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/ƻƴƎǊŀǘǎ ¢ŜŀƳ [ŀƭƭΗ .ǊŀŎƪŜǘ м ²ƛƴƴŜǊǎ 
[ŀƭƭΣ aƛƭƴŜǊΣ YǊŜƪƻǊƛŀƴΣ YƻƴŜǊǳΣ tŜƴƛŎƪ 

 
 

/ƻƴƎǊŀǘǎ ¢ŜŀƳ {ǇǊǳƴƎΗ .ǊŀŎƪŜǘ н ²ƛƴƴŜǊǎΥ {ǇǊǳƴƎΣ  
/ƭŀȅǘƻƴΣ .ǊŀƳƭŜȅΣ IŜǎǎŜƭΣ CǊŜŜƳŀƴΣ .ŀǎŜƎƎƛƻ 
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¦{.C tǊŜǎƛŘŜƴǘ 
!ŀǊƻƴ {ƛƭǾŜǊǎǘŜƛƴ 
¦{.C ±ƛŎŜ tǊŜǎƛŘŜƴǘ 
¢ƻƳ wŜȅƴƻƭŘǎ 
¦{.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  
!ŘƳƛƴƛǎǘǊŀǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 
!ǇǇŜŀƭǎ tŀƴŜƭΥ 
5ŀƴŀ .ŜǊƪƻǿƛǘȊ 
/ƘŜǊƛ .ƧŜǊƪŀƴ 
aƛǘŎƘ 5ǳƴƛǘȊ 
wƛŎƘ 5ŜaŀǊǝƴƻ 
aŀǊǘȅ CƭŜƛǎƘŜǊ 
wƻƴ DŜǊŀǊŘ 

aŀǊǘȅ IƛǊǎŎƘƳŀƴ 
DŜƻǊƎŜ WŀŎƻōǎ 
wŀƭǇƘ YŀǘȊ 
YŜǊǊƛ {ŀƴōƻǊƴ 
{ǘŀƴ {ǳōŜŎƪ 
!ŘŀƳ ²ƛƭŘŀǾǎƪȅ 

 

 .ǳƭƭŜǝƴ 9ŘƛǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 

 

 tƘƻǘƻƎǊŀǇƘŜǊ 
tŜƎ YŀǇƭŀƴ 

 
 

¢Ƙŀƴƪ ¸ƻǳΧ 
 

!ƴƻǘƘŜǊ ǎǳŎŎŜǎǎŦǳƭ W[ŀƭƭ ¢ŜŀƳǎ ŎƻƳŜǎ ǘƻ ŀ ŎƭƻǎŜΦ ²Ŝ ŎƻǳƭŘƴΩǘ ƘŀǾŜ ŘƻƴŜ 
ƛǘ ǿƛǘƘƻǳǘ ǘƘŜ ŀǿŜǎƻƳŜ ¦{.C ǘŜŀƳǿƻǊƪ ǘƘŀǘ ǿŜ ŜȄǇŜǊƛŜƴŎŜ ǝƳŜ ŀƊŜǊ 
ǝƳŜ ƛƴ ǘƘŜǎŜ ŜǾŜƴǘǎΦ 

¢Ƙŀƴƪǎ Wŀƴ ŦƻǊ ǘŀƪƛƴƎ ƻƴ ǘƘŜ ƳŀƳƳƻǘƘ ǊŜǎǇƻƴǎƛōƛƭƛǝŜǎ ƻŦ ǇƭŀƴƴƛƴƎΣ ŎƻƻǊπ
ŘƛƴŀǝƴƎΣ ŀƴŘ ŦƻƭƭƻǿƛƴƎ ǘƘǊƻǳƎƘ ŦǊƻƳ ǎǘŀǊǘ ǘƻ ŬƴƛǎƘΦ ¸ƻǳ ŀǊŜ ŀƳŀȊƛƴƎΗ 

¢Ƙŀƴƪǎ !ƭ ŦƻǊ ƪŜŜǇƛƴƎ ǘƘŜ ŜƭŜŎǘǊƻƴƛŎ ƭƻƎƛǎǝŎǎ ǊǳƴƴƛƴƎ ǎƳƻƻǘƘƭȅΧ  

¢Ƙŀƴƪǎ aŎYŜƴȊƛŜ ŦƻǊ ŦƻǊ ƪŜŜǇƛƴƎ ǘƘŜ ŜǾŜƴǘ ƳƻǾƛƴƎ ƻƴ ǎŎƘŜŘǳƭŜ ŀƴŘ ŦƻǊ 
άƳŀƛƴǘŀƛƴƛƴƎ ǘƘŜ ǇŜŀŎŜΗέ  

¢Ƙŀƴƪǎ {ǳȊƛ ŦƻǊ ǘƘŜ ƴŜǿǎƭŜǧŜǊǎΦ  

¢Ƙŀƴƪǎ ǘƻ ǘƘŜ !ǇǇŜŀƭǎ tŀƴŜƭ ŦƻǊ ǎǘŀƴŘƛƴƎ ōȅ ƴƻǘ ƪƴƻǿƛƴƎ ƛŦ ȅƻǳ ǿƛƭƭ ōŜ 
ŎŀƭƭŜŘ ǳǇƻƴ ǘƻ ǎŜǊǾŜ ƻǊ ƴƻǘΦ  

¢Ƙŀƴƪǎ ǘƻ !ƴŘȅ ŀƴŘ {ƘƛǊŜŜƴ ŦƻǊ ōŜƛƴƎ ŀǾŀƛƭŀōƭŜ ǿƘŜƴ ƛǎǎǳŜǎ ŀǊƛǎŜ ƻƴ 
wŜŀƭ.ǊƛŘƎŜΦ wŜŀƭ.ǊƛŘƎŜ ǇǊƻǾƛŘŜǎ ŀ ǘǊǳƭȅ ǿƻƴŘŜǊŦǳƭ ǇƭŀǜƻǊƳ ŦƻǊ ƻǳǊ 
ŜǾŜƴǘǎΦ 

