
.Ù !ıÁėÙΧ LĂãĈ CĈė tûÁķÙėě ÁĂÕ ¢ÙÁā /ÁĔġÁìĂě 
ėÙäÁėÕìĂä ¦{.C ¦ĔÏĈāìĂä /ĈāĔÙġìġìĈĂě hĂûìĂÙ 
ÁĂÕ ìĂ {ÏéÁĥāÎĥėä ΦΦΦ 

 

wĈěġÙė /éÁĂäÙě .ķ ġÙÁāě !ãġÙė hĂûìĂÙ {ġÁäÙ - bh¢9Υ ġéìě ÁĔπ
ĔûìÙě ıéÙĂ Á ĔûÁķÙė ĈĂ Á ²ĈāÙĂϥěΣ aìĶÙÕ Ĉė {ÙĂìĈė ġÙÁā 
ĖĥÁûìãìÙě ãĈė ġéÙ .ÙėāĥÕÁ .Ĉıû Áě ıÙûû Áě ıéÙĂ ĔûÁķÙėě 
ÕėĈĔ Ĉãã ġÙÁāě ÎÙġıÙÙĂ ġéÙ ĈĂûìĂÙ ÁĂÕ ãÁÏÙ ġĈ ãÁÏÙ ěġÁäÙě 
Ĉã ĔûÁķΥ 

 

!ƊŜǊ ŎƻƳǇƭŜǝƻƴ ƻŦ ǘƘŜ ƻƴƭƛƴŜ ǎǘŀƎŜΣ ƛŦ ǘƘŜǊŜ ƛǎ ƻƴŜΣ ƛƴ ŀƴȅ ŜǾŜƴǘΣ 
ǘŜŀƳǎ Ƴŀȅ ŎƘŀƴƎŜ ǘƘŜƛǊ ǊƻǎǘŜǊ ǎǳōƧŜŎǘ ǘƻ ǘƘŜ ŦƻƭƭƻǿƛƴƎΥ 

 

!ǘ ƭŜŀǎǘ п ǇƭŀȅŜǊǎ ǿƘƻ ƳŜǘ ǘƘŜ Ǉƭŀȅ ǊŜǉǳƛǊŜƳŜƴǘǎ ŦƻǊ ǘƘŜ 
ǉǳŀƭƛŦȅƛƴƎ ǎǘŀƎŜόǎύ Ƴǳǎǘ ǊŜƳŀƛƴ ƻƴ ǘƘŜ ǘŜŀƳ ŦƻǊ ǘƘŜ ŦŀŎŜ-
ǘƻ-ŦŀŎŜ ǎǘŀƎŜǎΦ CƻǊ ǘƘŜ aƛȄŜŘ ¦{./Σ ǘƘŜǊŜ Ƴǳǎǘ ōŜ н Ǉƭŀȅπ
ŜǊǎ ƻŦ ŜŀŎƘ ƎŜƴŘŜǊΦ 

 

¢ƘŜ ŀŘŘŜŘ ǇƭŀȅŜǊόǎύ Ƴǳǎǘ ƛƳǇǊƻǾŜ ǘƘŜ ǘŜŀƳϥǎ ǇŜǊŦƻǊƳŀƴŎŜ ŀǘ 
ǘƘŜ ǘŀōƭŜΦ 

 

bƻ ŀŘŘŜŘ ǇƭŀȅŜǊ ǇƭŀȅŜŘ ƛƴ ŀƴ ŜŀǊƭƛŜǊ ǎǘŀƎŜ ƻŦ ǘƘŜ ŜǾŜƴǘΦ 

 

¢ƘŜ ǘŜŀƳ Ƴǳǎǘ ƴƻǝŦȅ ǘƘŜ ¦{.C {ŜŎǊŜǘŀǊȅ όWŀƴ aŀǊǘŜƭ ŀǘ ƳŀǊπ
ǘŜƭƧŀƴϪƎƳŀƛƭΦŎƻƳύΣ ŀƴŘ ǘƘŜ ǇƭŀȅŜǊǎ Ƴǳǎǘ ǎǳōƳƛǘ {ȅǎǘŜƳ 
{ǳƳƳŀǊȅ CƻǊƳǎ ŀƴŘ ƴƻǘ ŀŘŘ ǳƴǳǎǳŀƭ ōƛŘŘƛƴƎ ƳŜǘƘƻŘǎ ŀǎ 

±ƻƭǳƳŜ мрΣ LǎǎǳŜ 2 

{ŜǇǘŜƳōŜǊ моΣ нлнм 
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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 
DŜƻǊƎŜ WŀŎƻōǎ 
aƛŎƘŀŜƭ YŀƳƛƭ 
YŜǊǊƛ {ŀƴōƻǊƴ 
5ŀƴƴȅ {ǇǊǳƴƎ 
Wƻŀƴƴ {ǇǊǳƴƎ 

 

.ǳƭƭŜǝƴ 9ŘƛǘƻǊ 
{ǳȊƛ {ǳōŜŎƪ 

 

 tƘƻǘƻƎǊŀǇƘŜǊ 
tŜƎ YŀǇƭŀƴ 

 

IƻǎǇƛǘŀƭƛǘȅ /ƘŀƛǊ 
[ƛǎŀ .ŜǊƪƻǿƛǘȊ 
WǳƭƛŜ !Ǌōƛǘ 
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9ŘΦ bƻǘŜΥ  

²ƛǘƘ ǘƘŜ ŘŜƭŀȅŜŘ ōǊƻŀŘŎŀǎǝƴƎ ŀƴŘ ǘƘŜ ǳǎŜ ƻŦ ǘƘŜ wƻǳƴŘ wƻōπ
ƛƴΣ ƛǘ ǿƛƭƭ ōŜ ŜǎǇŜŎƛŀƭƭȅ ŎƘŀƭƭŜƴƎƛƴƎ ǘƻ ǿǊƛǘŜ ǳǇ ǘƘŜ ƘŀƴŘǎΦ LŦ ŀƴπ
ȅƻƴŜ Ƙŀǎ ŀ ƘŀƴŘ ƻŦ ƛƴǘŜǊŜǎǘΣ ǇƭŜŀǎŜ ǎǳōƳƛǘ ƛǘ ǘƻ ƳŜ ŀǘ ǎǘŀƴπ
ǎǳōŜŎƪϪǇǊƻŘƛƎȅΦƴŜǘΦ L ŀƭǎƻ ǿŜƭŎƻƳŜ ŀƴȅ ƘǳƳŀƴ ƛƴǘŜǊŜǎǘ ǎǘƻπ
ǊƛŜǎΣ ƴŜǿǎ ƻǊ ƎƻǎǎƛǇΗΗ 

