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¦{.C tǊŜǎƛŘŜƴǘ 
!ŀǊƻƴ {ƛƭǾŜǊǎǘŜƛƴ 
¦{.C ±ƛŎŜ tǊŜǎƛŘŜƴǘ 
[ȅƴƴ .ŀƪŜǊ 
¦{.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 
!ǇǇŜŀƭǎ tŀƴŜƭΥ 
wƛŎƘ 5ŜaŀǊǝƴƻ 
aŀǊǘȅ CƭŜƛǎƘŜǊ 
wƻƴ DŜǊŀǊŘ 

aŀǊǘȅ IƛǊǎŎƘƳŀƴ 
DŜƻǊƎŜ WŀŎƻōǎ 
5ŀƴƴȅ {ǇǊǳƴƎ 
Wƻŀƴƴ {ǇǊǳƴƎ 
WƻǎƘ {ǘŀǊƪ 
{ǘŀƴ {ǳōŜŎƪ 
!ŘŀƳ ²ƛƭŘŀǾǎƪȅ 

 

 .ǳƭƭŜǝƴ 9ŘƛǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 

 

 tƘƻǘƻƎǊŀǇƘŜǊ 
tŜƎ YŀǇƭŀƴ 

2 Rosenberg - wins tie 143 25 38 31 49   

15 Tebha 89 4 33 15 37   
  

 

 

3 Bramley - wins tie 108 45 24 22 22 -5 
  

14 Dawson 74 10 27 3 34   
  

 

 

4 Rasmussen - wins tie 145 44 27 10 64   
  

13 Nickell 123 26 52 29 16   
  

 

 

5 Lall - wins tie 116 34 32 11 39   
  

12 Lewis 77 18 19 15 25   
  

 

 

6 Rosenthal 137 32 27 25 53   
  

11 Baseggio 84 16 36 13 19   
  

 

 

7 Lo 117 0 42 51 24   
  

10 Donner 144 63 21 12 48   
  

 

 

8 Levine 132 58 44 13 17   
  

9 Hill 116 21 41 13 41   
  

 

 

 

 

¢ƘŜǊŜ ǿŀǎ ƻƴŜ ǳǇǎŜǘ όΚύ ƛƴ ȅŜǎǘŜǊŘŀȅΩǎ ǇƭŀȅΧ wŀǎƳǳǎǎŜƴ Ǿ bƛŎƪŜƭƭΧ ŀƴŘ ƛǘ ǿŀǎƴΩǘ ŀ ŎƭŀǎǎƛŎ ǳǇπ
ǎŜǘ ǎƛƴŎŜ wŀǎƳǳǎǎŜƴ ǿŀǎ ǘƘŜ ƘƛƎƘŜǊ ǎŜŜŘΣ ŀ ǘǊƛōǳǘŜ ǘƻ Ƙƛǎ ŬƴŜ ŬƴƛǎƘ ƛƴ ǘƘŜ wƻǳƴŘ wƻōƛƴΦ wŀǎπ
ƳǳǎǎŜƴΩǎ ǎǉǳŀŘ ƘŀŘ ŀƴ ŀƳŀȊƛƴƎ пǘƘ ǉǳŀǊǘŜǊ όсп-мсύ ǘƻ ǎƭŀȅ ǘƘŜ ƎƛŀƴǘΗ ¢ƘŜ ǿƛƴƴŜǊǎ ǘƻƻƪ Řƻǿƴ 
[ŜǾƛƴ ŀƴŘ ²ŜƛƴǎǘŜƛƴ ŀƴŘ IŀƳǇǎƻƴ ŀƴŘ DǊŜŎƻΦ bƛŎƪŜƭƭ ŀƴŘ YŀǘȊ ǿŜǊŜ ǎƛǩƴƎ ƻǳǘ ǘƘŜ ŦƻǳǊǘƘ 
ǉǳŀǊǘŜǊΦ  
 

²ŜΩǊŜ ōŜǩƴƎ ǘƘŀǘ ǘƘŜ ƳŀƧƻǊƛǘȅ ƻŦ ǘƘŜ ōǊƛŘƎŜ ǿƻǊƭŘ ǿŀǎ ŎƘŜŜǊƛƴƎ ŦƻǊ wŀǎƳǳǎǎŜƴ ȅŜǎǘŜǊŘŀȅ 
ŀƊŜǊ Ƙƛǎ ǘŜŀƳ ōƻƭŘƭȅ ǎŜƭŜŎǘŜŘ ǘƻ Ǉƭŀȅ ǘƘŜ ŀǊƎǳŀōƭȅ ǘƻǇ ǘŜŀƳ ƛƴ ǘƘŜ ŜǾŜƴǘΧ ¢ƻŘŀȅΣ ǿƘŜƴ wŀǎπ
ƳǳǎǎŜƴ ŦŀŎŜǎ [ŀƭƭΣ Ƴƻǎǘ ŎŜǊǘŀƛƴƭȅ ǘƘŜ ōǊƛŘƎŜ ǿƻǊƭŘ ǿƛƭƭ ōŜ ǎǝƭƭ ōŜ ŎƘŜŜǊƛƴƎ ŦƻǊ wŀǎƳǳǎǎŜƴΦ Lǘ 
ǿƻǳƭŘ ōŜ ƎǊŜŀǘ ǘƻ ǎŜŜ ǘƘŜ /ƛƴŘŜǊŜƭƭŀ ǘŜŀƳ ǘŀƪŜ ǘƘŜ ǘƻǇ ǎǇƻǘΗ DƻƻŘ ƭǳŎƪ WƛƳ ŀƴŘ ŎǊŜǿΗ 

tƭŜŀǎŜ ŎƘŜŎƪ ƻǳǘ ōƻǧƻƳ ƻŦ ǇŀƎŜ мо ŦƻǊ ŀƴ ƛƳǇƻǊǘŀƴǘ ǊŜǉǳŜǎǘ ŦǊƻƳ ǘƘŜ ǘƻǳǊƴŀƳŜƴǘ ŎƻƳƳƛǧŜŜΗ 
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¢ƘŜǊŜ ŀǊŜ он ǘŜŀƳǎ ŜƴǘŜǊŜŘ  ŀƴŘ ƭƛǎǘŜŘ ƛƴ ŀƭǇƘŀōŜǝŎ ƻǊŘŜǊΦ  

Bacon 

John Bacon, Capt  
Fred Schenker  
Stelian Hritcu  

Bernie Greenspan  
Ken Kranyak  

  Baseggio Franco Baseggio, Capt  
Jeff Roman  
Alex Kolesnik  

Andy Stark  
Ralph Buchalter  
Steve Price  

  Bauer Tracey Bauer, Capt  
John McAllister  

Nicolas Hammond  
Lilly Justman  

  Beatty Steve Beatty, Capt  
Doug Doub  
Bob Blanchard  

Fred Stewart  
Yiji Starr  
Bill Pollack  

  Bishel Tom Bishel, Capt  
John Hinton  

John Bishel  
Jerry Clerkin  

  Bramley Bart Bramley, Capt  
Peter Boyd  
Chip Martel  

Kit Woolsey  
Steve Robinson  
Mark Feldman  

  Brines Tracy Brines, Capt  
Ethan Wood  
Peter Boyd-Bowman  

Joyce Goldstein  
Jane McLaughlin  
Alix Taylor  

  Cappelli Bob Cappelli, Capt  
Gloria Bart  

Mark Aquino  
Les Bart  

  Carmichael Tom Carmichael, Capt  
Jenni Carmichael  

Nathan Gong  
Arthur Gong  

  Dawson Dennis Dawson, Capt  
Mark Itabashi  
Ifti Baqai  

Charlie Wilkins  
Disa Eythorsdottir  
Mitch Dunitz  

  Donnelly Chris Donnelly, Capt  
Eric Genheimer  
Kyle Rockoff  

Sarik Goyal  
Joe Veal  
Daniel Weiss  

  Donner Gary Donner, Capt  
Joe Grue  

Sandra Rimstedt  
Brad Moss  
Janice Molson  

  Fox Jim Fox, Capt  
Allan Graves  
Wayne Stuart  

Jerry Helms  
Neil Chambers  
Jon Rice  

  Greenspan Jon Greenspan, Capt  
Glenn Eisenstein  
Geof Brod  

Phil Benner  
John Rengstorff  
Pat McDevitt  

  Hill Joyce Hill, Capt  
Shan Huang  
John Hurd  

Kevin Dwyer  
Kevin Bathurst  

  Lall Hemant Lall, Capt  
Brian Platnick  
Jim Krekorian  

Reese Milner  
John Diamond  
Drew Casen  

  Levine Mike Levine  
Jeff Meckstroth  
Mike Passell  
Bob Morris, NPC 

Eddie Wold  
David Berkowitz  
Mark Lair  

  Lewis Paul Lewis, Capt  
Ron Smith  

Linda Lewis  
Josh Donn  

  Lo Ai-Tai Lo, Capt  
David Yang  
JoAnna Stansby  

David Chechelashvili  
Jonathan Weinstein  
Li-Chung Chen  

  Lusky John Lusky, Capt  
Frank Merblum  
Doug Simson  

Allan Falk  
Walter Lee  
Jeff Aker  

 

  Naren Gupta Team Vinita Gupta  
Daniel Korbel  
Michael Rosenberg  
Ash Gupta, NPC 