¢Ƙŀƴƪǎ ǘƻ ǘƘŜ ǇŀǊǝŎƛǇŀƴǘǎΗ ¸ƻǳ ǇǊƻǾƛŘŜŘ ǘƘŜ ƪƛōƛǘȊŜǊǎ ǿƛǘƘ ŀ ƎǊŜŀǘ ǎƘƻǿ 
ƻƴ ǘƘŜ 5ŜƭŀȅŜŘ ±ǳDǊŀǇƘΦ ¸ƻǳ ŀƭƭ ǇƭŀȅŜŘ ǿŜƭƭ ŀƴŘ ǿŜ ƭƻƻƪ ŦƻǊǿŀǊŘ ǘƻ ǎŜŜπ
ƛƴƎ ȅƻǳ ƛƴ ǘƘŜ ƴŜȄǘ ¦{.C ƻƴƭƛƴŜ ŜǾŜƴǘΗ 

¢ŜŀƳ [ŀƭƭΥ [ŀƭƭΣ aƛƭƴŜǊΣ 
YǊŜƪƻǊƛŀƴΣ YƻƴŜǊǳ Χ ƴƻǘ 
ǎƘƻǿƴΣ tŜƴƛŎƪ 

/ƭŀȅǘƻƴΣ .ŀǎŜƎƎƛƻΣ  

CǊŜŜƳŀƴΣ{ǇǊǳƴƎ 

.ǊŀƳƭŜȅΣ IŜǎǎŜƭ 

{ŜŜ tŀƎŜ мр 
ŦƻǊ Ŭƴŀƭ 
ƘŀƴŘ ŦǊƻƳ 
.ǊŀŎƪŜǘ м  

Cƛƴŀƭ 
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Beatty 

Steve Beatty, Capt  
Alan Watson  
Olin Hubert  

Fred Stewart  
Rick Binder  
Kevin Collins  

  Brines Tracy Brines, Capt  
Joyce Goldstein  
William Scott  

Maureen Brines  
Chris Donnelly  
Ethan Wood  

  Brod Geof Brod, Capt  
Doug Doub  
Bob Bitterman  

John Stiefel  
Yiji Starr  
Bob Cappelli  

  Ge Xin Ge, Capt  
Jun Shi  
Wanfeng Mou  

Qiang Zhang  
Yanong Han  
Steve Chen  

  Lall Hemant Lall, Capt  
Venkatrao Koneru  
Michael Penick  

Reese Milner  
Jim Krekorian  

  Levine Mike Levine  
Jeff Meckstroth  
Mike Passell  
Bob Morris, NPC 

Eddie Wold  
David Berkowitz  
Eric Rodwell  

  Lewis Linda Lewis, Capt  
Iulian Rotaru  

Disa Eythorsdottir  
Radu Nistor  

  Lo Ai-Tai Lo, Capt  
Barry Rigal  
Alex Kolesnik  

Glenn Milgrim  
Ira Chorush  
David Chechelashvili  

  Reynolds Tom Reynolds, Capt  
Joe Viola  
Randy Howard  

Lance Kerr  
Bill Hall  
Karen Allison  

  Rogoff Bruce Rogoff, Capt  
Jeff Ferro  
Jerry Stamatov  

Alex Ornstein  
Leni Holtz  
Jack Zhao  

  Sprung Danny Sprung, Capt  
Bart Bramley  
Jacob Freeman  

Phil Clayton  
Ira Hessel  
Franco Baseggio  

  Tebha Anam Tebha, Capt  
Ron Smith  
Andy Goodman  

Steve Zolotow  
Tod Moses  
Kevin Dwyer  

  Vance Grant Vance, Capt  
Greg Vance  
Bob Munson  

Jessica Lai  
Dmitri Shabes  
Bruce Tuttle  

  Xiao Victor Xiao, Capt  
Eric Xiao  

Jeff Xiao  
Ming Sheng 
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.ƻǘƘ ǘŜŀƳǎ ŎŀƳŜ ƻǳǘ ƻŦ ǘƘŜ ƎŀǘŜ ǎǿƛƴƎƛƴƎΗ ¢ƘŜǊŜ ǿŜǊŜ 
ǘƘǊŜŜ ƭŀǊƎŜ ǎǿƛƴƎǎ ƛƴ ǘƘŜ ŬǊǎǘ ƘŀƭŦΦ hƴŜ ƻŦ ǘƘŜ Ƴƻǎǘ ƛƴǘŜǊπ
ŜǎǝƴƎ ƻŎŎǳǊǊŜŘ ƻƴ .ƻŀǊŘ мпΦ 

Lǘ ǎƘƻǳƭŘ ōŜ Ŝŀǎȅ ǘƻ Ǉƭŀȅ ƛƴ b¢ ŀƴȅ ǝƳŜ ƻƴŜ Ƙŀǎ Ƙŀǎ ŀ ǎƻƭπ
ƛŘ ǎŜǾŜƴ-ōŀƎƎŜǊΣ ƘƻǿŜǾŜǊΣ ǿƘŜƴ ǘƘŀǘ ǎŜǾŜƴ-ōŀƎƎŜǊ ƛǎ ƛƴ ŀ 
ƳŀƧƻǊΣ ƛǘ ƛǎ ŀƭǿŀȅǎ ƳƻǊŜ ŘƛŶŎǳƭǘΗ [ƻ ŘƛŘ ǿŜƭƭ ǘƻ ŎŜŘŜ ǘƻ 
ǇŀǊǘƴŜǊΩǎ ǎǳƎƎŜǎǘŜŘ ǎǘǊŀƛƴ ŀƴŘ ōƛŘ ǘƘŜ b¢ ƎŀƳŜΧ ŜǎǇŜπ
Ŏƛŀƭƭȅ ƻƴŎŜ ǘƘŜ н/ ōƛŘ ǿŀǎ ŘƻǳōƭŜŘ ŦƻǊ ǘŀƪŜƻǳǘΦ IŜ ƘŀŘ 
ƴƻǘƘƛƴƎ ƛƴ ǘƘŜ ǿŀȅ ƻŦ ǘŜƴŀŎŜǎ ŀƴŘ ŦƻǊŎƛƴƎ 9ŀǎǘ ǘƻ ƭŜŀŘ 
ŦǊƻƳ Ƙƛǎ ǊŜŘ ǎǳƛǘǎ ǎŜŜƳŜŘ ƭƛƪŜ ǘƘŜ ǇǊǳŘŜƴǘ ǘƘƛƴƎ ǘƻ ŘƻΦ  

