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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 

 

1 Fleisher  143  29  41  31  42 
16 Dawson  78  25  21  8  24 
 
2 Rosenthal  115  22  33  25  35 
15 Hill   84  36  3  18  27 
 
3 Sanborn  146  54  35  25  39  -7(penalty) 
14 Donner  86  33  38  7  8  
 
4 Lebowitz  154  31  38  31  54 
13 Compton  122  38  34  22  28 
 
5 Spector  88  15  29  3  41 
12 Blanchard  131  30  18  33  50 
 
6 Sprung  89  31  26  25  7 
11 Levine  150  17  37  34  62 
 
7 Simson  91  26  34  14  17 
10 Nickell  109  12  14  57  26 
 
8 Greenspan  84  36  19  12  17 
9 Lall   128  20  23  45  40 

όŀŘƧύ ϝ 

*¢ƘŜǊŜ ǿŀǎ ǿŀǎ ŀ ŘƛǊŜŎǘƻǊΩǎ ǊǳƭƛƴƎ ǘƘŀǘ ŎƻǳƭŘ ƴƻǘ ōŜ ŎŀƭŎǳƭŀǘŜŘ ōȅ ǘƘŜ 
wŜŀƭ.ǊƛŘƎŜ ǎƻƊǿŀǊŜΦ !ǎ ŀ ǊŜǎǳƭǘΣ ǘƘŜ ǎŎƻǊŜ ŀōƻǾŜ ƛǎ ŘƛǎǇƭŀȅŜŘ ŀǎ ŀ Ƴŀƴǳŀƭ ŀŘπ
ƧǳǎǘƳŜƴǘΦ ¢ƘŜ ǘƻǘŀƭǎ ƛƴ ŎƻƭǳƳƴ ƻƴŜ ŀǊŜ ŎƻǊǊŜŎǘΦ 
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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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òTRIALSó AND TRIBULATIONSñPRE-BULLETIN 

 

{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 

 

Lƴ ǘƘƛǎ ǝƳŜ ƻŦ ǎƻŎƛŀƭ ŘƛǎǘŀƴŎƛƴƎΣ ƘŜǊŜ ƛǎ ŀ ƘŜƭǇŦǳƭ ǝǇΥ   

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) 

LOBSTER ROLL WITH MAYO 
Servings: 6 
Four 1- to 1 1/4-pound lobsters 
1/4 cup plus 2 tablespoons mayonnaise (85 g) 
Salt and pinch white pepper 
3 tablespoons finely diced celery (45 g) 
2 tablespoons fresh lemon juice (30 ml) 
1 teaspoon minced tarragon or chives (2 g) 
Pinch of cayenne pepper 
6 top-split hot dog buns 
3 tablespoons unsalted butter melted (45 ml) 
Boston lettuce, 6 leaves (optional) 
Directions: 
Bring 6 quarts (5.5 L) water to boil in large stockpot over high heat. Add lobsters and 3 tablespoons 
salt, making sure lobsters are completely submerged. Reduce heat to medium-low, cover, and cook 
for 10 minutes. Transfer lobsters to rimmed baking sheet and let cool for 10 minutes.   
Twist off the lobster tails and claws and remove the meat. Remove and discard the intestinal vein that 
runs the length of each lobster tail. Cut the lobster meat into 3/4-inch pieces and pat dry.   
In a large bowl, mix the lobster meat with the mayonnaise and season with salt and pepper. Fold in 
the diced celery, lemon juice, tarragon and cayenne pepper until well blended. 
Heat a large skillet. Brush the sides of the hot dog buns with the melted butter and toast over 
moderate heat until golden brown on both sides. Transfer the hot dog buns to plates, place a leaf of 
Boston lettuce in each bun and evenly fill with the lobster salad and serve immediately. 
  