¢ƘŀƴƪǎΦ 

{ǳȊƛ 



  Bishel Tom Bishel, Capt 
John Hinton 
Bob Lyon 

John Bishel 
Jerry Clerkin 

  Bramley Bart Bramley, Capt 
Bob Hamman 
Hemant Lall 

Kit Woolsey 
Peter Weichsel 

  Castellino Stephen Castellino, Capt 
Bruce Blakely 
Bob Thomson 

Mukund Thapa 
Weishu Wu 
Shail Gupta 

  Dinkin Sam Dinkin, Capt 
Kyle Rockoff 
Jeff Goldsmith 

Michael Shuster 
Daniel Weiss 
Paul Markarian 

  Donner Gary Donner, Capt 
Radu Nistor 
Ish DelMonte 

Sandra Rimstedt 
Iulian Rotaru 
Finn Kolesnik 

  Fleisher Marty Fleisher, Capt 
Joe Grue 
Roger Lee 

Chip Martel 
Brad Moss 
Daniel Korbel 

  Gu Jiang Gu, Capt 
Ming Sheng 

Hailong Ao 
Hongji Wei 

  Henner Christal Henner, Capt 
Anam Tebha 
Steve Zolotow 

Uday Ivatury 
Craig Ganzer 
Andy Goodman 

  Hill Kevin Dwyer, Capt 
Shan Huang 
Joel Wooldridge 

Joyce Hill 
David Grainger 

  Kolesnik Alex Kolesnik 
Phil Clayton 
Franco Baseggio, Capt 

Jason Chiu 
Andrew Gumperz 
Andy Stark 

  Lebowitz Larry Lebowitz, Capt 
Zachary Grossack 
Kevin Rosenberg 

Adam Grossack 
Zia Mahmood 
Michael Rosenberg 

  Levine Mike Levine 
Jeff Meckstroth 
Mike Passell 
Bob Morris, NPC 

Eddie Wold 
Steve Garner 
Mark Lair 

  Lo Ai-Tai Lo, Capt 
Allan Falk 
Bill Cole 

David Chechelashvili 
David Yang 
Alan Schwartz 

  Nickell Frank Nickell 
Geoff Hampson 
Bobby Levin 
Jill Levin, NPC 

Ralph Katz 
Eric Greco 
Steve Weinstein 

  Onstott John Onstott, Capt 
Josh Donn 
Greg Hinze 

Jacob Morgan 
Chris Compton 
Howard Parker 

  Reynolds Tom Reynolds, Capt 
William Hall 
Nicolas Hammond 

Lance Kerr 
Joe Viola 
Rita Shugart 

  Rosenthal Andrew Rosenthal, Capt 
Chris Willenken 
Migry Campanile 

Aaron Silverstein 
Eldad Ginossar 
David Berkowitz 

  Schireson Max Schireson, Capt 
Geeske Joel 
Sarah Youngquist 

Debbie Rosenberg 
Will Watson 
Li-Chung Chen 

  Simson Doug Simson, Capt 
Drew Casen 
John Schermer 

Jeff Aker 
Jim Krekorian 
Venkatrao Koneru 

òTRIALSó AND TRIBULATIONSñPRE-BULLETIN 
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  Spector Warren Spector, Capt 
John Kranyak 
John Hurd 

Gavin Wolpert 
Kevin Bathurst 

  Wildavsky Adam Wildavsky, Capt 
Eric Robinson 
Bill Pollack 

Doug Doub 
Gary Cohler 
Rozanne Pollack 
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òTRIALSó AND TRIBULATIONSñPRE-BULLETIN 

Online Tournament Schedule    Face to Face Tournament Schedule 

ROUND ROBIN - STAGE 1 

DAY DATE TIME - EDT BOARDS 

MONDAY SEPT. 13  11:30 AM CAPTAINS' MEETING WITH DIC 
(ON ZOOM) 

MONDAY SEPT. 13  12:00 - 12:50 
 1:10 - 2:00 
 2:20 - 3:10 
  
 4:10 - 5:00 
 5:20 - 6:10 
 6:30 - 7:20 
 7:40 - 8:30 

ROUND 1- BOARDS 1-7 
ROUND 2 - BOARDS 8-14 
ROUND 3 - BOARDS 15-21 
60 MINUTE BREAK 
ROUND 4 - BOARDS 22-28 
ROUND 5 - BOARDS 29-35 
ROUND 6 - BOARDS 36-42 
ROUND 7 - BOARDS 43-49 

TUESDAY SEPT. 14  12:00 - 12:50 
 1:05 - 1:55 
 2:10 - 3:00 
 3:15 - 4:05 
 
 5:00 - 5:50 
 6:05 - 6:55 
 7:10 - 8:00 
 8:15 - 9:05 

 ROUND 8 - BOARDS 50-56 
 ROUND 9 - BOARDS 57-63 
 ROUND 10 - BOARDS 64-70 
 ROUND 11 - BOARDS 71-77 
 55 MINUTE BREAK 
 ROUND 12 - BOARDS 78-84 
 ROUND 13 - BOARDS 85-91 
 ROUND 14 - BOARDS 92-98 
 ROUND 15 - BOARDS 1-7 

WEDNESDAY SEPT. 15  12:00 - 12:50 
 1:05 - 1:55 
 2:10 - 3:00 
 
 3:30 - 4:20 
 4:35 - 5:25 
 5:40 - 6:30 

 ROUND 16 - BOARDS 8-14 
 ROUND 17 - BOARDS 15-21 
 ROUND 18 - BOARDS 22-28 
 30 MINUTE BREAK 
 ROUND 19 - BOARDS 29-35 
 ROUND 20 - BOARDS 36-42 
 ROUND 21 - BOARDS 43-49 

