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Lǘ ƛǎ ƛƴǘŜǊŜǎǝƴƎ ǘƻ ƴƻǘŜ ǘƘŀǘ ǘƘŜ ǉǳŀƭƛŬŜǊǎ ŀǊŜ ŘƛǾƛŘŜŘ п-н ōŜǘǿŜŜƴ ǘƘŜ 
aƻŘŜǊƴŀ ŀƴŘ tŬȊŜǊ ōǊŀŎƪŜǘǎΗ 
 
tŀǊƪŜǊΣ hƴǎǘƻǧΣ 5ŀǿǎƻƴΣ ŀƴŘ YƻƭŜǎƴƛƪ ǿŜǊŜ ŀƭƭ ƛƴ ǘƘŜ aƻŘŜǊƴŀ ōǊŀŎƪŜǘΦ 
 
WŀŎƻōǎ ŀƴŘ {ƳƛǘƘ όǘƘŜ ƭƻǿ ŀƴŘ ƘƛƎƘ ǉǳŀƭƛŬŜǊ ǊŜǎǇŜŎǝǾŜƭȅύ ǿŜǊŜ ƛƴ ǘƘŜ tŬȊπ
ŜǊ ōǊŀŎƪŜǘΦ 
 
¢ƻ ŀƭƭ ǘƘŜ vǳŀƭƛŬŜǊǎΥ wŜƳŜƳōŜǊ ǘƘŜ /ŀǇǘŀƛƴΩǎ ƳŜŜǝƴƎ ǘƻŘŀȅ ŀǘ мл!a tŀπ
ŎƛŬŎ ǝƳŜΦ 

¦{.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 
!ƭŀƴ {ƻƴǘŀƎ 
Wƻŀƴƴŀ {ǘŀƴǎōȅ 
[Ŝǿ {ǘŀƴǎōȅ 
WƻǎƘ {ǘŀǊƪ 
{ǘŀƴ {ǳōŜŎƪ 

 

 .ǳƭƭŜǝƴ 9ŘƛǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 

 

 tƘƻǘƻƎǊŀǇƘŜǊ 
tŜƎ YŀǇƭŀƴ 
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  Baker Lynn Baker, Capt 
Sam Dinkin 
Dave Caprera 