LOBSTER ROLL WITH HOT BUTTER 
Servings: 6 
Four 1- to 1 1/4-pound lobsters 
Salt and pinch white pepper 
9 tablespoons unsalted butter melted (130 ml, melted) 
6 top-split hot dog buns 
2 teaspoons minced chives (4 g) 
6 lemon wedges 
Boston lettuce, 6 leaves (optional) 
Directions: 
Bring 6 quarts (5.5 L) water to boil in large stockpot over high heat. Add lobsters and 3 tablespoons 
salt, making sure lobsters are completely submerged. Reduce heat to medium-low, cover, and cook 
for 10 minutes. Transfer lobsters to rimmed baking sheet and let cool for 10 minutes.   
Twist off the lobster tails and claws and remove the meat. Remove and discard the intestinal vein that 
runs the length of each lobster tail. Cut the lobster meat into 3/4-inch pieces and pat dry.   
Heat a large skillet. Add 3 tablespoons butter, brush the outsides of buns and toast over moderate 
heat until golden brown on both sides. Transfer the hot dog buns to plates 
Melt remaining 6 tablespoons butter in skillet over medium-low heat. Add chopped lobster; season 
with salt and white pepper to taste. Cook until lobster is heated through, about 2 minutes. 
Place a leaf of Boston lettuce in each bun and evenly fill with the warm buttered lobster. Sprinkle with 
minced chives. Serve with lemon wedge. 
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(Continued on page 8) 

CRAB CAKES WITH AVOCADO & CREAMY ASIAN SAUCE Servings: 4 
Crab Cakes: 
1 pound jumbo lump crabmeat (450 g) 
1 cup milk (240 ml) 
2 tablespoons unsalted butter (30 ml) 
2 celery ribs, finely chopped 
1/2 cup yellow onion, finely chopped (70 g) 
Salt and pepper 
4 ounces shrimp, peeled, deveined and tails removed (125 g) 
1/4 cup heavy cream (60 ml) 
2 teaspoons Dijon mustard (10 ml) 
1/2 teaspoon five spice (2 ml) 
1/2 cup cornstarch (56 g) 
1/2 cup All-Purpose flour (60 g) 
3 egg whites, whisked 
2 cup panko breadcrumbs (400 g) 
Canola oil 
2 avocados, peeled, seeded and mashed 
Creamy Asian Sauce: 
1/4 cup mayo (60 ml) 
1 tablespoon plus 1 teaspoon tomato ketchup (20 ml) 
1/4 teaspoon sesame seed oil (1 ml) 
1 teaspoon honey (5 ml) 
1/2 teaspoon garlic puree (2 ml) 
1 teaspoon lemon juice (5 ml) 

