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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 
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5ŀǾƛŘ /ŀǇǊŜǊŀΣ ¦{.C .ƻŀǊŘ aŜƳōŜǊΣ ŀƴŘ WŀŎƪ hŜǎǘΣ ¦{.C wŜŎƻǊŘŜǊΣ 

/ƻƳƳŜƴǘŀǝƴƎ ƛƴ ǘƘŜ WŀŎƻōǎκbƛŎƪŜƭƭ ƳŀǘŎƘ ƻƴ wŜŀƭ.ǊƛŘƎŜ 
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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 

 

 

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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/ƘŜŜǊƛƻ ¸ŀƴƪǎΥ 

 

[ƛƳŜȅ WŀŎƪ ƛǎ ƛƴ ƳǳŎƘ ōŜǧŜǊ ǎǇƛǊƛǘǎ ǘƻŘŀȅΦ  

 

hƴǎǘƻǧ ŀƴŘ WŀŎƻōǎ Ǉǳǘ ƻƴ ŀ ǾŜǊȅ ǊŜǎǇŜŎǘŀōƭŜ ǎƘƻǿ ŦƻǊ ǘƘƛǎ ǘƻǳǊƴŀƳŜƴǘΣ ōǳǘ ƘŀŘ ǘƻ ŦŜŜƭ ƻǳǘƎǳƴƴŜŘ ōȅ ǘƘŜ ǘǿƻ ǊŜƳŀƛƴπ
ƛƴƎ ǇƻǿŜǊƘƻǳǎŜǎ ƛƴ bƛŎƪŜƭƭ ŀƴŘ ½ƛŀΦ  

 

½ƛŀ-bƛŎƪŜƭƭΥ ²ƘƛƭŜ [ƛƳŜȅ WŀŎƪ Ƙŀǎ ½ƛŀ ƻƴ ŀ ǿŜƭƭ ŘŜǎŜǊǾŜŘ ǇŜŘŜǎǘŀƭΣ ǘƘŜȅ Ƴŀȅ ƎŜǘ ǎŜƴǘ ǘƻ ǘƘŜ Ǉǳō ŦƻǊ ŀƴ ŜŀǊƭȅ tϧvΦ ό9Ř 
ƴƻǘŜΥ tƛƴǘǎ ŀƴŘ vǳŀǊǘǎύ bƛŎƪŜƭƭ Ƙŀǎ ƴƻ ƭŜŀƪǎ ǿƘƛƭǎǘ ½ƛŀ Ƴŀȅ ŦŜŜƭ ƭƛƪŜ ǘƘŜ ƭƛǧƭŜ 5ǳǘŎƘ ōƻȅΦ 

bƛŎƪŜƭƭ ǊŜƛƎƴǎ ƛƴ ŀ ǿŜƭƭ ŦƻǳƎƘǘ ǝƭǘΦ  

 

[ƛƳŜȅ WŀŎƪ ŀƴŘ ǘƘŜ ƎƘŀǎǘƭȅ IƻǿƛŜ 5ǳƴƎ ǿƛƭƭ ǊŜǘǳǊƴ ǿƘŜƴ ǎǳƳƳƻƴŜŘΦ  

 

¢ŀΦ  

bƻǝŎŜ ǇƭŜŀǎŜ 

.ŜŦƻǊŜ ƛǘΩǎ ǘƘǊƻǳƎƘΧ 

[ŀǎǘ ƴƛƎƘǘ L ǇƛŎƪŜŘ 

.ƻǘƘ ǘŜŀƳǎ ŦƻǊ ȅƻǳΗ 

 

!ǘ ǘƘŜ ƘŀƭŦ 

¢ŜŀƳ [ŀƭƭ ǿŀǎ ŬƴŜΣ 

.ǳǘ bƛŎƪŜƭƭ ǿŀǎ ōŜƘƛƴŘ 

.ȅ ƴƛƴŜΗ 

 

LŦ WŀŎƻōǎ ǿƻƴΣ 

LΩŘ ƭƻǎŜ ǘƻ {ƭƛƳŜȅΣ 

IŜΩǎ ŀ ǘǿƛǘ 

²ƘƻΩǎ Ŧǳƭƭ ƻŦ .ƭƛƳŜȅΗ 

 

L ǿƻǳƭŘ ƘŀǘŜ 

¢ƻ ƘŜŀǊ Ƙƛǎ ǎŎƘǝŎƪΦ 

{ƻ ǘƘŀƴƪ ȅƻǳ wŀƭǇƘ 

!ƴŘ ǘƘŀƴƪ ȅƻǳ bƛŎƪΗ 

 

