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¦{.C tǊŜǎƛŘŜƴǘ 
.ǊŀŘ aƻǎǎ 

¦{.C ±ƛŎŜ tǊŜǎƛŘŜƴǘ 
YŀǘŜ !ƪŜǊ 

¦{.C /hh ϧ {ŜŎǊŜǘŀǊȅ 
Wŀƴ aŀǊǘŜƭ 

 ¦{.C /Ch ϧ ¢ǊŜŀǎǳǊŜǊ 
{ǘŀƴ {ǳōŜŎƪ 
¦{.C wŜŎƻǊŘŜǊ 
WŀŎƪ hŜǎǘ 

  

5ƛǊŜŎǘƻǊ 
aŎYŜƴȊƛŜ aȅŜǊǎ 
/ƘǊƛǎ ²ƛŜƎŀƴŘ 

²ƛƭƭ ²ŀǘǎƻƴ ό{ŜƴƛƻǊ hƴƭƛƴŜύ 

 

¢ƻǳǊƴŀƳŜƴǘ hǊƎŀƴƛȊŜǊ 
Wŀƴ aŀǊǘŜƭ 

{ƻƊǿŀǊŜ 9ȄǇŜǊǘ 
!ƭ IƻƭƭŀƴŘŜǊ 

±ǳDǊŀǇƘ hǊƎŀƴƛȊŜǊ 
/ƘǊƛǎ ²ƛŜƎŀƴŘ  

 

 !ǇǇŜŀƭǎ !ŘƳƛƴƛǎǘǊŀǘƻǊǎ 
{ǳȊƛ {ǳōŜŎƪΣ /ƘŀƛǊƳŀƴ 
.ƛƭƭ !ǊƭƛƴƎƘŀǳǎ 
aŀǊǘƘŀ YŀǘȊ 
!ǇǇŜŀƭǎ tŀƴŜƭΥ 
/ƘŜǊƛ .ƧŜǊƪŀƴ 
aŀǊƪ CŜƭŘƳŀƴ 
wƻƴ DŜǊŀǊŘ 

aŀǊǘȅ IƛǊǎŎƘƳŀƴ 
wƛŎƘ 5ŜaŀǊǝƴƻ 
wŀƭǇƘ YŀǘȊ 
aƛŎƘŀŜƭ YŀƳƛƭ 
YŜǊǊƛ {ŀƴōƻǊƴ 
5ŀƴƴȅ {ǇǊǳƴƎ 
Wƻŀƴƴ {ǇǊǳƴƎ 

 

.ǳƭƭŜǝƴ 9ŘƛǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 

 

 tƘƻǘƻƎǊŀǇƘŜǊ 
tŜƎ YŀǇƭŀƴ 

 

IƻǎǇƛǘŀƭƛǘȅ /ƘŀƛǊ 
WǳƭƛŜ !Ǌōƛǘ 

 

aŀǎƪ wŜǉǳƛǊŜƳŜƴǘǎ ŦƻǊ CнC tƭŀȅ ƛƴ {ŎƘŀǳƳōǳǊƎΥ 
 
 

aŀǎƪǎ ŀǊŜ ǊŜǉǳƛǊŜŘ ƛƴ ŀƭƭ ǇǳōƭƛŎ ŀǊŜŀǎ ƻŦ ǘƘŜ ƘƻǘŜƭΥ ǘƘŜ ƭƻōōȅΣ ŎƻǊǊƛŘƻǊǎΣ 
ŜƭŜǾŀǘƻǊǎΣ ŀǎ ǿŜƭƭ ŀǎ ǘƘŜ IƻǎǇƛǘŀƭƛǘȅ {ǳƛǘŜ ŀƴŘ ǘƘŜ hŶŎŜκ.ǊŜŀƪ wƻƻƳ 
ǿƘŜǊŜ Ƴŀǎƪǎ Ƴǳǎǘ ōŜ ǿƻǊƴ ŀǘ ŀƭƭ ǝƳŜǎΦ ¢ƘŜǊŜŦƻǊŜΣ ǘƘŜǊŜ ǿƛƭƭ ōŜ ƴƻ 
ŜŀǝƴƎ ƻǊ ŘǊƛƴƪƛƴƎ ƛƴ ǘƘƻǎŜ ǊƻƻƳǎΦ  

 

hǳǊ ŀǧƻǊƴŜȅ Ƙŀǎ ŀŘǾƛǎŜŘ ǳǎ ǘƘŀǘ ǘƘŜ /ƻƻƪ /ƻǳƴǘȅ aŀǎƪ aŀƴŘŀǘŜ ŦƻǊŎπ
Ŝǎ ǳǎ ǘƻ ǊŜǉǳƛǊŜ Ƴŀǎƪǎ ƛƴ ǘƘŜ ǇƭŀȅƛƴƎ ǊƻƻƳǎΦ ¢ƘŜǊŜŦƻǊŜΥ 

 

aŀǎƪǎ ŀǊŜ ǊŜǉǳƛǊŜŘ ƛƴ ǇƭŀȅƛƴƎ ǊƻƻƳǎΦ LŦ ȅƻǳ ŀǊŜ ƻōǎŜǊǾŜŘ ƴƻǘ ǿŜŀǊƛƴƎ ŀ 
Ƴŀǎƪ ƛƴ ŀ ǇƭŀȅƛƴƎ ǊƻƻƳΣ ǘƘŜǊŜ ǿƛƭƭ ōŜ ŀ н Lat ǇŜƴŀƭǘȅ ŦƻǊ ǘƘŜ ŬǊǎǘ 
ƻũŜƴǎŜΣ ŀ п Lat ǇŜƴŀƭǘȅ ŦƻǊ ǘƘŜ ǎŜŎƻƴŘ ƻũŜƴǎŜΣ ŀƴ у Lat ǇŜƴŀƭǘȅ ŦƻǊ 
ǘƘŜ ǘƘƛǊŘ ƻũŜƴǎŜΣ ŀƴŘ ŀ мс Lat ǇŜƴŀƭǘȅ ŦƻǊ ǘƘŜ ŦƻǳǊǘƘ ŀƴŘ ǎǳōǎŜǉǳŜƴǘ 
ƻũŜƴǎŜǎΤ LŦ ȅƻǳ ŀƴŘ ȅƻǳǊ ƻǇǇƻƴŜƴǘ ŀƎǊŜŜ ǘƻ ǎƻƳŜǘƘƛƴƎ ƻǘƘŜǊ ǘƘŀƴ 
ōƻǘƘ ǿŜŀǊƛƴƎ ƳŀǎƪǎΣ ŀƴȅ Lat ǇŜƴŀƭǝŜǎ ŦƻǊ ƴƻǘ ǿŜŀǊƛƴƎ ŀ Ƴŀǎƪ ǿƛƭƭ 
ŀǇǇƭȅ ǘƻ ōƻǘƘ ƻŦ ȅƻǳ Ŝǉǳŀƭƭȅ ŀƴŘ ǘƘŜǊŜ ǿƛƭƭ ōŜ ƴƻ ƻǘƘŜǊ ǇŜƴŀƭǝŜǎΦ ¸ƻǳ 
Ƴŀȅ ǊŜƳƻǾŜ ȅƻǳǊ Ƴŀǎƪ ōǊƛŜƅȅ ǘƻ Ŝŀǘ ƻǊ ŘǊƛƴƪΦ IƻǿŜǾŜǊΣ ƛŦ ȅƻǳ Ŏŀƭƭ ŦƻǊ 
ŀ ŘƛǊŜŎǘƻǊ όŦƻǊ ŀƴȅ ǊŜŀǎƻƴύΣ ŀƴŘ ȅƻǳ ŀǊŜ ƴƻǘ ǿŜŀǊƛƴƎ ŀ Ƴŀǎƪ ǿƘŜƴ ǘƘŜ 
ŘƛǊŜŎǘƻǊ ŜƴǘŜǊǎ ǘƘŜ ǊƻƻƳΣ ǘƘŜ ǇŜƴŀƭǘȅ ǿƛƭƭ ŀǇǇƭȅ ǘƻ ȅƻǳǊ ǘŜŀƳ ŦƻǊ 
ȅƻǳǊ ƴŜȄǘ ƳŀǘŎƘ ƛƴ ǘƘŜ ŜǾŜƴǘΦ ¢ƘŜǊŜ ƛǎ ƴƻ ŜŀǝƴƎ ƻǊ ŘǊƛƴƪƛƴƎ ƛƴ ǘƘŜ 
ǇƭŀȅƛƴƎ ǊƻƻƳ ǿƘŜƴ ǘƘŜ 5ƛǊŜŎǘƻǊ ƛǎ ǇǊŜǎŜƴǘΦ 

