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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 
hƴƭƛƴŜ ±ǳDǊŀǇƘ  
hǊƎŀƴƛȊŜǊ 
/ƘǊƛǎ ²ƛŜƎŀƴŘ  

 

  !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 

1 

1 Merblum - wins tie 87 54 11 19 3 

16 Rasmussen 117 0 58 20 39 

 

 

2 Levine 107 27 19 21 40 

15 Jacobs - wins tie 123 29 34 26 34 

 

 

3 Nickell - wins tie 157 56 25 25 51 

14 Dawson 95 23 47 25 0 

 

 

4 Donner 104 24 22 29 29 

13 Kolesnik 122 28 34 48 12 

 

 

5 Martel 85 25 4 44 12 

12 Onstott 106 37 41 9 19 

 

 

6 Rosenthal 156 41 68 37 10 

11 Goodman 90 18 36 18 18 

 

 

7 Moss - wins tie 131 11 46 54 20 

10 Parker 113 32 20 21 40 

 

 

8 Lall 133 35 33 44 21 

9 Smith - wins tie 90 14 39 15 22 
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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 LƴǘŜǊƴŀπ
ǝƻƴŀƭ ǘŜŀƳǎΦ IƻǿŜǾŜǊΣ ǘƘŜ ǇǊƻǾƛǎƛƻƴǎ ƻŦ ǘƘŜ ¦{.C DŜƴŜǊŀƭ 
/ƻƴŘƛǝƻƴǎ ƻŦ /ƻƴǘŜǎǘ ǊŜƎŀǊŘƛƴƎ ŜǘƘƛŎŀƭ ƻōƭƛƎŀǝƻƴǎ ŀƴŘ Ǉƻǎǎƛπ
ōƭŜ ǇŜƴŀƭǝŜǎ ŀǇǇƭȅ ǘƻ ǘƘƛǎ ŜǾŜƴǘΦ ¢ƘŜ ¦{.C Ƙŀǎ ŀǇǇƻƛƴǘŜŘ ŀƴ 
9ǘƘƛŎǎ LƴǾŜǎǝƎŀǝƻƴ /ƻƳƳƛǧŜŜ ǘƘŀǘ ǿƛƭƭ ǊŜǾƛŜǿ ŀƴȅ ŎƻƳπ
Ǉƭŀƛƴǘǎ ŀōƻǳǘ ŜǘƘƛŎǎ ǾƛƻƭŀǝƻƴǎΦ LŦ ǘƘŜ 9L/ ŎƻƴŎƭǳŘŜǎ ǘƘŀǘ ŀ 
ǇƭŀȅŜǊ ƻǊ ǇŀƛǊ ǿŀǎ ŀŎǝƴƎ ǳƴŜǘƘƛŎŀƭƭȅΣ ǘƘŜȅ ǿƛƭƭ ǊŜǇƻǊǘ ǘƻ ǘƘŜ 
¦{.C .ƻŀǊŘ ƻŦ 5ƛǊŜŎǘƻǊǎΣ ǿƘƻ Ƴŀȅ ǇƭŀŎŜ ŀ ǇƭŀȅŜǊ ƻƴ ǇǊƻōŀπ
ǝƻƴΣ ǎǳǎǇŜƴŘΣ ƻǊ ŜȄǇŜƭ ŀ ǇƭŀȅŜǊ ŦƻǊ ŎŀǳǎŜΦ 
 

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

Tournament Schedule  

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 

 

Dawson 

Dennis Dawson, Capt 
Mark Itabashi 
Roger McNay 

Charlie Wilkins 
Mitch Dunitz 
Eric Stoltz 

  Donner Gary Donner, Capt 
Jacob Freeman 
Radu Nistor 

Sandra Rimstedt 
Finn Kolesnik 
Iulian Rotaru 

  Goodman Andy Goodman 
Anam Tebha, Capt 
Shan Huang 

Steve Zolotow 
Kevin Dwyer 

  Jacobs George Jacobs, Capt 
Dick Bruno 
Steve Beatty 

Claude Vogel 
Kerry Smith 
Fred Stewart 

  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 

  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 

  Rosenthal Andrew Rosenthal, Capt 
Chris Willenken 
Migry Campanile 

Aaron Silverstein 
Eldad Ginossar 
David Berkowitz 

  Smith Ron Smith 
Linda Lewis, Capt 
Doug Doub 

Billy Cohen 
Disa Eythorsdottir 
Paul Lewis 

 