ROUND ROBIN - STAGE 2 - 

FRIDAY SEPT. 17  12:00 - 12:50 
 1:10 - 2:00 
 2:20 - 3:10 
 
 4:10 - 5:00 
 5:20 - 6:10 
 6:30 - 7:20 
 7:40 - 8:30 

ROUND 1- BOARDS 1-7 
ROUND 2 - BOARDS 8-14 
ROUND 3 - BOARDS 15-21 
60 MINUTE BREAK 
ROUND 4 - BOARDS 22-28 
ROUND 5 - BOARDS 29-35 
ROUND 6 - BOARDS 36-42 
ROUND 7 - BOARDS 43-49 

SATURDAY SEPT. 18  12:00 - 12:50 
 1:05 - 1:55 
 2:10 - 3:00 
 3:15 - 4:05 
 
 5:00 - 5:50 
 6:05 - 6:55 
 7:10 - 8:00 
 8:15 - 9:05 

 ROUND 8 - BOARDS 50-56 
 ROUND 9 - BOARDS 57-63 
 ROUND 10 - BOARDS 64-70 
 ROUND 11 - BOARDS 71-77 
 55 MINUTE BREAK 
 ROUND 12 - BOARDS 8-14 
 ROUND 13 - BOARDS 15-21 
 ROUND 14 - BOARDS 22-28 
 ROUND 15 - BOARDS 29-35 

SUNDAY SEPT. 19  12:00 - 12:50 
 1:10 - 2:00 
 2:20 - 3:10 
 
 4:10 - 5:00 
 5:20 - 6:10 
 6:30 - 7:20 
 7:40 - 8:30 

ROUND 16- BOARDS 36-42 
ROUND 17 - BOARDS 43-49 
ROUND 18 - BOARDS 50-56 
60 MINUTE BREAK 
ROUND 19 - BOARDS 57-63 
ROUND 20 - BOARDS 64-70 
ROUND 21 - BOARDS 71-77 
ROUND 22 - BOARDS 78-84 

 

DAY DATE TIME - CDT BOARDS 

QUARTER-FINAL 

MONDAY OCT. 4 8:00 PM CAPTAINS' MEETING WITH DIC (ON ZOOM) 

TUESDAY OCT. 5 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. 6 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 

THURSDAY OCT. 7 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. 8 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 

SATURDAY OCT. 9 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 

SUNDAY OCT. 10 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 

MONDAY OCT. 11 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 

TUESDAY OCT. 12 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 

 

²Ƙŀǘ ƛǎ ǘƘŜ ŘƛũŜǊŜƴŎŜ ōŜǘǿŜŜƴ ŀ ōŜŜƘƛǾŜ ŀƴŘ ŀ ŘƛǎŜŀǎŜŘ 
ǇƻǘŀǘƻΚ 

 
bƻƴŜ ŀǘ ŀƭƭΤ ŀǎ ƻƴŜ ƛǎ ŀ ōŜŜƘƻƭŘŜǊΣ ǘƘŜ ƻǘƘŜǊ ŀ ǎǇŜŎƪϥŘ ǘŀǘǳǊΦ 

²Ƙŀǘ ƛǎ ǘƘŜ ōŜǎǘ ǿŀȅ ƻŦ ƳŀƪƛƴƎ ŀ Ŏƻŀǘ ƭŀǎǘΚ 

aŀƪŜ ǘƘŜ ǘǊƻǳǎŜǊǎ ŀƴŘ ǿŀƛǎǘŎƻŀǘ ŬǊǎǘΦ 

²Ƙŀǘ ǎƻǊǘ ƻŦ ƳǳǎƛŎŀƭ ƛƴǎǘǊǳƳŜƴǘ ǊŜǎŜƳōƭŜǎ ŀ ōŀŘ ƘƻǘŜƭΚ 
 

! ǾƛƭŜ-ƛƴƴΦ  

https://books.google.ca/books?id=FDYCAAAAQAAJ&newbks=1&newbks_redir=0&dq=puniana&pg=PA113#v=onepage&q&f=false
https://books.google.ca/books?id=FDYCAAAAQAAJ&newbks=1&newbks_redir=0&dq=puniana&pg=PA27#v=onepage&q&f=false
https://books.google.ca/books?id=FDYCAAAAQAAJ&newbks=1&newbks_redir=0&dq=puniana&pg=PA9#v=onepage&q&f=false


USBF 7 Board Victory Point Scale 

 Margin Winner Loser Margin Winner Loser Margin Winner Loser 

0 10 10 14 15.22 4.78 28 18.36 1.64 

1 10.47 9.53 15 15.50 4.50 29 18.53 1.47 

2 10.92 9.08 16 15.78 4.22 30 18.69 1.31 

3 11.35 8.65 17 16.04 3.96 31 18.85 1.15 

4 11.77 8.23 18 16.29 3.71 32 19.00 1.00 

5 12.18  7.82 19 16.53 3.47 33 19.15 0.85 

6 12.57 7.43 20 16.77 3.23 34 19.29 0.71 

7 12.94 7.06 21 16.99 3.01 35 19.43 0.57 

8 13.31 6.69 22 17.21 2.79 36 19.56 0.44 

9 13.65 6.35 23 17.42 2.58 37 19.68 0.32 

10 13.99 6.01 24 17.62 2.38 38 19.80 0.20 

11 14.32 5.68 25 17.82 2.18 39 19.92 0.08 

12 14.63 5.37 26 18.01 1.99 40 20 0 

13 14.93 5.07 27 18.19 1.81       
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!ƭƭ ǇƭŀȅŜǊǎ ƛƴ ǘƘŜ нлнм hǇŜƴ ¦{./ a¦{¢ ōŜ 
ǾŀŎŎƛƴŀǘŜŘ ŀƎŀƛƴǎǘ /ƻ±ƛŘмфΦ 

 

tƭŀȅŜǊǎ Ƴǳǎǘ ǎǳōƳƛǘ ǇǊƻƻŦ ƻŦ ǾŀŎŎƛƴŀǝƻƴ ǘƻ ǘƘŜ 
¦{.C {ŜŎǊŜǘŀǊȅ όWŀƴ aŀǊǘŜƭύ ōŜŦƻǊŜ Ǉƭŀȅ ŎƻƳπ
ƳŜƴŎŜǎ ƛƴ ǘƘŜ ŜǾŜƴǘΦ 