 

Lƴ ŀŘŘƛǝƻƴΣ ŀƴȅƻƴŜ ǿƘƻ ƛǎ ǇŜƴŀƭƛȊŜŘ ƳƻǊŜ ǘƘŀƴ ǘǿƛŎŜ όƻǾŜǊ ǘƘŜ ŎƻǳǊǎŜ 
ƻŦ ǘƘŜ ŜƴǝǊŜ ŜǾŜƴǘύ ƛƴ ǎƛǘǳŀǝƻƴǎ ǿƘŜǊŜ ǘƘŜƛǊ ƻǇǇƻƴŜƴǘ ǿŀǎ ǿŜŀǊƛƴƎ ŀ 
Ƴŀǎƪ ǿƘƛƭŜ ǘƘŜȅ ǿŜǊŜƴΩǘΣ ƻǊ ǿƘŜǊŜ ǘƘŜ ŘƛǊŜŎǘƻǊ ǿŀǎ ŎŀƭƭŜŘΣ Ƴŀȅ ōŜ 
ǎǳōƧŜŎǘ ǘƻ ŀŘŘƛǝƻƴŀƭ ŎƻƴŘǳŎǘ ǇŜƴŀƭǝŜǎΦ 
 

¸ƻǳ ǎƘƻǳƭŘ ōǊƛƴƎ Ƴŀǎƪǎ ǘƻ ǘƘŜ ǘƻǳǊƴŀƳŜƴǘ ǿƛǘƘ ȅƻǳΤ ²Ŝ ǿƛƭƭ ƴƻǘ ōŜ 
ǎǳǇǇƭȅƛƴƎ ƳŀǎƪǎΦ 



  Bauer Tracey Bauer, Capt 
John McAllister 
George Jacobs 

Howard Parker 
Lilly Justman 

  Donner Gary Donner, Capt 
Zachary Grossack 
Joe Grue 

Sandra Rimstedt 
Giorgia Botta 
Anam Tebha 

  Hammond Nicolas Hammond, Capt 
Jacqueline Chang 

Kristen Onsgard 
Eric Gettleman 

  Henner Christal Henner, Capt 
Adam Wildavsky 
Doug Doub 

Sheila Gabay 
Yiji Starr 
Uday Ivatury 

  Hinze Greg Hinze, Capt 
Allison Howard 

Kay Enfield 
Mike Cappelletti 

  Kolesnik Alex Kolesnik, Capt 
Cheryl Mandala 
Sally Woolsey 

Lynne Feldman 
Yul Inn 
Kit Woolsey 

  Lewis Paul Lewis, Capt 
Mark Itabashi 
Ljudmila Kamenova 

Linda Lewis 
Disa Eythorsdottir 
Ron Smith 

  Moss Sylvia Moss, Capt 
Brad Moss 
John Hurd 

Roger Lee 
Bronia Jenkins 
Jenny Wolpert 

  Rosenthal Andrew Rosenthal, Capt 
Chris Willenken 
Eldad Ginossar 

Debbie Rosenberg 
Migry Campanile 
Dana Berkowitz 

  Rubenstein Stewart Rubenstein, Capt 
Adam Grossack 
Joel Wooldridge 

Chris Parker 
Irina Levitina 
Janice Molson 

  Watson Will Watson, Capt 
Mark Aquino 

Geeske Joel 
Selen Hotamisligil 

  Xu Finn Kolesnik 
Amber Lin 
Anne Brenner 
Michael Xu, NPC 

Kevin Rosenberg 
JoAnna Stansby 
Dave Caprera 

 

2 



3 

òTRIALSó AND TRIBULATIONSñPRE-BULLETIN 

DAY DATE TIME - CDT BOARDS 

QUARTER-FINAL 

THURSDAY OCT. 14 8:00 PM CAPTAINS' MEETING WITH DIC (ON ZOOM) 

FRIDAY OCT. 15 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 1  BOARDS 1-15 
SEGMENT 2  BOARDS 16-30 
70 MINUTE LUNCH BREAK 
SEGMENT 3  BOARDS 31-45 
SEGMENT 4  BOARDS 46- 60 

SATURDAY OCT. 16 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 5  BOARDS 61-75 
SEGMENT 6  BOARDS 76-90 
70 MINUTE LUNCH BREAK 
SEGMENT 7  BOARDS 91-105 
SEGMENT 8  BOARDS 106-120 

SEMI-FINAL & USA2 STAGE 1 

SUNDAY OCT. 17 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 1  BOARDS 1-15 
SEGMENT 2  BOARDS 16-30 
70 MINUTE LUNCH BREAK 
SEGMENT 3  BOARDS 31-45 
SEGMENT 4  BOARDS 46- 60 

MONDAY OCT. 18 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 5  BOARDS 61-75 
SEGMENT 6  BOARDS 76-90 
70 MINUTE LUNCH BREAK 
SEGMENT 7  BOARDS 91-105 
SEGMENT 8  BOARDS 106-120 

FINAL & USA2 QUARTERFINAL & SEMIFINAL 

TUESDAY OCT. 19 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 1  BOARDS 1-15 
SEGMENT 2  BOARDS 16-30 
70 MINUTE LUNCH BREAK 
SEGMENT 3  BOARDS 31-45 
SEGMENT 4  BOARDS 46- 60 

WEDNESDAY OCT. 20 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 5  BOARDS 61-75 
SEGMENT 6  BOARDS 76-90 
70 MINUTE LUNCH BREAK 
SEGMENT 7  BOARDS 91-105 
SEGMENT 8  BOARDS 106-120 

USA2 FINAL 

THURSDAY OCT. 21 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 1  BOARDS 1-15 
SEGMENT 2  BOARDS 16-30 
70 MINUTE LUNCH BREAK 
SEGMENT 3  BOARDS 31-45 
SEGMENT 4  BOARDS 46- 60 

