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tŜǊƘŀǇǎ ƘŜ 
ǎƘƻǳƭŘ ƘŀǾŜ 
ƳŀŘŜ 

.wL5D9 Ƙƛǎ 
ƘƻōōȅΗΗ 

¦{.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 

 
 
 



  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 
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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 

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 

 

LϥƳ ŀƭǿŀȅǎ ǊŜƭƛŜǾŜŘ ǿƘŜƴ ǎƻƳŜƻƴŜ ƛǎ ŘŜƭƛǾŜǊƛƴƎ ŀ ŜǳƭƻƎȅ ŀƴŘ 
L ǊŜŀƭƛȊŜ LϥƳ ƭƛǎǘŜƴƛƴƎ ǘƻ ƛǘΦ  

 

DŜƻǊƎŜ /ŀǊƭƛƴ 

!ǘƘŜƛǎƳ ƛǎ ŀ ƴƻƴ-ǇǊƻǇƘŜǘ ƻǊƎŀƴƛȊŀǝƻƴΦ  

 

DŜƻǊƎŜ /ŀǊƭƛƴ 
 

L ǿŜƴǘ ǘƻ ŀ ōƻƻƪǎǘƻǊŜ ŀƴŘ ŀǎƪŜŘ ǘƘŜ ǎŀƭŜǎǿƻƳŀƴΣ 
ϥ²ƘŜǊŜϥǎ ǘƘŜ ǎŜƭŦ-ƘŜƭǇ ǎŜŎǝƻƴΚϥ {ƘŜ ǎŀƛŘ ƛŦ ǎƘŜ ǘƻƭŘ 

ƳŜΣ ƛǘ ǿƻǳƭŘ ŘŜŦŜŀǘ ǘƘŜ ǇǳǊǇƻǎŜΦ  

DŜƻǊƎŜ /ŀǊƭƛƴ 
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5ƛǎƳŀƭ ŬǊǎǘ-ȅŜŀǊ ǎŀƭŜǎ ƻŦ ŦŀƳƻǳǎ ǇǊƻŘǳŎǘǎΥ 
мΦ ±² .ŜŜǘƭŜ ό¦Φ{Φύ--ǎƻƭŘ оол ŬǊǎǘ ȅŜŀǊΦ 
нΦ [ƛǉǳƛŘ tŀǇŜǊ--ǎƻƭŘ мΣнлл ōƻǧƭŜǎ ŬǊǎǘ ȅŜŀǊ 
оΦ /ǳƛǎƛƴŀǊǘ--ǎƻƭŘ нлл ŬǊǎǘ ȅŜŀǊΦ 
пΦ wŜƳƛƴƎǘƻƴ ǘȅǇŜǿǊƛǘŜǊ--ǎƻƭŘ у ŬǊǎǘ ȅŜŀǊΦ 
рΦ {ŎǊŀōōƭŜ--ǎƻƭŘ рон ŬǊǎǘ ȅŜŀǊΦ 
сΦ /ƻŎŀ-/ƻƭŀ--ǎƻƭŘ нр ōƻǧƭŜǎ ŬǊǎǘ ȅŜŀǊΦ όCƻǊ ǘƻǘŀƭ ƻŦ ϷрлΤ 
ǎǳǇǇƭƛŜǎ ŀƴŘ ŀŘǾŜǊǝǎƛƴƎ Ǌŀƴ ϷтлΦύ  
 

5ǳǊƛƴƎ ǘƘŜ tǊƻƘƛōƛǝƻƴΣ ŀǘ ƭŜŀǎǘ мΣрср !ƳŜǊƛŎŀƴǎ ŘƛŜŘ 
ŦǊƻƳ ŘǊƛƴƪƛƴƎ ōŀŘ ƭƛǉǳƻǊΣ ƘǳƴŘǊŜŘǎ ǿŜǊŜ ōƭƛƴŘŜŘΣ ŀƴŘ 
Ƴŀƴȅ ǿŜǊŜ ƪƛƭƭŜŘ ƛƴ ōƻƻǘƭŜƎƎŜǊ ǿŀǊǎΦ CŜŘŜǊŀƭ !ƎŜƴǘǎ 
ŀƴŘ ǘƘŜ /ƻŀǎǘ DǳŀǊŘ ƳŀŘŜ трΣллл ŀǊǊŜǎǘǎ ǇŜǊ ȅŜŀǊΦ 
 