Karen McCallum 
Michael Shuster 
Anne Brenner 

  Bishel John Bishel, Capt 
Blaine Mullins 
Bernie Greenspan 

Tom Bishel 
Charley Seelbach 
Fred Schenker 

  Bitterman Bob Bitterman, Capt 
Jerry Helms 
John Stiefel 

Bob Cappelli 
Sam Marks 
Geof Brod 

  Carmichael Jenni Carmichael, Capt 
Greg Humphreys 
Christian Jolly 

Tom Carmichael 
Ari Greenberg 
Adam Kaplan 

  Dawson Dennis Dawson, Capt 
Mark Itabashi 
Roger McNay 

Charlie Wilkins 
Mitch Dunitz 
Eric Stoltz 

  Donnelly Chris Donnelly, Capt 
Robin Hillyard 
Marley Cedrone 

Ethan Wood 
Dan Jablonski 
Sally Matthews 

  Donner Gary Donner, Capt 
Jacob Freeman 
Radu Nistor 

Sandra Rimstedt 
Finn Kolesnik 
Iulian Rotaru 

  Goodman Andy Goodman, Capt 
Anam Tebha 
Shan Huang 

Steve Zolotow 
Kevin Dwyer 

  Hinze Greg Hinze, Capt 
Josh Donn 
Ira Hessel 

Kay Enfield 
James Holzhauer 

  Jacobs George Jacobs, Capt 
Dick Bruno 
Steve Beatty 

Claude Vogel 
Kerry Smith 
Fred Stewart 

  Joel Geeske Joel, Capt 
Owen Lien 

Will Watson 
Kevin Rosenberg 

  Kolesnik Alex Kolesnik, Capt 
Bob Etter 
Andrew Gumperz 

Michael Xu 
Bill Harker 
Phil Clayton 

  Lall Hemant Lall 
Naren Gupta 
Bob Hamman 
Petra Hamman, NPC 

Reese Milner 
Zia Mahmood 
Peter Weichsel 

  Levine Mike Levine 
Jeff Meckstroth 
Mark Lair 
Bob Morris, NPC 

Eddie Wold 
Eric Rodwell 
Mike Passell 

  Lin Amber Lin, Capt 
Cynthia Huang 
Cornelius Duffie 

Emma Kolesnik 
Ilan Wolff 
Brent Xiao 

  Lo Ai-Tai Lo, Capt 
Franco Baseggio 
David Chechelashvili 

Harrison Luba 
Andy Stark 
Ahmed Soliman 

  Martel Chip Martel, Capt 
Bart Bramley 
Brian Platnick 

Marty Fleisher 
Kit Woolsey 
John Diamond 

  Merblum Frank Merblum, Capt 
John Lusky 
Doug Simson 

Walter Lee 
Allan Falk 
Jeff Aker 

  Moss Sylvia Moss, Capt 
Joe Grue 
Daniel Korbel 

Roger Lee 
Brad Moss 
Ish DelMonte 

  Nickell Nick Nickell 
Bobby Levin 
Geoff Hampson 
Jill Levin, NPC 

Ralph Katz 
Steve Weinstein 
Eric Greco 

  Onstott John Onstott, Capt 
Drew Casen 
Chris Compton 

Jacob Morgan 
Jim Krekorian 
Venkatrao Koneru 

  Parker Stewart Rubenstein, Capt 
Joel Wooldridge 
Adam Grossack 

Christina Parker 
David Grainger 
Zach Grossack 

  Rasmussen Jim Rasmussen, Capt 
Maxim Silin 

Anton Tsypkin 
Carrie Liu 

  Reynolds Tom Reynolds, Capt 
Bill Hall 
Joe Viola 

Lance Kerr 
Randy Howard 

  Robinson Eric Robinson, Capt 
Jeff Wolfson 
Jill Meyers 

Gary Cohler 
Steve Garner 
Kerri Sanborn 

  Rockoff Kyle Rockoff, Capt 
Joey Lieberman 
Christal Henner 

Doug Couchman 
Christopher Welland 
Uday Ivatury 

  Rosenthal Andrew Rosenthal, Capt 
Chris Willenken 
Migry Campanile 

Aaron Silverstein 
Eldad Ginossar 
David Berkowitz 

  Schireson Max Schireson, Capt 
Cadir Lee 
John Miller 

Olivia Schireson 
Randal Burns 
Lynn Shannon 

  Smith Ron Smith 
Linda Lewis, Capt 
Doug Doub 

Billy Cohen 
Disa Eythorsdottir 
Paul Lewis 

  Zhang Qiang Zhang, Capt 
Eric Xiao 
Weishu Wu 

Brian Zhang 
Victor Xiao 
Peter Sun 

 

 Moderna  Pfizer 

Bishel 
Bitterman 
Carmichael 
Dawson 
Kolesnik 
Lin 
Lo 
Merblum 
Moss 
Nickell 
Onstott 
Parker 
Rasmussen 
Reynolds 
Rosenthal 

Baker 
Donnelly 
Donner 
Goodman 
Hinze 
Jacobs 
Joel 
Lall 
Levine 
Martel 
Robinson 
Rockoff 
Schireson 
Smith 
Zhang 
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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 - EDT BOARDS 

FRIDAY APRIL 9  12:45 PM CAPTAINS' MEETING WITH DIC 
(ON ZOOM) 

FRIDAY APRIL 9  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 APRIL 10  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 APRIL 11  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 APRIL 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 

KO CAPTAINS' MEETING ON ZOOM 

TUESDAY APRIL 13  1:00 PM (TENTATIVE) 
 

ROUND OF 16 

FRIDAY APRIL 16 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 APRIL 17 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 APRIL 18 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 APRIL 19 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  

 
 

 