FRIDAY OCT. 22 10:00 - 12:10 
12:25 - 2:35 
3:45 - 5:55 
6:10 - 8:20 

SEGMENT 5  BOARDS 61-75 
SEGMENT 6  BOARDS 76-90 
70 MINUTE LUNCH BREAK 
SEGMENT 7  BOARDS 91-105 
SEGMENT 8  BOARDS 106-120 

 

 

 

 

 
bƻ ȅƻǳ ŘƻƴΩǘΗ LŦ ȅƻǳ ŘƛŘΣ  
ȅƻǳΩŘ ƘŀǾŜ ƭŜŘ ŀ ǎǇŀŘŜ 
ƻƴ .ƻŀǊŘ оΗΗΗ 



п 

hƴ .ƻŀǊŘ ср ƛƴ ǘƘŜ IƛƴȊŜκwƻǎŜƴǘƘŀƭ ƳŀǘŎƘΣ ōƻǘƘ ǘŀōƭŜǎ ōƛŘ 
ǘƻ пIΦ  
 

Lƴ ǘƘŜ wƻǎŜƴǘƘŀƭκwƻǎŜƴōŜǊƎ ŀǳŎǝƻƴΣ !ƴŘǊŜǿ ƻǇŜƴŜŘ ŀ 
ǎǘǊƻƴƎΣ ŦƻǊŎƛƴƎ н/Φ 5ŜōōƛŜ ǎƘƻǿŜŘ ŀ ƴŜƎŀǝǾŜ ǊŜǎǇƻƴǎŜ ǿƛǘƘ 
нIΦ wƻǎŜƴǘƘŀƭ ōƛŘ нb¢ ŀƴŘ ŀ ǇǳǇǇŜǘ {ǘŀȅƳŀƴ ŀǳŎǝƻƴ Ŝƴπ
ǎǳŜŘ ǿƘŜǊŜ !ƴŘǊŜǿ ǎƘƻǿŜŘ ƻƴŜ ƻǊ ƳƻǊŜ ƳŀƧƻǊ ŀƴŘ 5ŜōōƛŜ 
ǎƘƻǿŜŘ ŦƻǳǊ ƘŜŀǊǘǎΦ .ŜŎŀǳǎŜ ǘƘŜȅ Ǉƭŀȅ ǘƘŀǘ нI ƛǎ ƴŜƎŀǝǾŜΣ 
ŜǾŜƴ ǿƛǘƘ ǘƘŜ ŎƭŜǾŜǊ ǇǳǇǇŜǘ ŎƻƴǾŜƴǝƻƴΣ ǘƘŜȅ ǿŜǊŜ ƴƻǘ ŀōƭŜ 
ǘƻ άŎƭŀǎǎƛŎŀƭƭȅ ǊƛƎƘǘ-ǎƛŘŜ ǘƘŜ ŎƻƴǘǊŀŎǘέ ǎƻ ǘƘŜ ǎǘǊƻƴƎ ƘŀƴŘ 
ǿŀǎ ƻƴ ǇƭŀȅΦ  
 

IƻǿŜǾŜǊΣ ƛǘ ƛǎ ƴƻǘ ƴŜŎŜǎǎŀǊȅ ǘƻ Ǉǳǘ ǘƘŜ ǎǘǊƻƴƎ ƘŀƴŘ ƻƴ Ǉƭŀȅ 
ǎƻ ƭƻƴƎ ŀǎ ǘƘŜ ǿŜŀƪ ƘŀƴŘ ƛǎ ƘŜƭŘ ōȅ ŀ ǎǘǊƻƴƎ ŘŜŎƭŀǊŜǊΗ 

 

9ƴŬŜƭŘ ƭŜŘ ǘƘŜ /¢Φ 5ŜōōƛŜ ŘǳŎƪŜŘ ƛƴ ŘǳƳƳȅ ŀƴŘ IƛƴȊŜ ǿƻƴ 
ǘƘŜ ƪƛƴƎΦ !ƴƻǘƘŜǊ Ŏƭǳō ŦƻƭƭƻǿŜŘΣ wƻǎŜƴōŜǊƎ ǿƛƴƴƛƴƎ ƘŜǊ 
ǉǳŜŜƴΦ wƻǎŜƴōŜǊƎ ǇƭŀȅŜŘ ǘƘŜ IфΤ 9ƴŬŜƭŘ ŎƻǾŜǊŜŘ ǿƛǘƘ ǘƘŜ 
ǘŜƴΤ wƻǎŜƴōŜǊƎ ǇƭŀȅŜŘ ŘǳƳƳȅΩǎ ǉǳŜŜƴ ŀƴŘ ƛǘ ƘŜƭŘΦ {ƘŜ 
ŎŀǎƘŜŘ ǘƘŜ {! ŀƴŘ {Y ŀƴŘ ǊǳũŜŘ ŀ ǎǇŀŘŜ ƛƴ ƘŀƴŘΦ  {ƘŜ ƭŜŘ 
ǘƘŜ IW ŀƴŘ ǿƘŜƴ 9ƴŬŜƭŘ ŘǳŎƪŜŘΣ wƻǎŜƴōŜǊƎ ƭŜǘ ƛǘ ǎŀƛƭΦ {ƘŜ 
ǇǳƭƭŜŘ 9ƴŬŜƭŘΩǎ ƭŀǎǘ ǘǊǳƳǇ όǘƘŜ ƪƛƴƎύ ŀƴŘ ŎƭŀƛƳŜŘ мм ǘǊƛŎƪǎΦ 

 

!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜΣ IƻǿŀǊŘ ǇƭŀȅŜŘ пI ŦǊƻƳ ǘƘŜ ǎǘǊƻƴƎ ƘŀƴŘΦ 
DƛƴƻǎǎŀǊ ƭŜŘ ŀ ǎƳŀƭƭ ǎǇŀŘŜ ǘƻ ǘƘŜ ƧŀŎƪ ŀƴŘ ŀŎŜΦ IƻǿŀǊŘ 
ǇƭŀȅŜŘ ƘŜǊ 5YΣ DƛƴƻǎǎŀǊ ǿƛƴƴƛƴƎ Ƙƛǎ ŀŎŜΦ 9ƭŘŀŘ ŎƻƴǝƴǳŜŘ 
ǎǇŀŘŜǎ ǿƛǘƘ ǘƘŜ ǘŜƴΣ IƻǿŀǊŘ ǿƛƴƴƛƴƎ ƘŜǊ ƪƛƴƎΦ {ƘŜ ǇƭŀȅŜŘ ŀ 
ŘƛŀƳƻƴŘ ǘƻ ǘƘŜ ƧŀŎƪ ŀƴŘ ǘƘŜ Iр ǘƻ ǘƘŜ сΣ vΣ оΦ {ƘŜ ŎŀǎƘŜŘ 
ǘƘŜ I! ŀƴŘ ǘƘŜ 5vΦ ¢ƘŜ {с ǿŀǎ ǊǳũŜŘ ƛƴ ŘǳƳƳȅ ŀƴŘ ǘƘŜ /п 
ǿŀǎ ƭŜŘΣ ǇǊƻŘǳŎƛƴƎ ǘƘƛǎ ŀǿŜǎƻƳŜ ƭƻƻƪƛƴƎ ǘǊƛŎƪΥ 

 

 

 

 

 

 

 

