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Wŀƴ aŀǊǘŜƭ 
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{ǘŀƴ {ǳōŜŎƪ 
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WŀŎƪ hŜǎǘ 

  

5ƛǊŜŎǘƻǊ 
aŎYŜƴȊƛŜ aȅŜǊǎ 
/ƘǊƛǎ ²ƛŜƎŀƴŘ 
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Wŀƴ aŀǊǘŜƭ 
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!ƭ IƻƭƭŀƴŘŜǊ 
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  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 TRIBULATIONS 
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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 

 



òTRIALSó AND TRIBULATIONS 

   Face to Face Tournament 

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 

 

¸ƻƎƛ .ŜǊǊŀ 

άL ǘŜƭƭ ǘƘŜ ƪƛŘǎΣ ǎƻƳŜōƻŘȅΩǎ Ǝƻǧŀ ǿƛƴΣ ǎƻƳŜōƻŘȅΩǎ Ǝƻǧŀ ƭƻǎŜΦ 
Wǳǎǘ ŘƻƴΩǘ ŬƎƘǘ ŀōƻǳǘ ƛǘΦ Wǳǎǘ ǘǊȅ ǘƻ ƎŜǘ ōŜǧŜǊΦέ 

.ŀōŜ wǳǘƘ 

ά̧ ŜǎǘŜǊŘŀȅΩǎ ƘƻƳŜ Ǌǳƴǎ ŘƻƴΩǘ ǿƛƴ ǘƻŘŀȅΩǎ ƎŀƳŜǎΦέ 

5ŜǊŜƪ WŜǘŜǊ 

άLŦ ȅƻǳΩǊŜ ƎƻƛƴƎ ǘƻ Ǉƭŀȅ ŀǘ ŀƭƭΣ ȅƻǳΩǊŜ ƻǳǘ ǘƻ ǿƛƴΦ 
.ŀǎŜōŀƭƭΣ ōƻŀǊŘ ƎŀƳŜǎΣ ǇƭŀȅƛƴƎ WŜƻǇŀǊŘȅΣ L ƘŀǘŜ ǘƻ 

ƭƻǎŜΦέ 

3 

 

   RR2 Online Tournament 

 



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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±!//Lb!¢Lhb w9v¦Lw95Υ 
 

!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 
vǳŀǊǘŜǊŬƴŀƭΦ ¢ƘŜ Lat ǎŎƻǊŜǎ ƛƴ ŜŀŎƘ ƘŀƭŦ ƻŦ ŜŀŎƘ ƳŀǘŎƘ ǿƛƭƭ ōŜ ŎƻƴǾŜǊǘŜŘ ǘƻ ±ƛŎǘƻǊȅ tƻƛƴǘǎ ŀƴŘ ǘƘŜ ±tǎ ŀŘŘŜŘ ǘƻƎŜǘƘŜǊ ǘƻ 
ƻōǘŀƛƴ ǘƘŜ ǘŜŀƳϥǎ ǎŎƻǊŜ ŦƻǊ wƻǳƴŘ wƻōƛƴ нΦ ¢ƘŜ ƳŀǘŎƘŜǎ ǿƛƭƭ ōŜ ǇƭŀȅŜŘ ƛƴ ǘƘŜ ǎŀƳŜ ƻǊŘŜǊ ŦƻǊ ǘƘŜ ŬǊǎǘ ƘŀƭŦ ŀƴŘ ǘƘŜ ǎŜŎƻƴŘ 
ƘŀƭŦΣ ǎƻ ƻƴŜ ƘŀƭŦ ƻŦ ŜŀŎƘ ƳŀǘŎƘ ƛǎ ǇƭŀȅŜŘ ƛƴ ǘƘŜ ŬǊǎǘ ƘŀƭŦ ƻŦ ǘƘŜ Řŀȅ ŀƴŘ ƻƴŜ ƘŀƭŦ ƻŦ ŜŀŎƘ ƳŀǘŎƘ ƛǎ ǇƭŀȅŜŘ ƛƴ ǘƘŜ ǎŜŎƻƴŘ ƘŀƭŦ 
ƻŦ ǘƘŜ ŘŀȅΦ 