Zia Mahmood  
Roger Lee  
Zach Grossack  

  Nickell Nick Nickell  
Bobby Levin  
Eric Greco  
Jill Levin, NPC 

Ralph Katz  
Steve Weinstein  
Geoff Hampson  

  Parker Stewart Rubenstein, Capt  
Adam Grossack  
Joel Wooldridge  

Chris Parker  
David Grainger  

  Rasmussen Jim Rasmussen, Capt  
Melody Bi  
Maxim Silin  

Anton Tsypkin  
Alan Watson  
Carrie Liu  

  Reynolds Tom Reynolds, Capt  
Bill Hall  
Randy Howard  

Lance Kerr  
Joe Viola  
Hank Youngerman  

  Rosenberg Kevin Rosenberg, Capt  
Finn Kolesnik  
Brent Xiao  

Cynthia Huang  
Ish DelMonte  
Cornelius Duffie  

  Rosenthal Andrew Rosenthal, Capt  
Chris Willenken  
Eldad Ginossar  

Debbie Rosenberg  
Migry Campanile  
Dana Berkowitz  

  Stokes Cheri Bjerkan, Capt  
Amber Lin  
Shawn Quinn  

Emma Kolesnik  
Rozanne Pollack  
Pam Wittes  

  Tebha Anam Tebha, Capt  
Andy Goodman  
Christal Henner  

Steve Zolotow  
Craig Ganzer  
Uday Ivatury  

  Vance Grant Vance, Capt  
Farid Assemi  
Edward Wojewoda  

Jessica Lai  
Jim Slinger  
Leszek Rabiega  

  Xiao Victor Xiao, Capt  
Jeff Xiao  
Yaning Zhou  

Eric Xiao  
Dawei Qi  
Meiyan Duan  

  Zhang Qiang Zhang, Capt  
Jun Shi  
Serena Guo  

Brian Zhang  
Steve Chen  
Ethan Liu 

 
L ǘƘƻǳƎƘǘ ŀōƻǳǘ ǇǳǩƴƎ ŀƴ ƻōǎŜǊǾŀǘƻǊȅ ƛƴ Ƴȅ 
ƘƻǳǎŜΣ ōǳǘ ǘƘŜ Ŏƻǎǘ ǿŀǎ ŀǎǘǊƻƴƻƳƛŎŀƭΦ 
 

 [ŀǎǘ ǿŜŜƪ L ŀǧŜƴŘŜŘ ŀ ƭŜŎǘǳǊŜ ƻƴ IŀƭƭŜȅΩǎ 
/ƻƳŜǘΦ Lǘ ǿŜƴǘ ŎƻƳǇƭŜǘŜƭȅ ƻǾŜǊ Ƴȅ ƘŜŀŘΦ 
 

LΩƳ ǎƻ ŘƛǎŀǇǇƻƛƴǘŜŘΦ L ƪŜŜǇ ǇǊŜǎǎƛƴƎ ǘƘŜ 
ǎǇŀŎŜ ōŀǊ ƻƴ Ƴȅ ƪŜȅōƻŀǊŘΣ ōǳǘ LΩƳ ǎǝƭƭ ƻƴ 
9ŀǊǘƘΦ 
 

hǊƛƻƴΩǎ .Ŝƭǘ ƛǎ ŀ ƘǳƎŜ ǿŀƛǎǘ ƻŦ ǎǇŀŎŜΦ 
 

¢ƘŜ ǎŎƛŜƴǝǎǘǎΩ ƴŜǿ ǇŀǇŜǊ ŀōƻǳǘ ŀƭƛŜƴ ƭƛŦŜ 
ŦƻǊƳǎ ŘƛŘƴΩǘ ƎŜǘ ǇǳōƭƛǎƘŜŘΦ Lǘ ǿŀǎ ǘƻƻ ŦŀǊ ƻǳǘΦ 
 

L ǿŀƴǘ ǘƻ ōŜ ŀƴ ŀǎǘǊƻƴŀǳǘ ǿƘŜƴ L ƎǊƻǿ ǳǇΦ 
aȅ ƳƻƳ ǎŀȅǎ L ƘŀǾŜ ƘƛƎƘ ƘƻǇŜǎΦ 

 
!ǎǘǊƻƴŀǳǘǎ ŀǊŜ ǘƘŜ ƻƴƭȅ ǇŜƻǇƭŜ ǿƘƻ ƪŜŜǇ 
ǘƘŜƛǊ Ƨƻōǎ ŀƊŜǊ ǘƘŜȅ ƎŜǘ ŬǊŜŘΦ 
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Tournament Schedule  

 

{ȅǎǘŜƳ wŜƎǳƭŀǝƻƴǎ ϧ /ƻƴŘƛǝƻƴǎ ƻŦ /ƻƴπ
ǘŜǎǘ 
 

ω bƻǊƳŀƭ ¦{.C {ȅǎǘŜƳ ǊŜƎǳƭŀǝƻƴǎ ŀǇǇƭȅ ǘƻ ǘƘƛǎ 
ŜǾŜƴǘΦ  
 

ω ¢Ƙƛǎ ŜǾŜƴǘ ƛǎ ƎƻǾŜǊƴŜŘ ōȅ ǘƘŜ ¦{.C DŜƴŜǊŀƭ /ƻƴŘƛπ
ǝƻƴǎ 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 ŜǘƘπ
ƛŎŀƭ ƻōƭƛƎŀǝƻƴǎ ŀƴŘ ǇƻǎǎƛōƭŜ ǇŜƴŀƭǝŜǎ ŀǇǇƭȅ ǘƻ ǘƘƛǎ 
ŜǾŜƴǘΦ ¢ƘŜ ¦{.C Ƙŀǎ ŀǇǇƻƛƴǘŜŘ ŀƴ 9ǘƘƛŎǎ LƴǾŜǎǝƎŀǝƻƴ 
/ƻƳƳƛǧŜŜ ǘƘŀǘ ǿƛƭƭ ǊŜǾƛŜǿ ŀƴȅ ŎƻƳǇƭŀƛƴǘǎ ŀōƻǳǘ ŜǘƘπ
ƛŎǎ 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 
 

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

KO CAPTAINS' MEETING ON ZOOM 

TUESDAY JAN 18  12:00 NOON 

 

ROUND OF 16 

FRIDAY JAN 21 12:00 - 1:45 
2:05 - 3:50 
 
4:40 - 6:25 
6:45 - 8:30 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
50 MINUTE BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

QUARTERFINAL 

SATURDAY JAN 22 12:00 - 1:45 
2:05 - 3:50 
 
4:40 - 6:25 
6:45 - 8:30 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
50 MINUTE BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

SEMIFINAL 

SUNDAY JAN 23 12:00 - 1:45 
2:05 - 3:50 
 
4:40 - 6:25 
6:45 - 8:30 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
50 MINUTE BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

FINAL 

MONDAY JAN 24 12:00 - 1:45 
2:05 - 3:50 
 
4:40 - 6:25 
6:45 - 8:30 

SEGMENT 1  BOARDS 1-14 
SEGMENT 2  BOARDS 15-28 
50 MINUTE BREAK 
SEGMENT 3  BOARDS 29-42 
SEGMENT 4  BOARDS 43-56 

 

! ǇŀƛǊ ƻŦ ǘǿƛƴǎ ŘŜŎƛŘŜŘ ƻƴ ŀŘǾŜƴǘǳǊƻǳǎ ŎŀǊŜŜǊǎΦ hƴŜ ōŜŎŀƳŜ ŀƴ ŀǎǘǊƻƴŀǳǘΦ ¢ƘŜ ƻǘƘŜǊ ōŜŎŀƳŜ ŀ ǎƪȅŘƛǾŜǊΦ IŜ ǿŀǎ ƳƻǊŜ 
Řƻǿƴ ǘƻ ŜŀǊǘƘΦ 
9ƛƴǎǘŜƛƴ ǊŜƭŜŀǎŜŘ Ƙƛǎ ǘƘŜƻǊȅ ŀōƻǳǘ ǎǇŀŎŜΣ ŀƴŘ ƛǘ ǿŀǎ ŀōƻǳǘ ǝƳŜΣ ǘƻƻΗ 
LΩƳ ǊŜǘǳǊƴƛƴƎ ǘƘƛǎ ǾŜƘƛŎƭŜ ǘƻ ǘƘŜ ŘŜŀƭŜǊǎƘƛǇΦ L ŀǎƪŜŘ ǘƘŜ ŘŜŀƭŜǊΣ ά/ŀǊƎƻ ǎǇŀŎŜΚέ ŀƴŘ ƘŜ ǎŀƛŘ ȅŜǎΣ ōǳǘ ǘƘŜ ŎŀǊ ŘƛŘƴΩǘ ŜǾŜƴ 
ƳŀƪŜ ƛǘ ƻũ ǘƘŜ ƭŀǳƴŎƘǇŀŘΦ 
bƻǘ ŜǾŜǊȅƻƴŜ Ŏŀƴ Ǉǳƭƭ ƻũ ǿŜŀǊƛƴƎ ŀ ǎǇŀŎŜǎǳƛǘΣ ōǳǘ LΩƳ ƎƻƛƴƎ ǘƻ ǊƻŎƪŜǘΦ 
 LΩƳ ŀŘŘƛŎǘŜŘ ǘƻ ǎǇŀŎŜ ƧƻƪŜǎΣ ōǳǘ ǎƻƳŜŘŀȅ LΩƭƭ ƻǾŜǊ-ŎƻƳŜǘΦ 
 aȅ ƪƛŘ ƛǎ ƻōǎŜǎǎŜŘ ǿƛǘƘ ǘƘŜ ƳƻƻƴΦ LΩƳ ƘƻǇƛƴƎ ƛǘΩǎ Ƨǳǎǘ ŀ ǇƘŀǎŜΦ 
¢ƘŜ ŜŀǊǘƘΩǎ Ǌƻǘŀǝƻƴ ǊŜŀƭƭȅ ƳŀƪŜǎ Ƴȅ ŘŀȅΦ 
²Ƙŀǘ Řƻ ŀǎǘǊƻƴŀǳǘǎ ƭƛǎǘŜƴ ǘƻ ƻƴ ǘƘŜ ǊŀŘƛƻΚ bŜǇ-ǘǳƴŜǎΦ 
²Ƙŀǘ ǿƛƭƭ ǘƘŜȅ Ŏŀƭƭ ǘƘŜ ŬǊǎǘ ƛƴǘŜǊǎǘŜƭƭŀǊ ŎǳǊǊŜƴŎȅΚ {ǘŀǊōǳŎƪǎΦ 
²Ƙȅ ŘƻŜǎ ǘƘŜ Ƴƻƻƴ ƴŜŜŘ ƳƻƴŜȅΚ LǘΩǎ ƻƴ ƛǘǎ ƭŀǎǘ ǉǳŀǊǘŜǊΦ 
²Ƙŀǘ ŘƛŘ ǘƘŜ ŀǎǘǊƻƴŀǳǘ Řƻ ŀƊŜǊ ƘŜ ŎǊŀǎƘŜŘ ƛƴǘƻ ǘƘŜ ƳƻƻƴΚ IŜ !Ǉƻƭƭƻ-ƎƛȊŜŘΦ 
²Ƙŀǘ Řƻ ŀƭƛŜƴǎ ǎŀȅ ǘƻ ŎŀǘǎΚ ¢ŀƪŜ ƳŜ ǘƻ ȅƻǳǊ ƭƛǧŜǊΦ 
²ƘŜǊŜ Řƻ ŀƭƛŜƴǎ ǇŀǊƪ ǘƘŜƛǊ ǎǇŀŎŜǎƘƛǇǎΚ bŜȄǘ ǘƻ ǘƘŜ ǇŀǊƪƛƴƎ ƳŜǘŜƻǊΦ 
²Ƙŀǘ Řƻ ȅƻǳ ƎƛǾŜ ŀ ƴŜǊǾƻǳǎ ŀƭƛŜƴΚ [ƻǘǎ ƻŦ ǎǇŀŎŜΦ 