DƛƴƻǎǎŀǊ ǿƻƴ ǘƘŜ /с ŀƴŘ ƘŜ ǿŀǎ ŜƴŘǇƭŀȅŜŘΗ ! ŘƛŀƳƻƴŘ ƭŜŀŘ ǿƻǳƭŘ ǇǊƻŘǳŎŜ ŀ Ǌǳũ ŀƴŘ ǎƭǳũ ǎƻ ƘŜ ŜȄƛǘŜŘ ǘƘŜ /уΦ LŦ Iƻǿπ
ŀǊŘ ǊƻǎŜ ǿƛǘƘ ǘƘŜ /v ƛƴ ŘǳƳƳȅΣ ǎƘŜ ǿƻǳƭŘ ƳŀƪŜ ƘŜǊ ŎƻƴǘǊŀŎǘΦ LƴǎǘŜŀŘΣ ǎƘŜ ŎƘƻǎŜ ǘƻ Ǉƭŀȅ ŦƻǊ ŜȄŀŎǘƭȅ YȄ ƻƴ ƘŜǊ ǊƛƎƘǘ ŀƴŘ 
ƛƴǎŜǊǘŜŘ ǘƘŜ /фΦ {ƻǳǘƘ ŎƻǾŜǊŜŘ ǿƛǘƘ ǘƘŜ ǘŜƴΦ !ƭƭƛǎƻƴ ǿƻƴ ǘƘŜ ŀŎŜ ŀƴŘ ƘŀŘ ǘƻ ŎƻƴŎŜŘŜ ōƻǘƘ ǊƻǳƴŘŜŘ ƪƛƴƎǎ ŦƻǊ Řƻǿƴ 
ƻƴŜΗ 

 

{ƛƳǇƭȅ ǇƭŀȅƛƴƎ ŦƻǊ bƻǊǘƘ ǘƻ ƘƻƭŘ ǘƘŜ /Y ŀƴŘ ŀƴȅ ƭŜƴƎǘƘ ƛǎ ǇǊƻōŀōƭȅ ŀ ōŜǧŜǊ ƳŀǘƘŜƳŀǝŎŀƭ  ǇƭŀȅΦ 

 

мм Latǎ ǘƻ wƻǎŜƴǘƘŀƭ 
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¢ƘŜ ¦{.C .ƻŀǊŘ ƻŦ 5ƛǊŜŎǘƻǊǎ ƳŜǘ ŜŀǊƭƛŜǊ ǘƘƛǎ ǿŜŜƪ ŀƴŘ ŎƻƴŬǊƳŜŘΥ 

 

мΦ CŀŎŜ-ǘƻ-ŦŀŎŜ Ǉƭŀȅ ƛƴ {ŎƘŀǳƳōǳǊƎ ǿƛƭƭ ōŜ ǿƛǘƘ н ǇƭŀȅŜǊǎ ǇŜǊ ǊƻƻƳΦ 

 

нΦ tƭŀȅŜǊǎ ǿƛƭƭ ƴƻǘ ōŜ ǊŜǉǳƛǊŜŘ ǘƻ ƎŜǘ /ƻǾƛŘ ǘŜǎǘǎΣ ōǳǘ ǿƛƭƭ ōŜ ǇǊƻǾƛŘŜŘ ǿƛǘƘ ƛƴŦƻǊƳŀǝƻƴ ŀōƻǳǘ ǿƘŜǊŜ ǘƘŜȅ Ŏŀƴ ōŜ ǘŜǎǘŜŘ 
όƛƴ ²ƻƻŘŬŜƭŘ aŀƭƭύ ƛŦ ǘƘŜȅ ǿŀƴǘ ǘƻ ōŜΦ {ǘŀũ ǿƛƭƭ ōŜ ǘŜǎǘŜŘ ŀǇǇǊƻȄƛƳŀǘŜƭȅ ƻƴŎŜ ŀ ǿŜŜƪΦ 

 

оΦ ²Ŝ ǿƛƭƭ ŎƻƳǇƭȅ ǿƛǘƘ ǘƘŜ Lƭƭƛƴƻƛǎ Ƴŀǎƪ ǊŜǉǳƛǊŜƳŜƴǘǎΣ ǿƘƛŎƘ ŎǳǊǊŜƴǘƭȅ ǊŜǉǳƛǊŜ Ƴŀǎƪǎ ƛƴ ǇǳōƭƛŎ ŀǊŜŀǎ ƛƴŘƻƻǊǎΦ hǳǊ ŘŜπ
Ŧŀǳƭǘ ǿƛƭƭ ōŜ ŦƻǊ ōƻǘƘ ǇƭŀȅŜǊǎ ƛƴ ǘƘŜ ǇƭŀȅƛƴƎ ǊƻƻƳǎ ǘƻ ǿŜŀǊ ƳŀǎƪǎΣ ōǳǘ ƛŦ ǘƘŜ н ǇƭŀȅŜǊǎ ƛƴ ŀ ǊƻƻƳ ŀƎǊŜŜ ƻƴ ŀ ŘƛũŜǊŜƴǘ ǊǳƭŜ 
ǿŜ ǿƛƭƭ ŀƭƭƻǿ ǿƘŀǘŜǾŜǊ ǘƘŜȅ ŀƎǊŜŜ ƻƴΣ ŀǎǎǳƳƛƴƎ ǘƘŀǘ ƛǎ ƛƴ ŎƻƳǇƭƛŀƴŎŜ ǿƛǘƘ ǘƘŜ Lƭƭƛƴƻƛǎ ǊŜǉǳƛǊŜƳŜƴǘǎΦ 

 

пΦ ²Ŝ ǿƛƭƭ ŀǎƪ ŜŀŎƘ ǇƭŀȅŜǊ ǘƻ ǎƛƎƴ ŀ /ƻǾƛŘ-ǊŜƭŀǘŜŘ ǿŀƛǾŜǊ ƻŦ ƭƛŀōƛƭƛǘȅ ŦƻǊƳ ōŜŦƻǊŜ ǘƘŜȅ ǎǘŀǊǘ ǇƭŀȅΦ Wŀƴ ǿƛƭƭ ōŜ ǎŜƴŘƛƴƎ ǘƘŜ 
ǘŜȄǘ ƻŦ ǘƘŜ ǿŀƛǾŜǊ ǘƻ ŀƭƭ ƻŦ ȅƻǳ ƛƴ ǘƘŜ ƴŜȄǘ Řŀȅ ƻǊ ǎƻΣ ŀƴŘ ǿƛƭƭ ƘŀǾŜ ǇǊƛƴǘŜŘ ŦƻǊƳǎ ƛƴ ƘŜǊ ƻŶŎŜ όǊƻƻƳ монмύ ŀǘ ǘƘŜ Iȅŀǧ 
ŦƻǊ ǇŀǊǝŎƛǇŀƴǘǎ ǘƻ ǎƛƎƴΦ 

 