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 JLALL3 EVENT. 
KIBITZING SCHEDULE FOR THE ROUND ROBIN (EDT)Χ The schedule will be the same each day: 
Round 1: 2:30 pm 
Round 2: 4:05 pm 
Round 3: 5:30 pm 
Round 4: 7:50 pm 
Round 5: 9:25 pm 
KIBITZING SCHEDULE FOR THE KO (EDT) 
Quarter 1: 1:15 pm 
Quarter 2: 3:15 pm 
BREAK 
Quarter 3: 7:15 
Quarter 4: 9:15 
To kibitz, go to kibitzrealbridge.online, 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 #3, 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 playing (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 happens. You do not get to hear 
or see the players yet (that's coming). 
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. For 
now, anyone can type chat into 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 also 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 for the Round Robin will not include scores from previous rounds). 
----Click on the yellow box with 3 bulleted lines to get Cross-IMPs for the pairs (that will be just for this 
match). 
The Scores information is also available in the lobby using the button at the upper right in case you want 
to check on scores before deciding which table to watch. 
TIMING OF DELAY 
The Round Robin matches will be delayed until 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 because one or two tables are slow to play the 
board. For the second half of the KO matches, the delay will be until the quarter has been completed. 
That means that the 3rd quarter kibitzing will start at 7:15 EDT. 
 

²ŀǘŎƘƛƴƎ ƻƴƭƛƴŜΣ 
9ǾŜƴ ŘŜƭŀȅŜŘΣ 

Lǎ ǘƘŜ ōŜǎǘ ǿŀȅ ǘƻ ǎŜŜ 
Iƻǿ ŀ ƘŀƴŘΩǎ ōƛŘ ŀƴŘ ǇƭŀȅŜŘΗ 
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hƴ .ƻŀǊŘ м ƻŦ wwн ŜǾŜǊȅ ǘŀōƭŜ ǇƭŀȅŜŘ ƛƴ ƘŜŀǊǘǎ bκ{Φ ¢ƘŜ ƭŜǾŜƭ ǊŀƴƎŜŘ ŦǊƻƳ ƎŀƳŜ ǘƻ ǎƭŀƳ ǿƛǘƘ ǘǿƻ ǘŀōƭŜǎ ƛƴ ōŜǘǿŜŜƴΦ 
¢ƘŜ ŎƻƴǘǊŀŎǘ ǇǊƻŘǳŎŜŘ ƴƛƴŜ ǘƻ ǘǿŜƭǾŜ ǘǊƛŎƪǎ ŘŜǇŜƴŘƛƴƎ ƻƴ ǿƘŜǘƘŜǊ ƛǘ ǿŀǎ ǇƭŀȅŜŘ ŦǊƻƳ bƻǊǘƘ ƻǊ {ƻǳǘƘ ŀƴŘκƻǊ ŘŜǇŜƴŘπ
ƛƴƎ ƻƴ ǘƘŜ ƻǇŜƴƛƴƎ ƭŜŀŘ ŀƴŘ ŘŜŎƭŀǊŜǊΩǎ Ǉƭŀȅ ŀǘ ǘǊƛŎƪ ƻƴŜΦ 

 

¢ƘŜ ŀǳŎǝƻƴ ǘƻ ǘƘŜ ƭŜƊ ƛǎ ŦǊƻƳ WŀŎƻōǎΩǎ ǘŀōƭŜ ƛƴ ǘƘŜ WŀŎƻōǎκhƴǎǘƻǧ ƳŀǘŎƘΦ 
YƻƴŜǊǳΩǎ н/ ǎƘƻǿŜŘ ǘǿƻ ǇƭŀŎŜǎ ǘƻ ǇƭŀȅΣ ǎǳƎƎŜǎǝƴƎ ǘƘŀǘ ŘƛǎǘǊƛōǳǝƻƴ ƳƛƎƘǘ 
ŎǊŜŀǘŜ ŀ ǇǊƻōƭŜƳΦ н5 ǿŀǎ ŀ ǘǊŀƴǎŦŜǊ ǘƻ ƘŜŀǊǘǎΦ  

 