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
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 DEFERRED KIBITZING FOR ALL OF THE JLALL5 EVENT. 
 KIBITZING SCHEDULE FOR THE ROUND ROBIN (EST) 
The schedule will be the same each day: 
Round 1: 1:15pm 
Round 2: 2:50 pm 
Round 3: 4:25 pm 
Round 4: 6:30 pm 
Round 5: 8:05 pm 
KIBITZING SCHEDULE FOR THE KO (EST) 
Quarter 1: 12:30 pm 
Quarter 2: 2:35 pm 
BREAK 
Quarter 3: 6:25 pm 
Quarter 4: 8:30 pm 
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 JLall Online Teams #5, you will be taken to a lobby with a list of tables on the left and a chat box and list 
of people on the right. The table listing shows the team & player names at each table, as well as the board being played. There 
will be information about the number of kibitzers and whether there is audio/video commentary (a picture of a TV means there 
is). Click on a table to kibitz it. 
At the table, you will see a hand diagram, and the bidding and play as it happened.  
There is a chat window on the right of the screen. You 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/Explained. Click on the bid to see the explanation. 
-- "Rewind" using the slider underneath the "table." Move the handle to the left to go to earlier tricks. 
-- Click on the "Scores" button to the left of the South player's name to get a scorecard for the match.  
----Click on a board number to see the hand record and results at all of 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 should you want to check on scores 
before deciding which table to watch. 
TIMING OF DEFERRAL 
The Round Robin matches will be deferred until each round is completed. 
The first half KO matches will be deferred for half an hour or 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 very slow to play the board. For the 
second half of the KO matches, the delay will be until the quarter is scheduled to be completed, so players will not be able to 
get useful state of match information. That means that the 3rd quarter kibitzing will start at 6:25 EST. 
 

²ŀǘŎƘƛƴƎ ƻƴƭƛƴŜΣ 
9ǾŜƴ ŘŜƭŀȅŜŘΣ 

Lǎ ǘƘŜ ōŜǎǘ ǿŀȅ ǘƻ ǎŜŜ 
Iƻǿ ŀ ƘŀƴŘΩǎ ōƛŘ ŀƴŘ ǇƭŀȅŜŘΗ 

¢ƘŜǊŜ ǿƛƭƭ ōŜ ŘŜŦŜǊǊŜŘ ƪƛōƛǘȊƛƴƎ ƛƴ ǘƘŜ Yh ŀǎ ǘƘŜǊŜ ǿŀǎ ƛƴ ǘƘŜ wƻǳƴŘ wƻōƛƴΥ 

²Ƙȅ ŘƛŘ ǘƘŜ ŀǎǘǊƻƴŀǳǘ ƎŜǘ ŬǊŜŘΚ IŜ ǿŀǎ ǎǇŀŎƛƴƎ ƻǳǘ ŀǘ ǿƻǊƪΦ 
²Ƙŀǘ Řƻ ǘƘŜ ǇŀǇŜǊǎ Řƻ ǿƘŜƴ ŀƴ ŀǎǘǊƻƴŀǳǘ ŘƛŜǎΚ ¢ƘŜȅ Ǌǳƴ ŀƴ ƻǊōƛǘǳŀǊȅΦ 
 ²Ƙȅ ƛǎ ƭƛŦŜ ƻƴ 9ŀǊǘƘ ǎƻ ŜȄǇŜƴǎƛǾŜΚ Lǘ ƛƴŎƭǳŘŜǎ ŀ ŦǊŜŜ ǘǊƛǇ ŀǊƻǳƴŘ ǘƘŜ ǎǳƴ ŜǾŜǊȅ ȅŜŀǊΦ 
 ²Ƙŀǘ Řƻ ŀǎǘǊƻƴƻƳŜǊǎ Řƻ ǿƘŜƴ ǘƘŜȅ ŬƴƛǎƘ ŎŀƭŎǳƭŀǝƴƎ ǘƘŜ ǝƳŜ ŦǊƻƳ ǎǳƴǳǇ ǘƻ ǎǳƴŘƻǿƴΚ ¢ƘŜȅ Ŏŀƭƭ ƛǘ ŀ ŘŀȅΦ 
²Ƙȅ ŎŀƴΩǘ ȅƻǳ ƎŜǘ ŎŜƭƭ ǊŜŎŜǇǝƻƴ ƛƴ ǎǇŀŎŜΚ LǘΩǎ л-DΦ 
²Ƙŀǘ ŘƛŘ WǳǇƛǘŜǊ ǎŀȅ ǘƻ {ŀǘǳǊƴΚ L ƭƛƪŜ ȅƻǳΣ ƎƛǾŜ ƳŜ ŀ ǊƛƴƎ ǎƻƳŜǝƳŜΦ 
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²ƛǘƘ ƻƴƭȅ ŀ п-п Ŭǘ ŀƴŘ но I/tΣ ǿƛǘƘ ƴƻ ǎƛƴƎƭŜǘƻƴǎ 
ƻǊ ǾƻƛŘǎΣ Ƴƻǎǘ 9κ² ǇŀƛǊǎ ǎǘŀȅŜŘ ƻǳǘ ƻŦ ǘƘŜ ǎǇŀŘŜ 
ƎŀƳŜΦ Lƴ ǘƘŜ Iƛƭƭκ[ŜǾƛƴŜ ƳŀǘŎƘΣ WŜũ aŜŎƪǎǘǊƻǘƘ 
ǘƻƻƪ Ŧǳƭƭ ŀŘǾŀƴǘŀƎŜ ƻŦ ǘƘŜ ŀǳŎǝƻƴ ǘƻ ōǊƛƴƎ ƘƻƳŜ 
Ƙƛǎ ŘƻǳōƭŜŘ ƎŀƳŜΦ 

 

YŜǾƛƴ 5ǿȅŜǊ ƻǇŜƴŜŘ м/ ƛƴ ŬǊǎǘ ǎŜŀǘ ŀƴŘ aŜŎƪπ
ǎǘǊƻǘƘ ƳŀŘŜ ŀƴ ŀƎƎǊŜǎǎƛǾŜ ǘŀƪŜƻǳǘ ŘƻǳōƭŜ ǿƛǘƘ 
ǘƘŜ 9ŀǎǘ ƘŀƴŘΦ WƻȅŎŜ Iƛƭƭ ōƛŘ мI ŀƴŘ 5ŀǾƛŘ .ŜǊƪƻπ
ǿƛǘȊ ŎǳŜōƛŘ н/Σ ǎƘƻǿƛƴƎ ƛƴǾƛǘŀǝƻƴŀƭ ƻǊ ōŜǧŜǊ Ǿŀƭπ
ǳŜǎ ƛƴ ǎǇŀŘŜǎΦ ²ƛǘƘ Ƙƛǎ ƳƛƴƛƳǳƳ ƘŀƴŘΣ aŜŎƪπ
ǎǘǊƻǘƘ ōƛŘ н{ ŀƴŘ Iƛƭƭ ǎƘƻǿŜŘ ƘŜǊ Ŏƭǳō ǎǳǇǇƻǊǘ ōȅ 
ŎƻƳǇŜǝƴƎ ǿƛǘƘ о/Φ .ŜǊƪƻǿƛǘȊ ōƛŘ ŘƛŀƳƻƴŘǎΣ Ŏƻƴπ
ŬǊƳƛƴƎ ŘƛŀƳƻƴŘǎ ŀƴŘ ǎǇŀŘŜǎ ŀƴŘ aŜŎƪǎǘǊƻǘƘ ǊŜπ
ǾŜǊǘŜŘ ǘƻ о{Φ .ŜǊƪƻǿƛǘȊ ŎŀǊǊƛŜŘ ƻƴ ǘƻ ƎŀƳŜ ŀƴŘ 
5ǿȅŜǊ ŘƻǳōƭŜŘΦ 

 

Iƛƭƭ ƭŜŘ ǘƘŜ /п όŦƻǳǊǘƘ ōŜǎǘύΣ bƻǊǘƘ ǇƭŀȅŜŘ ǘƘŜ ǉǳŜŜƴ ŀƴŘ ŘŜŎƭŀǊŜǊ ǿƻƴ ǘƘŜ ƪƛƴƎΦ WŜũ ǇƭŀȅŜŘ ŀ ƘŜŀǊǘ ǘƻ 
ǘƘŜ ƴƛƴŜ ŀƴŘ 5ǿȅŜǊ ǿƻƴ ǘƘŜ ƪƛƴƎΦ YŜǾƛƴ ǊŜǘǳǊƴŜŘ ǘƘŜ /рΦ Iƛƭƭ ƛƴǎŜǊǘŜŘ ǘƘŜ ǎŜǾŜƴ ŀƴŘ ŘǳƳƳȅ ǿƻƴ ǘƘŜ 
/!Φ 