рΦ IƻǎǇƛǘŀƭƛǘȅ ǿƛƭƭ ōŜ ƭƛƳƛǘŜŘ - ϦƎǊŀō ϧ ƎƻϦ ōǊŜŀƪŦŀǎǘ ŀƴŘ ƭǳƴŎƘ ǿƛƭƭ ōŜ ŘƛǎǘǊƛōǳǘŜŘ ƛƴ ƻǳǊ ǳǎǳŀƭ ƘƻǎǇƛǘŀƭƛǘȅ ǎǳƛǘŜ όǊƻƻƳ 
нонмύΣ ōǳǘ ŜǾŜǊȅƻƴŜ ǿƛƭƭ ƘŀǾŜ ǘƻ Ǝƻ ǎƻƳŜǇƭŀŎŜ ŜƭǎŜ ǘƻ ŜŀǘΦ ²Ŝ ǿƛƭƭ ŀƭƭƻǿ ƻƴƭȅ с ǇƭŀȅŜǊǎ ƛƴ ǘƘŜ ǎǳƛǘŜ ŀǘ ŀƴȅ ƻƴŜ ǝƳŜΦ ¢ƘŜ 
ǎǳƛǘŜ ǿƛƭƭ ƴƻǘ ōŜ ƻǇŜƴ ŦƻǊ ǎƻŎƛŀƭƛȊƛƴƎ ŀǘ ƻǘƘŜǊ ǝƳŜǎΦ ²Ŝ ǿƛƭƭ ƘŀǾŜ ǿŀǘŜǊΣ ǎƻƊ ŘǊƛƴƪǎΣ ŎƻũŜŜ ŀƴŘ ǎƴŀŎƪǎ ƛƴ ǘƘŜ tƭŀȅŜǊǎϥ 
.ǊŜŀƪ wƻƻƳ όмонмύΣ ŀƴŘ ǘƘŜǊŜ ŀƭǎƻΣ ǿŜ ǿƛƭƭ ƭƛƳƛǘ ǘƘŜ ƴǳƳōŜǊ ƻŦ ǇŜƻǇƭŜ ƛƴ ǘƘŜ ǊƻƻƳ ŀǘ ŀƴȅ ƻƴŜ ǝƳŜΦ 9ŀǝƴƎ ƛƴ ǘƘŜ .ǊŜŀƪ 
wƻƻƳ ƛǎ ƴƻǘ ŀƭƭƻǿŜŘΦ aŀǎƪǎ ǿƛƭƭ ōŜ ǊŜǉǳƛǊŜŘ ƛƴ ǘƘŜ ƘƻǎǇƛǘŀƭƛǘȅ ǎǳƛǘŜ ŀƴŘ ƛƴ ǘƘŜ tƭŀȅŜǊǎϥ .ǊŜŀƪ wƻƻƳΦ  

 

сΦ ¢ƘŜǊŜ ǿƛƭƭ ōŜ ŀƛǊ ǇǳǊƛŬŜǊǎ ƛƴ ŜŀŎƘ ǇƭŀȅƛƴƎ ǊƻƻƳ ŀƴŘ ƛƴ монм ŀƴŘ нонмΦ  

 

¸ƻǳ ŀƴǎǿŜǊŜŘ YŜȅ /ŀǊŘ ǿǊƻƴƎΗΗ L ŘƛŘƴΩǘ ǘƘƛƴƪ L ǎƘƻǳƭŘ 
ƭŜǘ ǎƻƳŜƻƴŜ ǿƘƻ ŎƻǳƭŘƴΩǘ Ŏƻǳƴǘ ǘƘŜƛǊ ŀŎŜǎ ŀƴŘ ƪƛƴƎǎ 
ǇƭŀŎŜ ǘƘŜ Ŭƴŀƭ ŎƻƴǘǊŀŎǘΗ 

 

¢ƘŜ ōŜǎǘ ǇŀǊǘ ƻŦ ƻƴƭƛƴŜ ōǊƛŘƎŜΚ L ŘƻƴΩǘ ƴŜŜŘ ǘƻ ǎƘŀǾŜ 
ŀƴŘ ǎƘŜ Ŏŀƴ ƭŜŀǾŜ ǘƘŜ ŎǳǊƭŜǊǎ ƛƴ ƘŜǊ ƘŀƛǊΗ 
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THERE WILL BE DEFERRED KIBITZING FOR ALL OF THE 2021 MIXED USBC.  

ROUND ROBIN KIBITZING ON REALBRIDGE KIBITZ SITE 
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 2021 Mixed USBC, you will be taken to a lobby with a list of tables on the left and a 
chat box and list of people in the lobby on the right. The table listing reflects the team & players at the 
table + the board number and trick at that point. There is also information about the # of kibitzers and 
whether audio/video commentary is active (a picture of a TV means there is). Click table to kibitz. 
You will see a hand diagram with the bidding and play as it happened.  
There is a chat window on the right of the screen. Anyone can type chat into the chat window. 
Above the chat window are two dropdowns for video commentary. If you want to hear someone who is 
commenting, select their name from one of the dropdowns. If two people are commenting one from each 
dropdown. The option "BROADCAST MY VIDEO" is for commentators - if you select this, your commentary 
will be available to anyone who wants to listen to you. 
For more information, go to the ReaBridge help page for spectators: 
KIBITZ TIMES RR STAGE- ALL TIMES ARE EDT 
SATURDAY, 9/25 
Round 1: 1:00 pm 
Round 2: 2:30 pm 
Round 3: 4:00 pm 
break 
Round 4: 6:00 pm 
Round 5: 7:30 pm 
SUNDAY, 9/26 
Round 1: 1:00 pm 
Round 2: 2:30 pm 
Round 3: 4:00 pm 
break 
Round 4: 6:00 pm 
Round 5: 7:30 pm 
Round 6: 8:30 pm 
KO KIBITZING ON LOVEBRIDGE-F2F PLAY IN SCHAUMBURG 
aƻǊŜ ƛƴŦƻǊƳŀǘƛƻƴ ƻƴ ǇŀƎŜ т ƻŦ ǘƘƛǎ .ǳƭƭŜǘƛƴΧ 
KIBITZING SCHEDULE FOR THE KO (EDT) 
Segment 1: 12:00 noon 
Segment 2:  2:30 pm 
BREAK 
Segment 3: 6:00 pm 
Segment 4: 8:00 pm 
NEXT DAY 
Segment 5: 12:00 noon 
Segment 6:  2:30 pm 
BREAK 
Segment 7: 8:00 pm 
Segment 8: 10:15 pm 
 

  

 

LǘΩǎ ǝƳŜ ǘƻ ǿŀǘŎƘ 
¢ƘŜ ŜȄǇŜǊǘǎ ǇƭŀȅΦ 
L ŎƻǳƭŘ Řƻ ǘƘƛǎ 
bƛƎƘǘ ŀƴŘ ŘŀȅΗ 

 
²Ƙŀǘ ǘƘŜȅΩƭƭ Řƻ 
L ǿŀƛǘ ŀƴŘ ǎŜŜΧ 
¢ƘƻǳƎƘ ǎƻƳŜǝƳŜǎ 
L Řƻ ƴƻǘ ŀƎǊŜŜΗ 

 
.ǳǘ ǿƘȅ ǘƘŜȅ ŘƛŘ ƛǘ 
!ǘ ǘƘŜƛǊ ǘǳǊƴ 

Iŀǎ ƘŜƭǇŜŘ Ƴȅ ƎŀƳŜ 
²ƘŜƴ L ŘƛǎŎŜǊƴΗ 

wŜŀƭ.ǊƛŘƎŜ 
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KO KIBITZING ON LOVEBRIDGE 
 