IƻǇŜ ǎƘŜ ŘƻŜǎƴΩǘ ǊŜǎǇƻƴŘ 
ƴŜƎŀǝǾŜƭȅ ǘƻ ǘƘŀǘ ƭƛƴŜΗΗ 

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 

![9w¢Υ ²Ŝ ǿŀƴǘ ǘƻ ǿŜƭŎƻƳŜ /ƘǊƛǎ ²ƛŜƎŀƴŘ ǘƻ ǘƘŜ ¦{.C ¢ƻǳǊƴŀƳŜƴǘ ¢ŜŀƳΦ /ƘǊƛǎ ƛǎ ǘŀƪƛƴƎ ƻǾŜǊ ±ǳDǊŀǇƘ hǊƎŀƴƛȊŀπ
ǝƻƴ ŦƻǊ ǘƘƛǎ ŜǾŜƴǘ ŀƴŘ ŦƻǊ ŦǳǘǳǊŜ ¦{.C hƴƭƛƴŜ 9ǾŜƴǘǎΦ {ǘŀǊǝƴƎ ǘƻŘŀȅΣ /ƘǊƛǎΩǎ Ǉƭŀƴǎ ƛƴŎƭǳŘŜ ǾƻƛŎŜ ŎƻƳƳŜƴǘŀǊȅ ƻƴ ǘƘŜ 
±ǳDǊŀǇƘ ōǊƻŀŘŎŀǎǘΦ  ¢ƘŜǊŜ ǿƛƭƭ ōŜ н ǾƻƛŎŜ ŎƻƳƳŜƴǘŀǘƻǊǎ ŀǘ ŜŀŎƘ ƻŦ м ƻǊ н ǘŀōƭŜǎ όƻǊ ŜǾŜƴ ƳƻǊŜ ŘŜǇŜƴŘƛƴƎ ƻƴ ǘƘŜ ǊŜπ
ǎǇƻƴǎŜ ǘƻ ǘƘƛǎ ƳŜǎǎŀƎŜύΦ [ƻƻƪ ŦƻǊ /ƘǊƛǎΩǎ ŀǊǝŎƭŜ ƻƴ .ǊƛŘƎŜ ²ƛƴƴŜǊǎ ŜȄǇƭŀƛƴƛƴƎ ƘŜǊ Ǉƭŀƴǎ ƛƴ ŘŜǘŀƛƭΦ  
 
!ƴȅƻƴŜ ǿƘƻ ǿƻǳƭŘ ƭƛƪŜ ǘƻ ǇŀǊǝŎƛǇŀǘŜ ƛƴ ǘƘŜ ±ƻƛŎŜ /ƻƳƳŜƴǘŀǊȅ ƛǎ ǊŜǉǳŜǎǘŜŘ ǘƻ ŎƻƴǘŀŎǘ /ƘǊƛǎ ŀǘ ƳǊǎōƛƴƎнллр ŀǘ 
ƎƳŀƛƭΦŎƻƳΦ  
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.ƭƛƳŜȅ ¸ŀƴƪǎΗ 

 

²ƘŜƴ ǘƘŜ ƻƴŜΣ ǘǿƻΣ ŦƻǳǊΣ ŀƴŘ ŬǾŜ ǎŜŜŘǎ ǘǳƳōƭŜΣ ȅƻǳ ƪƴƻǿ ǘƘŀǘ ǎƻƳŜǘƘƛƴƎ ƛǎ ōƭƻƻŘȅ ǳǇΦ [ƛƳŜȅ WŀŎƪ ǇǊŜŘƛŎǘŜŘ ǘƘǊŜŜ 
ǳǇǎŜǘǎ ŀƴŘ Ǝƻǘ ŦƻǳǊΦ IŜ ŀƭǎƻ ǎǳǎǎŜŘ ƻǳǘ ǘƘŀǘ [ŜǾƛƴŜ ŎƻǳƭŘ ƴƻǘ ǘŀƪŜ WŀŎƻōǎ ŦƻǊ ƎǊŀƴǘŜŘΦ  