¢ƻƳƻǊǊƻǿΩǎ ƳŀǘŎƘ 

²ƛƭƭ ōŜ ǉǳƛǘŜ ƘŀǊŘΦ 

¢ƘŜ ǇƭŀȅŜǊǎ ŀƴƎǳƛǎƘ 

9ǾŜǊȅ ŎŀǊŘΗ 

 

YƴƻǿƛƴƎ Ƙƻǿ 

¢ƘŜǎŜ Ǝǳȅǎ ŀƭƭ ǇƭŀȅΣ 

YƻŀŎƘΩǎ ŎǊŜǿ 

DƻŜǎ ŀƭƭ ǘƘŜ ǿŀȅΗ 

 

¢ƛƭƭ W [ŀƭƭ пΧ L ǊŜƳŀƛƴ IƻǿƛŜ 5ƻƛƴƎΗΗ 
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Some Suggestions For Dining at Home Between Sessions!  
Pandemic Pleasures... 

(Continued on page 7) 

 

 

 

Three-Alarm Firecracker Chicken 

With fresh jalapeño, dried chilies and chili garlic sauce, this dish is definitely hot and spicy! If you prefer, de-seed the jalapeño 
and dried chili to cut the heat some. This dish really provides a kick to the classic protein of chicken breast, and the stir-fry 
cooking method means it comes together in a snap. 

 

Ingredients 

MARINADE: 

¶ 1 lb (454 g) boneless, skinless chicken breasts 
¶ 2 tsp (10 g) soy sauce 
¶ 1 tsp (5 g) dark soy sauce 
¶ 1 tsp (3 g) cornstarch 

SAUCE: 

¶ Ѻ / (75 g) ketchup 
¶ ¼ C (59 ml) chicken broth 
¶ 1 T (15 g) chili garlic sauce 
¶ 1 tsp (4 g) sugar 
¶ 1 T (15 ml) vegetable oil 
¶ 1 fresh jalapeño, seeded and cut into thin strips 
¶ 8 sm dried red chilies 
¶ 1 med red bell pepper, julienned 
¶ ½ med onion, thinly sliced 

Directions 

Rinse chicken, pat dry and cut crosswise into ½-inch (13-mm) wide strips. Place in a bowl with remaining marinade ingredients, 
stirring to coat. Let stand 10 minutes. Make sauce by combining all sauce ingredients in a small bowl and mixing well. Place a 
stir-fry pan over high heat until hot. Add oil, swirling to coat sides. Add fresh and dried chilies and cook, stirring constantly, until 
dried chilies begin to brown, about 15 seconds. Add chicken, bell pepper and onion and cook, stirring constantly, until chicken is 
no longer pink in center, 2-3 minutes. Remove dried chilies if desired. Add sauce, stirring to coat. Bring to a boil, remove from 
heat and serve hot with rice or Chinese noodles. 

¶ Prep time: 10 minutes. 
¶ Marinate time: 10 minutes. 
¶ Cook time: 4 minutes. 
¶ Makes 4 servings. 
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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 

Viennese Beef Goulash 

Ingredients 

¶ ½ C (118 ml) vegetable oil, divided 
¶ 4 med onions, finely chopped 
¶ 1 head garlic, cloves separated and minced 
¶ 2 lbs (896 g) beef stew meat, cut into 1¼-in (32-mm) pieces 
¶ ½ C (65 g) cornichons, minced 
¶ Peel from ½ lemon, minced 
¶ 1 tsp (2 g) caraway seeds 
¶ 4 T (28 g) paprika 
¶ 2 T (32 g) tomato paste 
¶ 2 T (30 ml) red wine vinegar 
¶ 2½ C (591 ml) low sodium beef broth 
¶ 2 bay leaves 
¶ Salt & pepper to taste 

Directions 

Heat ¼ C (59 ml) of oil in a medium pot and sauté onion and garlic over medium heat until golden brown, stirring to ensure garlic 
does not burn. Place remaining oil in a large skillet and sauté meat in batches until well browned. Transfer meat to pot with 
onion and garlic. Add all remaining ingredients, stirring well to combine. Bring to a boil, reduce heat and simmer, stirring 
occasionally, for 3 hours or until meat is tender. If needed, add a bit more beef stock. Before serving, discard bay leaves and 
adjust seasoning with additional salt and pepper. 