/ŀǊǊȅƻǾŜǊΥ ¢ƘŜǊŜ ǿƛƭƭ ōŜ ƴƻ ŎŀǊǊȅƻǾŜǊ ŦǊƻƳ wƻǳƴŘ wƻōƛƴ м ǘƻ wƻǳƴŘ wƻōƛƴ нΣ ŜȄŎŜǇǘ ǘƘŀǘ ƛŦ н ǘŜŀƳǎ ŀǊŜ ǝŜŘ ŦƻǊ уǘƘ ǇƭŀŎŜΣ 
ǘƘŜ ǊŜǎǳƭǘ ƻŦ ǘƘŜ wƻǳƴŘ wƻōƛƴ м ƳŀǘŎƘ ōŜǘǿŜŜƴ ǘƘŜ н ǘŜŀƳǎ ǿƛƭƭ ōŜ ǳǎŜŘ ǘƻ ōǊŜŀƪ ǘƘŜ ǝŜΦ LŦ ǘƘŜ ǘŜŀƳǎ ŀǊŜ ǎǝƭƭ ǝŜŘΣ ǘƘŜ 
ǘŜŀƳ ǘƘŀǘ ŜŀǊƴŜŘ ƳƻǊŜ ±ƛŎǘƻǊȅ tƻƛƴǘǎ ƛƴ wƻǳƴŘ wƻōƛƴ м ǿƛƭƭ ǉǳŀƭƛŦȅΦ 

wƻǎǘŜǊ /ƘŀƴƎŜ ōŜǘǿŜŜƴ wƻǳƴŘ wƻōƛƴ ŀƴŘ YhΥ ¢ŜŀƳǎ ǘƘŀǘ ǉǳŀƭƛŦȅ ŦƻǊ ǘƘŜ Yh ǎǘŀƎŜǎ Ƴŀȅ ŎƘŀƴƎŜ ǘƘŜƛǊ ǊƻǎǘŜǊǎ ǎƻ ƭƻƴƎ ŀǎ ŀǘ 
ƭŜŀǎǘ п ǇƭŀȅŜǊǎ ǿƘƻ ƳŜǘ ǘƘŜ wƻǳƴŘ wƻōƛƴ Ǉƭŀȅ ǊŜǉǳƛǊŜƳŜƴǘǎ ŀǊŜ ǎǝƭƭ ƻƴ ǘƘŜ ǘŜŀƳΣ ŀƴȅ ŀŘŘƛǝƻƴŀƭ ǇƭŀȅŜǊǎ ŀŘŘŜŘ ŀǊŜ ƛƴπ
ǘŜƴŘŜŘ ǘƻ ƛƳǇǊƻǾŜ ǘƘŜ ǘŜŀƳϥǎ ǇŜǊŦƻǊƳŀƴŎŜ ŀǘ ǘƘŜ ǘŀōƭŜΣ ŀƴŘ ƴƻ ŀŘŘŜŘ ǇƭŀȅŜǊ Ƴŀȅ ƘŀǾŜ ŎƻƳǇŜǘŜŘ ƻƴ ŀ ŘƛũŜǊŜƴǘ ǘŜŀƳ ƛƴ 
ǘƘŜ ƻƴƭƛƴŜ ǎǘŀƎŜǎ ƻŦ ǘƘŜ ŜǾŜƴǘΦ 