[ƛƳŜȅ WŀŎƪ ǿƛƭƭ ƳŀƪŜ ȅƻǳ ŀ ǘŜƴƴŜǊ ŀǘ ǘƘŜ ǇǳƴǘŜǊ ǿƘƛƭǎǘ IƻǿƛŜ 5ǳƴƎ ƛǎ Ƨǳǎǘ ōƻƴƪŜǊǎ ŀƴŘ ƪƴƻǿǎ ƴƻǘ Ƙƛǎ ŀǊǎŜ ŦǊƻƳ ŀ ǘŜŀπ
ƪŜǧƭŜΦ  

 

wŀǎƳǳǎǎŜƴ-[ŀƭƭΥ wŀǎƳǳǎǎŜƴ ǿŀǎ ǘƘŜ ǳƴŘŜǊŘƻƎ ƛƴ ǘƘŜ ǊƻǳƴŘ ƻŦ мс ŀƴŘ ōŜƎŀƴ ǘƘŜ ǇǊƻŎŜŜŘƛƴƎǎ ǿƛǘƘ ŀ ƴŜǊǾŜǎ ŜȄǇƻǎƛƴƎ рп
-л ŘŜŬŎƛǘ ƛƴ ǘƘŜ ŬǊǎǘ ǉǳŀǊǘŜǊΦ !ƭǘƘƻǳƎƘ ǘǊƻƭƭƛŜŘΣ ǘƘŜȅ ŦƻǳƎƘǘ ōŀŎƪ ǘƻ ǿƛƴΦ ²Ŝƭƭ ŘƻƴŜ ƭŀŘǎ ŀƴŘ ƭŀǎǎƛŜΦ ¢Ƙƛǎ ƳŀǘŎƘ Ŏƻƴǘŀƛƴǎ 
ƻƴŜ ƻŦ ǘƘŜ ǘƘǊŜŜ ǊŜƳŀƛƴƛƴƎ .ƛǊŘǎΦ bƻƴŜ ƻŦ ǘƘŜƳ ǿƛƭƭ ŦŀǊŜ ǿŜƭƭΦ ½ƛŀ ŦƻǊƎŜǎ ŀƘŜŀŘΦ  

 

WŀŎƻōǎ-aƻǎǎΥ ¢ƘŜ ŎƘŜŜƪȅ WŀŎƻōǎ ǘŜŀƳ ƭŜŘ ǿƛǊŜ ǘƻ ǿƛǊŜ ŀƎŀƛƴǎǘ ŬǾŜ IhCŜǊǎΦ aƻǎǎΣ ǿƛǘƘ ǘƘŜ ǎŜŎƻƴŘ .ƛǊŘΣ Ƙŀǎ ǎƭƛƎƘǘƭȅ ǘƘŜ 
ōŜǧŜǊ ƻŦ ƛǘ ƻƴ ǇŀǇŜǊΣ ōǳǘ ƭƻƻƪǎ ŀ ōƛǘ ƪƴŀŎƪŜǊŜŘ ǘƻ [ƛƳŜȅ WŀŎƪΦ WŀŎƻōǎ ŎƻƴǝƴǳŜǎ ƻƴΦ  

 

bƛŎƪŜƭƭ-wƻǎŜƴǘƘŀƭΥ bƛŎƪŜƭƭ ŀƭƭƻǿŜŘ ŀ ŎƭƻǎŜ ƳŀǘŎƘ ǘƻ ƪŜŜǇ ǘƘŜ ƪƛōƛǘȊŜǊǎ ƛƴǘŜǊŜǎǘŜŘ ōǳǘ ǘƘŜƴ ǘƘŜȅ Ǝƻǘ ŎǊŀŎƪƛƴƎ ŀƴŘ Ǉǳǘ ŀ 
ǇǊƻǇŜǊ ǘƘǊŀǎƘƛƴƎ ƻƴ 5ŀǿǎƻƴ ǿƛǘƘ ŀ рм-л ƭŀǎǘ ǎŜǘΦ ¢ƘŜ Ŭƴŀƭ .ƛǊŘ ƛǎ ǎŜǘ ǘƻ ǘƘŜ ǎƛŘŜ ƛƴ ǘƘƛǎ ƳŀǘŎƘΦ bƛŎƪŜƭƭ Ŏŀƴƴƻǘ ōŜ ƘŜŀŘπ
ŜŘΦ  

 