CŀƭǎŜ ŜȅŜƭŀǎƘŜǎ ǿŜǊŜ ƛƴǾŜƴǘŜŘ ōȅ ŬƭƳ ŘƛǊŜŎǘƻǊ 5Φ²Φ 
DǊƛŶǘƘ ǿƘƛƭŜ ƘŜ ǿŀǎ ƳŀƪƛƴƎ ǘƘŜ мфмс ŜǇƛŎΣ 
ϦLƴǘƻƭŜǊŀƴŎŜΦϦ IŜ ǿŀƴǘŜŘ ŀŎǘǊŜǎǎ {ŜŜƴŀ hǿŜƴ ǘƻ ƘŀǾŜ 
ƭŀǎƘŜǎ ǘƘŀǘ ōǊǳǎƘŜŘ ƘŜǊ ŎƘŜŜƪǎΦ 
 

DΦLΦ WƻŜ ǿŀǎ ƛƴǘǊƻŘǳŎŜŘ ŀǘ ǘƘŜ ŀƴƴǳŀƭ !ƳŜǊƛŎŀƴ LƴǘŜǊƴŀπ
ǝƻƴŀƭ ¢ƻȅ CŀƛǊ ƛƴ bŜǿ ¸ƻǊƪ ƻƴ CŜōΦ фΣ мфспΦ 
 

¸ƻǳ ŀŎǘǳŀƭƭȅ ƭƻǎŜ ŀ ƭŀǊƎŜ ǇŜǊŎŜƴǘŀƎŜ ƻŦ ȅƻǳǊ ǘŀǎǘŜ 
ōǳŘǎ ǿƘƛƭŜ ƛƴ ŀƴ ŀƛǊǇƭŀƴŜΦ ¢Ƙƛǎ ƳƛƎƘǘ ŜȄǇƭŀƛƴ ŀ ƭƻǘ ŀōƻǳǘ 
ǘƘƻǎŜ ƭŜǎǎ-ǘƘŀƴ-ǎǘŜƭƭŀǊ ƛƴ-ƅƛƎƘǘ ƳŜŀƭǎΦ 

 

.ŜŜǎ Ŏŀƴ ǎǝƴƎ ƻǘƘŜǊ ōŜŜǎ τ ǳǎǳŀƭƭȅ ƛŦ ǘƘŜȅ ŦŜŜƭ ǘƘǊŜŀǘπ
ŜƴŜŘ ƻǊ ŀǊŜ ǇǊƻǘŜŎǝƴƎ ǘƘŜƛǊ ǘŜǊǊƛǘƻǊȅΦ 

 

aƻǎǘ ǇŜƻǇƭŜ ƪƴƻǿ ŘƻƭǇƘƛƴǎ ƘŀǾŜ ƛƴŎǊŜŘƛōƭŜ ǎƻƴŀǊ ŀōƛƭƛπ
ǝŜǎΦ .ǳǘ ŘƛŘ ȅƻǳ ƪƴƻǿ ǘƘŜȅ ǿŜǊŜ ǎǘǳŘƛŜŘ ŀǎ ǿŀǊ 
ǘƻƻƭǎ ŘǳǊƛƴƎ ǘƘŜ /ƻƭŘ ²ŀǊΚ ¢ƘŜȅ ǊŜŀƭƭȅ ŀǊŜ ŀǎ ǎƳŀǊǘ ŀǎ 
ǇŜƻǇƭŜ ǎŀȅ ǘƘŜȅ ŀǊŜΦ 