You can follow the USBC on the https://vugraph.lovebridge.com/ website. The stream is delayed; go to 
the schedule below for starting times for each segment. 
Popcorn time! Do you want to listen to commentary? Search for the TV icon! It will send you to the page 
ǿƘŜǊŜ ȅƻǳ Ŏŀƴ ŎƘƻƻǎŜ ŦǊƻƳ ǘƘŜ ŀǾŀƛƭŀōƭŜ ƭƛǾŜ ŎƻƳƳŜƴǘŀǊȅΦ LŦ ƛǘ ŘƻŜǎƴΩǘ Řƻ ŀƴȅǘƘƛƴƎΣ ƴƻ ƻƴŜ ƛǎ 
commenting. 
Nail biting! Do you want to be deeply involvedΚ /ƘƻƻǎŜ ǘƘŜ άaŀǘŎƘ ǾƛŜǿέ ŀǘ ǘƘŜ ǎǘŀǊǘƛƴƎ ǇŀƎŜ ƻŦ ȅƻǳǊ 
event. Your screen will be divided into four small screens ς two of them showing the two tables of 
match you choose, the other two having the scoresheet for your match and the current scores of the 
other matches. In the 2x2 view you can also personalize the content in all your windows. (The 2x2 view 
is not available on mobiles.) 
Think together! ²ƘŜƴ ǿŀǘŎƘƛƴƎ ŀ ǘŀōƭŜΣ ŎƭƛŎƪ ƻƴ ŀ ƴŀƳŜ ŀƴŘ ŎƘƻƻǎŜ άYƛōƛǘȊέΦ LƴǎǘŜŀŘ ƻŦ ǎŜŜƛƴƎ ŀƭƭ п 
hands, you will see what the player sees, and you can decide what you would do and see whether your 
chosen player agrees. 
More Information: Be well informed and tell your friends: while following the play, you can click many 
items. The image of the sticker with the number of the board (upper right) takes you to the results of 
the board, in the bottom right corner the arrow takes you the scoresheet, the DDS shows the double 
dummy analyses, beside that there is a button for the other table of the same match, at the top left 
corner you can see the bidding with alerts and the explanations (mouse over), the tricks already played, 
and the double dummy analysis for the available number of tricks with the par score. 
Navigation icons: while surfing here and there in the vugraph, or amongst the archive sessions, there 
ŀǊŜ ƛŎƻƴǎ ǘƻ ƘŜƭǇ ȅƻǳΦ ¸ƻǳ Ŏŀƴ ŀƭǿŀȅǎ Ǝƻ ōŀŎƪ ǘƻ ǘƘŜ Ƴŀƛƴ ǇŀƎŜ ǿƛǘƘ ǘƘŜ άƘƻǳǎŜέ ƻǊ ǘƻ ǘƘŜ ǎǘŀƴŘƛƴƎǎ 
ǿƛǘƘ ǘƘŜ άǎŎƻǊŜǎέΦ LŦ ȅƻǳ Ŏŀƴƴƻǘ ǎŜŜ ǘƘŜ ƛŎƻƴǎΣ ƳƻǾŜ ȅƻǳǊ ƳƻǳǎŜΣ ƻǊ ǘƻǳŎƘ ȅƻǳǊ ǎŎǊŜŜƴ ŀƴŘ ǘƘŜȅ ǇƻǇ ǳǇ 
immediately. There is also a built-in back button because the back button of your browser will always 
take you to the starting page. If this is not what you wanted, push next in your browser and you can 
continue where you were. 
Replay: After the event you can find every board from every table easily. While replaying the hands, the 
ƻƴƭȅ ǎǳǊǇǊƛǎŜ Ŏŀƴ ōŜ ǘƘŜ ǿŀȅ άƴŜȄǘ ōƻŀǊŘέ ōǳǘǘƻƴ ǿƻǊƪǎΦ LŦ ȅƻǳ ƘŀǾŜ ŀǊǊƛǾŜŘ ŦǊƻƳ ŀ ǎŎƻǊŜǎƘŜŜǘΣ ƛǘ 
navigates through the scoresheet. If you have arrived from a screen where the results were shown for a 
given board then the same buttons move you through list. Push every button and enjoy! 
KIBITZING SCHEDULE FOR THE KO (EDT) 
Segment 1: 12:00 noon 
Segment 2:  2:30 pm 
BREAK 
Segment 3: 6:00 pm 
Segment 4: 8:00 pm 
NEXT DAY 
Segment 5: 12:00 noon 
Segment 6:  2:30 pm 
BREAK 
Segment 7: 8:00 pm 
Segment 8: 10:15 pm 

 

όtŀƎŜ сύ 

 
 

wŜǝǊŜƳŜƴǘ ǿƛƭƭ ƛƳǇǊƻǾŜ ƻǳǊ 
ōǊƛŘƎŜ ƎŀƳŜΦ !ǘ мл L ŀƳ ŘƻƛƴƎ ŀ 
tƻǿŜǊtƻƛƴǘ ǇǊŜǎŜƴǘŀǝƻƴ ŦƻǊ ȅƻǳ 

ƻƴ άǇǊŀŎǝŎŜ ŬƴŜǎǎŜǎΗέ 

Wǳǎǘ ōŜŎŀǳǎŜ ǿŜ ƘŀǾŜ άǝƳŜ ƛƴ ƛǎƻƭŀπ
ǝƻƴέΣ ȅƻǳ ǘƘƛƴƪ L ǎƘƻǳƭŘ ƭŜŀǊƴ ǘƘŜǎŜ 
ŎƻƴǾŜƴǝƻƴǎΚ L ǎǝƭƭ ƘŀǾŜ ǘǊƻǳōƭŜ ǿƛǘƘ 
{ǘŀȅƳŀƴΣ .ƭŀŎƪǿƻƻŘ ŀƴŘ ¢ǊŀƴǎŦŜǊǎΗ  
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όƳƻǊŜ ǊŜŎƛǇŜǎ ƻƴ ǇŀƎŜ фύ 

  

Ingredients 
Ingredient Checklist 

¶ 1 cup almond creamer 

¶ 1/2 cup all-purpose flour  

¶ 1/4 cup ground flax seeds 

¶ 1/4 cup packed dark brown sugar 

¶ 1 teaspoon pure vanilla extract  

¶ 1/4 teaspoon ground cinnamon 

¶ 1/8 teaspoon kosher salt 

¶ 1 tablespoon pure maple syrup, plus more for serving 

¶ 3 tablespoons vegetable oil  

¶ Six 1/2-inch-thick slices of day-old sourdough bread 

¶ Sliced bananas, for serving 
Directions 
Instructions Checklist 

¶ Step 1 
In a medium bowl, whisk the almond creamer with the flour, ground flax, brown sugar, vanilla, cinnamon, salt 
and the 1 tablespoon of maple syrup until a thick batter forms. Let stand at room temperature for 10 minutes. 

¶ Step 2 
In a large nonstick skillet, heat 1 tablespoon of the oil over moderate heat. Dip 2 slices of the bread in the batter, 
coating both sides and letting some of the excess batter drip off. Add to the skillet and cook, turning once, until 
golden brown, 5 to 6 minutes per side. Transfer the French toast to a platter and keep warm. Repeat with the 
remaining bread, batter and oil. Serve with maple syrup and sliced bananas. 