YƻƭŜǎƴƛƪ-hƴǎǘƻǧΥ 9ŀŎƘ ƻŦ ǘƘŜǎŜ ǎǉǳŀŘǎ Ƙŀǎ ǘƻ ōŜ ŎƘǳũŜŘ ǘƻ ōŜ ŦŀŎƛƴƎ ǘƘŜ ƻǘƘŜǊΦ ²ƛǘƘ ǘǿƻ ƳŀƧƻǊ ǳǇǎŜǘǎ ƛƴ ƘŀƴŘΣ ƻƴŜ 
ƎŜǘǎ ŀ ŦǊŜŜ Ǉŀǎǎ ǘƻ ǘƘŜ {ŜƳƛŬƴŀƭǎΦ hƴǎǘƻǧ ǿƛƭƭ ōŜ ǇƛŜŘ ƻũ ǘƻ ƘŀǾŜ ƎƻǧŜƴ ǘƘƛǎ ŎƭƻǎŜ ȅŜǘ ƭƻǎǘΦ YƻƭŜǎƴƛƪ ǊǳƭŜǎ .ǊƛǘŀƴƴƛŀΦ  

 

/ƘŜŜǊǎ 

¢ƘŜǊŜ ǿŜǊŜ ǳǇǎŜǘǎ ƎŀƭƻǊŜΗ 
{ŜŜŘǎ ƻƴŜΣ ǘǿƻΣ ŬǾŜΣ ŦƻǳǊΗ 

 
{ƻΣ ƴŜǿ ǎŜŜŘǎ ǘƻŘŀȅΧ 
²ƛƭƭ ǘƘŜȅ ǎǘŀȅ ƻǊ Ǝƻ ΨǿŀȅΚ 

 
[ŀƭƭ Ǿ wŀǎƳǳǎǎŜƴ 

Lǎ Ǝƻƴƴŀ ōŜ ƎǊǳŜǎƻƳŜΦ 
 

wŀǎƳǳǎǎŜƴ ƛǎ ŘƻƴŜΧ 
!ƴŘ [ŀƭƭ ǘŀƪŜǎ ǘƘŜ ƻƴŜΗ 

 
WŀŎƻōǎ Ǿ aƻǎǎΧ 
²Ƙƻ ōŜ ǘƘŜ ōƻǎǎΚ 

 

¢ƘŜ aƻǎǎ ǘŜŀƳ ƛǎ ǘƘǊƻǳƎƘΦ 
WŀŎƻōǎ ƪŜŜǇǎ ƴǳƳōŜǊ ǘǿƻΗ 

 
!ƴŘǊŜǿ ŀƴŘ bƛŎƪΧ 
bƻǘ Ŝŀǎȅ ǘƻ ǇƛŎƪΗ 

 
bƛŎƪŜƭƭ ƛǎ ƪŜȅ 

!ƴŘ ǊŜǘŀƛƴǎ ƴǳƳōŜǊ ǘƘǊŜŜΗ 
 

YƻƭŜǎƴƛƪ ƛǎ ŦƻǳǊΦ 
²ƛƭƭ ƘŜ ǎǘŀȅ ƻƴŜ Řŀȅ ƳƻǊŜΚ 

 
hƴǎǘƻǧ ƛǎ ŬǾŜΦ 

²ƛƭƭ Ƙƛǎ ǎǉǳŀŘ ǎǳǊǾƛǾŜΚ 
 

YƻƭŜǎƴƛƪΩǎ ŘŜŦŜŀǘ 
²ƛƭƭ ƳŜŀƴ Ƙƛǎ ǊŜǘǊŜŀǘΦ 

 
¢ƘŜ ±ǳDǊŀǇƘ ŀǿŀƛǘǎΣ 
5ƻƴΩǘ ƳŀƪŜ ŀƴȅ ŘŀǘŜǎΗ 

 
¸ƻǳ ǎǳǊŜ ǿŀƴǘ ǘƻ ǎŜŜ 
²Ƙƻ ǘƘŜ ǿƛƴƴŜǊǎ ǿƛƭƭ ōŜΗ 

 
¢ƛƭƭ ǘƻƳƻǊǊƻǿΣ 
L ǊŜƳŀƛƴΧ 

 
IƻǿƛŜ 5ƻƛƴƎΗ CƛƴŜΣ ǘƘŀƴƪǎΗΗ 
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Some Suggestions For Dining at Home Between Sessions!  