 

!ǘ ǘƘƛǎ Ǉƻƛƴǘ aŜŎƪǎǘǊƻǘƘ ƘŀŘ ŀ ǇǊŜǧȅ ƎƻƻŘ ƛŘŜŀ ƻŦ ǘƘŜ ƘŀƴŘ ƭŀȅƻǳǘΦ ¢ƘŜ Ŏƭǳōǎ ŀǇǇŜŀǊŜŘ ǘƻ ōŜ п-п ŀƴŘ 
5ǿȅŜǊ ǇǊƻōŀōƭȅ ƘŜƭŘ ǘƘŜ YȄ ƻŦ ƘŜŀǊǘǎΣ ǎƛƴŎŜ ƘŜ ŘƛŘƴΩǘ ƳŀƪŜ ŀ ǎǳǇǇƻǊǘ ŘƻǳōƭŜΦ ²ƛǘƘ ŦƻǳǊ ŘƛŀƳƻƴŘǎ 
ŀƴŘ ŦƻǳǊ ŎƭǳōǎΣ 5ǿȅŜǊ ƳƛƎƘǘ ǿŜƭƭ ƘŀǾŜ ƻǇŜƴŜŘ м5 ǊŀǘƘŜǊ ǘƘŀƴ м/Φ Lǘ ƭƻƻƪŜŘ ƭƛƪŜ YŜǾƛƴΩǎ ŘƛǎǘǊƛōǳǝƻƴ 
ǿŀǎ ŀ ƭƛƪŜƭȅ п-н-о-пΦ 

 

Iƛƭƭ ƘŜƭŘ ǘƘŜ Iv ŀƴŘ /W ŀƴŘ ǎƘŜ ƴŜŜŘŜŘ ŜƛǘƘŜǊ ŀ ǎǇŀŘŜ ƘƻƴƻǊ ƻǊ ǘƘŜ 5v ǘƻ ƧǳǎǝŦȅ ōƛŘŘƛƴƎ ǘǿƛŎŜΦ 

 

!ƊŜǊ ǿƛƴƴƛƴƎ ǘƘŜ /!Σ WŜũ ƭŜŘ ǘƘŜ {¢ ǿƘƛŎƘ ƘŜƭŘ ǘƘŜ ǘǊƛŎƪΦ aŜŎƪǎǘǊƻǘƘ ƭŜŘ ŀ ŘƛŀƳƻƴŘ ǘƻ ǘƘŜ ƪƛƴƎ ŀƴŘ 
ŬƴŜǎǎŜŘ ǘƘŜ 5¢Φ IŜ ǘǊǳƳǇŜŘ ŘǳƳƳȅΩǎ ƭŀǎǘ Ŏƭǳō ŀƴŘ ƭŜŘ ŀ ŘƛŀƳƻƴŘ ǘƻ ǘƘŜ ŀŎŜΦ 
¢Ƙƛǎ ǿŀǎ ǘƘŜ ŬǾŜ ŎŀǊŘ ŜƴŘ ǇƻǎƛǝƻƴΥ 

 

aŜŎƪǎǘǊƻǘƘ ŎŀǎƘŜŘ ǘƘŜ I! ŀƴŘ 
ƭŜŘ ǘƘŜ ƎƻƻŘ 5WΦ 5ǿȅŜǊ ŎƻǳƭŘ Řƻ 
ƴƻ ōŜǧŜǊ ǘƘŀƴ ǘƻ ǘŀƪŜ Ƙƛǎ ǘǿƻ 
ƘƛƎƘ ǎǇŀŘŜǎΦ Ҍрфл  

 

!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜ 9κ² ǎǘƻǇǇŜŘ 
ƛƴ ǘǿƻ ǎǇŀŘŜǎ ŀƴŘ ǘƻƻƪ ŜƛƎƘǘ ǘǊƛƪπ
ǘǊƛŎƪǎ ŦƻǊ ҌммлΦ 

 

мл Latǎ ǘƻ [ŜǾƛƴŜ  
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Lƴ ǘƘŜ .ƛǎƘŜƭκDǳǇǘŀ ƳŀǘŎƘΣ YƻǊōŜƭκ[ŜŜ ƘŀŘ ŀ ǎƛȄ ǊƻǳƴŘ ǎŎƛπ
ŜƴǝŬŎ ŀǳŎǝƻƴ ǘƻ ǊŜŀŎƘ ǘƘŜ ƘŜŀǊǘ ǎƳŀƭƭ ǎƭŀƳΦ [ŜŜ ό9ŀǎǘύ 
ƻǇŜƴŜŘ м5 ŀƴŘ ǎǇƭƛƴǘŜǊŜŘ п/ ƻǾŜǊ YƻǊōŜƭΩǎ мI ǊŜǎǇƻƴǎŜΦ 
YƻǊōŜƭ ǊŜōƛŘ пI ŀƴŘ [ŜŜ ōƛŘ п{ όwY/ύΦ YƻǊōŜƭ ǊŜǎǇƻƴŘŜŘ 
пb¢ ǎƘƻǿƛƴƎ ƴƻ ƪŜȅŎŀǊŘǎ ŀƴŘ [ŜŜ ōƛŘ р/ ǎƘƻǿƛƴƎ ŀ ǾƻƛŘΦ 
¢ƻƳ .ƛǎƘŜƭ ŘƻǳōƭŜŘΣ ŀƴŘ [ŜŜ ǊŜŘƻǳōƭŜŘΦ YƻǊōŜƭ ƧǳƳǇŜŘ ǘƻ 
сIΦ 

 

WƻƘƴ .ƛǎƘŜƭ ƭŜŘ ǘƘŜ {нΣ ǿƘƛŎƘ ǿŀǎ ŘǳŎƪŜŘ ǘƻ ŘŜŎƭŀǊŜǊΩǎ 
ƴƛƴŜΦ YƻǊōŜƭ ǇƭŀȅŜŘ ǘƘŜ {WΣ ŎƻǾŜǊŜŘ ōȅ ǘƘŜ ƪƛƴƎ ŀƴŘ ǿƻƴ ōȅ 
ŘǳƳƳȅΩǎ ŀŎŜΦ ¢ƘŜ {¢ ǿŀǎ ŎŀǎƘŜŘΣ ŀƴŘ ŘŜŎƭŀǊŜǊ ŘƛǎŎŀǊŘŜŘ ŀ 
ŘƛŀƳƻƴŘΦ bŜȄǘ ŎŀƳŜ ǘƘŜ 5!Φ ²ƘŜƴ ŜǾŜǊȅƻƴŜ ŦƻƭƭƻǿŜŘ ŘŜπ
ŎƭŀǊŜǊ ŎƭŀƛƳŜŘ ǘƘƛǊǘŜŜƴ ǘǊƛŎƪǎ ƻƴ ŀ ƘƛƎƘ ŎǊƻǎǎǊǳũ ǎŎƻǊƛƴƎ 
Ҍмлмл 

 

!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜΣ WŜǊǊȅ /ƭŜǊƪƛƴ ŀƴŘ WƻƘƴ Iƛƴǘƻƴ ǎǘƻǇǇŜŘ ƛƴ 
пI ŀƴŘ ǘƻƻƪ мм ǘǊƛŎƪǎ ŦƻǊ ҌпрлΦ 

мм Latǎ ǘƻ DǳǇǘŀΦ 

 

¢ƘŜǎŜ ƘŀƴŘǎ ŘƻƴΩǘ ǊŜŀƭƭȅ ǊŜǉǳƛǊŜ ŎƻƳǇƭŜȄ ǎŎƛŜƴǝŬŎ ŀǳŎǝƻƴǎ ǘƻ ǊŜŀŎƘ ǎƭŀƳΦ WƻŜ DǊǳŜ ŀƴŘ .ǊŀŘ aƻǎǎΩǎ ŀǳŎǝƻƴ ƛƴ ǘƘŜ 
5ƻƴƴŜǊκ[ƻ ƳŀǘŎƘ ƛƭƭǳǎǘǊŀǘŜŘ ǘƘƛǎ ǇŜǊŦŜŎǘƭȅΥ 

 

 

 

.ǊŀŘ ƻǇŜƴŜŘ нI ŀƴŘ WƻŜ ƧǳƳǇŜŘ ǘƻ сIΧ ƴƻ ǎŎƛŜƴŎŜ ƴŜŜŘŜŘΗ 

.ǊŀŘ ǘƻƻƪ ǘƘŜ ǎŀƳŜ мо ǘǊƛŎƪǎ YƻǊōŜƭ ŘƛŘ ŦƻǊ ǘƘŜ ǎŀƳŜ мм Lat 
ǎǿƛƴƎ ǿƘŜƴ ǿƘŜƴ ²ŜƛƴǎǘŜƛƴκ¸ŀƴƎ ōƛŘ ǎŎƛŜƴǝŬŎŀƭƭȅ ŀƴŘ 
ǎǘƻǇǇŜŘ ƛƴ рIΣ ǘŀƪƛƴƎ мн ǘǊƛŎƪǎ ŀǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜΦ όǎŜŜ ŀǳŎǝƻƴ 
ōŜƭƻǿΥ 

 

 

 

 

 

 

 

 

 

п/ҐǎǇƭƛƴǘŜǊ  
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hȅŜȊ /ƻƭƻƴƛŀƭǎΥ 

  