 

[ƻǾŜ ƳŜŀƴǎ ƴŜǾŜǊ 
ƘŀǾƛƴƎ ǘƻ Ǝƻ ǘƻ ǘƘŜ 
ǇŀǊǘƴŜǊǎƘƛǇ ŘŜǎƪ Η 

/ŀƴ ŀ ƘǳƳŀƴ ŀƴŘ 
ƘŜǊ ŘƻƎ Ǉƭŀȅ ƛƴ ŀ 
άƳƛȄŜŘέ ŜǾŜƴǘΚ 



Ingredients 
Ingredient Checklist 

¶ 2 tablespoons plus 1 teaspoon unsalted butter, divided 

¶ 1 cup finely chopped yellow onion 

¶ 2 tablespoons water 

¶ 1/4 teaspoon kosher salt, divided, plus more to taste 

¶ 2 large eggs  

¶ 1 teaspoon heavy cream 

¶ 1 tablespoon garlic-and-herb spreadable cheese (such as Boursin), at room temperature 

¶ 1/2 teaspoon thinly sliced fresh chives 
Directions 
Instructions Checklist 

¶ Step 1 
Heat 1 tablespoon butter in an 8 1/2-inch nonstick skillet over medium-high. Add onion, and spread in an even 
layer. Cook, undisturbed, until onions begin to brown, about 4 minutes. Add 2 tablespoons water and 1/8 
teaspoon salt; cook, stirring constantly, until onions are golden brown and softened, 8 to 10 minutes. Transfer 
onions to a bowl. Wipe skillet clean. 

¶ Step 2 
Using a fork, stir together eggs, cream, and remaining 1/8 teaspoon salt in a medium bowl until well combined, 
being careful not to incorporate too much air. 

¶ Step 3 
Heat same skillet over medium-high. Add 1 tablespoon butter (it should melt almost immediately); swirl to 
evenly coat bottom of skillet. Just as butter stops foaming but before it begins to brown, add egg mixture all at 
once. Cook, stirring constantly with a heatproof rubber spatula, until mixture thickens slightly into very soft 
scrambled eggs with thin ribbons of set curd running throughout, 10 to 20 seconds. Gently shake skillet to form 
an even sheet of eggs on bottom of skillet. 

¶ Step 4 
Reduce heat to low. Crumble cheese over eggs. Sprinkle 1 tablespoon caramelized onions in a straight line 
separating the upper third from the bottom two-thirds of omelet. (Reserve remaining onion for another use.) 
Cook omelet, undisturbed, until filling heats and cheese melts, about 1 minute. Using spatula and starting with 
upper third side, gently fold omelet over, just covering filling. Starting at top of folded side, roll up entire omelet. 
Turn off heat, and let stand 10 seconds. Transfer to a warm plate, and rub hot omelet with remaining 1 
teaspoon butter. Sprinkle with chives, and add salt to taste. Serve immediately. 
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όƳƻǊŜ ǊŜŎƛǇŜǎ ƻƴ ǇŀƎŜ млύ 

aȅ ŘƻŎǘƻǊ ǘƻƻƪ ƻƴŜ ƭƻƻƪ ŀǘ Ƴȅ Ǝǳǘ ŀƴŘ ǊŜŦǳǎŜŘ ǘƻ ōŜƭƛŜǾŜ ǘƘŀǘ L ǿƻǊƪ ƻǳǘΦ {ƻ L ƭƛǎǘŜŘ ǘƘŜ ŜȄŜǊŎƛǎŜǎ L Řƻ ŜǾŜǊȅ ŘŀȅΥ ƧǳƳǇ 
ǘƻ ŎƻƴŎƭǳǎƛƻƴǎΣ ŎƭƛƳō ǘƘŜ ǿŀƭƭǎΣ ŘǊŀƎ Ƴȅ ƘŜŜƭǎΣ ǇǳǎƘ Ƴȅ ƭǳŎƪΣ ƳŀƪŜ Ƴƻǳƴǘŀƛƴǎ ƻǳǘ ƻŦ ƳƻƭŜƘƛƭƭǎΣ ōŜƴŘ ƻǾŜǊ ōŀŎƪǿŀǊŘΣ 
Ǌǳƴ ŀǊƻǳƴŘ ƛƴ ŎƛǊŎƭŜǎΣ Ǉǳǘ Ƴȅ Ŧƻƻǘ ƛƴ Ƴȅ ƳƻǳǘƘΣ Ǝƻ ƻǾŜǊ ǘƘŜ ŜŘƎŜΣ ŀƴŘ ōŜŀǘ ŀǊƻǳƴŘ ǘƘŜ ōǳǎƘΦ   

 

²Ŝ ƴŜŜŘ ŀ мн-ǎǘŜǇ ƎǊƻǳǇ ŦƻǊ ŎƻƳǇǳƭǎƛǾŜ ǘŀƭƪŜǊǎΦ ¢ƘŜȅ ŎƻǳƭŘ Ŏŀƭƭ ƛǘ hƴ !ƴƻƴ !ƴƻƴΦ tŀǳƭŀ tƻǳƴŘǎǘƻƴŜ  

 

https://www.tripadvisor.com/Restaurant_Review-g36669-d5105096-Reviews-Nestle_Toll_House_Cafe-Schaumburg_Illinois.html
https://www.tripadvisor.com/Restaurant_Review-g36669-d5087687-Reviews-Wetzel_s_Pretzels-Schaumburg_Illinois.html
https://www.tripadvisor.com/Restaurant_Review-g36669-d10323943-Reviews-Garrett_Popcorn_Shops-Schaumburg_Illinois.html
https://www.tripadvisor.com/Restaurant_Review-g36669-d4197325-Reviews-Arby_s-Schaumburg_Illinois.html
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ά²ƘŀǘΩǎ ǿǊƻƴƎΣ .ǳōōŀΚέ ŀǎƪŜŘ ǘƘŜ ǇŀǎǘƻǊΦ άL ƴŜŜŘ ȅƻǳ ǘƻ ǇǊŀȅ ŦƻǊ Ƴȅ ƘŜŀǊƛƴƎΣέ ǎŀƛŘ .ǳōōŀΦ ¢ƘŜ ǇŀǎǘƻǊ Ǉǳǘ Ƙƛǎ ƘŀƴŘǎ 
ƻƴ .ǳōōŀΩǎ ŜŀǊǎ ŀƴŘ ǇǊŀȅŜŘΦ ²ƘŜƴ ƘŜ ǿŀǎ ŘƻƴŜΣ ƘŜ ŀǎƪŜŘΣ ά{ƻ ƘƻǿΩǎ ȅƻǳǊ ƘŜŀǊƛƴƎΚέ άL ŘƻƴΩǘ ƪƴƻǿΣέ ǎŀƛŘ .ǳōōŀΦ άLǘ 
ƛǎƴΩǘ ǳƴǝƭ ƴŜȄǘ ¢ǳŜǎŘŀȅΦέ  

 

Wǳǎǘ ŦƻǳƴŘ ǘƘŜ ǿƻǊǎǘ ǇŀƎŜ ƛƴ ǘƘŜ ŜƴǝǊŜ ŘƛŎǝƻƴŀǊȅΦ ²Ƙŀǘ L ǎŀǿ ǿŀǎ ŘƛǎƎǊŀŎŜŦǳƭΣ ŘƛǎƎǳǎǝƴƎΣ ŘƛǎƘƻƴŜǎǘΣ ŀƴŘ ŘƛǎƛƴƎŜƴǳƻǳǎΦ  