CǊŜŜƳŀƴ ƭŜŘ ŀ пǘƘ ōŜǎǘ ƘŜŀǊǘ ŦǊƻƳ Ƙƛǎ ŀŎŜ ŀƴŘ ½ǳŎƪŜǊ 
ǿƻƴ Ƙƛǎ IфΦ ½ǳŎƪŜǊ ǇƭŀȅŜŘ ōŀŎƪ ǘƘŜ IYΣ CǊŜŜƳŀƴ ǿƛƴƴƛƴƎ 
Ƙƛǎ ŀŎŜΦ !ƴƻǘƘŜǊ ƘŜŀǊǘ ǿŜƴǘ ǘƻ ǘƘŜ ǉǳŜŜƴ ŀƴŘ ½ǳŎƪŜǊ ǘƻƻƪ 
мм ǘǊƛŎƪǎΦ 

! ŘƛŀƳƻƴŘ ƭŜŀŘ ǿƻǳƭŘ ŘŜŦŜŀǘ оb¢Σ ōǳǘ ǿƛǘƘ ōŜǧŜǊ ƘŜŀǊǘǎ 
ǘƘŀƴ ŘƛŀƳƻƴŘǎΣ ƛǘ Ƨǳǎǘ ǿŀǎƴΩǘ ƛƴ ǘƘŜ ŎŀǊŘǎΗ 

 

 

 

Lƴ ǘƘŜ ƻǘƘŜǊ ǊƻƻƳ ǿƘŜǊŜ п{ ǿŀǎ ǘƘŜ Ŭƴŀƭ ŎƻƴǘǊŀŎǘΣ ǘƘŜ ŘŜŦŜƴǎŜ 
ǎǘŀǊǘŜŘ ǿƛǘƘ ǘƘŜ /v ŎƻǾŜǊŜŘ ōȅ ǘƘŜ ƪƛƴƎ ŀƴŘ ŀŎŜΦ  
 

9ŀǎǘ ŦƻǳƴŘ ǘƘŜ ƪƛƭƭƛƴƎ ŘŜŦŜƴǎŜΥ IŜ ǎǿƛǘŎƘŜŘ ǘƻ ŀ ǎƳŀƭƭ ŘƛŀƳƻƴŘΗΗ 
¢Ƙƛǎ ǎŜǘ ǳǇ ǘƘŜ пǘƘ ŘŜŦŜƴǎƛǾŜ ǘǊƛŎƪΦ 
 

5ŜŎƭŀǊŜǊ ƳƛƎƘǘ ƘŀǾŜ ǘǊƛŜŘ ŘǳŎƪƛƴƎ ǘƘŜ /vΦ ²Ŝǎǘ Ƴŀȅ ōŜƭƛŜǾŜ ǘƘŀǘ 
ŘŜŎƭŀǊŜǊ Ƙŀǎ ŀ ǎƛƴƎƭŜǘƻƴ Ŏƭǳō ǎƛƴŎŜ ƘŜΩǎ ƭƻƻƪƛƴƎ ŀǘ ф ƻŦ ǘƘŜƳΦ LŦ 
²Ŝǎǘ ōŜƭƛŜǾŜǎ ŘŜŎƭŀǊŜǊ Ƙŀǎ ŀ ǎƛƴƎƭŜǘƻƴ ŎƭǳōΣ ƘŜ ǿƛƭƭ ǎǿƛǘŎƘ ǘƻ ŀ Řƛŀπ
ƳƻƴŘΦ 5ŜŎƭŀǊŜǊ ǿƛƭƭ ǿƛƴ ǘƘŜ ŘƛŀƳƻƴŘ ǉǳŜŜƴ ŀƴŘ ŎƻƭƭŜŎǘ ǘŜƴ ǘǊƛŎƪǎΦ 

 

мм Latǎ ǘƻ [ƻ 

YƻƭŜǎƴƛƪ  /ƭŀȅǘƻƴ  5ŀǾƛŘ /   {ǇǊǳƴƎ 

н/ҐнҌ 

о{ ŘƻŜǎ ƴƻǘ 
ǎƘƻǿ ŜȄǘǊŀǎ 

п5Ґмǎǘ ǊƻǳƴŘ 
ŎƻƴǘǊƻƭ 
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Some Suggestions For Dining at Home Between Sessions!  
Pandemic Pleasures... 

Smoked Salmon Quesadillas With Mexican Guacamole and 
Jicama-Grapefruit Salsa 
 
Ingredients 
 
For the quesadillas: 

¶ 8 10-inch flour tortillas 

¶ 8 oz smoked salmon 

¶ 1 cup cream cheese, whipped 

¶ 2 cups Monterey Jack cheese, shredded 

¶ 2 tbsp chives, finely sliced 

¶ 1 tbs olive oil 

¶ 2 cups mesclun lettuce 

¶ 2 tbs sour cream 
 

For the salsa: 

¶ 2 ruby red grapefruit segments (reserve juice) 

¶ 1 medium root jicama, peeled and diced (or substitute water chestnuts, radish or a crisp white 

turnip) 

¶ 1 tbs Dijon mustard 

¶ 3 tbs lime juice 

¶ 1 small red onion, minced 

¶ 1 Serrano chile, minced 

¶ 2 tbs fresh cilantro, roughly chopped 

¶ 2 tbs fresh mint, finely sliced 

¶ 1 tbs olive oil 

¶ 1 pinch cumin, ground 
 

Instructions 

1. Make the salsa first; combine all ingredients, including grapefruit juice. 

2. Let sit for at least 20 minutes, then taste and adjust the seasoning if necessary. 

3. To prepare the quesadillas, spread one tortilla with cream cheese; sprinkle with chives and add 

a layer of smoked salmon. 