Serving Suggestion 

Serve with a dollop of sour cream, or over wide egg noodles, dumplings or potatoes. 

¶ Prep time: 22 minutes. Cook time: 3½ hours. 
¶ Makes 6 servings. 
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Rustic Fried Green Tomatoes with Cajun Beurre Blanc 
Ingredients 
TOMATOES: 
¶ 6 med green tomatoes 
¶ 1 tsp (15 g) salt 
¶ 1 tsp (7 g) pepper 
¶ 1 C (237 ml) buttermilk 
¶ 2 lg eggs, beaten 
¶ 2 C (250 g) flour 
¶ 1 C (151 g) cornstarch 
¶ 1 C (170 g) cornmeal 
¶ 1 tsp (10 g) garlic powder 
¶ Peanut or canola oil for frying 

CRAWFISH: 
¶ 2 T (30 ml) water 
¶ Dash Worcestershire 
¶ 1 tsp (2 g) lemon zest 
¶ 2 T (29 g) unsalted butter, room temperature 
¶ 1 lb (454 g) crawfish tails (or small shrimp) 

CAJUN BEURRE BLANC SAUCE: 
¶ 2 T (30 ml) dry white wine 
¶ 2 tsp (10 ml) white wine vinegar 
¶ 4 black peppercorns 
¶ 1 shallot, minced 
¶ 1 bay leaf 
¶ 2 tsp (10 ml) heavy cream 
¶ 8 oz (227 g) unsalted butter, cold, cut into cubes 
¶ 1 tsp (5 ml) lemon juice 
¶ Dash Worcestershire 
¶ Dash Crystal Hot Sauce 
¶ Kosher salt to taste 

GARNISH: 
¶ Cajun spice 

Directions 
Tomatoes: tǊŜƘŜŀǘ ƻǾŜƴ ǘƻ нллɕC όфоϲ/ύΦ {ƭƛŎŜ ǘƻƳŀǘƻŜǎ ѻ ƛƴŎƘ όс ƳƳύ ǘƘƛŎƪΤ ǎǇǊƛƴƪƭŜ ǿƛǘƘ ǎŀƭǘ ŀƴŘ ǇŜǇǇŜǊΤ ǎŜǘ ŀǎƛŘŜΦ ²ŀǎƘ ŀƴŘ 
drain crawfish; refrigerate. Stir together buttermilk and eggs in a shallow bowl; place flour in another bowl; stir together 
ŎƻǊƴǎǘŀǊŎƘΣ ŎƻǊƴƳŜŀƭ ŀƴŘ ƎŀǊƭƛŎ ǇƻǿŘŜǊ ƛƴ ŀ ǘƘƛǊŘ ōƻǿƭΦ Lƴ ŀ ƭŀǊƎŜ ŦǊȅƛƴƎ ǇŀƴΣ ƘŜŀǘ Ѿ-inch-ŘŜŜǇ ƭŀȅŜǊ ƻŦ ǇŜŀƴǳǘ ƻƛƭ ǘƻ орлɕC 
(177°C) over medium heat. Lightly coat each tomato slice in flour; dip in buttermilk, then cornstarch mixture. In batches, gently 
cook tomatoes until golden brown, approximately 1-2 minutes; turn gently and cook another 1-2 minutes. Drain on paper 
towels; keep warm in oven until ready to serve. 
Crawfish: Combine water, Worcestershire and lemon zest in a large sauté pan over medium heat. Slowly whisk in butter until 
incorporated. Bring to a simmer; add crawfish, tossing gently until cooked through, 5-7 minutes. 
Cajun Beurre Blanc Sauce: Place wine, vinegar, peppercorns, shallots and bay leaf in a small saucepan over medium high. Bring 
to a boil; cook until very thick and reduced by ¾, about 3 minutes. Stir in cream; cook until thickened, about 3 minutes. Reduce 
to low; add butter, one cube at a time, whisking constantly until two pieces of butter remain. Remove from heat and continue 
whisking in last two cubes of butter. Add lemon juice, Worcestershire, hot sauce and salt to taste, stirring to combine. Pass 
through a fine sieve. 
Plating: Place 3 or 4 slices of tomato on each plate. Spoon crawfish and sauce over the top, and dust entire plate lightly with 
Cajun spice. 
¶ Prep time: 45 minutes. 
¶ Cook time: 60 minutes. 
¶ Makes 6 servings. 