(Continued on page 7) 

 

SMOKY SHRIMP TACOS 
Servings: 6 

2 tomatoes, cored and chopped 
1 small onion, chopped fine 
1 teaspoon smoked paprika 
3 tablespoons ketchup 
1 tablespoon lime juice, plus lime wedges for serving 
3 garlic cloves, minced 
2 tablespoons water 
salt and pepper 
1 pound large shrimp, peeled, deveined and tails removed 
5 tablespoons canola oil 
1 garlic clove, sliced in half 
12 6-inch corn or flour tortillas 
8 ounces Monterey Jack cheese 
2 cups shredded iceberg lettuce 
2 diced avocados 
fresh cilantro, chopped 
5 tablespoons canola oil 
1 jalapeño chili, thinly sliced (optional) 
hot sauce 

Directions: 

Pre-heat oven to 450 degrees F.  

Combine tomatoes, onion, paprika, ketchup, lime juice, garlic, water, pinch salt, and hint of pepper in large bowl; set aside. 
Cut shrimp into ½-inch pieces. 

Heat 1 tablespoon oil in a large skillet over medium-high heat until the oil is shimmering. Add tomato mixture and cook until 
liquid is slightly thickened, and tomatoes begin to soften and break down, 7 to 10 minutes. Reduce heat to medium, stir in 
shrimp, and cook until shrimp are just opaque, about 2 minutes. 

Rub the garlic clove over the bottom of 2 baking sheets and brush with 2 tablespoons oil (1 tablespoon per sheet). Season 
oiled baking sheet with a little salt and pepper. Arrange tortillas in single layer on prepared sheets. Brush tops of tortillas with 
remaining 2 tablespoons oil. Divide cheese evenly among tortillas, then top with shrimp mixture. Bake, 1 sheet at a time, until 
cheese melts and edges of tortillas just begins to brown and crisp, about 7 to 12 minutes. 

Garnish with lettuce, avocado, cilantro, jalapeño, and hot sauce, then fold tacos in half. Transfer tacos to platter.  

Serve with lime wedges separately. 

 



7 (Continued on page 8) 

PENNE ALLA VODKA 
  

1 tablespoon olive oil 
4 garlic cloves, sliced thinly 
¼ teaspoon red pepper flakes 
1 32 oz jar tomato sauce or 1 (28-ounce) can crushed tomatoes 
½ cup vodka 
1 teaspoon dried oregano 
¾ cup heavy cream 
salt and pepper 
1 pound Penne pasta 
Ѻ ŎǳǇ ƳƛƴŎŜŘ ŦǊŜǎƘ ōŀǎƛƭ 
parmesan cheese 

Directions: 

Bring 4 quarts water to boil in large pot. Meanwhile, heat oil in 12-inch skillet over medium heat until shimmering. Add the 
sliced garlic and pepper flakes and cook until fragrant, about 30-60 seconds. Add tomato sauce and cook until slightly 
thickened, about 3 minutes. Add vodka. Bring sauce to boil, reduce heat to medium, and simmer until thickened, 12 to 15 
minutes. Stir in oregano and cream. Season with salt and pepper to taste; cover and keep warm. 

Add pasta and 1 tablespoon salt to boiling water and cook, stirring often, until al dente. Reserve ¼ cup cooking water, then 
drain pasta and return it to pot. Toss sauce and basil with pasta, adding reserved pasta water as needed. Top with grated 
parmesan cheese and serve. 

  

 

FOREST MUSHROOM SOUP 
Servings: 4-6 
3/4 cup dried or 1 cup fresh morel mushrooms 
3/4 cup fresh portobello mushrooms, sliced with no skin 
3/4 cup fresh white button mushrooms, sliced 
1 cup dried or ¾ cup fresh porcini mushrooms 
3 tablespoons extra-virgin olive oil 
3 shallots, finely minced 
2 garlic cloves, finely minced 
1/2 cup dry white wine 
4 cups chicken or vegetable broth 
1/2 cup heavy cream 
2 tablespoons mixed fresh herbs (parsley, thyme, oregano and basil leaves) 
4 to 6 bread loaves, individual-sized 
 Directions: 
If using dried mushrooms, wash thoroughly to remove excess soil; soak for 10 minutes in warm water. Remove stems and 
discard. Cut caps into bite-sized pieces. Heat medium saucepan over medium heat with olive oil; add all mushrooms and 
sauté for 3 minutes. Add shallots and garlic; sauté for 2 minutes. Season to taste, add white wine and let simmer until 
reduced by half. Add broth and bring to a simmer; add cream and simmer again. Reduce heat and let cook for 25 minutes. In 
blender or food processor, purée half of soup until smooth, then return purée to pan; stir in the fresh herbs and cook for 
another minute. Adjust seasoning as desired and keep warm. 
Preheat oven to 180°F (82°C). Remove tops of bread and hollow out to create bread bowls. Place bowls on a baking sheet and 
heat for 3 minutes. Remove bread from oven and pour hot soup into bowls. Garnish with parsley and serve. 
 