YƻƴŜǊǳ ƭŜŘ ǘƘŜ /vΦ WŀŎƻōǎ ƘŀŘ ŀ ŎƘƻƛŎŜΦ Iƛǎ ŎƻǳƭŘ ŎƻǾŜǊ ǘƘŜ ǉǳŜŜƴ ƻǊ ƴƻǘΦ IŜ 
ŎƘƻǎŜ ǘƻ ŎƻǾŜǊ ŀƴŘ ŘŜŦŜŀǘŜŘ Ƙƛǎ ƻǿƴ ƎŀƳŜΦ /ƻƳǇǘƻƴ ǿƻƴ ǘƘŜ ŀŎŜΤ ŎŀǎƘŜŘ 
ǘƘŜ {!Τ ŀƴŘ ǊŜǘǳǊƴŜŘ ŀ Ŏƭǳō ǘƻ YƻƴŜǊǳΩǎ /W ǘƻ ǎŎƻǊŜ ŀ ǎǇŀŘŜ ǊǳũΦ /ƻƴǘǊŀŎǘ Ŧŀƛƭπ
ƛƴƎ ƻƴŜ ǘǊƛŎƪΦ 

 

 

 

!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜΣ 9ŀǎǘΩǎ м5 ǎƘƻǿŜŘ ŀǘ ƭŜŀǎǘ пΦ  

 

.ŜŀǧȅΣ ƭƛƪŜ YƻƴŜǊǳΣ ƭŜŘ ǘƘŜ /vΦ YǊŜƪƻǊƛŀƴ ŘǳŎƪŜŘΗΗΗ {ǘŜǿŀǊǘ ǿŀǎ ƘŜƭǇƭŜǎǎΦ IŜ 
ŎƻǳƭŘ ǿƛƴ Ƙƛǎ /! ƻƴ ǘƘŜ ƴŜȄǘ ǊƻǳƴŘ ŀƴŘ ŎŀǎƘ Ƙƛǎ {!Σ ōǳǘ ƘŜ ƘŀŘ ƴƻ ǘǊŀƴǎǇƻǊǘŀπ
ǝƻƴ ǘƻ .ŜŀǧȅΩǎ ƘŀƴŘ ǘƻ ǎŎƻǊŜ Ƙƛǎ ǎǇŀŘŜ ǊǳũΦ /ƻƴǘǊŀŎǘ ƳŀƪƛƴƎΗ 

мл Latǎ ǘƻ hƴǎǘƻǧ 

 

¢ƘŜ ǘǿƻ ǇŀƛǊǎ ƛƴ ǎƭŀƳ ǿŜǊŜ ǎƛƳǇƭȅ ŎŀǳƎƘǘ ǎǇŜŜŘƛƴƎ ŀƴŘ ƴƻǘƘƛƴƎ ŎƻǳƭŘ ǎŀǾŜ ǘƘŜƳΦ  

 

Lƴ ǘƘŜ ǿƻǊŘǎ ƻŦ WƻŜȅ {ƛƭǾŜǊΧ άbŜȄǘ .ƻŀǊŘΗΗέ 

 

YƻƴŜǊǳ   ±ƻƎŜƭ      /ƻƳǇǘƻƴ      WŀŎƻōǎ 

.Ŝŀǧȅ    /ŀǎŜƴ       {ǘŜǿŀǊǘ     YǊŜƪƻǊƛŀƴ 
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Some Suggestions For Dining at Home Between Sessions!  
Pandemic Pleasures... 

(Continued on page 8) 

 

 

 

STUFFED PEPPERS WITH MINT-YOGURT SAUCE Servings: 6 
4 red bell peppers, deseeded. Tops saved     
1 cup (190 grams) basmati rice     
2 tablespoons (30 ml) olive oil   
1 large yellow onion, finely chopped       
8 oz. (225 grams) mushrooms, chopped or ground lamb  
1/2 cup (75 grams) golden raisins        
3 tablespoons (9 grams) chopped dill  
3 tablespoons (22 grams) crumbled feta cheese  
Salt and black pepper  
1-1/2 cups (360 ml) vegetable or chicken stock  
To serve: 
2 cups (480 ml) marinara sauce 
 MINT-YOGURT SAUCE  
 1 cup (240 ml) Greek yogurt  
1/2 teaspoon (2 ml) Aleppo pepper flakes (optional)   
Finely grated zest of ½ lime, plus 1½ teaspoons (7 ml) lime juice  
1 teaspoon (5 ml) dried mint 
1 tablespoon (15 ml) honey 
Salt and pepper to taste  
Directions: 
Pre-heat the oven to 390 F. 
 