[ƛƳŜȅ WŀŎƪ ǿƛƭƭ ŀƛŘ ȅƻǳ ƛƴ ƎƛǾƛƴƎ ŀ ǎƴƻƎ ǘƻ ȅƻǳǊ ǇǳƴǘŜǊ ŀǎ ƘŜ ǿǊƛǘŜǎ ŀ ŎƘŜǉǳŜ ǘƻ ȅƻǳΦ ¢Ƙŀǘ ƳǳƎ IƻǿƛŜ 5ǳƴƎ ǿƛƭƭ ƭŜƎ ƛǘ ǘƻ 
ŜǎŎŀǇŜ ȅƻǳǊ ǿǊŀǘƘΦ  

  

Lƴ ǘƘŜ ǊƻǳƴŘ ƻŦ ŜƛƎƘǘ ƛƴ W[ŀƭƭр ǘƘŜǎŜ ǇŀǊǝŎƛǇŀƴǘǎ ǊŜƳŀƛƴΥ 

 DǳǇǘŀ-[ŜǾƛƴŜΥ ²Ƙƛƭǎǘ [ŜǾƛƴŜ Ƙŀǎ Ƴŀƴȅ ŬƴŜ ōƭƻƪŜǎ ƻƴ ǘƘŜ ǎǉǳŀŘΣ ŀƴŘ ŜǾŜƴ ƳƻǊŜ ƳŜŘŀƭǎ ǘƘŀƴ ǘƘŜ YƛƴƎΩǎ DǳŀǊŘǎƳŜƴΣ ½ƛŀ 
ǎǘŀƴŘǎ ƛƴ ǘƘŜƛǊ ǿŀȅΦ ! ǇƻǎƘ 9ƴƎƭƛǎƘƳŀƴ ŦǊƻƳ tŀƪƛǎǘŀƴΣ ƳŀǎǉǳŜǊŀŘƛƴƎ ŀǎ ŀ ¸ŀƴƪΣ Ǉǳǘǎ ǇŀƛŘ ǘƻ [ŜǾƛƴŜΦ [ƛƳŜȅ WŀŎƪ Ŏŀƴ ŦƻǊπ
ǎŀƪŜ ƘŀǾƛƴƎ ŀƴ ŀƭŜ ǿƛǘƘ ½ƛŀ ǳƴǝƭ Ƙƛǎ ǿƻǊƪ ƛǎ ŘƻƴŜΦ  

 wƻǎŜƴōŜǊƎ-5ƻƴƴŜǊΥ 5ƻƴƴŜǊ Ǝŀƛƴǎ ƛƴ ǎǘŀǘǳŜ ǿƛǘƘ ŜŀŎƘ ŜǾŜƴǘ ōŜƭǘŜŘΣ ŀƴŘ ǎŜƴŘǎ ǘƘŜ ŬǊǎǘ wƻǎŜƴōŜǊƎ ƘƻƳŜΦ 

 .ǊŀƳƭŜȅ-wƻǎŜƴǘƘŀƭΥ ¢ǿƻ ǎǉǳŀŘǎ ŦƻǊ ǿƘƻƳ ǘƘŜ ŀǊǊƻǿ ƛǎ ǇƻƛƴǝƴƎ ǳǇǿŀǊŘΦ .ǊŀƳƭŜȅ Ƙŀǎ Ǉƭŀƴǎ ŦƻǊ ƪƴŜŜǎ ǳǇ ŀǘ ǘƘŜ ŎƻƴŎƭǳπ
ǎƛƻƴ ƻŦ ǘƘƛǎ ǝũΦ ¢ƘŜ ǎŜŎƻƴŘ wƻǎŜƴōŜǊƎ ŘŜǇŀǊǘǎΦ 

 wŀǎƳǳǎǎŜƴ-[ŀƭƭΥ !ƊŜǊ ŘƻƛƴƎ ǘƘŜ ǳƴǘƘƛƴƪŀōƭŜ ƭŀǎǘ ŜǾŜΣ wŀǎƳǳǎǎŜƴ Ŏŀƴƴƻǘ ōŜ ǘƻƻ ƎǳǧŜŘ ǘƻ ƭƻǎŜ ƛƴ ǘƘŜ vǳŀǊǘŜǊǎ ǘƻ ŀ ŬƴŜ 
ǎŜȄǘŜǘΦ 

  

Lǘ ƛǎ ōŜǎǘ ǊŜƳŜƳōŜǊŜŘ ǘƘŀǘ IƻǿƛŜ 5ǳƴƎ ƛǎ ŘƻŘƎȅ ŀƴŘ [ƛƳŜȅ WŀŎƪ ƛǎ ŀ ƭŜŘƎŜΦ 

  

¢ƻƻŘƭŜ ǇƛǇΦ  

  

/ƻƴƎǊŀǘǎ ǘƻ wŀǎƳǳǎǎŜƴΧ ǿŀǎ ǊŜŀƭƭȅ ŀ ǘƘǊƛƭƭŜǊΦ 
IŜΩƭƭ ŜǾŜǊ ōŜ ƪƴƻǿƴ ŀǎ ǘƘŜ ƎǊŜŀǘ Ǝƛŀƴǘ ƪƛƭƭŜǊΗ 

 
LΩƳ ǾŜǊȅ ǝǊŜŘ ŀƴŘ ƛǘΩǎ ƎŜǩƴƎ ƭŀǘŜΦ 

hƴ ǘƻ Ƴȅ ǇƛŎƪǎ ƛƴ ǘƻŘŀȅΩǎ ǊƻǳƴŘ ƻŦ ŜƛƎƘǘΗ 
 

DǳǇǘŀκ[ŜǾƛƴŜ ŀǊŜ ǊŜŀƭƭȅ ǿŜƭƭ ƳŀǘŎƘŜŘΦ 
LΩƳ ǇƛŎƪƛƴƎ DǳǇǘŀΧ [ŜǾƛƴŜ ōŜ ŘƛǎǇŀǘŎƘŜŘΗ 

 
wƻǎŜƴōŜǊƎκ5ƻƴƴŜǊ ƛǎ wƻǎŜƴōŜǊƎΩǎ ƭƻǎǎΦ 

/ŀƴƴƻǘ ǇƛŎƪ ǘǊǳƭȅ ΨƎŀƛƴǎǘ DǊǳŜ ƻǊ ΨƎŀƛƴǎǘ aƻǎǎΗ 
 

.ǊŀƳƭŜȅ Ǿ wƻǎŜƴǘƘŀƭΣ ōƻǘƘ ǘŜŀƳǎ ƘŀǾŜ ǇƻǿŜǊΧ 
/ƻƴǎƛŘŜǊ ǘƘŜ ǇƭŀȅƛƴƎ ǝƳŜ ƘƻǳǊ ŦƻǊ ƘƻǳǊΧ 

 
aƛƎǊȅΩǎ ƛƴ LǎǊŀŜƭΣ ƘŀǾƛƴƎ ŀ ōŀƭƭΦ 

¢ƘŜ ŘƛũŜǊŜƴŎŜ ƛƴ ǝƳŜ ŎƻǳƭŘ ŎŀǳǎŜ ƘŜǊ ǘƻ ŦŀƭƭΗ 
 

[ŀƭƭ Ǿ wŀǎƳǳǎǎŜƴΧ wŀǎƳǳǎǎŜƴ ƛǎ ƘƻǘΗ 
[ŀƭƭ ōŜǧŜǊ ƛǘ ƎƛǾŜ ŀƭƭ ǘƘŀǘ ǘƘŜȅΩǾŜ ƎƻǘΗ 

 
wŀǎƳǳǎǎŜƴ ƛǎ ǊƻƭƭƛƴƎΧ ǘƘŜȅΩǊŜ ƻǳǘ ǘƘŜǊŜ ŀƴŘ ǊŀŎƛƴΩ 
¢ƘŜȅΩǊŜ ƻƴ ŀ ǇŀŎŜ ǘƻ ŘŜŦŜŀǘ YǊŜƪ ŀƴŘ /ŀǎŜƴΦ 

 
LΩƭƭ ōŜ ōŀŎƪ ǘƻƳƻǊǊƻǿ ǿƛǘƘ ƳƻǊŜ ǇƛŎƪǎ ŀƴŘ ƴŜǿǎΦ 
LƎƴƻǊŜ {ƭƛƳŜȅ [ƛƳŜȅ Χ !ƴŘ ǘǊǳǎǘ ǿƘŀǘ L ŎƘƻƻǎŜΗ 

 
¢ƛƭƭ ǘƘŜ ǎŜƳƛǎΧ 

 
L ǊŜƳŀƛƴΧ 

 
IƻǿƛŜΧ 5ƻƛƴƎΗ CƛƴŜ ǘƘŀƴƪǎΗΗ 

 
 
 
 



Roasted Potatoes 
 
Ingredients: 
2 tablespoons (30 ml) Kosher salt    
1/2 teaspoon (2 ml) baking soda     
4 pounds (1.8 kg) Russet potatoes, peeled and cut into quarters or sixths, depending on size 
7 tablespoons (105 ml) extra-virgin olive oil, divided  
Maldon salt 
Freshly milled black pepper  
1/2 cup herbs (20 grams) Italian parsley, rosemary and thyme, minced 
 
Directions: 
Place rimmed baking sheet on rack and preheat oven to 450°F. 
Heat 2 quarts water (2 liters) in a large pot over high heat until boiling. Add the kosher salt, baking soda, 
and potatoes and stir. Return to a boil.  Reduce to a simmer and cook until a knife can be gently inserted 
into a potato, about 10-12 minutes. 
When potatoes are cooked, drain into a colander and let them rest in the colander for about a minute to 
allow excess moisture to evaporate. Transfer to a bowl with 5 tablespoons (75 ml) olive oil. Season to 
taste with salt and pepper, and toss to coat, shaking the bowl a little to toss the potatoes.  The goal is to 
form a starchy paste on the outside of each potato. This will help make for a super crunchy exterior. 
Remove baking tray from oven and brush tray with remaining 2 tablespoons (30 ml) oil. Add the 
potatoes, spreading them out evenly to allow the dry oven air to flow around them. 
Place in oven and roast, without moving, for 20 minutes. Turn over potatoes, using a spatula on any that 
may have stuck. Continue roasting until the potatoes are gloriously brown and crisp all over, turning and 
shaking them a few times during cooking, 20-40 minutes longer or until desired doneness. 
Remove from oven and season with salt and pepper, Garnish fresh herbs.  
Serves 6-8.  
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Some Suggestions For Dining at Home Between Sessions!  
Pandemic Pleasures... 