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 



BRITISH SCONES 
 
4 cups all-purpose flour, more as needed 
1/2 teaspoon salt 
2 tablespoons baking powder 
1/4 cup sugar, extra for dusting the top 
8 tablespoons cold unsalted butter cut into pieces 
1 teaspoon vanilla extract 
1 cup milk 
3/4 cup heavy cream more for brushing 

Directions: 

Adjust oven rack to lower-middle position and preheat to 400°F. 

Sift the flour, salt, baking powder and sugar into a large bowl. Add the butter and then rub in with your fingers until the mix 
looks like fine crumbs. 

Add the milk and cream and gently mix to form a slightly sticky dough.  

Turn the dough onto a lightly floured surface and knead a couple times, then press dough into a 1-inch-thick circle and cut 
into 2-inch rounds with a cutter or glass. Place the rounds onto a parchment lined baking sheet. Gently reshape the leftover 
dough and cut again. Brush the top of each scone with a little extra cream and dust tops with a little sugar.  

Bake for 18-25 minutes (rotating midway through), or until the scones are a beautiful golden brown. Serve immediately. 

  
LEMON & VANILLA CURD 
 
3 lemons 
1 1/2 cups sugar 
8 tablespoons unsalted butter, room temperature 
5 large eggs 
1/2 cup lemon juice 
1 teaspoon vanilla extract (optional) 
1/8 teaspoon kosher salt 

 
Directions: 
Using a vegetable peeler, remove the zest of 3 lemons or you can use your Microplane. Add the zest in a food processor fitted 
with the steel blade. Add the sugar and pulse until the zest has blended into the sugar. 

Add the butter to sugar in food processor and pulse to cream. Add the eggs, one at a time, and then add the lemon juice, 
vanilla and salt. 

 

8 
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¢ƘƛƴƎǎ Ǝƻǘ ƻũ ŀƴŘ ǊǳƴƴƛƴƎ ƻƴ ǎŎƘŜŘǳƭŜΦ hƴ .ƻŀǊŘ нΣ {ƻǳǘƘ ŘŜŎƭŀǊŜŘ оb¢ ŀǘ ŜǾŜπ
Ǌȅ ǘŀōƭŜΦ !ƭƭ ²Ŝǎǘ ǇƭŀȅŜǊǎ ƭŜŘ ŜƛǘƘŜǊ ŀ ǎǇŀŘŜ ƻǊ ŀ ŎƭǳōΦ IŀƭŦ ƻŦ ǘƘŜ ŘŜŎƭŀǊŜǊǎ ǿŜǊŜ 
ǎǳŎŎŜǎǎŦǳƭΦ IŀƭŦ ǿŜǊŜ ƴƻǘΗΗ  

 

! ǎǇŀŘŜ ƭŜŀŘ ƭƻƻƪǎ ǘƻ ƎƛǾŜ ŘŜŎƭŀǊŜǊ ǘƘŜ ōƛƎƎŜǎǘ ǇǊƻōƭŜƳΦ LŦ ƘŜŀǊǘǎ ŀǊŜ ōǊŜŀƪƛƴƎΣ 
ŘŜŎƭŀǊŜǊ ǿƛƭƭ ǎǝƭƭ ƴŜŜŘ ǘƘǊŜŜ ǘǊƛŎƪǎ ŦǊƻƳ ǘƘŜ ƳƛƴƻǊ ǎǳƛǘǎΦ 5ŜŎƭŀǊŜǊ ǎƘƻǳƭŘ ŀǎǎǳƳŜ 
ǘƘŀǘ ǎǇŀŘŜǎ ŀǊŜ п-пΧ ƻǘƘŜǊǿƛǎŜΣ ǘƘŜȅ ŀǊŜ ƭƛƪŜƭȅ ǘƻ ƘŀǾŜ ŬǾŜ ƭƻǎŜǊǎΦ  