 



Lǘ ŀƭƳƻǎǘ ƭƻƻƪǎ ƭƛƪŜ ǘƘŜ ǘǿƻ ǎŜƳƛ-Ŭƴŀƭ ƳŀǘŎƘŜǎ ǇƭŀȅŜŘ ŘƛũŜǊπ
Ŝƴǘ ƘŀƴŘǎΧ ōǳǘ ǘƘŜȅ ŘƛŘƴΩǘΗ ¢ƘŜǊŜ ǿŜǊŜ ŀƭƳƻǎǘ ƴƻ ǎǿƛƴƎǎ ƛƴ 
ǘƘŜ WŀŎƻōǎκbƛŎƪŜƭƭ ƳŀǘŎƘΣ ǿƘƛƭŜ ǘƘŜǊŜ ǘƘŜ [ŀƭƭκhƴǎǘƻǧ ƳŀǘŎƘ 
ƘŀŘ ƴƻǘƘƛƴƎ ōǳǘ ǎǿƛƴƎǎΗ 
 

.ƻŀǊŘ т ƛǎ ŀ ǇŜǊŦŜŎǘ ŜȄŀƳǇƭŜ ƻŦ Ƙƻǿ ƛƳǇƻǊǘŀƴǘ ǘƘŜ ƳŀǘŎƘǳǇǎ 
ŀǊŜΦ !ǘ ōƻǘƘ ǘŀōƭŜǎ ƛƴ [ŀƭƭκhƴǎǘƻǧΣ 9ŀǎǘ ŘŜŎƭŀǊŜǊ п{ ƳŀƪƛƴƎ 
ŬǾŜ ŦƻǊ ŀ ǇǳǎƘΦ   
 

!ǘ ōƻǘƘ ǘŀōƭŜǎ ƛƴ WŀŎƻōǎκbƛŎƪŜƭƭΣ 9ŀǎǘ ŘŜŎƭŀǊŜŘ с{ Řƻǿƴ ƻƴŜΗ 
 

IŀŘ ǘƘŜ ƳŀǘŎƘǳǇǎ ōŜŜƴ ŘƛũŜǊŜƴǘΣ ƛǘ ǿƻǳƭŘ ƘŀǾŜ ōŜŜƴ ŀ мо 
Lat ǎǿƛƴƎ ŦƻǊ ŀƭƭ ǘŜŀƳǎΦ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WŀŎƻōǎ ƭŜŘ ǘƘŜ I! ŀƎŀƛƴǎǘ YŀǘȊΦ IŜ ŎƻƴǝƴǳŜŘ ǿƛǘƘ ǘƘŜ I¢Φ YŀǘȊ 
ŘǳŎƪŜŘ ŀƴŘ ±ƻƎŜƭ ǇƭŀȅŜŘ ǘƘŜ IY ƛƴ ŀƴ ŀǧŜƳǇǘ ǘƻ ŘƛǎƎǳƛǎŜ ǘƘŜ 
ƘŜŀǊǘ ǇƻǎƛǝƻƴΦ YŀǘȊ ǇƭŀȅŜŘ ŀ ǎǇŀŘŜ ǘƘŜ ŀŎŜ ŀƴŘ ŎŀǎƘŜŘ ǘƘŜ /!Φ 
¢ƘŜ {v ǿŀǎ ƭŜŘ ŀƴŘ YŀǘȊ ǘǊǳƳǇŜŘ ǘƘŜ IWΦ IŜ ŎŀǎƘŜŘ ǘƘŜ {YΣ /YΣ /v 
ŀƴŘ ƭŜŘ ŀ ŘƛŀƳƻƴŘ ǘƻ ŘǳƳƳȅΩǎ ƪƛƴƎΦ IŜ ǇƭŀȅŜŘ ǘƘŜ {WΣ ŘƛǎŎŀǊŘƛƴƎ ŀ 
ŘƛŀƳƻƴŘ ŦǊƻƳ Ƙƛǎ ƘŀƴŘΦ IŜ ƭŜŘ ŀ ŘƛŀƳƻƴŘ ǘƻ ŀŎŜ ŀƴŘ ƘŀŘ ǘƻ Ŏƻƴπ
ŎŜŘŜ ǘƘŜ /ф ǘƻ WŀŎƻōǎΩǎ /WΦ 
 