Remove tops of 6 peppers and remove pith and seeds (reserving the tops for later). 
 
Place rice in a saucepan and cover with lightly salted water.  Boil for 5 minutes, drain, rinse, and set 
aside. 
 
Add the olive oil and onions to a frying pan and cook over medium heat until onions are soft and 
slightly golden.  Add the mushrooms (or lamb) and fry for a couple of minutes.  Add the raisins, dill 
and reserved rice to frying pan.  Stir in feta cheese, season with salt and pepper to taste.  
 
Evenly divide rice stuffing inside the peppers and top peppers with their lids. Arrange the peppers in a 
high-sided oven dish, then pour stock over peppers and cover dish tightly with foil.  Bake for 40 
minutes.  Remove the foil and bake for an additional 30 minutes, until the peppers are cooked 
through and browned on top.  Spoon some of the stock on the bottom of the oven dish over the top 
of the peppers a few times while they are cooking. 
 
Make the Yogurt Sauce by whisking all ingredients in a small bowl and setting aside.  
 
To serve, place about 1/4 cup of the marinara sauce on a plate, top with a cooked pepper and drizzle a 
little yogurt sauce around the edges.  
 



PERFECT ITALIAN PASTA SALAD 
Servings: 8 
1 pound fusilli pasta, cooked via box instructions 
Salt and pepper 
1/2 cup (115 g) extra-virgin olive oil 
5 garlic cloves, minced 
3 anchovy fillets, rinsed, patted dry and minced 
1/2 teaspoon red pepper flakes 
1 cup (128 g) pepperoncini, stemmed plus 2 tablespoons (30 ml) brine from jar 
2 tablespoons capers(30 ml), rinsed 
2 cups baby arugula 
20 fresh basil leaves, chopped 
1/2 cup (64 g) oil-packed sun-dried tomatoes sliced thin 
1/2 cup (64 g) pitted kalamata olives, quartered 
4 ounces (110 g) soppressata, cut into 3/8-inch dice 
4 ounces (110 g) mortadella, chopped 
8 ounces (225 g) fresh mozzarella cheese, cut into 3/8-inch dice and patted dry 
 Directions: 
Heat a sauté pan to medium high. Add oil, garlic, anchovy and red pepper flakes. Cook over medium 
heat to dissolve anchovies (takes about two minutes). 
Divide pepperoncini in half and slice thin rings and set aside. Transfer one half of pepperoncini to food 
processor. Add capers and pulse 8 to 10 pulses until finely chopped. Use your spatula to scrape down 
sides of bowl as needed. Add pepperoncini brine and warm oil mixture and process until combined 
(about 20 seconds). 
Add dressing to pasta and toss to combine. Add arugula, basil, sun-dried tomatoes, olives, 
soppressata, mortadella, and mozzarella and reserved half of pepperoncini and toss well. Season with 
salt and pepper to taste. 
 

8 (Continued on page 9) 

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 ǿŜƭπ
ŎƻƳŜ ŀƴȅ ƘǳƳŀƴ ƛƴǘŜǊŜǎǘ ǎǘƻǊƛŜǎΣ 
ƴŜǿǎ ƻǊ ƎƻǎǎƛǇΗΗ 

¢ƘŀƴƪǎΦ 

{ǳȊƛ 



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.  

9 
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¢ƘŜ ǉǳŜǎǝƻƴ ƻƴ .ƻŀǊŘ п ƛǎΥ !ǎ {ƻǳǘƘΣ ǿƻǳƭŘ ȅƻǳ ōƛŘ aƛŎƘŀŜƭǎ ƻǾŜǊ 9ŀǎǘΩǎ м{ ƻǇŜƴŜǊΚ 

 

9ǾŜǊȅ ǇŀƛǊ ǿƘƻ ōƛŘ aƛŎƘŀŜƭǎ Ǝƻǘ ǘƻ ǘƘŜ ǾǳƭƴŜǊŀōƭŜ пI ƎŀƳŜ ŀƴŘ ǎŎƻǊŜŘ ҌснлΦ  

 