Directions: Place crabmeat and milk in medium sized bowl. Cover with plastic wrap and refrigerate for 
at least 30 minutes. For the sauce, in a small bowl, whisk all ingredients together, taste for seasoning. 
Place sauce in fridge.  
Melt butter in a large skillet over medium heat. Add celery and onion, pinch salt, and a little pepper; 
cook, stirring frequently, until vegetables are softened (about 5-7 minutes). Remove pan from heat 
and place vegetables in a large bowl and let cool to room temperature. Rinse out pan and wipe clean. 
Strain crabmeat through fine-mesh strainer, pressing to remove milk, please be careful not to break 
up big lumps of crabmeat. 
Place shrimp in food processor and blend until finely ground, use a spatula scraping down bowl as 
needed. Add heavy cream and pulse to combine. Transfer shrimp puree to bowl with cooled 
vegetables. Add mustard, and five spice powder; stir until well combined. Add strained crabmeat and 
fold gently with rubber spatula, being careful not to over mix and break up lumps of crabmeat. Divide 
mixture into 4 balls and firmly press into patties. Place cakes on rimmed baking sheet lined with 
parchment paper, cover tightly with plastic wrap, and refrigerate for 30 minutes. 
Combine cornstarch and flour in a medium sized bowl. Set aside. Using another bowl, lightly beat egg 
whites. Set aside. In a third bowl, add panko breadcrumbs. 
Dredge one crab cake at a time in the flour, turning to coat and shaking off excess. Next, dip into the 
egg white, again making sure to coat completely and allowing the excess to drop back into the bowl. 
Then, coat with breadcrumbs, patting firmly so breadcrumbs adhere, but be careful not to coat too 
thickly. Place coated crab cakes on piece of parchment paper or a large baking sheet. 
Add enough oil to coat bottom of empty skillet over medium heat until shimmering. Place 4 crab 
cakes in skillet and cook without moving them until golden brown, 3 to 4 minutes. Using 2 spatulas, 
carefully flip cakes. Add 1 tablespoon oil, reduce heat to medium-low, and continue to cook until 
second side is golden brown, 4 to 6 minutes. You are looking for an internal temperature 155 F 
(68°C).   
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ENDIVE LETTUCE CUPS 
Servings: 4-6 
Filling: 
1 1/2 cups ½-inch cubes of day-old bread (125 g) 
Extra-virgin olive oil 
Kosher salt 
1 cup walnuts (113 g) 
Freshly ground black pepper 
Chili flakes 
1/3 cup irregular pieces (1/4 inch) Manchego cheese (40 g) 
1/3 cup irregular pieces (1/4 inch) Parmigiano-Reggiano (40 g)  
For the Endives: 
4 endives 
Pinch salt Kosher salt 
1 medium orange 
1 Tablespoon Chardonnay vinegar (15 ml) 
Extra-virgin olive oil 
1/2 teaspoon black pepper (2 ml)  
For the Vinaigrette: 
2 garlic cloves 
4 large anchovy fillets, rinsed and patted dry 
2 tablespoons sherry vinegar or Chardonnay vinegar (30 ml) 
1 Tablespoon Chardonnay vinegar (15 ml) 
1/4 cup extra-virgin olive oil (60 ml) 
Directions: 
For vinaigrette: Pound the garlic cloves into a paste in a mortar with the pestle. Add the anchovies 
and pound until everything is fairly smooth but still slightly chunky. Add the vinegar, olive oil, and a 
dash of salt and pepper to taste. Mix to combine. The vinaigrette may not look emulsified, don't 
worry. If you don't have a mortar and pestle, finely mince garlic and anchovies and place in a bowl and 
whisk in other ingredients.  
For the Filling: 
Preheat the oven to 375°F (190°C). Place the bread cubes on a baking sheet and toss with a few 
teaspoons of olive oil and season with pinch of salt, then spread them out. Spread the walnuts out on 
a separate baking sheet. Toast the bread and walnuts in the oven, tossing them every few minutes. 
Remove the nuts once they brown and well toasted, they should will smell nutty (about 8 minutes). 
wŜƳƻǾŜ ǘƘŜ ōǊŜŀŘ ƻƴŎŜ ƛǘΩǎ ŘŀǊƪ ōǊƻǿƴ ŀƴŘ ǘƻŀǎǘŜŘΦ 
Combine the toasted bread, walnuts, cheeses and chili flake in a large bowl. Dress with the 
vinaigrette, gently toss to coat everything.   
Season the endives with a pinch of salt. Using a rasp grater (Microplane), grate the zest of the orange 
evenly over the top of the endives. Cut orange in half and squeeze the juice over the leaves. Sprinkle 
vinegar and gently toss the leaves to coat. Please be careful not to bruise the leaves. Place filling on a 
large platter and serve with seasoned leaves.  



 

Sudoku 1  

Sudoku 2  
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Fun and Games Page 

Why are frogs so happy? They eat whatever bugs them 
They're always jumping for joy and never hopping mad! 
The machine at the coin factory just suddenly stopped working, with no explanation. It ŘƻŜǎƴΩǘ make any 
cents 
What do you call a super articulate dinosaur? A Thesaurus 
Somebody stole all my ƭŀƳǇǎΧ I ŎƻǳƭŘƴΩǘ be more de-lighted! 
Why is the number six afraid of seven? Because seven ate nine 
Why ŀǊŜƴΩǘ dogs good dancers? Because they have two left feet! 
How was Rome split in two? With a pair of Caesars 
I bought a boat because it was for sail 