(Recipes, 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 



 

(Recipe, Continued on page 10) 
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Coconut Cake with White Chocolate Frosting 
 
Ingredients:  
2 1/4 cups (270 grams) cake flour, sifted  
1 tablespoon (15 ml) baking powder 
3/4 (3 ml) teaspoon table salt  
5 large egg whites 
1 large egg   
3/4 cup (180 ml) Coco Lopez or coconut cream (the cream used for making Piña Coladas) 
4 tablespoons (60 ml) water 
1 teaspoon (5 ml) vanilla extract  
12 tablespoons (170 grams) unsalted butter (1-1/2 sticks), cut into 12 pieces, softened, but still cool 
1 cup (225 grams) granulated sugar  
 
For Cake Assembly: 
1/4 cup (60 ml) Malibu rum 
2 cups (130 grams) coconut flakes 
Directions: 
Pre-heat oven to 350 degrees F (175 degrees C). 
 
Grease two 9-inch round cake pans with butter and dust with flour. 
 
Sift together the flour, baking powder and salt in a medium sized bowl and place to one side.  
 
In another bowl, whisk together, egg whites, egg, Coco Lopez, water and vanilla and place to one side.    
 
In the bowl of an electric mixer fitted with a paddle attachment, cream the butter and sugar on 
medium-high speed for 3 to 5 minutes, until light yellow and fluffy. With the mixer on medium speed, 
slowly add half of the egg mixture and turn up to high for 30-45 seconds and allow to mix in well. Once 
mixed, lower to medium speed, and add the other half of the mixture and turn back to high for another 
1-2 minutes until mixture looks light and airy. Turn off mixer and add flour mixture and turn mixer back 
on to low and mix batter.  
 
Pour the batter evenly into the 2 pans (about 1 lb. 2 oz. in each pan) and smooth the top with off-set 
spatula or knife.  Bake in the center of oven for 25 minutes, or until the tops are browned and a cake 
tester comes out clean.  Be sure to check cakes are evenly browning, some ovens require rotating tins 
mid baking. Remove from oven and place on cooling rack and let cakes set for 10 minutes. Once cooled, 
loosen cakes from sides of pans with paring knife, invert cakes onto racks and then re-invert; cool to 
room temperature about 30 minutes.  
 
Meanwhile, spread the coconut flakes on a large-rimmed baking sheet. Bake at 350 degrees F (6-12 
minutes) stirring occasionally, until the coconut is toasted to golden brown. I like to check every three 
minutes as coconut color changes from blonde to golden quickly. Let cool completely. 
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(recipe continued from page 8) 
 
White Chocolate Frosting 
Ingredients:  
10 ounces (283 grams) white chocolate, coarsely chopped 
3 cups (720 ml) heavy cream, divided  
мκп ŎǳǇ όну ƎǊŀƳǎύ ŎƻƴŦŜŎǘƛƻƴŜǊǎΩ ǎǳƎŀǊ  
1 teaspoon (5 ml) vanilla extract  
1/2 teaspoon (2 ml) coconut extract  
Directions: 
Melt the white chocolate and 1 cup (240 ml) cream in a medium bowl over a medium saucepan of 
simmering water, stirring occasionally. Once melted, remove from heat and let cool for an hour.  
 
Add the remaining 2 ŎǳǇǎ όпул Ƴƭύ ŎƘƛƭƭŜŘ ƘŜŀǾȅ ŎǊŜŀƳΣ ŎƻƴŦŜŎǘƛƻƴŜǊǎΩ ǎǳƎŀǊΣ Ǿŀƴƛƭƭŀ ŀƴŘ ŎƻŎƻƴǳǘ ŜȄǘǊŀŎǘ 
to stand mixer and whip until soft peaks. Add the cooled white chocolate mixture and whip on low 
speed for a few seconds just until the mousse is combined and forms soft peaks againτ please be sure 
you do not over-mix.  Keep chilled in fridge until ready to use.  
 
Using a long-serrated knife, held so that blade is parallel with work surface, use sawing motion to cut 
each cake into two even layers. Starting with first cake, carefully lift off top layer and set aside. Brush 
each layer with 1 tablespoon (15 ml) Malibu rum. Using icing spatula, distribute about 3/4 cup (180 ml) 
filling evenly on cake, spreading filling to very edge of cake and leveling the surface. Carefully place 
upper cake layer on top of filling; repeat using remaining filling and cake layer.   
 
Frost top and sides of cake with remaining frosting. Press toasted coconut into sides of cake and sprinkle 
evenly over top. Refrigerate until filling and frosting are set, about 2 hours. (Cake can be refrigerated for 
up to 24 hours.) 
 
Serves 10-12. 

Mashed Potatoes 
 
Ingredients: 
5 pounds (2.3 kg) Yukon Gold potatoes, scrubbed, skin left on  
Kosher salt and white pepper  
1 cup (240 ml) full fat milk (warmed) 
1 cup (240 ml) heavy cream (warmed)  
1 stick (120 ml, or 115 grams) butter, melted 
2 tablespoons (6 grams) chives, finely minced 
  
Directions: 
Place the unpeeled potatoes in a large pot. Add enough water to cover. Season generously with salt and 
bring to a simmer over medium heat. Simmer until a knife can be gently inserted into a potato; begin 
checking them after 18-20 minutes.  
Drain the potatoes into a colander. Set food mill or ricer over now empty, but still warm pot. Spear 
potato with dinner fork, then peel back skin with paring knife. Repeat with remaining potatoes. Working 
in batches, cut peeled potatoes into large chunks and drop into food mill or potato ricer. Process or rice 
potatoes into saucepan. 
Whisk the potato purée with a hand whisk. Gradually whisk in the hot milk, cream, and melted butter, 
then season with salt and white pepper to taste. Garnish with minced chives.  
Serves 6-8.  
 



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

 

vΥ ²Ƙŀǘ Ŏŀƴ ǊǳƴΣ ōǳǘ ƴŜǾŜǊ ǿŀƭƪǎΚ Iŀǎ ŀ ƳƻǳǘƘΣ ōǳǘ 
ƴŜǾŜǊ ǘŀƭƪǎΚ Iŀǎ ŀ ƘŜŀŘΣ ōǳǘ ƴŜǾŜǊ ǿŜŜǇǎΚ Iŀǎ ŀ ōŜŘΣ 
ōǳǘ ƴŜǾŜǊ ǎƭŜŜǇǎΚ !Υ ! ǊƛǾŜǊΦ  

 

vΥ ¢ƘŜ Ƴŀƴ ǿƘƻ ƳŀŘŜ ƛǘ ŘƻŜǎƴϥǘ ǿŀƴǘ ƛǘΦ ¢ƘŜ Ƴŀƴ 
ǿƘƻ ōƻǳƎƘǘ ƛǘ ŘƻŜǎƴϥǘ ƴŜŜŘ ƛǘΦ ¢ƘŜ Ƴŀƴ ǿƘƻ ƴŜŜŘǎ ƛǘ 
ŘƻŜǎƴϥǘ ƪƴƻǿ ƛǘΦ ²Ƙŀǘ ŀƳ L ǘŀƭƪƛƴƎ ŀōƻǳǘΚ !Υ ! ŎƻŶƴΦ  

 

vΥ ¢Ƙƛǎ ǿƻǊŘ L ƪƴƻǿΚ {ƛȄ ƭŜǧŜǊǎ ƛǘ ŎƻƴǘŀƛƴǎΦ ¢ŀƪŜ ŀǿŀȅ 
ǘƘŜ ƭŀǎǘ ΦΦΦΦ ŀƴŘ ƻƴƭȅ ǘǿŜƭǾŜ ǊŜƳŀƛƴǎΦ ²Ƙŀǘ ƛǎ ǘƘŜ 
ǿƻǊŘΚ !Υ ά5ƻȊŜƴǎέ  

 

vΥ L ŀƳ ǘƘŜ ōŜƎƛƴƴƛƴƎ ƻŦ ǘƘŜ ŜƴŘΣ ŀƴŘ ǘƘŜ ŜƴŘ ƻŦ ǝƳŜ 
ŀƴŘ ǎǇŀŎŜΦ L ŀƳ ŜǎǎŜƴǝŀƭ ǘƻ ŎǊŜŀǝƻƴΣ ŀƴŘ L ǎǳǊǊƻǳƴŘ 
ŜǾŜǊȅ ǇƭŀŎŜΦ ²Ƙƻ ŀƳ LΚ !Υ ¢ƘŜ ƭŜǧŜǊ 9Φ  

 

²Ƙŀǘ ŘƻŜǎ 5ŜŎŜƳōŜǊ ƘŀǾŜ ǘƘŀǘ ƻǘƘŜǊ ƳƻƴǘƘǎ Řƻƴϥǘ 
ƘŀǾŜΚ ¢ƘŜ ƭŜǧŜǊ 5Φ  

 

Lƴ ǘƘŜ ǊŀǊŜ ŎŀǎŜ ǿƘŜǊŜ ǘƻŘŀȅ ŎƻƳŜǎ ōŜŦƻǊŜ ȅŜǎǘŜǊŘŀȅΣ 
ǿƘŀǘ ŀƳ LΚ ! 5ƛŎǝƻƴŀǊȅ 

 