¢ƘŜ ŦŀŎŜ-ǘƻ-ŦŀŎŜ ¦{!м ǎǘŀƎŜǎ ǿƛƭƭ ōŜ н-ŘŀȅΣ мнл-ōƻŀǊŘ Yh ƳŀǘŎƘŜǎΦ 

¢ƘŜ ŦŀŎŜ-ǘƻ-ŦŀŎŜ ¦{!н ǎǘŀƎŜǎ ǿƛƭƭ ōŜ ŀ н-ŘŀȅΣ мнл-ōƻŀǊŘ Yh wмс ƛƴ ǿƘƛŎƘ ǘƘŜ п ƭƻǎƛƴƎ ¦{!м vǳŀǊǘŜǊŬƴŀƭƛǎǘǎ ǿƛƭƭ ǇƭŀȅΣ Ŧƻƭπ
ƭƻǿŜŘ ōȅ ŀ м-ŘŀȅΣ сл-ōƻŀǊŘ Yh vǳŀǊǘŜǊŬƴŀƭΣ ƛƴ ǿƘƛŎƘ ǘƘŜ н ¦{!м vǳŀǊǘŜǊŬƴŀƭ ƭƻǎŜǊǎ ǿƛƭƭ Ǉƭŀȅ ǘƘŜ н ¦{!н wƻǳƴŘ ƻŦ мс 
ǿƛƴƴŜǊǎΤ ŀ м-Řŀȅ сл-ōƻŀǊŘ Yh {ŜƳƛŬƴŀƭ ƛƴ ǿƘƛŎƘ ǘƘŜ ¦{!н vǳŀǊǘŜǊŬƴŀƭ ǿƛƴƴŜǊǎ ǿƛƭƭ ǇƭŀȅΣ ŀƴŘ ŀ н-Řŀȅ мнл-ōƻŀǊŘ Cƛƴŀƭ ōŜπ
ǘǿŜŜƴ ǘƘŜ ¦{!м Cƛƴŀƭ ƭƻǎŜǊ ŀƴŘ ǘƘŜ ¦{!н {ŜƳƛŬƴŀƭ ǿƛƴƴŜǊΦ 

tƭŀȅ wŜǉǳƛǊŜƳŜƴǘǎΥ 9ŀŎƘ ǇƭŀȅŜǊ Ƴǳǎǘ Ǉƭŀȅ мл ƳŀǘŎƘŜǎ ƛƴ ww м ŀƴŘ ŀǘ ƭŜŀǎǘ ƻƴŜ ǎŜƎƳŜƴǘ ŀƎŀƛƴǎǘ ŜŀŎƘ ƻǘƘŜǊ ǘŜŀƳ ƛƴ ww н 
ǘƻ ǉǳŀƭƛŦȅ ŦƻǊ ǘƘŜ Yh ǎǘŀƎŜǎ όŀ ǇƭŀȅŜǊ ǿƘƻ ŘƻŜǎ ƴƻǘ ƳŜŜǘ ǘƘŜ Ǉƭŀȅ ǊŜǉǳƛǊŜƳŜƴǘǎ Ŏŀƴ ōŜ ŀŘŘŜŘ ōŀŎƪ ǘƻ ǘƘŜ ǘŜŀƳ ŀǎ ƭƻƴƎ ŀǎ 
ǘƘŜ ǊŜǉǳƛǊŜƳŜƴǘǎ ŦƻǊ ǊƻǎǘŜǊ ŎƘŀƴƎŜǎ ŀǊŜ ƳŜǘΦ 9ŀŎƘ ǇƭŀȅŜǊ Ƴǳǎǘ Ǉƭŀȅ рл҈ ƻŦ ǘƘŜ ōƻŀǊŘǎ ƛƴ ŜǾŜǊȅ Yh ƳŀǘŎƘ ǘƻ ōŜ ŜƭƛƎƛōƭŜ ǘƻ 
ŎƻƴǝƴǳŜ ƻƴ ǘƘŜ ǘŜŀƳΦ {ŜŜ DŜƴŜǊŀƭ /ƻƴŘƛǝƻƴǎ ƻŦ /ƻƴǘŜǎǘ {ŜŎǝƻƴ ·LL όŀǘ ¦{.CΦƻǊƎύ ŀōƻǳǘ Ƙƻǿ ǘƻ Ŏƻǳƴǘ ōƻŀǊŘǎ ŀƴŘ ǇƻǘŜƴπ
ǝŀƭ ǿŀƛǾŜǊ ƻŦ ǘƘƛǎ ǊŜǉǳƛǊŜƳŜƴǘΦ 