 

½ƛŀ ŦƻǳƴŘ ǿƘŀǘ ŀǇǇŜŀǊǎ ǘƻ ōŜ ǘƘŜ ōŜǎǘ ƭƛƴŜ ǘƻ ŎƻƭƭŜŎǘ ƴƛƴŜ ǘǊƛŎƪǎ ŜǾŜƴ ƛŦ ƘŜŀǊǘǎ 
ōǊŜŀƪ ōŀŘƭȅΦ [ƛƴŘŀ [Ŝǿƛǎ ƭŜŘ ǘƘŜ {уΣ ŘǳŎƪŜŘ ǘƻ 5ƛǎŀΩǎ ǉǳŜŜƴΦ ! ƭƻǿ ǎǇŀŘŜ ǿŀǎ 
ǊŜǘǳǊƴŜŘ ǘƻ ŘǳƳƳȅΩǎ ŀŎŜΦ ½ƛŀ ŎŀǎƘŜŘ ǘǿƻ ƘƛƎƘ ƘŜŀǊǘǎ ŀƴŘ ǇƭŀȅŜŘ ǘƘŜ 5YΦ 5ǳŎƪπ
ƛƴƎ ǘƘŜ 5Y ǿƻǳƭŘ ƳŀƪŜ ½ƛŀΩǎ ƭƛŦŜ ƳƻǊŜ ŘƛŶŎǳƭǘΦ [Ŝǿƛǎ ǿƻƴ ǘƘŜ 5! ŀƴŘ ƭŜŘ ǘƘŜ {ф 
ǘƻ 5ƛǎŀΩǎ ƪƛƴƎΦ 5ƛǎŀ ŎŀǎƘŜŘ ǘƘŜ {тΦ ¢Ƙƛǎ ǿŀǎ ǘƘŜ ǇƻǎƛǝƻƴΥ 

 

LŦ 5ƛǎŀ ǊŜǘǳǊƴǎ ŀ ƘŜŀǊǘ ƻǊ ŀ ŎƭǳōΣ ½ƛŀ ǿƛƭƭ ƪƴƻǿ ǘƘŀǘ ƘŜŀǊǘǎ ŀǊŜƴΩǘ ōǊŜŀƪƛƴƎ 
ŀƴŘ Ƙƛǎ ƻƴƭȅ ƘƻǇŜ ǊŜǎǘǎ ǿƛǘƘ ǘƘŜ 5W ŀƴŘ /Y ƻƴǎƛŘŜǎ ǿƛǘƘ ǘƘŜ ŘƛŀƳƻƴŘǎ о-оΦ 
5ƛǎŀ ƳŀŘŜ ½ƛŀΩǎ ƭƛŦŜ ŀǎ ŘƛŶŎǳƭǘ ŀǎ ǇƻǎǎƛōƭŜΦ {ƘŜ ǊŜǘǳǊƴŜŘ ǘƘŜ 5тΗΗΗ  

 

½ƛŀ ƛƴǎŜǊǘŜŘ ǘƘŜ 5¢Σ ƎǳŜǎǎƛƴƎ ŎƻǊǊŜŎǘƭȅΣ ŀƴŘ ŎŀǎƘŜŘ ƻǳǘ ǘƘŜ ŘƛŀƳƻƴŘ ǎǳƛǘΣ 
ǇƛǘŎƘƛƴƎ ƘŜŀǊǘǎ ŦǊƻƳ ŘǳƳƳȅΦ IŜ ŦƻƭƭƻǿŜŘ ǿƛǘƘ ǘƘŜ Ŏƭǳō ŬƴŜǎǎŜ ǘƻ ǘŀƪŜ 
ƴƛƴŜ ǘǊƛŎƪǎΦ  ²Ŝƭƭ ŘƻƴŜ ½ƛŀΗ ¢ƘŀǘΩǎ ǿƘȅ ƘŜΩǎ ǘƘŜ ƳŀǎǘŜǊΗ 