! ƪƛƴƎ Ƴŀȅ ōŜ 
ǘǊǳƳǇŜŘ 

hǊ ƭƻǎŜ ǘƻ ŀƴ 
ŀŎŜΣ 

.ǳǘ ƛƴ ǘƘŜ ōƛƎ 
ǇƛŎǘǳǊŜΣ 

LǘΩǎ ǎǝƭƭ ǘƘŜ 
ōŜǎǘ άŦŀŎŜΗΗέ 



11 

 

 



Jill J. Meyers (born February 13, 1950) is an American bridge player from Santa Monica, 
California. Sometime prior to the 2014 European and World meets (summer and October), she ranked 
7th among 73 Women World Grand Masters by world masterpoints (MP) and 1st by placing points that 
do not decay over time.[ 

Meyers was born in New York City and earned a B.A. from Tulane University. She and her sister Nina 
moved to Los Angeles in 1972 and started to play duplicate bridge there, where Ed Davis was her first 
teacher (they still have a partnership). From 1979 she studied law at University of West Los Angeles and 
she passed the California bar in 1983, after which she played bridge more seriously. She is married to Sid 
Brownstein and is a self-employed "Music Consultant for Motion Picture, TV and Advertising 
industries". Before 1988 she worked in music departments within the film industry.  

Meyers was inducted into the ACBL Hall of Fame in 2014.  

Bridge accomplishments 

Awards and honors 

¶ Herman Trophy 1987 

¶ Mott -Smith Trophy 2001 

¶ ACBL Hall of Fame, 2014 

 

Wins 

¶ North American Bridge Championships  

o Blue Ribbon Pairs 1999  

o Nail Life Master Open Pairs 2000, 2005  

o Smith Life Master Women's Pairs 1987  

o Freeman Mixed Board-a-Match 2010  

o Grand National Teams 2001  

o Machlin Women's Swiss Teams 1991, 1993, 2001, 2009, 2011  

o Wagar Women's Knockout Teams  1989, 1997  

o Sternberg Women's Board-a-Match Teams 1991, 1999, 2003, 2011  

Runners-up 

¶ North American Bridge Championships 

o Silodor Open Pairs 2011  

o North American Pairs  2001  

o Grand National Teams 1999, 2010  

o Machlin Women's Swiss Teams 1987, 1995, 1999, 2003  

o Wagar Women's Knockout Teams 1990, 1993, 2003, 2007, 2012  

o Keohane North American Swiss Teams 1987  

o Sternberg Women's Board-a-Match Teams 2001, 2006, 2009, 2010, 2012  

12 

 

 

 

 

 

 

 

 

 

 



 

 

13 

USBF Supporting Membership 
 

If you donôt want to play in the USBF Championships that choose teams 
to represent the USA in the World Bridge Federation Championships, but 
do want to aid our events, a Supporting Membership can be the perfect way for you to be 
involved. As a Supporting Member, you are eligible to: 

1. Enter the fantasy brackets, run on Bridge Winners, for the USBF trials choosing our Open 
and Senior teams for the World Championships. The highest-ranking Supporting Member in 
the fantasy brackets for each of these two events will win the prize of your choice - either an 
online match against the USBC winners or dinner with them at the next NABC.  

2. Receive daily emails during the USBF Championships. These will summarize the previous 
dayôs results and provide vugraph information and links to daily bulletins containing pictures 
and commentary on individual hands. 

3. Upon advanced request, make arrangements for you to kibitz a USBF member of your 
choice for a session once each year ï either at an NABC or the USBF Championships. 

4. Upon advanced request, we will arrange for you to be one of the vugraph commentators for 
one session of the team trials. 

 

A Supporting Membership is $25 for one year ($75 for 3 years) and the ACBL now offers you 
the chance to become an USBF Supporting Member when you renew your ACBL member-
ship. If you donôt want to wait that long, you can join by choosing the red Donate Now button 
on the USBF website.  Your donation will be used to cover inevitable expenses: attorney fees, 
accounting fees, website support services, tournament directors, insurance, WBF dues, and 
vugraph operators.  The USBF is an all-volunteer organization. Our meetings are by confer-
ence call and at NABCS. Board members and the organizationôs officers are not compensated 
for meetings, travel, or hotel expenses. 

 

We hope you will join us. 