/ƭƻǎŜŘ bƻǘŜǎΥ tƭŀȅŜǊǎ Ƴŀȅ ƴƻǘ Ŏƻƴǎǳƭǘ ǘƘŜƛǊ ƴƻǘŜǎ ŀǘ ŀƴȅ ǝƳŜ ŘǳǊƛƴƎ Ǉƭŀȅ ǳƴƭŜǎǎ ǘƘŜȅ ŀǊŜ ŘǳƳƳȅΦ 

²ƛǘƘŘǊŀǿŀƭΥ ! ǇƭŀȅŜǊ ƻǊ ǘŜŀƳ Ƴŀȅ ǿƛǘƘŘǊŀǿ ŀǘ ŀƴȅ ǝƳŜΦ 

tƭŀȅ ƛƴ ǘƘŜ Yh ǎǘŀƎŜǎ ǿƛƭƭ ōŜ ƻƴ [ƻǾŜ.ǊƛŘƎŜ ǘŀōƭŜǘǎΣ ǿƛǘƘ ŜƛǘƘŜǊ н ƻǊ п ǇƭŀȅŜǊǎ ƛƴ ŀ ǊƻƻƳΦ 

{9¢¢LbD ¢I9 Yh .w!/Y9¢Υ ¢I9 Yh .w!/Y9¢ ²L[[ .9 .!{95 hb !/.[ {995LbD thLb¢{Σ 9·/[¦5LbD thLb¢{ !²!w595 
Chw hb[Lb9 t[!¸Σ t[¦{ !5595 {995LbD thLb¢{ Chw t9wChwa!b/9 Lb 9!/I {¢!D9 hC ¢I9 wh¦b5 wh.LbΦ 



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 
Ingredient Checklist 

¶ 3 small zucchini, halved lengthwise 

¶ 1 small shallot, finely chopped (about 3 tablespoons) 

¶ 2 1/2 tablespoon olive oil, divided  

¶ 1 tablespoon finely chopped seeded red Fresno chile (from 1 small chile) 

¶ 2 garlic cloves, finely chopped (about 2 teaspoons) 

¶ 1 1/8 teaspoons kosher salt, divided 

¶ 1/4 teaspoon black pepper 

¶ 6 slices thinly sliced prosciutto, halved lengthwise 

¶ 1/2 cup loosely packed fresh flat-leaf parsley leaves 

¶ 1 tablespoon balsamic glaze 
ω ω 

Directions 
Instructions Checklist 

¶ Step 1 
Preheat oven to 400°F. Score cut side of zucchini halves 1/8 inch deep in a diamond pattern. 
Toss zucchini, shallot, 2 tablespoons oil, chile, garlic, 1 teaspoon salt, and pepper in a large 
bowl. Rub mixture on cut sides of zucchini. Wrap each zucchini piece with 2 prosciutto pieces, 
and arrange, cut side up, on a parchment paperςlined baking sheet. Bake in preheated oven 
until zucchini is crisp-tender, 14 to 16 minutes. Increase oven temperature to broil on HIGH, 
and broil until zucchini begins to char and prosciutto is just beginning to crisp and char, 3 to 4 
minutes.  

¶ Step 2 
Transfer zucchini to a serving plate. Toss parsley with remaining 1/2 tablespoon oil and 1/8 
teaspoon salt. Top zucchini with parsley mixture, and drizzle with balsamic glaze.  

Notes 
To grill, preheat a gas grill to high (450°F to 500°F) on 1 side. Place prepared prosciutto-wrapped 
zucchini, cut side up, on oiled grates over unlit side of grill. Grill, covered, until zucchini is crisp-tender, 
about 15 minutes. Reduce heat to low (250°F to 300°F). Carefully flip zucchini, and transfer to lit side of 
grill; grill, covered, until zucchini begins to char and prosciutto is slightly crisp and charred, about 2 
minutes.  