!ƭƭ ŦƻǳǊ ǘŀōƭŜǎ ŀǘ ǘƘŜ ōƻǧƻƳ ƻŦ ǘƘŜ ǘǊŀǾŜƭŜǊ ǿƘƻ ǇƭŀȅŜŘ ƛƴ оI ƳŀƪƛƴƎ ŦƻǳǊ ƻǾŜǊŎŀƭƭŜŘ нIΦ hǾŜǊ нIΣ ²Ŝǎǘ ōƛŘ н{ ŀƴŘ оI 
ōŜŎŀƳŜ ŀƳōƛƎǳƻǳǎΧ ǿŀǎ ƛǘ ǎƛƳǇƭȅ ŎƻƳǇŜǝǝǾŜ ƻǊ ǿŀǎ ƛǘ ǎǳƎƎŜǎǝƴƎ ŀƴ ƛƴǾƛǘŀǝƻƴ ǘƻ ōƛŘ ƎŀƳŜΚ 

 

²ƘŜƴ ½ƘŀƴƎ ƘŜƭŘ ǘƘŜ 9ŀǎǘ ƘŀƴŘΣ ƘŜ ǇŀǎǎŜŘ ƛƴ ŬǊǎǘ ǎŜŀǘ ǎƻ [ǳōŀ ŀƴŘ [ƻ ƘŀŘ ŀƴ ǳƴƛƳǇŜŘŜŘ ŀǳŎǝƻƴ ŀƴŘ ōƛŘ ƎŀƳŜ ŜŀǎƛƭȅΦ 

 

5ŀǾƛŘ ŀƴŘ {ƻƭƛƳŀƴ ŦƻǳƴŘ ǘƘŜƛǊ ǿŀȅ ǘƻ ƎŀƳŜ ŀƊŜǊ 9ŀǎǘ ƻǇŜƴŜŘ м{Τ {ƻǳǘƘ ƻǾŜǊŎŀƭƭŜŘ нIΤ ²Ŝǎǘ ǊŀƛǎŜŘ ǘƻ н{ ŀƴŘ bƻǊǘƘ 
ŎƘƻǎŜ оb¢ ƛƴǎǘŜŀŘ ƻŦ оIΦ {ƻǳǘƘ ōƛŘ п5 ŀƴŘ bƻǊǘƘ ōƛŘ пIΦ 

 

tŀǊƪŜǊ ŀƴŘ DǊƻǎǎŀŎƪ ŦƻǳƴŘ пI ŀƊŜǊ Y wƻǎŜƴōŜǊƎ ƻǇŜƴŜŘ м/ όƭŜŀŘ ŘƛǊŜŎǝƴƎΚύ ƛƴ ǘƘƛǊŘ ǎŜŀǘΦ  

 

Lǘ ǿƻǳƭŘ ǎŜŜƳ ǘƘŀǘ ōƛŘŘƛƴƎ aƛŎƘŀŜƭǎ ǿƻǳƭŘ ōŜ ǇǊŜŦŜǊŀōƭŜ ǘƻ ōƛŘŘƛƴƎ нI ǎƛƴŎŜ ȅƻǳ Ŏŀƴ ǎƘƻǿ ǇŀǊǘƴŜǊ ǘŜƴ ƻŦ ȅƻǳǊ ŎŀǊŘǎ ƻǊ 
ƻƴƭȅ ŬǾŜΦ Lǘ ǿƛƭƭ ōŜ ŜŀǎƛŜǊ ŦƻǊ ƘƛƳ ǘƻ ƳŀƪŜ ŀ ǎƻǳƴŘ ƧǳŘƎƳŜƴǘ ǿƛǘƘ ƳƻǊŜ ŀǎ ƻǇǇƻǎŜŘ ǘƻ ƭŜǎǎ ƛƴŦƻǊƳŀǝƻƴΦ 

 

 
hŦ ŎƻǳǊǎŜ 
ƘŜΩǎ ƴŜǾŜǊ 
ƘƻƳŜΦ L 
ǿŀǊƴŜŘ 
ȅƻǳ ƴƻǘ ǘƻ 
ƳŀǊǊȅ ŀ 
ŦǊŜŜ ǊŀƴƎŜ 
ŎƘƛŎƪŜƴΗ 