 

¢Ƙƛǎ ƛƴŎƭǳŘŜǎ ǘƘŜ ƻƴƭƛƴŜ ǎǘŀƎŜǎ - ǇƭŀȅŜǊǎ ŀǊŜ ƴƻǘ 
ŜƭƛƎƛōƭŜ ǘƻ ŜƴǘŜǊ ǘƘŜ ŜǾŜƴǘ ƛŦ ǘƘŜȅ Řƻ ƴƻǘ ǎǳōƳƛǘ 
ǇǊƻƻŦ ƻŦ ǾŀŎŎƛƴŀǝƻƴΦ 

 

¢ƘŜǊŜ ŀǊŜ ƴƻ ŜȄŎŜǇǝƻƴǎ ǘƻ ǘƘƛǎ ǊǳƭŜΦ 

Chwa!¢ 
 

¢ƘŜ ƻƴƭƛƴŜ ŦƻǊƳŀǘ ǿƛǘƘ нм ǘŜŀƳǎ ǿƛƭƭ ōŜ н ŎƻƳǇƭŜǘŜ wƻǳƴŘ wƻōƛƴǎΦ 

wƻǳƴŘ wƻōƛƴ м ǿƛƭƭ ƘŀǾŜ нм ǎŎƘŜŘǳƭŜŘ ƳŀǘŎƘŜǎ ƻŦ т ōƻŀǊŘǎ ŜŀŎƘ ǘƻ ǉǳŀƭƛŦȅ мн ǘŜŀƳǎ ŦƻǊ wƻǳƴŘ wƻōƛƴ нΦ 9ŀŎƘ ǘŜŀƳ ǿƛƭƭ 
ƘŀǾŜ ƻƴŜ ǎƛǘ-ƻǳǘ ŘǳǊƛƴƎ wƻǳƴŘ wƻōƛƴ мΦ 

wƻǳƴŘ wƻōƛƴ н ǿƛƭƭ ƘŀǾŜ мм ƳŀǘŎƘŜǎΣ ŜŀŎƘ ǇƭŀȅŜŘ ŀǎ ǘǿƻ т ōƻŀǊŘ ƘŀƭǾŜǎΣ ǘƻ ǉǳŀƭƛŦȅ у ǘŜŀƳǎ ŦƻǊ ǘƘŜ ŦŀŎŜ ǘƻ ŦŀŎŜ ¦{!м 
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Kibitzing THERE WILL BE DEFERRED KIBITZING FOR ALL OF THE 2021 OPEN USBC. 

ROUND ROBIN KIBITZING ON REALBRIDGE KIBITZ SITE 
To kibitz, go to the RealBridge kibitzing website, enter your name and click on Log In, select the event to 
kibitz. After you select Kibitz 2021 Open USBC, 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. 
You will see the number of kibitzers at a table 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. 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, select 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. 
When browsing scores and results, if you want to share a deal with somebody, you can copy the URL 
from the top of the browser's window and paste it into an email or a Bridge Winners post. 
For more information, go to the ReaBridge help page for spectators! KIBITZ TIME WILL BE DIFFERENT EACH 

DAY - ALL TIMES ARE EDT 

ROUND ROBIN 1 

MONDAY, 9/13 

Round 1: 1:00 pm 
Round 2: 2:00 pm 
Round 3: 3:00 pm 
break 
Round 4: 5:15 pm 
Round 5: 6:15 pm 
Round 6: 7:15 pm 
Round 7: 8:15 pm 

TUESDAY, 9/14 

Round 8: 1:00 pm 
Round 9: 2:00 pm 
Round 10: 3:00 pm 
Round 11: 4:00 pm 
break 
Round 12: 6:00 pm 
Round 13: 7:00 pm 
Round 14: 8:00 pm 
Round 15: 9:00 pm 

WEDNESDAY, 9/15 

Round 16: 1:00 pm 
Round 17: 2:00 pm 
Round 18: 3:00 pm 
break 
Round 19: 4:30 pm 
Round 20: 5:30 pm 
Round 21: 6:30 pm 

ROUND ROBIN 2 
FRIDAY, 9/17 
Round 1: 1:00 pm 
Round 2: 2:00 pm 
Round 3: 3:00 pm 
break 
Round 4: 5:15 pm 
Round 5: 6:15 pm 
Round 6: 7:15 pm 
Round 7: 8:15 pm 

SATURDAY, 9/18 

Round 9: 1:00 pm 
Round 10: 2:00 pm 
Round 11: 3:00 pm 
Round 12: 4:00 pm 
break 
Round 13: 6:00 pm 
Round 14: 7:00 pm 
Round 15: 8:00 pm 
Round 16: 9:00 pm 
 

SUNDAY, 9/19 

Round 17: 1:00 pm 
Round 18: 2:00 pm 
Round 19: 3:00 pm 
break 
Round 20: 5:15 pm 
Round 21: 6:15 pm 
Round 22: 7:15 pm 
Round 23: 8:15 pm 
break 
Round 20: 5:15 pm 
Round 21: 6:15 pm 
Round 22: 7:15 pm 
Round 23: 8:15 pm 
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6 (continued on page 7) 

Ingredients 
For the butter sauce 

¶ ¾ cup (1 1/2 sticks) unsalted butter, divided 

¶ 2 large garlic cloves, finely chopped 

¶ м ѹ ǘŀōƭŜǎǇƻƻƴǎ ƭŜƳƻƴ ƧǳƛŎŜ  

¶ 1 tablespoon minced fresh cilantro 

¶ ¾ teaspoon ground black pepper 
For the Old Bay aioli 

¶ 1 large egg yolk  

¶ 1 tablespoon cider vinegar, or more to taste 

¶ 1 garlic clove, grated 

¶ Salt 

¶ ¾ cup canola oil 

¶ ¼ cup olive oil  

¶ 1 teaspoon Old Bay seasoning 
For the pommes frites and assembly 

¶ 3 to 4 cups vegetable oil, for frying  

¶ 2 pounds Idaho or Russet baking potatoes, peeled if desired 

¶ Salt to taste 

¶ 1 pound cooked lobster meat, cut into bite-sized pieces 

¶ 2 large celery stalks, thinly sliced on an angle 

¶ 2 small red bell peppers, cut lengthwise into thin strips 

¶ 4 scallions, sliced 
Directions 
For the butter sauce: 

¶ Step 1 
In a medium saucepan, melt 1 tablespoon butter over medium heat. Add garlic and cook, 
stirring often, until it starts to brown, 2 to 3 minutes. Add remaining butter and reduce heat to 
low. Stir until butter is melted. Mix in lemon juice, cilantro, and pepper. Let butter steep over 
low heat for 10 minutes. Strain and return the butter to the saucepan. Set aside. 