 

hƴ ŀ Ŏƭǳō ƭŜŀŘΣ ŘŜŎƭŀǊŜǊ ǎƘƻǳƭŘ ǿƛƴ ǘƘŜ ǉǳŜŜƴ ƛƴ ƘŀƴŘΣ ŎŀǎƘ ǘƘŜ I!YΣ ŀƴŘ 
Ǉƭŀȅ ǘƘŜ 5Y ƛƴ ƘƻǇŜǎ ǘƘŀǘ ²Ŝǎǘ ǿƛƭƭ ŎƻǾŜǊ ǿƛǘƘ ǘƘŜ 5!Φ LƴǘŜǊŜǎǝƴƎƭȅΣ ǎŜǾŜǊπ
ŀƭ ŘŜŎƭŀǊŜǊǎ ǇƭŀȅŜŘ ǘƘŜ 5v ƛƴǎǘŜŀŘ ƻŦ ǘƘŜ 5YΣ ƭǳǊƛƴƎ ²Ŝǎǘ ƛƴǘƻ ŀ ŘǳŎƪΦ Lƴ 
ǘƘŜ ōǊƻŀŘ ǎŎƻǇŜ ƻŦ ǘƘƛƴƎǎΣ ǘƘŜ ŘǳŎƪ ƭŜŀǾŜǎ ŘŜŎƭŀǊŜǊ ŀǿƪǿŀǊŘƭȅ ǇƭŀŎŜŘΗ 

 

¢Ƙƛǎ ƘŀƴŘ ǇƻǎŜǎ ǎŜǾŜǊŀƭ ǘƻǳƎƘ ǇǊƻōƭŜƳǎΦ ¢ƘŜ ŎƻƳƳǳƴƛŎŀǝƻƴ ƛǎ ŀ ƴƛƎƘǘƳŀǊŜΦ DŜƻũ IŀƳǇǎƻƴΣ ŀ ǘǊǳƭȅ ǎƪƛƭƭŜŘ ŘŜŎƭŀǊŜǊΣ 
ǿƻƴ ǘƘŜ ǎŜŎƻƴŘ ǊƻǳƴŘ ƻŦ ǎǇŀŘŜǎΣ ǇƭŀȅŜŘ ŀ ŘƛŀƳƻƴŘ ƻũ ŘǳƳƳȅ ǘƻ Ƙƛǎ ƪƛƴƎ ŀƴŘ 5ŀǿǎƻƴΩǎ ŀŎŜΦ 5ŀǿǎƻƴ ŎƻƴǝƴǳŜŘ 
ǎǇŀŘŜǎΦ ²ƛƭƪƛƴǎ ǿƻƴ ǘƘŜ ǘƘƛǊŘ ŀƴŘ ŦƻǳǊǘƘ ǊƻǳƴŘǎ ƻŦ ǎǇŀŘŜǎ ŀƴŘ ŦƻǳƴŘ ǘƘŜ ƪƛƭƭƛƴƎ ǎƘƛƊ ǘƻ ǘƘŜ /¢ΗΗ {ƛƴŎŜ ǘƘŜ ƘŜŀǊǘ ǎǳƛǘ 
ǿŀǎ ōƭƻŎƪŜŘ ŀƴŘ ŘǳƳƳȅ ƘŀŘ ƴƻ ƳƻǊŜ ŜƴǘǊƛŜǎΣ IŀƳǇǎƻƴ ŎƻǳƭŘ ƻƴƭȅ ǘŀƪŜ ŜƛƎƘǘ ǘǊƛŎƪǎΦ  

 

/ƘŀƭƭŜƴƎŜǎ ƭƛƪŜ ǘƘƛǎ ŀǊŜ ǿƘȅ ǿŜ ƪŜŜǇ ŎƻƳƛƴƎ ōŀŎƪ ǘƻ ǘƘŜ ƎŀƳŜΗ 



 

Sudoku 1  

Sudoku 2  
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{h[¦¢Lhb ǘƻ  

[ƻƎƛŎ tǳȊȊƭŜ ƻƴ ǇŀƎŜ мн 

 

 
 



Fun and Games Page  
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!ƭƭ ǘƘŜǎŜ ƎŀƳŜǎ 

L ǘƘƛƴƪ LΩǾŜ ǇƭŀȅŜŘΧ 

¢ƘŜ ŬǊǎǘ ŀƴŘ ǿƻǊǎǘ 

Lǎ ǎǝƭƭ hƭŘ aŀƛŘΗ 