 

[ƛƪŜ ƘǳƳŀƴǎΣ ƪƻŀƭŀǎ ŀŎǘǳŀƭƭȅ ƘŀǾŜ ǳƴƛǉǳŜ ƛƴŘƛǾƛŘǳŀƭ Ŭƴπ
ƎŜǊǇǊƛƴǘǎΦ 
 

²ƛƭƭ CŜǊǊŜƭƭ ŎƻƴǎǳƳŜŘ ǎƻ ƳǳŎƘ ǎǳƎŀǊ ǿƘƛƭŜ ŬƭƳπ
ƛƴƎ 9ƭŦ ǘƘŀǘ ƘŜ ŀŎǘǳŀƭƭȅ ōŜŎŀƳŜ ǇƘȅǎƛŎŀƭƭȅ ƛƭƭΦ 

 

¢ƘŜ IƻƭƭȅǿƻƻŘ ǎƛƎƴ ƛƴ [ƻǎ !ƴƎŜƭŜǎ ƻƴŎŜ ǎŀƛŘ 
ϦIƻƭƭȅǿƻƻŘƭŀƴŘΦϦ 

 

¢ƘŜ Ƴƻǎǘ ŜȄǇŜƴǎƛǾŜ ŬƭƳ ŜǾŜǊ ƳŀŘŜ ǿŀǎ tƛǊŀǘŜǎ ƻŦ ǘƘŜ 
/ŀǊƛōōŜŀƴΣ ǿƘƛŎƘ Ŏƻǎǘ ƳƻǊŜ ǘƘŀƴ отр Ƴƛƭƭƛƻƴ ŘƻƭƭŀǊǎ ǘƻ 
ŎǊŜŀǘŜΦ 

 

.ǳȊȊ [ƛƎƘǘȅŜŀǊϥǎ ƻǊƛƎƛƴŀƭ ƴŀƳŜ ƛǎ [ǳƴŀǊ [ŀǊǊȅΦ 
 

LŎŜƭŀƴŘ ƎǊƻǿǎ р ŎŜƴǝƳŜǘŜǊǎ ǇŜǊ ȅŜŀǊ ōŜŎŀǳǎŜ ƻŦ ƛǘǎ 
ƳƻǾƛƴƎ ǘŜŎǘƻƴƛŎ ǇƭŀǘŜǎΦ 

https://bestlifeonline.com/random-fun-facts/
https://bestlifeonline.com/random-fun-facts/
https://bestlifeonline.com/random-fun-facts/
https://bestlifeonline.com/random-fun-facts/
https://bestlifeonline.com/random-fun-facts/
https://bestlifeonline.com/random-fun-facts/
https://www.buzzfeed.com/morganmurrell/movie-facts-list
https://stacker.com/stories/5259/50-fascinating-facts-about-film-industry
https://stacker.com/stories/5259/50-fascinating-facts-about-film-industry
https://www.buzzfeed.com/elliewoodward/wild-facts-about-movies
https://www.farandwide.com/s/amazing-geography-facts-d9d661749cad43df
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!ƭƭ ǇƭŀȅŜǊǎ ƛƴ ǘƘŜ нлнм hǇŜƴ ¦{./ a¦{¢ ōŜ ǾŀŎπ
ŎƛƴŀǘŜŘ 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!¢ 
 

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 

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 

wǳǎǎƛŀ Ƙŀǎ ŀ ǿƘƻǇǇƛƴƎ мм ǝƳŜ ȊƻƴŜǎ ǿƛǘƘƛƴ ǘƘŜ ŎƻǳƴǘǊȅΦ 

 

¢ƘŜ ǇƭŀŎŜ ǘƘŀǘ Ƙŀǎ ƳƻǊŜ ŎŀǾŜǎ ǘƘŀƴ ŀƴȅ ƻǘƘŜǊ ǿŀȅ ƻƴ 
ŜŀǊǘƘΚ YŜƴǘǳŎƪȅΦ  

 