For the Old Bay aioli: 

¶ Step 2 
In a medium bowl, whisk the egg yolk, 1 tablespoon vinegar, garlic, and salt to blend. Set a 
folded kitchen towel underneath the bowl to keep it steady. While whisking vigorously, very 
slowly add the canola oil a few drops at a time. The mixture will be loose at first and will then 
turn foamy before finally pulling together and thickening. Very slowly whisk in olive oil. Whisk in 
Old Bay. Season to taste with more vinegar and salt, if desired. Cover and refrigerate if not using 
right away.  



 

For the pommes frites: 

¶ Step 3 
Pour enough oil into a deep fryer, a large pot, or a wok to reach at least halfway up the sides of 
the pot but not more than three-quarters of the way up. Heat the oil to 350°F. Line a baking 
sheet with several layers of paper towels. 

¶ Step 4 
Cut the potatoes into 1/3- to 1/2-inch wide and 2 1/2- to 3-inch long strips. Rinse the potatoes, 
then dry thoroughly in a clean dish towel. Drying the potatoes will help keep the oil from 
splattering when adding to the oil. Divide the potato sticks into 4 equal portions, about 1 cup 
each.  

¶ Step 5 
Working with 1 batch at a time, fry the potatoes until firm but almost tender and very lightly 
browned, 3 to 5 minutes per batch. Using the fryer basket, a skimmer, or slotted spoon, transfer 
potatoes to paper towels to drain. Be sure to bring the temperature of the oil back to 350°F 
between batches. At this point, the fries can stand several hours at room temperature, if 
desired. 

¶ Step 6 
If you have cooked the potatoes ahead of time, heat the oil again to 350°F. Working in batches, 
fry the potatoes until browned and crisp, 1 to 2 minutes per batch. Drain on fresh paper towels 
or brown paper bags. Sprinkle with salt.  

¶ Step 7 
Stir the lobster meat into the butter sauce and cook over medium-high heat, stirring often, just 
to heat through, about 3 minutes. On each plate, make a bed of pommes frites. Drizzle with a 
little Old Bay aioli. Top with the lobster and butter sauce, and garnish with the bell pepper, 
celery, and scallions. Drizzle with more Old Bay aioli. 

Ingredients 

¶ 4 all-beef hot dogs, thinly sliced 

¶ 2 tablespoons whole milk  

¶ 1 tablespoon unsalted butter 

¶ 1/2 cup shredded sharp cheddar cheese  

¶ 3 tablespoons beer, preferably lager 

¶ 8 ounces cheese-flavored tortillas chips, preferably Doritos 

¶ 8 ounces tortilla chips  

¶ Sour cream, salsa, cilantro leaves, thinly sliced scallions and sliced pickled jalapeños for 
garnish 

Directions 

¶ Step 1 
Line a plate with a paper towel and put the hot dogs on top. Microwave the hot dogs on high 
power until hot, about 2 minutes. 

¶ Step 2 
In a medium microwave-safe bowl, combine the milk with the butter and microwave on high 
power until the milk is warm and the butter is melted, 30 seconds.  Add the cheese and beer 
and microwave on high power until the cheese is just melted, 30 seconds. Stir until smooth. 

¶ Step 3 
Scatter half of the chips on a large platter. Drizzle with half of the cheese sauce, then top with 
half of the hot dogs. Repeat with the remaining chips, cheese sauce and hot dogs. Garnish with 
sour cream, salsa, cilantro, scallions and jalapeños. Serve immediately.  (continued on page 8) 
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Ingredients 
Ingredient Checklist 

¶ 10 tablespoons kecap manis 

¶ ½ cup rice vinegar or white-wine vinegar 

¶ ½ cup palm sugar or brown sugar 

¶ 7 ounces red chiles, about 8 Holland or 4 large Fresno, roughly chopped (seeded if you 
prefer less heat) 

¶ 12 garlic cloves, roughly chopped 

¶ 2 small banana-shaped shallots or 4 small round Thai shallots, peeled and roughly chopped 

¶ п ѹ ǘƻ р-inch piece fresh ginger, peeled and thinly sliced 

¶ 1 teaspoon flaky sea salt 

¶ 2 racks pork spare ribs (about 2 1/2 pounds each)  
 

Directions 
Instructions Checklist 

¶ Step 1 
Arrange a rack in the center of the oven and preheat to 325°F. In a food processor, puree the 
kecap manis, vinegar, sugar, chiles, garlic, shallots, ginger, and salt with 1/2 cup water until 
smooth. 

¶ Step 2 
Line a roasting pan lengthwise with two long sheets of foil. Line with 2 more long sheets 
crosswise, forming a cross, with 12 inches of overhang so there is enough to tightly wrap the 
ribs. Lay the ribs onto the foil. Pour over half the marinade (about 1 1/3 cups) and massage it 
into the pork (with gloved hands, if desired). Wrap the ribs up tightly with the foil. Bake in the 
oven for 2 hours. 

¶ Step 3 
While the ribs are baking, pour the remaining marinade into a small saucepan and bring to a 
boil. Reduce the heat and let the sauce simmer, stirring occasionally, until thickened and 
reduced by more than half, 5 to 10 minutes. Remove from heat. 

¶ Step 4 
Carefully open the foil packet (steam will be released). Check if the ribs are done by tugging the 
end of one bone. The meat should start slipping off the bone. If they are not yet tender, cover 
with the foil and return to the oven and test every 10 minutes until done. Remove from the 
oven and turn the broiler on to high. 

¶ Step 5 
Line the baking sheet with a fresh sheet of foil and transfer the ribs from the packet to the foil. 
Using a pastry brush, dab about ¼ cup of the reduced marinade onto the ribs. Pour the 
remaining marinade into a small bowl to serve as the dipping sauce. Place the ribs under the 
broiler until they darken and caramelize in spots, 3 to 7 minutes. Cut between the bones into 
individual ribs. Serve immediately with the dipping sauce. 