4. Add shredded Monterey Jack and season with some cracked pepper. Top off with second tortilla 

round. 

5. Repeat three more times to create four quesadillas. 

6. Heat a nonstick skillet, large enough to fit  a quesadilla, and lightly grease with some olive oil. 

7. Place tortilla in pan, and fry slowly until cheese is melted and tortilla is crisp and lightly golden. 

8. Repeat for remaining quesadillas. 

9. Serve quesadillas with salsa and guacamole on the side. 
 
 

(recipes continued on page 5) 



(Recipes, Continued on page 6) 

όwŜŎƛǇŜΣ ŎƻƴǝƴǳŜŘ ŦǊƻƳ ǇŀƎŜ тύ 
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Strawberry Short Cake 

Ingredients 

For the cake: 

¶ 10 large eggs 

¶ 1 1/2 cups sugar 

¶ 2 cups flour 

¶ Splash vanilla extract 

For the filling:  

¶ 1 1/2 cups of heavy cream (or 3 cups of whipped cream) 

¶ 1 cup powdered sugar 

¶ 6 cups fresh strawberries, sliced 

¶ Fresh whipped cream dresses up this dessert and is simple to make; 1 1/2 cups of heavy cream 

will yield 3 cups of whipped cream. 

Instructions 

1. Mix eggs with sugar and whip until creamy; add flour and vanilla extract. Spread out onto lightly 

greased or parchment lined sheet pan and bake at 350 degrees until toothpick inserted in center 

comes out clean. 

2. If you're making your own whipped cream, whip cream with a hand mixer on high speed until 

soft peaks form. (For the best results, be sure everything is cold, including your bowl and 

beaters -- we stick ours in the freezer five minutes beforehand.) 

3. Cut cooled sponge cake into thin rounds using a 3-inch round cookie cutter or cake ring. Place 

layer of sponge cake in cake ring, and top with whipped cream and sliced strawberries. Add a 

second layer of sponge cake topped with whipped cream and sliced strawberries, followed by a 

final layer of sponge cake. Remove cake ring. 

4. Continue making individual cakes with remaining cake layers. 

5. Decorate cakes with remaining whipped cream. Garnish with fresh strawberries and powdered 

sugar. 
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Bread and Butter Pudding With Vanilla Sauce 
 

Ingredients 

For the pudding: 

¶ 1 quart milk 

¶ 6 eggs, beaten 

¶ 3 egg yolks, beaten 

¶ 6 oz sugar 

¶ 1 tsp vanilla extract 

¶ 1 1/2 lbs day-old bread 

¶ 3 oz butter, melted 

¶ 4 oz raisins 
¶  

For the sauce: 

¶ 1 pint milk 

¶ 1 pint heavy cream 

¶ 1 vanilla bean 

¶ 8 oz sugar 

¶ 9 oz egg yolks 
¶  

Instructions 

If you don't have custard cups, serve it family style in a large casserole dish. This recipe yields 15 servings 

of bread pudding and three pints of sauce. To make a rum sauce, add 1/4 cup of rum per every pint of 

vanilla sauce. 

1. To make the custard, combine milk, eggs, egg yolks, sugar and vanilla; mix well. 

2. To prepare the bread, cut in cubes, drizzle with butter and toast in the oven. 

3. Combine custard, bread and raisins; fill buttered custard cups. 

4. Bake in a water bath in a 325-degree oven for 45 minutes or until custard is set. 

5. To make the sauce, heat milk, heavy cream, vanilla bean (cut in half lengthwise) and half of the 

sugar until it boils. Remove the vanilla. 

6. Combine egg yolks and the rest of the sugar, then temper with part of the boiling milk while 

stirring constantly. 

7. Pour tempered mixture into the remaining milk and return to the heat. 

8. Stirring constantly, cook to 180 degrees. Remove immediately from stove and strain into a bowl. 

9. Cool using an ice bath -- simply place the bowl in a larger bowl filled with icy water, being careful 

not to let the sauce get wet. 

vΥ ²Ƙŀǘ Řƻ ȅƻǳ ƎŜǘ ǿƘŜƴ ȅƻǳ ŎǊƻǎǎ ŀ ŎƻŎƪŜǊ ǎǇŀƴƛŜƭΣ ŀ ǇƻƻŘƭŜΣ ŀƴŘ ŀ ǊƻƻǎǘŜǊΚ !Υ ! ŎƻŎƪŜǊǇƻƻŘƭŜŘƻƻΗ 
 

vΥ ²Ƙŀǘ Řƻ ȅƻǳ Řƻ ǿƘŜƴ ŀ ŘƻƎ Ŝŀǘǎ ȅƻǳǊ 9ƴƎƭƛǎƘ ƘƻƳŜǿƻǊƪΚ !Υ ¢ŀƪŜ ǘƘŜ ǿƻǊŘǎ ǊƛƎƘǘ ƻǳǘ ƻŦ ƛǘǎ ƳƻǳǘƘΗ 
 

