby red potatoes, cut in half  
1 tablespoons (15 ml) olive oil 
1/2 teaspoon (2 ml) salt 
1 teaspoon (5 ml) ground pepper  
1/2 cup (120 ml) mayonnaise  
2 tablespoons (30 ml) chopped basil 
2 teaspoons (10 ml) Champagne vinegar 
2 teaspoons (10 ml) honey  
1 teaspoon (5 ml) Dijon mustard  
1/4 cup (36 grams) finely diced red onion  
2 ounces (57 grams) parmesan cheese, finely grated 
3 bacon slices, cooked and crumbled 
 Directions: 
Preheat grill to 350 degrees F.  Place potatoes in a single layer in center of a large piece of heavy-duty aluminum 
foil. Drizzle with olive oil; season with salt and pepper. Bring up foil sides over potatoes; double fold top and 
side edges to seal, making 1 large packet.  
Grill potatoes, in foil packet, covered with grill lid, 15 minutes on each side. Remove packet from grill. Let sit for 
5 minutes. Carefully open packet, using tongs, and let potatoes cool 5 minutes. 
While potatoes are cooling, whisk together mayonnaise and next 4 ingredients in a large bowl. Add potatoes, 
tossing gently to coat. Stir in onion, parmesan cheese and bacon. 
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SLOWLY ROASTED PORK WITH GINGER SCALLION KETCHUP 
 
Pork Butt: 
1 bone-in pork butt, 6 to 8 pounds (2.7 kg to 3.6 kg) 
 
Dry Brine: 
15 tablespoons kosher salt (290 grams) 
14 tablespoons white sugar (215 grams) 
6 tablespoons packed brown sugar (100 grams) 
 
Ginger Scallion Ketchup:  
1/2 cup extra-virgin olive oil, plus more for storing (120 ml) 
2/3 cup minced peeled ginger (40 grams)  
1 bunch scallions, thinly sliced  
1 teaspoon kosher salt (5 ml) 
1 teaspoon sugar (5 ml) 
1 teaspoon fish sauce (optional) (5 ml) 
1/2 cup tomato ketchup (120 ml) 
1/4 cup hoisin sauce or plum sauce (60 ml) 
  
Directions: 
For the Pork: 
Using a sharp knife, cut slits (1 inch apart) in crosshatch/diamond pattern into the outer layer of fat on 
pork butt trying not to cut into meat. Combine salt and sugars in medium bowl. Rub brine mixture 
over entire pork shoulder and into slits. Wrap seasoned pork tightly in double layer of plastic wrap. 
Place on rimmed baking sheet and refrigerate for at least 12 to 24 hours. 
Adjust oven rack to lowest position and heat oven to 300 degrees F.  Remove pork from refrigerator, 
unwrap and brush any excess brine mixture off the fat cap and discard any juices.  
 
Transfer roast to V-rack coated with cooking spray or cooling rack with nonstick cooking spray set in 
large roasting pan. Add 1-quart water to roasting pan. 
 
Place in oven and cook until an instant-read thermometer inserted into roast (near but not touching) 
bone registers 190 degrees F, 5 to 6 hours.  
 
I like to baste the meat twice during cooking with pan juices, usually on hour 2 and hour 4.  
 
Once meat is cooked to temperature, remove from the oven and allow it to rest 30-45 minutes to 
allow the juices to settle.  
 
Slice with a knife or pull apart meat with tongs or two forks.  
 
Serve with Ginger Scallion Ketchup. 
Ginger Scallion Ketchup:  
In a small pan heat oil to medium high. Add the ginger, scallions and turn off heat. Stir for a couple of 
minutes. Add salt, sugar, fish sauce, ketchup and hoisin sauce and stir until everything is emulsified.  
 



 

Sudoku 1  

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

 
Light travels faster than sound. That's why some people appear bright until you hear them speak 
I was wondering why the ball was getting bigger. Then it hit me 
I have a few jokes about unemployed people, but none of them work 
"I have a split personality," said Tom, being frank. 
How do you make holy water? You boil the hell out of it 
I Renamed my iPod The Titanic, so when I plug it in, it says ά¢ƘŜ Titanic is ǎȅƴŎƛƴƎΦέ 
When life gives you melons, you're dyslexic 
Last night, I dreamed I was swimming in an ocean of orange soda. But it was just a Fanta sea 
²ƘŀǘΩǎ the difference between a hippo and a zippo? One is really heavy and the other is a little lighter 
I went to buy some camouflage trousers yesterday but couldn't find any 
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Fun and Games Page 

 

Iǳōōȅ ǎŀȅǎ L 
Ƴǳǎǘ ƭŜŀǊƴ 
ōǊƛŘƎŜΦ  

IŜ ǎŀȅǎ ǘǳǊƴƛƴƎ 
ǘǊƛŎƪǎ ǿƛƭƭ ǇǊƻǾŜ 
ŎƘŜŀǇŜǊ ǘƘŀƴ 
ǎƘƻǇǇƛƴƎΗΗ 
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