 



 

Sudoku 1  

Sudoku 2  
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²ƘƛŎƘ ƛǎ ŜȄŀŎǘƭȅ ǿƘŀǘ ƛǎ ƳƛǎǎƛƴƎΗ 

¢ŜŀŎƘŜǊΥ /ŀƴ ȅƻǳ ǘŜƭƭ ƳŜ ǘǿƻ ǇǊƻƴƻǳƴǎΚ 

{ǘǳŘŜƴǘΥ ά²ƘƻΣ ƳŜΚέ 



Puzzle Page é  
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ƘŜ ƭƛǾŜŘ ƛƴ tƘƛƭŀŘŜƭǇƘƛŀΣ ǿƘŜǊŜ ƘŜ ŜŀǊƴŜŘ ōƻǘƘ .Φ{Φ ŀƴŘ aΦ!Φ ŘŜƎǊŜŜǎ ŦǊƻƳ ǘƘŜ 
²ƘŀǊǘƻƴ {ŎƘƻƻƭ ŀǘ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ tŜƴƴǎȅƭǾŀƴƛŀΦ  
 
IŜ ƛǎ /9h ŀƴŘ ƻǿƴŜǊ ƻŦ CƛǊǎǘ /ƛǘȅ .ŀƴƪ ǘƘŜǊŜΦ IŜ ƭƻǾŜǎ ǎǇŜƴŘƛƴƎ ǝƳŜ ǿƛǘƘ Ƙƛǎ 
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¢ŜŘŘȅΣ ŀƭǎƻ ƛƴ {ŜŀǧƭŜΦ !ƳƻƴƎ Ƙƛǎ Ƴŀƴȅ ƛƴǘŜǊŜǎǘǎ ŀǊŜ ƎƻƭŦ όƘŜ ƻƴŎŜ ǎƘƻǘ ŀƴ ŀƳŀȊπ
ƛƴƎ н-ǳƴŘŜǊ-тл ŀǘ /ƻƭǳƳōǳǎ /ƻǳƴǘǊȅ /ƭǳōΣ ǎƛǘŜ ƻŦ мфсп tD! ¢ƻǳǊƴŀƳŜƴǘΗύΣ Ŏƭŀǎπ
ǎƛŎŀƭ ƳǳǎƛŎ ŀƴŘ ƧŀȊȊ όƘŜ Ƙŀǎ ŀ ǾŜǊȅ ǎƻǇƘƛǎǝŎŀǘŜŘ ŀǳŘƛƻ ǊŜŎƻǊŘ ǎȅǎǘŜƳύΣ hƘƛƻ 
{ǘŀǘŜ ¦ƴƛǾŜǊǎƛǘȅ ǎǇƻǊǘǎΣ ǊŜŀŘƛƴƎΣ ƳƻǾƛŜǎΣ ǘǊŀǾŜƭΣ ŀƴŘ ƳŀƛƴǘŀƛƴƛƴƎ ŀ ƘŜŀƭǘƘȅ ƭƛŦŜπ
ǎǘȅƭŜΦ 
 
5ƻǳƎ ƭŜŀǊƴŜŘ ōǊƛŘƎŜ ŀǘ Ƙƛǎ ǇŀǊŜƴǘǎϥ ƪƛǘŎƘŜƴ ǘŀōƭŜΣ ŀƴŘ Ƙŀǎ ŀƭǿŀȅǎ ƭƻǾŜŘ ǘƻ ǇƭŀȅΦ 
Iƛǎ ōǊƛŘƎŜ ǇŀǊǘƴŜǊ ƻŦ нр ȅŜŀǊǎ ǿŀǎ ǘƘŜ ƭŀǘŜ ²ŀƭǘŜǊ Ϧ²hWhϦ WƻƘƴǎƻƴΣ ǿƘƻ ƛǎ 
ŘŜŀǊƭȅ ƳƛǎǎŜŘΦ 5ƻǳƎ Ƙŀǎ ōŜŜƴ ǾŜǊȅ ŦƻǊǘǳƴŀǘŜ ǘƻ ōŜ ƳŜƴǘƻǊŜŘ ōȅ ǘǿƻ ƎǊŜŀǘ 
ǘŜŀŎƘŜǊǎΣ 9ǊƛŎ wƻŘǿŜƭƭ ŀƴŘ aŀǊǘȅ .ŜǊƎŜƴΦ WŜũ !ƪŜǊ ŀƴŘ 5ƻǳƎ ƘŀǾŜ ōŜŜƴ ǿƻǊƪƛƴƎ 
ƘŀǊŘ ǘƻ ŘŜǾŜƭƻǇ ŀ ƴŜǿ ŀƴŘ ǎǘǊƻƴƎ ǇŀǊǘƴŜǊǎƘƛǇΦ ¢ƘŜȅ Ǉƭŀȅ ŀ ǾŜǊȅ ŎƻƳǇƭƛŎŀǘŜŘ 
ǇǊŜŎƛǎƛƻƴ ǎȅǎǘŜƳ ǿƘƛŎƘ ǊŜǉǳƛǊŜǎ ƎǊŜŀǘ ŘŜŘƛŎŀǝƻƴ ŀƴŘ ŜũƻǊǘ ǘƻ Ǉƭŀȅ ǿŜƭƭΦ CƻǊǘǳπ
ƴŀǘŜƭȅΣ ǘƘŜȅ ōƻǘƘ ŜƴƧƻȅ ǿƻǊƪƛƴƎ ŀǘ ōǊƛŘƎŜ ŀƴŘ ǘƘŜƛǊ ǊŜǎǳƭǘǎ ŎƻƴǝƴǳŜ ǘƻ ǎǘŜŀŘƛƭȅ 
ƛƳǇǊƻǾŜΦ 
 