vΥ ²ƘƛŎƘ ŘƻƎ ōǊŜŜŘ ŎƘŀǎŜǎ ŀƴȅǘƘƛƴƎ ǘƘŀǘϥǎ ǊŜŘΚ !Υ ! ōǳƭƭ ŘƻƎ 
 

vΥ 5ƛŘ ȅƻǳ ƘŜŀǊ ŀōƻǳǘ ǘƘŜ ŘƻƎ ǘƘŀǘ ƎŀǾŜ ōƛǊǘƘ ƻƴ ǘƘŜ ǎƛŘŜ ƻŦ ǘƘŜ ǊƻŀŘΚ {ƘŜ ǿŀǎ ǝŎƪŜǘŜŘ ŦƻǊ ƭƛǧŜǊƛƴƎΦ  
 

vΥ ²Ƙȅ ŘƛŘ ǘƘŜ ǘǊŜŜ ǘƘƛƴƪ ǘƘŜ ŘƻƎ ǿŀǎ ǘŀƭƪƛƴƎ ǘƻ ƘƛƳΚ !Υ IŜ ƪŜǇǘ ǎŀȅƛƴƎ άōŀǊƪΣ ōŀǊƪΣ ōŀǊƪΗέ 
 

vΥ ²ƘŀǘΩǎ ǘƘŜ ŘƛũŜǊŜƴŎŜ ōŜǘǿŜŜƴ ŀ ŘƻƎ ŀƴŘ ŀ ƳŀǊƛƴŜ ōƛƻƭƻƎƛǎǘΚ !Υ hƴŜ ǿŀƎǎ ŀ ǘŀƛƭ ŀƴŘ ǘƘŜ ƻǘƘŜǊ ǘŀƎǎ ŀ ǿƘŀƭŜΦ  
 

vΥ ²Ƙŀǘ ƪƛƴŘ ƻŦ ŘƻƎ ŘƻŜǎ 5ǊŀŎǳƭŀ ƘŀǾŜΚ !Υ ! ōƭƻƻŘƘƻǳƴŘΗ 



hƴ .ƻŀǊŘ ннΣ 5ŀƴƴȅ {ǇǊǳƴƎ ŦƻǳƴŘ ŀ ŬƴŜ ŘŜŦŜƴǎŜ ǘƻ ŘŜŦŜŀǘ оb¢Φ 
 
5ŀƴƴȅ ƭŜŘ ǘƘŜ /ф ǘƻ ŘǳƳƳȅΩǎ ƪƛƴƎΦ [ƻΣ ŘŜŎƭŀǊŜǊΣ ƭŜŘ ŀ ƭƻǿ ŘƛŀƳƻƴŘ 
ǘƻ Ƙƛǎ ƪƛƴƎ ƛƴ ƘŀƴŘΦ 5ŀƴƴȅ ŘǳŎƪŜŘΗΗ ¢Ƙƛǎ ƎŀǾŜ ŘŜŎƭŀǊŜǊ ǘƘŜ ƛƳǇǊŜǎπ
ǎƛƻƴ ǘƘŀǘ 5! ǿŀǎ ƻƴǎƛŘŜ ŀƴŘ ƘŜ ŎƻǳƭŘ ŎƻƭƭŜŎǘ ŀƴ Ŝŀǎȅ ƴƛƴŜ ǘǊƛŎƪǎΦ 
 
[ƻ ŎŀǎƘŜŘ ǘƘŜ /! ŀƴŘ ƭŜŘ ǘƘŜ /W ǘƻ ŘǳƳƳȅΩǎ ǉǳŜŜƴΦ IŜ ƭŜŘ ŀ ǎƳŀƭƭ 
ŘƛŀƳƻƴŘ ŦǊƻƳ ŘǳƳƳȅ ǘƻ ǘƘŜ ǉǳŜŜƴ ƛƴ Ƙƛǎ ƘŀƴŘ ŀƴŘ 5ŀƴƴȅ ǿƻƴ Ƙƛǎ 
ŀŎŜΗ {ǳǊǇǊƛǎŜΗΗ 
 
5ŀƴƴȅ ŎŀǎƘŜŘ Ƙƛǎ ƎƻƻŘ /¢ ŀƴŘ ŎƻƴǝƴǳŜŘ ǿƛǘƘ ǘƘŜ ŀŎŜ ŀƴŘ ŀ ǎǇŀŘŜ 
ǘƻ Ƙƛǎ ǇŀǊǘƴŜǊΩǎ ƘŀƴŘΦ /ƭŀȅǘƻƴ ƘŀŘ ǘǿƻ ƎƻƻŘ ŘƛŀƳƻƴŘǎ ǘƻ ŎŀǎƘ ŀƴŘ 
оb¢ ǿŜƴǘ ƭƛƎƘǘ ǘǿƻ ǘǊƛŎƪǎΦ 
 
 
 
 

 
!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜΣ .ǊŀƳƭŜȅ ŘŜŎƭŀǊŜŘ 
оb¢ ƻƴ ŀ άǎǘŀƴŘŀǊŘέ {ǘŀȅƳŀƴ ŀǳŎǝƻƴΦ 
 
 

5ŀǾƛŘ /Φ ƭŜŘ ǘƘŜ Iт ŦǊƻƳ Ƙƛǎ ǘƘǊŜŜ ǎƳŀƭƭ ƘŜŀǊǘǎΗΗ .ŀǊǘ ǿƻƴ ƛƴ ƘŀƴŘ 
ŀƴŘ ǇƭŀȅŜŘ ǘƘŜ /н ǘƻ ŘǳƳƳȅΩǎ ǉǳŜŜƴ ŀƴŘ ŀ ŘƛŀƳƻƴŘ ōŀŎƪ ǘƻǿŀǊŘ 
Ƙƛǎ ǉǳŜŜƴΦ 5ŀǾƛŘ ǿƻƴ ǘƘŜ ŀŎŜΦ 5ŀǾƛŘ ǎǿƛǘŎƘŜŘ ǘƻ ǘƘŜ {с ǿƘƛŎƘ ǿŀǎ 
ŘǳŎƪŜŘ ǘƻ ŘŜŎƭŀǊŜǊΩǎ ƧŀŎƪΦ .ŀǊǘ ŎŀǎƘŜŘ Ƙƛǎ Ŏƭǳō ŀŎŜ ŀƴŘ ƧŀŎƪΣ ŎƻƳƛƴƎ 
ǘƻ ŦƻǳǊ ƘŜŀǊǘ ǘǊƛŎƪǎΣ ŦƻǳǊ Ŏƭǳō ǘǊƛŎƪǎΣ ƻƴŜ ǎǇŀŘŜ ŀƴŘ ƻƴŜ ŘƛŀƳƻƴŘΦ 
/ƻƴǘǊŀŎǘ ƳŀƪƛƴƎ ǿƛǘƘ ŀƴ ƻǾŜǊǘǊƛŎƪΗ 
 