(recipe continued on page 8) 
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Ingredients 
Ingredient Checklist 

¶ 2 small zucchini, very thinly sliced on a mandoline 

¶ Kosher salt 

¶ Cold-pressed grapeseed oil, for frying 

¶ 4 garlic cloves, thinly sliced 

¶ 3/4 cup all-purpose flour  

¶ Flaky sea salt 

¶ 2 tablespoons aged balsamic vinegar 

¶ 1/3 cup packed small basil leaves 

¶ 1/3 cup packed mint leaves 
ω ω 

Directions 
Instructions Checklist 

¶ Step 1 
Set a colander over a large bowl. Toss the zucchini with 1 tablespoon of kosher salt and transfer 
to the colander. Let stand for 1 hour. Using your hands, squeeze the zucchini, a small handful at 
a time, to remove any remaining liquid. 

¶ Step 2 
Set a wire rack over a rimmed baking sheet. Heat 1/4 inch of grapeseed oil in a large, heavy-
bottomed skillet until shimmering. Fry the garlic over moderate heat until light golden, about 1 
minute. Using a slotted spoon, transfer the garlic to the wire rack. 

¶ Step 3 
Spread the flour in a shallow bowl. Working in batches, dredge the zucchini in the flour and 
shake off the excess. Fry over moderate heat until golden and crisp, turning once, 1 to 2 minutes 
per batch. Using a slotted spoon, transfer the zucchini to the wire rack with the garlic. Season 
with flaky sea salt and let cool. Drizzle the zucchini and garlic with the balsamic vinegar, transfer 
to a serving bowl, toss with the basil and mint and serve. 

 

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 



Ingredients 
Ingredient Checklist 

¶ 8 (7-ounce) bone-in, skin-on chicken thighs, excess skin and fat trimmed 

¶ н ҁ ǘŜŀǎǇƻƻƴǎ ƪƻǎƘŜǊ ǎŀƭǘΣ ŘƛǾƛŘŜŘ 

¶ ½ teaspoon black pepper 

¶ 7 tablespoons extra-virgin olive oil, divided  

¶ 1 large lemon  

¶ 7 medium garlic cloves, divided 

¶ 2 large (2-ounce) shallots, chopped into 1-inch pieces 

¶ 3 cups cherry tomatoes 

¶ 1 cup water 

¶ 10 (6-inch) thyme sprigs 

¶ 1 cup coarsely chopped stemmed green Swiss chard 

¶ 2 tablespoons salted roasted sunflower seed kernels 

¶ ½ ounce Parmesan cheese, grated (about 2 tablespoons)  
Directions 
Instructions Checklist 

¶ Step 1 
Preheat oven to 400°F. Sprinkle chicken all over with 2 1/2 teaspoons salt and pepper. Heat 1 
tablespoon oil in a deep 14-inch ovenproof skillet over high; swirl to coat. Place chicken, skin 
side down, in hot oil. Cook, undisturbed, until skin is golden brown and crisp, 10 to 12 minutes. 
Transfer browned chicken, skin side up, to a large plate. Reduce heat under skillet to medium-
high. Do not wipe skillet clean. 

¶ Step 2 
While chicken browns, cut lemon in half crosswise. Cut 1 lemon half into 1/4-inch-thick slices. 
Squeeze remaining lemon half to equal 1 tablespoon juice; set juice aside, and discard squeezed 
lemon half. Smash 6 garlic cloves. Add lemon slices, garlic, and shallots to drippings in skillet; 
cook, undisturbed, until lightly browned, about 2 minutes, flipping garlic halfway through cook 
time. Add tomatoes, 1 cup water, and thyme to skillet, scraping bottom of skillet to loosen 
browned bits. Nestle chicken, skin side up, in mixture. 

¶ Step 3 
Transfer skillet to preheated oven, and roast until shallots are tender and a thermometer 
inserted in thickest portion of chicken thighs registers at least 165°F, 25 to 30 minutes.  

¶ Step 4 
Meanwhile, grate remaining garlic clove to equal 1/4 teaspoon; discard remaining garlic. Pulse 
chard, sunflower seed kernels, Parmesan cheese, reserved lemon juice, grated garlic, and 
remaining 1/4 teaspoon salt in a food processor until very finely chopped, about 8 pulses. With 
processor running, gradually pour remaining 6 tablespoons oil through food chute until pesto is 
mostly smooth, about 40 seconds. Set aside.  