5ƻǳƎ Ƙŀǎ ǿƻƴ ǘǿƻ [ƛŦŜ aŀǎǘŜǊ tŀƛǊǎ ŀƴŘ ǘǿƻ DǊŀƴŘ bŀǝƻƴŀƭ ¢ŜŀƳǎ ŜǾŜƴǘǎΦ Lƴ 
нлмрΣ Ƙƛǎ ǘŜŀƳ ŬƴƛǎƘŜŘ нƴŘ ƛƴ ǘƘŜ {ŜƴƛƻǊ ¦{./Σ пǘƘ ƛƴ /ƘŜƴƴŀƛΣ LƴŘƛŀ ŀǘ ǘƘŜ 
5ϥhǊǎŀȅ {ŜƴƛƻǊ ¢ŜŀƳǎΣ ŀƴŘ ǝŜŘ ŦƻǊ рǘƘ-уǘƘ ǇƭŀŎŜ ƛƴ ǘƘŜ {ǇƛƴƎƻƭŘΦ IŜ ŀƭǎƻ ǿƻƴ 
ǘƘŜ tŀƴ !ƳŜǊƛŎŀƴ tŀƛǊǎ DƻƭŘ aŜŘŀƭ ǿƛǘƘ 9ǊƛŎ wƻŘǿŜƭƭ ƛƴ мффлΦ 

LǎƴΩǘ ƛǘ ŀ ōƛǘ ǳƴƴŜǊǾƛƴƎ ǘƘŀǘ ŘƻŎǘƻǊǎ Ŏŀƭƭ ǿƘŀǘ ǘƘŜȅ Řƻ άǇǊŀŎǝŎŜέΚ DŜƻǊƎŜ /ŀǊƭƛƴ 

LŦ ȅƻǳ ǘƘƛƴƪ ƴƻōƻŘȅ ŎŀǊŜǎ ƛŦ ȅƻǳΩǊŜ ŀƭƛǾŜΣ ǘǊȅ ƳƛǎǎƛƴƎ ŀ ŎƻǳǇƭŜ ƻŦ ŎŀǊ ǇŀȅƳŜƴǘǎΦ CƭƛǇ ²ƛƭǎƻƴ  

 

¢ƘŜ ƻƴƭȅ ƳȅǎǘŜǊȅ ƛƴ ƭƛŦŜ ƛǎ ǿƘȅ ǘƘŜ ƪŀƳƛƪŀȊŜ Ǉƛƭƻǘǎ ǿƻǊŜ ƘŜƭƳŜǘǎΦ !ƭ aŎDǳƛǊŜ  

 

5ƻ ƴƻǘ ŀǊƎǳŜ ǿƛǘƘ ŀƴ ƛŘƛƻǘΦ IŜ ǿƛƭƭ ŘǊŀƎ ȅƻǳ Řƻǿƴ ǘƻ Ƙƛǎ ƭŜǾŜƭ ŀƴŘ ōŜŀǘ ȅƻǳ ǿƛǘƘ ŜȄǇŜǊƛŜƴŎŜΦ DǊŜƎ YƛƴƎ  
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¢ƘŜ !/.[ Ƙŀǎ ǊƻƭƭŜŘ ƻǳǘ ƛǘǎ ƴŜǿ ŀƴŘ ƛƳǇǊƻǾŜŘ ǿŜōǎƛǘŜ ŘŜǎƛƎƴΦ Lǘ 
ǿƛƭƭ ǘŀƪŜ ǎƻƳŜ ƎŜǩƴƎ ǳǎŜŘ ǘƻΧ ƎƛǾŜ ƛǘ ŀ ŎƘŀƴŎŜ ŀƴŘ ŘǊŀǿ ȅƻǳǊ ƻǿƴ 
ŎƻƴŎƭǳǎƛƻƴǎΦ IŜǊŜ ŀǊŜ ǎƻƳŜ Ƙƛƴǘǎ ǘƻ ƳŀƪŜ ƛǘ ŜŀǎƛŜǊΗ 



 Lƴ ŀ ǊŜŎŜƴǘ .ǊƛŘƎŜ ½ƻƴŜ Wƻǳǎǘ ƳŀǘŎƘΣ aƛƪŜ tŀǎǎŜƭƭΣ Ǉƭŀȅπ
ƛƴƎ ǿƛǘƘ {ǘŜǾŜ ½ƻƭƻǘƻǿΣ ŜȄƘƛōƛǘŜŘ Ƙƛǎ ŜȄŎŜƭƭŜƴǘ ŘŜŎƭŀǊŜǊ 
ǘŜŎƘƴƛǉǳŜ ǘƻ ōǊƛƴƎ ƘƻƳŜ ŀ ǘƻǳƎƘ ǎƭŀƳ ŀƴŘ ǿƛƴ мо Latǎ 
ǿƘŜƴ Ƙƛǎ ƻǇǇƻƴŜƴǘǎ ŀǘ ǘƘŜ ƻǘƘŜǊ ǘŀōƭŜ ǎǘƻǇǇŜŘ ƛƴ п{ ŀƴŘ 
ǘƻƻƪ ƻƴƭȅ ŜƭŜǾŜƴ ǘǊƛŎƪǎΦ 

 

tŀǎǎŜƭƭ ƻǇŜƴŜŘ мb¢ ŀƴŘ ½ƻƭƻǘƻǿ ōƛŘ {ǘŀȅƳŀƴ ŦƻƭƭƻǿŜŘ 
ōȅ ŀ ƧǳƳǇ ǘƻ оI ό{ƳƻƭŜƴύ ǘƻ ǎƘƻǿ ŀ ŦƻǳǊ-ŎŀǊŘ ƘŜŀǊǘ ǎǳƛǘ 
ŀƴŘ ŀ ŬǾŜ-ŎŀǊŘ ǎǇŀŘŜ ǎǳƛǘΦ ²ƘŜƴ tŀǎǎŜƭƭ ōƛŘ о{Σ ½ƻƭƻǘƻǿ 
ƭƛƪŜŘ ǘƘŜ ƴƛƴŜ-ŎŀǊŘ ǎǇŀŘŜ Ŭǘ ŀƴŘ ŀŎŎƻǊŘƛƴƎƭȅ ŎǳŜōƛŘ п/Φ 
tŀǎǎŜƭƭ ōƛŘ wY/ .ƭŀŎƪǿƻƻŘ ŀƴŘ ǇƭŀŎŜŘ ǘƘŜ ŎƻƴǘǊŀŎǘ ƛƴ с{Φ 

 

 