мо Latǎ ǘƻ {ǇǊǳƴƎ 
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мb¢ҐмпҌ-мт 

о/ҐtǳǇǇŜǘ 

о5Ґbƻ р-ŎŀǊŘ ƳŀƧƻǊ 



Sudoku 1  

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

¢ƻ ōŜ ƻǊ ƴƻǘ ǘƻ ōŜ ŀ ƘƻǊǎŜ ǊƛŘŜǊΣ ǘƘŀǘ ƛǎ ŜǉǳŜǎǘǊƛŀƴΦ   
 
vΥ ²Ƙŀǘ Řƻ ȅƻǳ Ŏŀƭƭ ŀƴ ŀƴƛƳŀƭ ȅƻǳ ƪŜŜǇ ƛƴ ȅƻǳǊ ŎŀǊΚ !Υ ! /ŀǊǇŜǘ 

 
vΥ ²Ƙȅ ŘƛŘ ǘƘŜ ŎǊŀō ƴŜǾŜǊ ǎƘŀǊŜΚ !Υ .ŜŎŀǳǎŜ ƘŜϥǎ ǎƘŜƭƭŬǎƘ  
 
vΦ ²ƘŜǊŜ Řƻ ǎƘŜƭƭŬǎƘ Ǝƻ ǘƻ ōƻǊǊƻǿ ƳƻƴŜȅΚ !Φ ¢ƘŜ ǇǊŀǿƴ ōǊƻƪŜǊΦ  
 
vΦ ²Ƙŀǘ ŘƻŜǎ ŀ ŘƻƭǇƘƛƴ ǎŀȅ ǿƘŜƴ ƘŜΩǎ ŎƻƴŦǳǎŜŘΚ !Φ /ŀƴ ȅƻǳ ǇƭŜŀǎŜ ōŜ ƳƻǊŜ tŀŎƛŬŎΚ  
 
vΥ ²Ƙŀǘ ŘƛŘ ǘƘŜ ōƛǊŘ ǿŀǘŎƘŜǊ ǎŀȅ ǿƘŜƴ ǎƘŜ Ƴƛǎǘƻƻƪ ŀ Ƙŀǿƪ ŦƻǊ ŀƴ ŜŀƎƭŜΚ !Υ ²ŜƭƭΣ ǘƘƛǎ ƛǎ ƘŀǿƪǿŀǊŘ  
 
vΥ ²Ƙŀǘ ŘƛŘ ǘƘŜ ŘƻƭǇƘƛƴ ǎŀȅ ŀƊŜǊ ƘŜ ŀŎŎƛŘŜƴǘŀƭƭȅ ǎǿŀƳ ƛƴǘƻ ŀƴƻǘƘŜǊ ǎŜŀ ŎǊŜŀǘǳǊŜΚ !Υ L ŘƛŘƴϥǘ Řƻ ƛǘ ƻƴ ǇƻǊǇƻƛǎŜ  
 
vΥ ²Ƙŀǘ ŘƛŘ ǘƘŜ ƅŀƳƛƴƎƻ Ǉƻǎǘ ƻƴ ƘŜǊ ŘŀǝƴƎ ǇǊƻŬƭŜΚ !Υ {ƛƴƎƭŜ ŀƴŘ ǊŜŀŘȅ ǘƻ ƅŀƳƛƴƎƭŜ  
 
IƛǇǇƻ мΥ ¸ƻǳϥǊŜ ŦŀǘΦ IƛǇǇƻ нΥ ¢Ƙŀǘϥǎ ǾŜǊȅ ƘƛǇǇƻ-ŎǊƛǝŎŀƭΦ  



Fun and Games Page 
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!ƴǎǿŜǊǎ ƻƴ  

ǇŀƎŜ у 

¢ǿƻ ƘŀƴŘȅ ŎŀǊŘǎΥ 

¢ƘŜ ŀŎŜ ƻŦ ǎǇŀŘŜǎ ŀƴŘ ǘƘŜ 
ǇǊƻƻŦ ƻŦ ±ŀŎŎƛƴŀǝƻƴΗ 
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¦{.C {ǳǇǇƻǊǝƴƎ aŜƳōŜǊǎƘƛǇ 
 

LŦ ȅƻǳ ŘƻƴΩǘ ǿŀƴǘ ǘƻ Ǉƭŀȅ ƛƴ ǘƘŜ ¦{.C /ƘŀƳǇƛƻƴǎƘƛǇǎ ǘƘŀǘ ŎƘƻƻǎŜ ǘŜŀƳǎ 
ǘƻ ǊŜǇǊŜǎŜƴǘ ǘƘŜ ¦{! ƛƴ ǘƘŜ ²ƻǊƭŘ .ǊƛŘƎŜ CŜŘŜǊŀǝƻƴ /ƘŀƳǇƛƻƴǎƘƛǇǎΣ ōǳǘ 
Řƻ ǿŀƴǘ ǘƻ ŀƛŘ ƻǳǊ ŜǾŜƴǘǎΣ ŀ {ǳǇǇƻǊǝƴƎ aŜƳōŜǊǎƘƛǇ Ŏŀƴ ōŜ ǘƘŜ ǇŜǊŦŜŎǘ ǿŀȅ ŦƻǊ ȅƻǳ ǘƻ ōŜ 
ƛƴǾƻƭǾŜŘΦ  