 

aȅ ƴŜƛƎƘōƻǊ ƛǎ ƛƴ ǘƘŜ DǳƛƴƴŜǎǎ ²ƻǊƭŘ wŜŎƻǊŘǎΦ IŜ Ƙŀǎ ƘŀŘ пп ŎƻƴŎǳǎǎƛƻƴǎΦ IŜ ƭƛǾŜǎ ǾŜǊȅ ŎƭƻǎŜΦ ! ǎǘƻƴŜΩǎ ǘƘǊƻǿ ŀǿŀȅΣ ƛƴ 
ŦŀŎǘΦ   

 

²ƘŜǊŜ ŀǊŜ ŀǾŜǊŀƎŜ ǘƘƛƴƎǎ ƳŀƴǳŦŀŎǘǳǊŜŘΚ !ǘ ǘƘŜ {ŀǝǎŦŀŎǘƻǊȅΗ 

 

 

Ingredients 
Ingredient Checklist 

¶ ¾ cup all-purpose flour  

¶ ¼ cup cornstarch 

¶ ½ teaspoon salt 

¶ ½ teaspoon baking powder 

¶ ¼ teaspoon baking soda 

¶ ¾ cup buttermilk 

¶ 6 tablespoons vegetable oil  

¶ ¼ cup whole milk 

¶ 1 large egg (separated)  

¶ 1 tablespoon sugar 

¶ ½ teaspoon pure vanilla extract  

¶ Pure maple syrup (for serving) 
Directions 
Instructions Checklist 

¶ Step 1 
Preheat the oven to 200°. In a medium bowl, combine the flour, cornstarch, salt, baking powder and baking 
soda. In a glass measuring cup, blend the buttermilk, vegetable oil and milk. Beat in the egg yolk. 

¶ Step 2 
In a medium bowl, beat the egg white to soft peaks. Add the sugar and beat until firm and glossy. Beat in the 
vanilla. 

¶ Step 3 
Pour the liquid ingredients into the dry ingredients and whisk until just blended. Using a rubber spatula, gently 
fold in the beaten egg white until just incorporated. 

¶ Step 4 
Preheat an 8-inch square waffle iron and oil it lightly. Pour about 1 1/2 cups of the waffle batter into the 
preheated waffle iron and gently smooth the surface with a spatula. Bake for 4 minutes, or until browned and 
crisp. Transfer the waffles to the oven rack to keep warm and repeat with the remaining batter. Serve at once 
with maple syrup. 
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tŀǳƭ ŀƴŘ [ƛƴŘŀ [Ŝǿƛǎ ǿŜǊŜ ǘƘŜ ƻƴƭȅ ǇŀƛǊ ǘƻ ǊŜŀŎƘ ǎƭŀƳ ƻƴ .ƻŀǊŘ 
рфΦ  [ƛƴŘŀΩǎ о/ ƧǳƳǇ ǎƘƛƊ ǎƘƻǿŜŘ ŀ ǾŀǊƛŜǘȅ ƻŦ ƘŀƴŘǎΦ о5 ŀǎƪŜŘ 
ŀƴŘ оb¢ ǎƘƻǿŜŘ нлҌ ōŀƭŀƴŎŜŘΦ 
 

hƴǎƎŀǊŘ ƭŜŘ ǘƘŜ 5¢ ŀƴŘ IŀƳƳƻƴŘ ƻǾŜǊǘƻƻƪ ǿƛǘƘ ǘƘŜ 5WΦ LŦ ǘƘŜ 
ǎǇŀŘŜ ǎǳƛǘ ǎǇƭƛǘΣ tŀǳƭ ƘŀŘ ŜƭŜǾŜƴ ǿƛƴƴŜǊǎΦ aƛǎǎƛƴƎ ŀƭƭ ǘƘŜ ǎǇƻǘǎ 
ƛƴ ǘƘŜ ŘƛŀƳƻƴŘ ǎǳƛǘΣ Ƙƛǎ ǘǿŜƭƊƘ ǿƛƴƴŜǊ ǿƻǳƭŘ ƭƛƪŜƭȅ ƘŀǾŜ ǘƻ 
ŎƻƳŜ ŦǊƻƳ ƘŜŀǊǘǎ ƻǊ ŎƭǳōǎΦ 
 

tŀǳƭ ŘǳŎƪŜŘ ǘƘŜ ŬǊǎǘ ǘǊƛŎƪ ǘƻ ǊŜŎǝŦȅ ǘƘŜ ŎƻǳƴǘΦ IŀƳƳƻƴŘ 
ǎǿƛǘŎƘŜŘ ǘƻ ǘƘŜ /фΣ ǿƻƴ ōȅ ǘƘŜ ŀŎŜ ƛƴ ŘǳƳƳȅΦ [Ŝǿƛǎ Ǌŀƴ ŬǾŜ 
ǊƻǳƴŘǎ ƻŦ ǎǇŀŘŜǎ ǘƻ ǇǊƻŘǳŎŜ ǘƘƛǎ ǇƻǎƛǝƻƴΥ 

 

 

 

 

 

tŀǳƭ ŎŀǎƘŜŘ ǘƘŜ I! ŀƴŘ ƭŜŘ ŀ ŘƛŀƳƻƴŘ ǘƻ ŘǳƳƳȅΦ  
hƴǎƎŀǊŘ ŘƛǎŎŀǊŘŜŘ ǘƘŜ /тΦ [Ŝǿƛǎ ŎŀǎƘŜŘ ǘƘŜ 5Y ŀƴŘ 
hƴǎƎŀǊŘ ǿŀǎ ǎǉǳŜŜȊŜŘΦ hƴǎƎŀǊŘ ŘƛǎŎŀǊŘŜŘ ǘƘŜ IуΦ [Ŝǿƛǎ 
ŎŀǎƘŜŘ ǘƘŜ /Y ŀƴŘ ƭŜŘ ŀ ƘŜŀǊǘ ǘƻ Ƙƛǎ ƪƛƴƎ ŀƴŘ ƴƛƴŜΣ ǘŀƪƛƴƎ 
ǘǿŜƭǾŜ ǘǊƛŎƪǎΦ !ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜ /ƘŀƴƎκDŜǧƭŜƳŀƴ 
ǎǘƻǇǇŜŘ ƛƴ п{Φ  мм Latǎ ǘƻ [Ŝǿƛǎ 

¢ǿƻ ƻǘƘŜǊ ŘŜŎƭŀǊŜǊǎΣ Yƛǘ ²ƻƻƭǎŜȅ ŀƴŘ [ƛƭƭȅ WǳǎǘƳŀƴΣ 
ǇƭŀȅŜŘ ƛƴ оb¢ ŀƴŘ ǘƻƻƪ ǘǿŜƭǾŜ ǘǊƛŎƪǎ ƻƴ ǘƘŜ ǎŀƳŜ 
ǎǉǳŜŜȊŜ ƭƛƴŜ ƻŦ ǇƭŀȅΦ 9ŀŎƘ ƻŦ ǘƘŜǎŜ ŘŜŎƭŀǊŜǊǎ ǿƻƴ м Lat 
ŦƻǊ ǘƘŜƛǊ ǎƪƛƭƭŦǳƭ ǇƭŀȅΦ 

 

 

 