¢ƘŜ {ŀƘŀǊŀ 5ŜǎŜǊǘ Ŏŀƴ ǊŜŀŎƘ ǳǇ ǘƻ мос ŘŜƎǊŜŜǎΦ 

 

!ǳǎǘǊŀƭƛŀ ƛǎ ǿƛŘŜǊ ǘƘŀƴ ǘƘŜ ƳƻƻƴΦ 
 

±ŀǝŎŀƴ /ƛǘȅ ƛǎ ŀŎǘǳŀƭƭȅ ǘƘŜ ǎƳŀƭƭŜǎǘ ŎƻǳƴǘǊȅ ƛƴ ǘƘŜ ǿƻǊƭŘΦ 

 

¢ƘŜǊŜ ŀǊŜ ƳƻǊŜ ǇŜƻǇƭŜ ƛƴ /ŀƭƛŦƻǊƴƛŀ ǘƘŀƴ /ŀƴŀŘŀΦ 

 

¢ƘŜ ŎƭƻǎŜǎǘ ǎǘŀǘŜ ƛƴ ǘƘŜ ¦ƴƛǘŜŘ {ǘŀǘŜǎ ǘƻ !ŦǊƛŎŀ ƛǎ aŀƛƴŜΦ 
 

wǳǎǎƛŀ Ƙŀǎ ƳƻǊŜ ǎǳǊŦŀŎŜ ŀǊŜŀ ǘƘŀƴ tƭǳǘƻΦ 

 
 

¢ƘŜ ƘŜŀǊǘ ƻŦ ŀ ǎƘǊƛƳǇ ƛǎ ƭƻŎŀǘŜŘ ƛƴ ƛǘǎ ƘŜŀŘ 

 

{ƭǳƎǎ ƘŀǾŜ ƴƻǘ ƻƴŜΣ ƴƻǘ ǘǿƻΣ ƴƻǘ ǘƘǊŜŜΦΦΦ ōǳǘ ŦƻǳǊ ƴƻǎŜǎΦ 

 

Lǘ ǘŀƪŜǎ ŀ ǎƭƻǘƘ ǘǿƻ ǿŜŜƪǎ ǘƻ ŘƛƎŜǎǘ ŦƻƻŘΦ 

 

Wǳǎǘ ƭƛƪŜ ƘǳƳŀƴ ōŀōƛŜǎ ǎǳŎƪ ǘƘŜƛǊ ǘƘǳƳōǎΣ ōŀōȅ ŜƭŜπ
ǇƘŀƴǘǎ ǎƻƳŜǝƳŜǎ ǎǳŎƪ ƻƴ ǘƘŜƛǊ ǘǊǳƴƪǎΦ 

 

/Ǌƻǿǎ Ŏŀƴ ǊŜŎƻƎƴƛȊŜ ƘǳƳŀƴ ŦŀŎŜǎ τ ŀƴŘ ǊŜƳŜƳōŜǊ 
ǘƘŜƳ ŦƻǊ ǘƘŜƛǊ ŜƴǝǊŜ ƭƛǾŜǎΦ 

 