¶ Step 5 
Divide chicken and tomato-shallot mixture among 4 shallow bowls; drizzle with pan juices. 
Serve with pesto.  

Make Ahead 
Pesto can be made up to 2 days ahead and stored in an airtight container in refrigerator. 
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Sudoku 1  

Sudoku 2  
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²Ƙŀǘ ŘƛŘ ǘƘŜ ǊŀƴŎƘ ǎŀȅ ǿƘŜƴ ǎƻƳŜōƻŘȅ ƻǇŜƴŜŘ ǘƘŜ ǊŜπ
ŦǊƛƎŜǊŀǘƻǊΚ άIŜȅΣ ŎƭƻǎŜ ǘƘŜ ŘƻƻǊΗ LΩƳ ŘǊŜǎǎƛƴƎΗέ 
 
L ǿŀƴǘŜŘ ǘƻ ǘŀƪŜ ǇƛŎǘǳǊŜǎ ƻŦ ǘƘŜ ŦƻƎ ǘƘƛǎ ƳƻǊƴƛƴƎ ōǳǘ L 
Ƴƛǎǘ Ƴȅ ŎƘŀƴŎŜΦ L ƎǳŜǎǎ L ŎƻǳƭŘ ŘŜǿ ƛǘ ǘƻƳƻǊǊƻǿΗ 
 
aȅ ŘŀŘ ǳƴŦƻǊǘǳƴŀǘŜƭȅ ǇŀǎǎŜŘ ŀǿŀȅ ǿƘŜƴ ǿŜ ŎƻǳƭŘƴΩǘ 
ǊŜƳŜƳōŜǊ Ƙƛǎ ōƭƻƻŘ ǘȅǇŜΦ Iƛǎ ƭŀǎǘ ǿƻǊŘǎ ǘƻ ǳǎ ǿŜǊŜΣ ά.Ŝ 
ǇƻǎƛǝǾŜΗέ 
 
²Ƙŀǘ Řƻ ȅƻǳ Ŏŀƭƭ ŀ ƎƛǊƭ ǿƛǘƘ ƻƴŜ ƭŜƎ ǘƘŀǘΩǎ ǎƘƻǊǘŜǊ ǘƘŀƴ 
ǘƘŜ ƻǘƘŜǊΚ LƭŜƴŜΦ 
 
¢ƻǿŜƭǎ ŎŀƴΩǘ ǘŜƭƭ ƧƻƪŜǎΦ ¢ƘŜȅ ƘŀǾŜ ŀ ŘǊȅ ǎŜƴǎŜ ƻŦ ƘǳƳƻǊΦ 
 
²Ƙŀǘ ŘƛŘ ǘƘŜ ōǳũŀƭƻ ǎŀȅ ǘƻ Ƙƛǎ ǎƻƴΚ .ƛǎƻƴΦ 
 
! ŎŀōōŀƎŜ ŀƴŘ ŎŜƭŜǊȅ ǿŀƭƪ ƛƴǘƻ ŀ ōŀǊ ŀƴŘ ǘƘŜ ŎŀōōŀƎŜ 
ƎŜǘǎ ǎŜǊǾŜŘ ŬǊǎǘ ōŜŎŀǳǎŜ ƘŜ ǿŀǎ ŀ ƘŜŀŘΦ 
 