¢ƘŜǊŜ ǿŀǎ ŘƛǎŎǳǎǎƛƻƴ ƻƴ ±D ǘƘŀǘ ǘƘŜǊŜ ƳƛƎƘǘ ōŜ ŀ ǊŜŘ ǎǳƛǘ ǎǉǳŜŜȊŜ 
ƻƴ bƻǊǘƘΦ !ǎ ǘƘŜ ŎŀǊŘǎ ƭƛŜΣ ŘŜŎƭŀǊŜǊ ƛǎ ǳƴŀōƭŜ ǘƻ ǝƳŜ Ƙƛǎ ƘŀƴŘ Ŝƴπ
ǘǊƛŜǎ ǘƻ ǎǳŎŎŜŜŘΦ ¢ƘŜǊŜ ŀǇǇŜŀǊǎ ǘƻ ōŜ ŀ ǘǊƛŎƪȅ ǿŀȅ ǘƻ ƎŜƴŜǊŀǘŜ ŀ 
άōƻƴǳǎέ ƘŀƴŘ ŜƴǘǊȅΥ ŘŜŎƭŀǊŜǊ Ƴŀȅ Ǌǳũ ǘƘŜ ǎŜŎƻƴŘ ƘŜŀǊǘΣ ƭŜŀŘ ŀ 
ǎǇŀŘŜ ǘƻ ǘƘŜ ŀŎŜΣ ŎŀǎƘ ǘƘŜ /!Σ ŀƴŘ ƭŜŀŘ ŀ ƭƻǿ ǎǇŀŘŜ ǘƻ Ƙƛǎ 9LDI¢Η 
²ƘŜƴ ǘƘƛǎ ǿƻǊƪǎΣ ƘŜ ǿƛƭƭ ōŜ ŀōƭŜ ǘƻ Ǌǳũ ŀ Ŏƭǳō ƛƴ ŘǳƳƳȅ ŀƴŘ ƻǾŜǊπ
ǘŀƪŜ ǘƘŜ {W ǿƛǘƘ Ƙƛǎ ƪƛƴƎΦ hƴ ǘƘŜ Ǌǳƴ ƻŦ ǘƘŜ ōƭŀŎƪ ŎŀǊŘǎΣ bƻǊǘƘ ǿƛƭƭ 
ōŜ ǎǉǳŜŜȊŜŘ ƛƴ ƘŜŀǊǘǎ ŀƴŘ ŘƛŀƳƻƴŘǎΦ  
 

hŦ ŎƻǳǊǎŜΣ ŀǎ ǿƛǘƘ ŀƭƭ ǿŜƭƭ ƭŀƛŘ ǇƭŀƴǎΣ ǘƘŜǊŜ ƛǎ ŀ ƅȅ ƛƴ ǘƘŜ ƻƛƴǘƳŜƴǘΦ 
9ǾŜƴ ƛŦ ŘŜŎƭŀǊŜǊ ŦƻǳƴŘ ǘƘƛǎ ǇǎȅŎƘƛŎ ǇƭŀȅΣ bƻǊǘƘ Ŏŀƴ ŎƻǳƴǘŜǊ ƛǘ ōȅ ŎƻǾŜǊƛƴƎ ǘƘŜ {п ǿƛǘƘ Ƙƛǎ ǘŜƴΦ 5ŜŎƭŀǊŜǊ ǿƛƭƭ ōŜ ōŀŎƪ 
ǿƘŜǊŜ ƘŜ ǿŀǎΥ hƴŜ 9ƴǘǊȅ {ƘƻǊǘΗ 

!ƭƭ ǘƘƛǎ ƳŜŀƴǎ ǘƘŀǘ ǘƻƳƻǊǊƻǿ ǿŜ Ŏŀƴ ƭƻƻƪ ŦƻǊǿŀǊŘ ǘƻ ŀŎǝƻƴ ǿƛǘƘ ƻƴŜ ǘŜŀƳ ŦǊƻƳ ǘƘŜ ŎƻƴǎŜǊǾŀǝǾŜ ƳŀǘŎƘ ŀƴŘ ƻƴŜ ŦǊƻƳ 
ǘƘŜ ŀƎƎǊŜǎǎƛǾŜ ƳŀǘŎƘ ǇƛǧŜŘ ŀƎŀƛƴǎǘ ƻƴŜ ŀƴƻǘƘŜǊΗ 
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Sudoku 1  

Sudoku 2  
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{h[¦¢Lhb ǘƻ  

[ƻƎƛŎ tǳȊȊƭŜ ƻƴ ǇŀƎŜ мн 
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