9ǾŜƴ ǿƛǘƘ ǘƘŜ ƘŜŀǊǘ ŬƴŜǎǎŜ ǿƻǊƪƛƴƎΣ tŀǎǎŜƭƭ ƘŀŘ ǿƻǊƪ ǘƻ ŘƻΦ IŜ ƴŜŜŘŜŘ ǘƻ ǇƛŎƪ ǳǇ ǘƘŜ ǘǊǳƳǇǎ ŦƻǊ ƴƻ ƭƻǎŜǊǎΣ ǎƛƴŎŜ ƘŜ 
Ƙŀǎ ŀ ǎǳǊŜ ƘŜŀǊǘ ƭƻǎŜǊ ǳƴƭŜǎǎ ǎƻƳŜƻƴŜ ƎŜǘǎ ŜƴŘǇƭŀȅŜŘ ŀƴŘ ƛǎ ŦƻǊŎŜŘ ǘƻ ŎƻƴŎŜŘŜ ŀ Ǌǳũ-ŀƴŘ-ǎƭǳũΦ ¢ƘŜ ƻǇŜƴƛƴƎ ƭŜŀŘ ǿŀǎ 
ǘƘŜ 5¢Φ tŀǎǎŜƭƭ ǿƻƴ ƛƴ ŘǳƳƳȅΣ ǇƭŀȅŜŘ ŀ ŘƛŀƳƻƴŘ ǘƻ ǘƘŜ ŀŎŜΣ ŀƴŘ ǘǊǳƳǇŜŘ ŀ ŘƛŀƳƻƴŘ ƛƴ ŘǳƳƳȅΦ ¢ƘŜ /! ǿŀǎ ŎŀǎƘŜŘ 
ŀƴŘ tŀǎǎŜƭƭ ƭŜŘ ŀ ƘŜŀǊǘ ǘƻ ǘƘŜ ǉǳŜŜƴΦ ²ƘŜƴ ǘƘƛǎ ƘŜƭŘΣ aƛƪŜ ŎŀǎƘŜŘ ǘƘŜ /Y ŀƴŘ ǘǊǳƳǇŜŘ ŀ Ŏƭǳō ƛƴ ŘǳƳƳȅΦ IŜ ƭŜŘ ŀ ƘŜŀǊǘ 
ǘƻ ǘƘŜ ŀŎŜ ǇǊƻŘǳŎƛƴƎ ǘƘƛǎ ǇƻǎƛǝƻƴΥ 

 

 

 

 

 

 

 

 

 

 

 

 

tŀǎǎŜƭƭ ƭŜŘ ǘƘŜ /¢Τ WŜǊǊȅ /ƭŜǊƪƛƴ ŎƻǾŜǊŜŘ ǿƛǘƘ ǘƘŜ /vΤ ŀƴŘ ŘǳƳƳȅ ǘǊǳƳǇŜŘ ǿƛǘƘ ǘƘŜ {сΦ LŦ ²Ŝǎǘ ŦƻƭƭƻǿŜŘ ǘƻ ǘƘŜ ŎƭǳōΣ 
tŀǎǎŜƭƭ ǿƻǳƭŘ ŜȄƛǘ ǿƛǘƘ ŀ ƘŜŀǊǘ ŀƴŘ ōŜ ŀōƭŜ ǘƻ ŎƭŀƛƳ ǘƘŜ ƭŀǎǘ ǘƘǊŜŜ ǘǊƛŎƪǎ ǿƛǘƘ Ƙƛǎ ƘƻƭŘƛƴƎ ƻŦ !¢у ƻǇǇƻǎƛǘŜ YWт ƻŦ ǘǊǳƳǇǎΦ 
!ǎ ƛǘ ǿŀǎΣ WƻƘƴ Iƛƴǘƻƴ ŎƻǳƭŘ ƴƻǘ ƻǾŜǊǊǳũΣ ǎƻ ƘŜ ŘƛǎŎŀǊŘŜŘ ŀ ŘƛŀƳƻƴŘΦ !ǘ ǘǊƛŎƪ ǘŜƴΣ tŀǎǎŜƭƭ ƭŜŘ ŀ ƘŜŀǊǘ ŀƴŘ ŎƭŀƛƳŜŘ ǘƘŜ 
ƭŀǎǘ ǘƘǊŜŜ ǘǊƛŎƪǎΦ 
 

²Ŝƭƭ ōƛŘ ŀƴŘ ǇƭŀȅŜŘΗ 
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ϦLϥƳ ǎƪŜǇǝŎŀƭ ƻŦ ŀƴȅƻƴŜ ǿƘƻ ǘŜƭƭǎ ƳŜ ǘƘŜȅ Řƻ ȅƻƎŀ ŜǾŜǊȅ ŘŀȅΦ ¢Ƙŀǘϥǎ ŀ ōƛǘ ƻŦ ŀ ǎǘǊŜǘŎƘΦϦ 
 

Ϧ! ŎƻƳǇǳǘŜǊ ƻƴŎŜ ōŜŀǘ ƳŜ ŀǘ ŎƘŜǎǎΦ .ǳǘ ƛǘ ǿŀǎ ƴƻ ƳŀǘŎƘ ŦƻǊ ƳŜ ŀǘ ƪƛŎƪōƻȄƛƴƎΦϦ 
 

Ϧ²Ŝ ƘŀǾŜ ŜƴƻǳƎƘ ȅƻǳǘƘΦ Iƻǿ ŀōƻǳǘ ŀ Cƻǳƴǘŀƛƴ ƻŦ {ƳŀǊǘΚϦ 
 

Ϧ! ŎƭŜŀǊ ŎƻƴǎŎƛŜƴŎŜ ƛǎ ǳǎǳŀƭƭȅ ǘƘŜ ǎƛƎƴ ƻŦ ŀ ōŀŘ ƳŜƳƻǊȅΦϦ 
 

Ϧaȅ ǘƘŜǊŀǇƛǎǘ ǎŀȅǎ L ƘŀǾŜ ŀ ǇǊŜƻŎŎǳǇŀǝƻƴ ǿƛǘƘ ǾŜƴƎŜŀƴŎŜΦ ²Ŝϥƭƭ ǎŜŜ ŀōƻǳǘ ǘƘŀǘΦϦ 