²Ƙŀǘ Ƙŀǎ ŦƻǳǊ ŬƴƎŜǊǎ ŀƴŘ ŀ ǘƘǳƳō ōǳǘ ƛǎ ƴƻǘ ŀƭƛǾŜΚ ! 
ƎƭƻǾŜ 
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IŜƭǇŦǳƭ LƴŦƻǊƳŀǝƻƴ ŦǊƻƳ wŜŀƭ.ǊƛŘƎŜ tŜǊǎƻƴƴŜƭΥ 
 

wŜŀƭ.ǊƛŘƎŜ Ƙŀǎ ǎǳƎƎŜǎǘŜŘ ǘƘŀǘ ǘƘŜǊŜ ŀǊŜ ǎƻƳŜ ǇǊƻōƭŜƳǎ ŎŀǳǎŜŘ ōȅ ŎǳǊǊŜƴǘ !ǇǇƭŜ ǎȅǎǘŜƳǎΣ ŀƴŘ ƘŀǾŜ ƎƛǾŜƴ ǳǎ ƛƴǎǘǊǳŎπ
ǝƻƴǎ ƻƴ ǿƘŀǘ ǘƻ Řƻ ŀōƻǳǘ ǘƘŜƳΤ ȅƻǳ Ŏŀƴ ƛƎƴƻǊŜ ǘƘƛǎ ƛŦ ȅƻǳϥǊŜ ƻƴ ŀ t/ ƻǊ ŀƴ !ƴŘǊƻƛŘ ǘŀōƭŜǘΥ 
 

LŦ ȅƻǳ ŀǊŜ ǳǎƛƴƎ ŀ aŀŎƛƴǘƻǎƘ ŎƻƳǇǳǘŜǊ ǿƛǘƘ ǘƘŜ aƻƴǘŜǊŜȅ h{Σ ƻǊ {ŀŦŀǊƛ мрΣ ŀƴŘ ƘŀǾŜ ƘŀŘ ǇǊƻōƭŜƳǎΣ ǇƭŜŀǎŜ ƭƻƻƪ ŀǘ ǘƘƛǎ 
ƭƛƴƪ Φ  ƘǧǇǎΥκκǊŜŀƭōǊƛŘƎŜΦƻƴƭƛƴŜκƳŜŘƛŀ-ǎǳǇǇƻǊǘ-ƳŀŎƻǎ-ƳƻƴǘŜǊŜȅΦƘǘƳ 
 

LŦ ȅƻǳ ŀǊŜ ǳǎƛƴƎ ŀƴ ƛtŀŘ ǘƘŀǘ ƛǎ ǊǳƴƴƛƴƎ Lh{ мрΣ ǘƘƛƴƪ ȅƻǳϥǊŜ ŀƴ ŜȄǇŜǊǘ ǳǎŜǊΣ ŀƴŘ ŀǊŜ ƘŀǾƛƴƎ ǇǊƻōƭŜƳǎΣ ǇƭŜŀǎŜ ƭƻƻƪ ŀǘ ǘƘƛǎ 
ƭƛƴƪΦ  ƘǧǇǎΥκκǊŜŀƭōǊƛŘƎŜΦƻƴƭƛƴŜκǎŜǩƴƎǎ-ŎƘŀƴƎŜ-ƛƻǎ-мрΦƘǘƳƭύ 
 

LŦ ȅƻǳ ŀǊŜ ǳǎƛƴƎ ŀƴ ƛtŀŘ ǘƘŀǘ ƛǎ ǊǳƴƴƛƴƎ Lh{ мрΣ Řƻƴϥǘ ǘƘƛƴƪ ȅƻǳϥǊŜ ŀƴ ŜȄǇŜǊǘ ǳǎŜǊΣ ŀƴŘ ŀǊŜ ƘŀǾƛƴƎ ǇǊƻōƭŜƳǎΣ ǇƭŜŀǎŜ ƭƻƻƪ 
ŀǘ ǘƘƛǎ ƭƛƴƪΦ  ƘǧǇǎΥκκǊŜŀƭōǊƛŘƎŜΦƻƴƭƛƴŜκƳŜŘƛŀ-ǎǳǇǇƻǊǘ-ƛƻǎ-мрΦƘǘƳƭІƛƻǎψмрψнψǳǇŘŀǘŜ 

 

 

¢ƘŜ 

άCƛȄέ 

Lǎ 

Lƴ 

 

 

https://realbridge.online/media-support-macos-monterey.html
https://realbridge.online/media-support-macos-monterey.html
https://realbridge.online/settings-change-ios-15.html
https://realbridge.online/settings-change-ios-15.html
https://realbridge.online/media-support-ios-15.html#ios_15_2_update
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Fun and Games Page 

¢ǿƻ ƘŀƴŘȅ 
ŎŀǊŘǎΥ 

¢ƘŜ ŀŎŜ ƻŦ 
ǎǇŀŘŜǎ ŀƴŘ 
ǘƘŜ ǇǊƻƻŦ ƻŦ 
±ŀŎŎƛƴŀǝƻƴΗ 

tƭŀȅŜǊǎΥ tƭŜŀǎŜ ōŜ ŀŘǾƛǎŜŘ ǘƘŀǘ ȅƻǳ Ƴŀȅ ƴƻǘ ƭƻƎ ƛƴǘƻ wŜŀƭ.ǊƛŘƎŜ ŀƴŘ ǎƛǘ ƛƴ ŜƳǇǘȅ 
ǎŜŀǘǎ ŀǘ Ǉƭŀȅ ǘŀōƭŜǎ ŀƊŜǊ ŀ ƳŀǘŎƘ ŬƴƛǎƘŜǎ ŀƴŘ ƻǘƘŜǊǎ ŀǊŜ ǎǝƭƭ ōŜƛƴƎ ǇƭŀȅŜŘΦ ²ƘƛƭŜ 
ǿŜ ōŜƭƛŜǾŜ ǘƘŀǘ ȅƻǳ ŀǊŜ ƴƻǘ ŘƻƛƴƎ ŀƴȅǘƘƛƴƎ ǳƴǘƻǿŀǊŘΣ ǘƘƛǎ ŎƻǳƭŘ ōŜ ŀ ǿŀȅ ǘƻ ǎŜŜ 
ƭŀǘŜ ōƻŀǊŘǎ ŀƴŘ ǘƘŜƻǊŜǝŎŀƭƭȅ ǘǊŀƴǎƳƛǘ ǊŜǎǳƭǘǎ ǘƻ ƻǘƘŜǊǎ ǎǝƭƭ ǇƭŀȅƛƴƎΦ bƻǘ ǎƛǩƴƎ ƛƴ 
ǘƘƻǎŜ ǎŜŀǘǎ ǊŜƳƻǾŜǎ ŀƴȅ ŀǇǇŜŀǊŀƴŎŜ ƻŦ ƛƳǇǊƻǇǊƛŜǘȅΦ ¢Ƙŀƴƪ ȅƻǳΦ 



нΦ ¢ƘŜ ŦŀƳƛƭȅ ƳŜƳōŜǊ ǿƘƻǎŜ ƭŀǎǘ ƴŀƳŜ ǿŀǎ WƻƴŜǎ ǊŜπ
ŎŜƛǾŜŘ ŀ ǉǳƛƭǘ ǿƛǘƘ ŬǾŜ ŎƻƭƻǊǎ ōǳǘ ƛǘ ǿŀǎƴΩǘ ŀ /ƘǳǊƴ 
5ŀǎƘ ǇŀǧŜǊƴΦ ¢ƘŜ 5ǳǘŎƘƳŀƴΩǎ tǳȊȊƭŜ ǉǳƛƭǘ ƘŀŘ ǎƛȄ Ŏƻƭπ
ƻǊǎ ōǳǘ ƛǘ ǿŀǎƴΩǘ ƎƛǾŜƴ ǘƻ ǘƘŜ ǊŜƭŀǝǾŜ ǿƘƻǎŜ ƭŀǎǘ ƴŀƳŜ 
ǿŀǎ ²ƛƴǘŜǊΦ  

оΦ aŀǊŎƛŀΩǎ ǉǳƛƭǘ ƘŀŘ ǘǿƻ ƳƻǊŜ ŎƻƭƻǊǎ ǘƘŀƴ {ƘŜǊǊȅΩǎ 
ŎƻǳǎƛƴΩǎ ǉǳƛƭǘ ōǳǘ ƻƴŜ ƭŜǎǎ ǘƘŀƴ ǘƘŜ hƘƛƻ {ǘŀǊ ǉǳƛƭǘΣ 
ǿƘƛŎƘ ǿŀǎƴΩǘ ǊŜŎŜƛǾŜŘ ōȅ {ƘŜǊǊȅΩǎ ŀǳƴǘΦ  

пΦ ¢ƘŜ .ƻǿ ¢ƛŜ ǉǳƛƭǘ ƘŀŘ ǘǿƻ ŎƻƭƻǊǎ ōǳǘ ƛǘ ǿŀǎƴΩǘ ǊŜπ
ŎŜƛǾŜŘ ōȅ 5ƻƴƴŀΣ ǿƘƻǎŜ ƭŀǎǘ ƴŀƳŜ ǿŀǎƴΩǘ ²ŜŀǘƘŜǊōȅΦ 
9ƭƭƛƻǘ ƛǎ ƘŜǊ ŦŀǘƘŜǊΩǎ ǎƛǎǘŜǊΩǎ ōǊƻǘƘŜǊΦ  

рΦ {ƘŜǊǊȅΩǎ ǎƛǎǘŜǊ ǊŜŎŜƛǾŜŘ ŀ ǉǳƛƭǘ ƳŀŘŜ ǿƛǘƘ ƭŜǎǎ ǘƘŀƴ 
ŦƻǳǊ ŎƻƭƻǊǎΦ aǊΦ aŀȄǿŜƭƭ ǿŀǎ {ƘŜǊǊȅΩǎ ŦŀǘƘŜǊ ōǳǘ ƘŜ 
ŘƛŘƴΩǘ ǊŜŎŜƛǾŜ ǘƘŜ .ƻǿ ¢ƛŜ ǉǳƛƭǘΦ  