¢ƘŜǊŜ ƛǎ ƻƴƭȅ ƻƴŜ ŎƻǳƴǘǊȅ ƻƴ ŜŀǊǘƘ ǿƛǘƘƻǳǘ Ƴƻǎǉǳƛπ
ǘƻŜǎΥ LŎŜƭŀƴŘΦ 

https://www.farandwide.com/s/amazing-geography-facts-d9d661749cad43df
https://www.farandwide.com/s/amazing-geography-facts-d9d661749cad43df
https://www.farandwide.com/s/amazing-geography-facts-d9d661749cad43df
https://www.travelandleisure.com/trip-ideas/amazing-geography-facts
https://www.travelandleisure.com/trip-ideas/amazing-geography-facts
https://www.buzzfeed.com/stephenlaconte/geography-fun-facts-reddit
https://www.buzzfeed.com/stephenlaconte/geography-fun-facts-reddit
https://www.buzzfeed.com/stephenlaconte/geography-fun-facts-reddit
https://www.thedodo.com/16-amazing-animal-facts-1094218100.html
https://www.thedodo.com/16-amazing-animal-facts-1094218100.html
https://www.thedodo.com/16-amazing-animal-facts-1094218100.html
https://www.boredpanda.com/animal-facts-weird-nature/
https://www.boredpanda.com/animal-facts-weird-nature/
https://www.boredpanda.com/animal-facts-weird-nature
https://www.boredpanda.com/animal-facts-weird-nature
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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 

I have a bed but I never sleep. I have a mouth but I never speak. What am I? A river. 
L ǎƻǳƴŘ ƭƛƪŜ ƻƴŜ ƭŜǘǘŜǊ ōǳǘ LΩƳ ǿǊƛǘǘŜƴ ǿƛǘƘ ǘƘǊŜŜΦ I show you things when you look through me. What 
am I? An eye. 
 I can be cracked and I can be played. I can be told and I can be made. What am I? A joke. 
L ƘŀǾŜ ǘǿƻ Ƴŀƛƴ ōƻŘƛŜǎ ŀƴŘ LΩƳ ǘǳǊƴŜŘ ŀƭƭ ŀōƻǳǘΦ ²ƘŜƴ LΩƳ ǎǘŀƴŘƛƴƎ ǎǘƛƭƭΣ ǘƛƳŜ ǿƛƭƭ Ǌǳƴ ƻǳǘΦ 
What am I? An hourglass. 
I have a head and a tail that will never meet. Having too many of me is always a treat. What am I? 
A coin. 

¢ƘŀƴƪǎΥ 

Wŀƴ aŀǊǘŜƭ 

!ƭ IƻƭƭŀƴŘŜǊ 

aŎYŜƴȊƛŜ aŜȅπ
ŜǊǎ 

/ƘǊƛǎ ²ƛŜƎŀƴŘ 

¢ƘŜ wŜŀƭ.ǊƛŘƎŜ 
ǎǘŀũ 

¢ƘŜ {ǳōŜŎƪǎ 

 

!ƴŘ ŜǾŜǊȅƻƴŜ 
ŜƭǎŜ ǿƘƻ 

ǿƻǊƪŜŘ ōŜƘƛƴŘ 
ǘƘŜ ǎŎŜƴŜǎ ǘƻ 
ƳŀƪŜ ǘƘƛǎ Ƙȅπ
ōǊƛŘ /ƘŀƳǇƛƻƴπ
ǎƘƛǇ ǎǳŎŎŜǎǎŦǳƭΗ 

 

Lǘ ƛǎƴΩǘ ƻǾŜǊ ȅŜǘ 
ōǳǘ ȅƻǳ ƘŀǾŜ ŀƭƭ 
ŘŜŀƭǘ ǿƛǘƘ ŎǊŀπ
ȊȅΣ ǳƴŦƻǊŜǎŜŜƴ 
ŎƛǊŎǳƳǎǘŀƴŎŜǎ 
ŀƴŘ ŎƻƳŜ 
ǘƘǊƻǳƎƘ ƭƛƪŜ 
ŎƘŀƳǇǎΗ 

 

¢ƘŜ ōǊƛŘƎŜ 
ŎƻƳƳǳƴƛǘȅ ŀǇπ
ǇǊŜŎƛŀǘŜǎ ŀƭƭ 
ȅƻǳ Řƻ ŀƴŘ 
ǘƘŀƴƪǎ ȅƻǳ ŦƻǊ 

ƛǘΗ 

 