 

! {ǳǇǇƻǊǝƴƎ aŜƳōŜǊǎƘƛǇ ƛǎ Ϸнр ŦƻǊ ƻƴŜ ȅŜŀǊ όϷтр ŦƻǊ о ȅŜŀǊǎύ ŀƴŘ ȅƻǳǊ Řƻƴŀǝƻƴ ǿƛƭƭ ōŜ 
ǳǎŜŘ ǘƻ ŎƻǾŜǊ ƛƴŜǾƛǘŀōƭŜ ŜȄǇŜƴǎŜǎΥ ŀǧƻǊƴŜȅ ŦŜŜǎΣ ŀŎŎƻǳƴǝƴƎ ŦŜŜǎΣ ǿŜōǎƛǘŜ ǎǳǇǇƻǊǘ ǎŜǊǾƛŎŜǎΣ 
ǘƻǳǊƴŀƳŜƴǘ ŘƛǊŜŎǘƻǊǎΣ ƛƴǎǳǊŀƴŎŜΣ ².C ŘǳŜǎΣ ŀƴŘ ǾǳƎǊŀǇƘ ƻǇŜǊŀǘƻǊǎΦ   

 

¢ƘŜ ¦{.C ƛǎ ŀƴ ŀƭƭ-ǾƻƭǳƴǘŜŜǊ ƻǊƎŀƴƛȊŀǝƻƴΦ  

 

hǳǊ ƳŜŜǝƴƎǎ ŀǊŜ ōȅ ŎƻƴŦŜǊŜƴŎŜ Ŏŀƭƭ ŀƴŘ ŀǘ b!./{Φ .ƻŀǊŘ ƳŜƳōŜǊǎ ŀƴŘ ǘƘŜ ƻǊƎŀƴƛȊŀǝƻƴΩǎ 
ƻŶŎŜǊǎ ŀǊŜ ƴƻǘ ŎƻƳǇŜƴǎŀǘŜŘ ŦƻǊ ƳŜŜǝƴƎǎΣ ǘǊŀǾŜƭΣ ƻǊ ƘƻǘŜƭ ŜȄǇŜƴǎŜǎΦ 

 

 vΥ ²Ƙŀǘ Řƻ ȅƻǳ ƎŜǘ ƛŦ ȅƻǳ ŎǊƻǎǎ ŀƴ ŀƴƎǊȅ ǎƘŜŜǇ ŀƴŘ ŀ ƳƻƻŘȅ 
ŎƻǿΚ !Υ !ƴ ŀƴƛƳŀƭ ǘƘŀǘϥǎ ƛƴ ŀ ōŀŀŀŀŀŀŀŀŀŘ ƳƻƻƻƻƻƻƻƻƻƻƻƻŘΦ  
 
vΥ ²Ƙȅ ŘƛŘ ǘƘŜ Ŏƻǿōƻȅ ōǳȅ ŀ ŘŀŎƘǎƘǳƴŘΚ !Υ {ƻƳŜƻƴŜ ǘƻƭŘ 
ƘƛƳ ǘƻ ƎŜǘ ŀ ƭƻƴƎ ƭƛǧƭŜ ŘƻƎƎƛŜΦ  
 
vΥ ²Ƙŀǘ ŘƛŘ ǘƘŜ ōŀōȅ ŜƭŜǇƘŀƴǘ ŀǎƪ Ƙƛǎ ƳƻƳ ōŜŦƻǊŜ ǘƘŜȅ ƭŜƊ 
ŦƻǊ ǾŀŎŀǝƻƴΚ !Υ Ϧ/ŀƴ L ōƻǊǊƻǿ ŀ ǎǳƛǘŎŀǎŜΚ L ƻƴƭȅ ƘŀǾŜ ŀ ƭƛǧƭŜ 
ǘǊǳƴƪΦϦ  

 
vΥ ²Ƙŀǘ Řƻ ȅƻǳ Ŏŀƭƭ ŀ ǎŀŘ ǇǳǇΚ !Υ 
ƳŜƭƭƻƴ ŎƻƭƭƛŜ  
 
vΥ ²Ƙŀǘ ǿŀǎ ǘƘŜ ŘƻƎΩǎ ŦŀǾƻǊƛǘŜ 
ǘȅǇŜ ƻŦ ƘƻƳŜǿƻǊƪ ǘƻ ŘƻΚ !Υ ! ƭŀō 
ǊŜǇƻǊǘ  
 
aȅ ōǳŘŘȅ ǎŀƛŘ ƘŜ ǘƘǊŜǿ ŀ ǎǝŎƪ 
ŬǾŜ ƳƛƭŜǎ ŀƴŘ Ƙƛǎ ŘƻƎ ƳŀƴŀƎŜŘ ǘƻ 
ŬƴŘ ƛǘ ŀƴŘ ōǊƻǳƎƘǘ ƛǘ ōŀŎƪΦ {ŜŜƳǎ 
ŀ ƭƛǧƭŜ ŦŀǊ ŦŜǘŎƘŜŘΦ  
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Bart Bramley (born 1948) is an American bridge player. Bramley is from Connecticut. He lived in Chicago 
for years, working as a trader on the Exchange. Bramley has lived in Dallas, Texas since 2003. Bramley's 
wife Judy passed away recently. She was an excellent Bridge player in her own right. 