сΦ ¢ƘŜ ŦŀƳƛƭȅ ƳŜƳōŜǊ ǿƘƻ ǊŜŎŜƛǾŜŘ ǘƘŜ WŀŎƻōΩǎ [ŀŘŘŜǊ 
ǉǳƛƭǘ ǿŀǎ ƘŜǊ ƎǊŀƴŘƳƻǘƘŜǊΩǎ ŘŀǳƎƘǘŜǊΦ  

14 

{ƘŜǊǊȅ ŘŜŎƛŘŜŘ ǘƘŀǘΣ ŦƻǊ ǎŜǾŜǊŀƭ ƳŜƳōŜǊǎ ƻŦ ƘŜǊ ŦŀƳƛƭȅΣ 
ǎƘŜΩŘ ƎƛǾŜ ŜŀŎƘ ƻŦ ǘƘŜƳ ŀ ŘƛũŜǊŜƴǘ ǉǳƛƭǘ ŦƻǊ ǘƘŜƛǊ ōƛǊǘƘŘŀȅ 
ǇǊŜǎŜƴǘ ǘƘƛǎ ȅŜŀǊΦ CƻǊ ŜŀŎƘ ƻƴŜΣ ǎƘŜ ǇƛŎƪŜŘ ŀ ŘƛũŜǊŜƴǘ ŎƻƳπ
Ƴƻƴ ǉǳƛƭǘ ōƭƻŎƪ ŦƻǊ ǘƘŜ Ƴŀƛƴ ŘŜǎƛƎƴ ƻŦ ǘƘŜ ǉǳƛƭǘΦ ¢ƘŜƴ ǎƘŜ 
ǇƛŎƪŜŘ ǘƘŜ ŎƻƭƻǊǎ ŀƴŘ ǎƻ ŜŀŎƘ ǉǳƛƭǘ ǳǎŜŘ ŀ ŘƛũŜǊŜƴǘ ƴǳƳōŜǊ 
ƻŦ ŎƻƭƻǊǎΦ !ǎ ŜŀŎƘ ōƛǊǘƘŘŀȅ ƻŎŎǳǊǊŜŘ ǘƘǊƻǳƎƘƻǳǘ ǘƘŜ ȅŜŀǊΣ 
ŜŀŎƘ ƴŜǿ ǉǳƛƭǘ ǿŀǎ ǊŜǾŜŀƭŜŘ ŀƴŘ ǇǊŜǎŜƴǘŜŘΦ ¢ƘŜ ƎƛƊǎ ǿŜǊŜ 
ǿŜƭƭ-ǊŜŎŜƛǾŜŘ ŀƴŘ ǘƘŜ ŀǳŘƛŜƴŎŜǎ ŀƭǿŀȅǎ ǿŀǘŎƘŜŘ ǿƛǘƘ ŜƴǾƛπ
ƻǳǎ ŀǇǇǊŜŎƛŀǝƻƴΣ ƘƻǇƛƴƎ ǘƘŀǘ ǘƘŜƛǊ ǘǳǊƴ ŀƴŘ ǉǳƛƭǘ ǿƻǳƭŘ ōŜ 
ŎƻƳƛƴƎ ǘƻƻΦ 5ŜǘŜǊƳƛƴŜ ǘƘŜ Ŧǳƭƭ ƴŀƳŜ ƻŦ ŜŀŎƘ ǊŜƭŀǝǾŜ όǘƘŜƛǊ 
ƭŀǎǘ ƴŀƳŜǎ ŀǊŜ ŀƭƭ ŘƛũŜǊŜƴǘ ŦǊƻƳ {ƘŜǊǊȅΩǎ ŘǳŜ ǘƻ ǾŀǊƛƻǳǎ ƳŀǊπ
ǊƛŀƎŜǎ ŀƴŘ ŘƛǾƻǊŎŜǎ ƻǾŜǊ ǘƘŜ ȅŜŀǊǎύΣ ǘƘŜ ƴŀƳŜ ƻŦ ǘƘŜ ǉǳƛƭǘ 
ōƭƻŎƪ ǘƘŀǘ ŜŀŎƘ ǉǳƛƭǘ ǳǎŜŘΣ ǘƘŜ ƴǳƳōŜǊ ƻŦ ŎƻƭƻǊǎ ŜŀŎƘ ǉǳƛƭǘ 
ǳǎŜŘ όŦǊƻƳ н ǘƻ сύΣ ŀƴŘ ǘƘŜ ǊŜƭŀǝƻƴǎƘƛǇ ƻŦ ŜŀŎƘ ŦŀƳƛƭȅ ƳŜƳπ
ōŜǊ ǘƻ {ƘŜǊǊȅΦ  

мΦ wŀƭǇƘΣ ǿƘƻ ǿŀǎƴΩǘ {ƘŜǊǊȅΩǎ ǳƴŎƭŜΣ ŘƛŘƴΩǘ ǊŜŎŜƛǾŜ ŀ ǉǳƛƭǘ 
ǿƛǘƘ hƘƛƻ {ǘŀǊΦ {ŀǊŀ WŀŎƪǎƻƴ ŘƛŘƴΩǘ ǊŜŎŜƛǾŜ ǘƘŜ WŀŎƻōΩǎ 
[ŀŘŘŜǊ ǉǳƛƭǘΦ  

 



 

²ƘŜƴ ȅƻǳ ŎƘƻƻǎŜ ȅƻǳǊ ƻǇǇƻƴŜƴǘǎΣ ȅƻǳ ƴŜŜŘ ǘƻ ŘŜŦŜŀǘ 
ǘƘŜƳΦ wŀǎƳǳǎǎŜƴ ŎƘƻǎŜ bƛŎƪŜƭƭ ŀƴŘ ŀƊŜǊ ǘƘǊŜŜ ǉǳŀǊǘŜǊǎΣ ǘƘŜ 
bƛŎƪŜƭƭ ǘŜŀƳ ǿŀǎ ƭŜŀŘƛƴƎ ōȅ нс LatǎΦ wŀǎƳǳǎǎŜƴ ƘŀŘ ǘƘŜƛǊ 
ǿƻǊƪ ǿŀǎ Ŏǳǘ ƻǳǘ ŦƻǊ ǘƘŜƳΦ ¢ƘŜȅ ǿŜǊŜ ǳǇ ŀƎŀƛƴǎǘ ǘǿƻ ƻŦ ǘƘŜ 
ǿƻǊƭŘΩǎ ōŜǎǘ ǇŀƛǊǎΦ 

 

¢ƘŜ ŬǊǎǘ ōƻŀǊŘ ƻŦ ǘƘƛǎ ǎŜǘ ǿŀǎ ŀ ǇǳǎƘΦ  

 

hƴ ǘƘŜ ǎŜŎƻƴŘ ōƻŀǊŘΣ [ŜǾƛƴκ²ŜƛƴǎǘŜƛƴ ǇŀǎǎŜŘ ǘƘǊƻǳƎƘƻǳǘΣ 
ŀƴŘ .ƛκ²ŀǘǎƻƴ ǊŜŀŎƘŜŘ ŀƴ ŀƎƎǊŜǎǎƛǾŜ оb¢ ŎƻƴǘǊŀŎǘΣ ǾǳƭƴŜǊŀπ
ōƭŜΦ {ǘŜǾŜ ²ŜƛƴǎǘŜƛƴ ƭŜŘ ǘƘŜ I¢ ǘƻ [ŜǾƛƴΩǎ ƪƛƴƎ ŀƴŘ ŘŜπ
ŎƭŀǊŜǊΩǎ ŀŎŜΦ ²ŀǘǎƻƴ ǇƭŀȅŜŘ ǘƘŜ /vΦ ²ŜƛƴǎǘŜƛƴ ǿƻƴ ǘƘŜ ŀŎŜ 
ŀƴŘ ŎƻƴǝƴǳŜŘ ƘŜŀǊǘǎ ǘƻ ŘŜŎƭŀǊŜǊΩǎ ǉǳŜŜƴΦ 5ŜŎƭŀǊŜǊ ǘŜǎǘŜŘ 
ŎƭǳōǎΦ ²ƘŜƴ ǘƘŀǘ ǎǳƛǘ ŘƛŘƴΩǘ ǿƻǊƪΣ ²ŀǘǎƻƴ ŦŜƭƭ ōŀŎƪ ƻƴ 
ǎǇŀŘŜǎΦ ¢ƘŜ ǎǇŀŘŜǎ ŘƛǾƛŘŜŘ ŜǾŜƴƭȅΣ ŀƴŘ ŘŜŎƭŀǊŜǊ ǘƻƻƪ ƴƛƴŜ 
ǘǊƛŎƪǎ ǎŎƻǊƛƴƎ Ҍслл bκ{Φ 

 

 

 

 

 

!ǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜ aŀȄƛƳ {ƛƭƛƴ ƻǇŜƴŜŘ ŀ ǿŜŀƪ н5 ōƛŘ ƻƴ ǘƘŜ 
²Ŝǎǘ ƘŀƴŘ ŀƴŘ /ŀǊǊƛŜ [ƛǳ ǊŀƛǎŜŘ ǘƻ о5Φ  

 

DǊŜŎƻκIŀƳǇǎƻƴ ǿŜǊŜ ƭƻŎƪŜŘ ƻǳǘ ƻŦ ǘƘŜ ŀǳŎǝƻƴΦ  

 

5ŜŎƭŀǊŜǊ ƭƻǎǘ ǘƘǊŜŜ ǎǇŀŘŜǎ ǘǿƻ ƘŜŀǊǘǎ ŀƴŘ ŀ ŘƛŀƳƻƴŘ ŦƻǊ ŀ 
ǎŎƻǊŜ ƻŦ -млл 9κ²Φ 

 

мм Latǎ ǘƻ ǘƘŜ wŀǎƳǳǎǎŜƴ ǘŜŀƳΦ 
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ό{ǘƻǊȅ ŎƻƴǝƴǳŜŘ ƻƴ ǇŀƎŜ мфύ 
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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 

  

²Ŝ ƘƻǇŜ ȅƻǳ ǿƛƭƭ Ƨƻƛƴ ǳǎΦ 

  