²ƘŀǘΩǎ !ƳŜǊƛŎŀΩǎ ŦŀǾƻǊƛǘŜ ǎƻŘŀΚ aƛƴƛ ǎƻŘŀΦ 
 
²Ƙŀǘ ŘƻŜǎ ŀ ŎƭƻŎƪ Řƻ ǿƘŜƴ ƛǘΩǎ ƘǳƴƎǊȅΚ Lǘ ƎƻŜǎ ōŀŎƪ ŦƻǊ 
ǎŜŎƻƴŘǎΦ 



Puzzle Page é  
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layer may use an electronic device for any purpose 
other than playing on RealBridge.  
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¢ƻƳƳȅΩǎ н ƎǊŀŘŜ Ŏƭŀǎǎ ƘŀŘ ǎƘƻǿ ŀƴŘ ǘŜƭƭ ȅŜǎǘŜǊŘŀȅΦ ²ƛǘƘ ǘƘŜƛǊ ƳƻƳΩǎ ŀǎǎƛǎǘŀƴŎŜΣ ŬǾŜ ƻŦ ǘƘŜ ŎƘƛƭŘǊŜƴ ōǊƻǳƎƘǘ ƛƴ ǘƘŜƛǊ 
ǇŜǘǎ ŦƻǊ ǎƘƻǿ ŀƴŘ ǘŜƭƭΦ 9ǾŜǊȅƻƴŜ ƭƻǾŜŘ ǘƘŜ ǇŜǘǎ ŀƴŘ ǿŜǊŜ ǾŜǊȅ ƛƳǇǊŜǎǎŜŘ ōȅ ǘƘŜ ƻƴŜǎ ǘƘŀǘ ŎƻǳƭŘ ŜǾŜƴ Řƻ ǘǊƛŎƪǎΦ 5ŜǘŜǊπ
ƳƛƴŜ ǘƘŜ Ŧǳƭƭ ƴŀƳŜ ƻŦ ŜŀŎƘ ŎƘƛƭŘΣ ǘƘŜ ƴŀƳŜ ƻŦ ŜŀŎƘ ǇŜǘΣ ŀƴŘ ǿƘŀǘ ǘȅǇŜ ƻŦ ŎǊŜŀǘǳǊŜ ŜŀŎƘ ǇŜǘ ǿŀǎΦ  

мΦ ¢ƘŜ ŎƘƛƭŘ ǿƘƻǎŜ ƭŀǎǘ ƴŀƳŜ ƛǎ ±ŀƭŜ ŘƛŘƴΩǘ ƘŀǾŜ ŀ ƳƻǳǎŜΦ {ŀƭƭȅ ŘƛŘƴΩǘ ƎƛǾŜ ƘŜǊ ǇŜǘ ǘƘŜ ƴŀƳŜ IŀǊǊƛŜǘΦ ¢ƻƳƳȅΩǎ ƭŀǎǘ 
ƴŀƳŜ ǿŀǎƴΩǘ /ŀǊǘŜǊΦ  

нΦ .ŀƴŘƛǘ ǿŀǎ ŀ ƪƛǧŜƴΦ ¢ƘŜ ŎƘƛƭŘ ǿƘƻǎŜ ƭŀǎǘ ƴŀƳŜ ǿŀǎ tǊƛŎŜ ƘŀŘ ŀ ǇŜǘ ƴŀƳŜŘ tŀǘŎƘŜǎΦ  

оΦ CǊŜŘ ǿŀǎƴΩǘ ǘƘŜ ŘƻƎΦ aǎΦ .Ǌƻǿƴ ŘƛŘƴΩǘ ƘŀǾŜ ŀ ƪƛǧŜƴΦ  

пΦ .ǊƛŀƴΩǎ ǇŜǘ ǿŀǎ ǘƘŜ ƛƎǳŀƴŀΦ aŀǊȅ ŘƛŘƴΩǘ ƘŀǾŜ ŀ ŘƻƎΦ  

рΦ ²ƛƭƭΩǎ ǇŜǘ ǿŀǎ ƴŀƳŜŘ tƛƴƪȅΣ ōǳǘ ƛǘ ǿŀǎƴΩǘ ŀ ǇŀǊŀƪŜŜǘΦ  

сΦ ¢ƘŜ ŬǾŜ ŎƘƛƭŘǊŜƴ ŀǊŜ ǊŜǇǊŜǎŜƴǘŜŘ ōȅΥ ²ƛƭƭΣ IŀǊǊƛŜǘΣ ǘƘŜ ŘƻƎΣ ¢ƻƳƳȅΣ ŀƴŘ aǊΦ DǊŀƴǘ  