Bridge accomplishments 

 

Bart Bramley, Michael Rosenberg, Eric Rodwell (left to right) Par contest winners at World 

Championships 1998, Lille, France 

¶ ACBL Player of the Year 1997 

¶ Herman Trophy 1997 

¶ Mott -Smith Trophy  1997 

¶ North American Bridge Championships  

o von Zedtwitz Life Master Pairs  2006 

o Silodor Open Pairs  1984  

o Blue Ribbon Pairs  2002, 2009 

o Nail Life Master Open Pairs  1987, 1995  

o Jacoby Open Swiss Teams  1984, 1990, 1997  

o Roth Open Swiss Teams  2013  

o Vanderbilt  1989 

o Senior Knockout Teams  2013  

o Keohane North American Swiss Teams 2008  

o Mitchell Board-a-Match Teams 1980  

o Reisinger  1997  

Runners-up 

North American Bridge Championships  

o Rockwell Mixed Pairs  1981  

o Wernher Open Pairs  1997  

o Grand National Teams  1988, 2004 

o Jacoby Open Swiss Teams  1991, 1994  

o Vanderbilt 1986  

o Senior Knockout Teams  2012  

o Mitchell Board-a-Match Teams 1976, 1987  

o Reisinger 2012  

o Spingold 1981, 1988  

18 

.ŀǊǘ .ǊŀƳƭŜȅ ƛǎ ǇƭŀȅƛƴƎ ƛƴ ǘƘƛǎ ŜǾŜƴǘ 
ŀǎ ŀ ƳŜƳōŜǊ ƻŦ ǘƘŜ {ǇǊǳƴƎ ǘŜŀƳΦ 

 

.ŀǊǘ Ƙŀǎ ōŜŜƴ ŀ ǿƻƴŘŜǊŦǳƭ ǾƻƭǳƴǘŜŜǊ  
ǿƻǊƪƛƴƎ ŦƻǊ ȅŜŀǊǎ ƻƴ ŜǘƘƛŎǎ ŎƻƳπ
ƳƛǧŜŜǎ ŦƻǊ ǘƘŜ !/.[Φ 

 

IŜ ƛǎ ŀ ŦǊŜǉǳŜƴǘ ŎƻƴǘǊƛōǳǘƻǊ ǘƻ ¢ƘŜ 
.ǊƛŘƎŜ ²ƻǊƭŘΦ 
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²ƛǘƘ ǘǿƻ ōƻŀǊŘǎ ƭŜƊ ƛƴ ǘƘŜ ƳŀǘŎƘΣ {ǇǊǳƴƎ ǿŀǎ ƭŜŀŘƛƴƎ [ƻ ōȅ мр LatǎΦ  

 

hƴ .ƻŀǊŘ омΣ bƻǊǘƘκ{ƻǳǘƘ Ƙŀǎ ǘǿƻ ƳŀƧƻǊ ǎǳƛǘ Ŭǘǎ ŀƴŘ Ŏŀƴ 
ǎŎƻǊŜ ǘŜƴ ǘǊƛŎƪǎ ƛƴ ŜƛǘƘŜǊ ǎǳƛǘΦ 

 

.ǊŀƳƭŜȅκIŜǎǎŜƭ ŦƻǳƴŘ ǘƘŜ Ŏƭǳō ǎŀǾŜ ŀƴŘ YƻƭŜǎƴƛƪ ŀƴŘ 5ŀǾƛŘ / 
ŘƛŘ ǘƘŜ ōŜǎǘ ǘƘŜȅ ŎƻǳƭŘ ōȅ ŘƻǳōƭƛƴƎ ŀƴŘ ǘŀƪƛƴƎ ǘƘǊŜŜ ǘǊƛŎƪǎΣ 
ŀŎƘƛŜǾƛƴƎ ǘƘŜ ǇŀǊ ǊŜǎǳƭǘ ƻŦ ҌмллΦ 

 

¢ƘŜǊŜ ǿŀǎ ŀ ƭƻǘ ƻŦ ŜȄŎƛǘŜƳŜƴǘ ŀǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜΦ 

 

 

 

 

 

 

 

!ǇǇŀǊŜƴǘƭȅΣ ǘƘŜǊŜ ǿŀǎ ŎƻƴŦǳǎƛƻƴ ƻǾŜǊ ǘƘŜ wY/ ōƛŘ ǿƘŜƴ [ƻ 
ƛƴǘŜǊŦŜǊŜŘ ǿƛǘƘ р/Φ {ǇǊǳƴƎκ/ƭŀȅǘƻƴ Ǉƭŀȅ 5htLΣ ǘƘŜǊŜŦƻǊŜΣ 
{ǇǊǳƴƎΩǎ Ǉŀǎǎ ǎƘƻǳƭŘ ǎƘƻǿ ƻƴŜ ƪŜȅŎŀǊŘ ƛƴ ǿƘƛŎƘ ŎŀǎŜΣ р5 
ǿŀǎ ǇǊƻōŀōƭȅ ŀ ƪƛƴƎ ŀǎƪΣ р{ ǎƘƻǿƛƴƎ ǘƘŜ {YΦ рb¢ ƳƛƎƘǘ ƘŀǾŜ 
ōŜŜƴ ǇƛŎƪ ŀ ǎƭŀƳΣ ōǳǘ ƛǘ ǿŀǎ ƛǊǊŜƭŜǾŀƴǘ ǎƛƴŎŜ ǘƘŜȅ ǿŜǊŜ ŀƭπ
ǊŜŀŘȅ ǘƻƻ ƘƛƎƘΦ 

 

тI ǿŀǎ ŘƻǳōƭŜŘ ŀƴŘ ŦŀƛƭŜŘ ǘƘǊŜŜ ǘǊƛŎƪǎ ǿƘŜƴ ŘŜŎƭŀǊŜǊ ƭƻǎǘ ŀ 
ŎƭǳōΣ ŀ ŘƛŀƳƻƴŘ ŀƴŘ ŀ ǘǊǳƳǇΗ  

 

мп Latǎ ǘƻ [ƻ ǇǳǩƴƎ ǘƘŜ ƳŀǘŎƘ ǿƛǘƘƛƴ мLat ǿƛǘƘ ƻƴŜ ōƻŀǊŘ 
ǘƻ ƎƻΦ 

 

м{ҐŦƻǊŎƛƴƎ b¢ 

п{ҐwY/ 