¢Ƙŀƴƪǎ ŀƭǎƻ ǘƻ 
ǘƘŜ ¦{.C .h5 
ŦƻǊ ǎǳǇǇƻǊǝƴƎ 
ǘƘŜǎŜ ŜũƻǊǘǎΦ 

 

 [ƻƻƪƛƴƎ ŦƻǊπ
ǿŀǊŘ ǘƻ ǘƘŜ 
ǎŜǾŜǊŀƭ ƻǘƘŜǊ 
ŜǾŜƴǘǎ ǿŜ ƘŀǾŜ 
ǇƭŀƴƴŜŘ ƛƴ ǘƘŜ 
ƴŜȄǘ ŦŜǿ ǿŜŜƪǎ 
ƻƴ ŀƴŘ ƻũ ƭƛƴŜΗ 
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Ingredients 
Brown Sugar Swirl 

¶ ¼ cup light brown sugar (packed) 

¶ 2 teaspoons  Gluten-Free All-Purpose Flour 

¶ Salt 

¶ ½ teaspoon ground cinnamon 
Cinnamon Sugar 

¶ ¼ cup granulated sugar 

¶ 1 teaspoon ground cinnamon 
Muffins 

¶ 2 eggs (large at room temperature)  

¶ 6 tablespoons unsalted butter (melted and cooled) 

¶ ¼ cup milk 

¶ 1 teaspoon pure vanilla extract  

¶ м ѹ ŎǳǇǎ м мκн  Gluten-Free All-Purpose Flour 

¶ ½ cup granulated sugar 

¶ ¼ cup light brown sugar (packed) 

¶ 2 teaspoons baking powder 

¶ ½ teaspoon cinnamon 

¶ ½ teaspoon salt 

¶ 1 apple (large cored, peeled and cut into /2-inch pieces) 
Directions Prepare the Brown Sugar Swirl 

¶ Step 1 Preheat the oven to 350° and fill 12 muffin cups with paper liners. In a small bowl, 
combine the brown sugar with the flour, a pinch of salt and the cinnamon. 

Prepare the Cinnamon Sugar 

¶ Step 2 In another small bowl, whisk the granulated sugar with the cinnamon. 
Make the Muffins 

¶ Step 3 In a medium bowl, whisk the eggs with the butter, milk and vanilla until smooth. 

¶ Step 4 In a large bowl, whisk the flour with the granulated sugar, brown sugar, baking 
powder, cinnamon and salt. Using a wooden spoon, stir in the wet ingredients until combined. 
Fold in the apple and the brown sugar swirl. 

¶ Step 5 Spoon the batter into the muffin cups and sprinkle with the cinnamon sugar. Bake 
the muffins in the center of the oven for about 22 minutes, until a toothpick inserted in the 
center comes out clean. Let cool slightly before serving. 

 



(recipes continued on page 8) 
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Ingredients 

¶ 2 cups pomegranate juice 

¶ 6 Granny Smith apples (3 pounds)τpeeled, halved, cored and sliced 1/2 inch thick 

¶ 1 cup sugar, plus more for sprinkling 

¶ 2 1/4 cups all-purpose flour  

¶ Kosher salt 

¶ 2 teaspoons baking powder 

¶ 1 stick cold unsalted butter, cut into small pieces 

¶ 1 cup cold heavy cream, plus more for brushing 

¶ Pomegranate seeds and vanilla ice cream, for serving 
Directions 

¶ Step 1 
 Preheat the oven to 375°. Place an 8-by-8-inch glass baking dish on a foil-lined rimmed baking 
sheet. In a small saucepan, bring the pomegranate juice to a boil over moderately high heat until 
reduced to 1/3 cup, about 15 minutes. Pour the juice into a large bowl and fold in the apples, 
3/4 cup of the sugar, 1/4 cup of the flour and 1/2 teaspoon of salt. Scrape the mixture into the 
baking dish. 

¶ Step 2 
In another large bowl, whisk the remaining 2 cups of flour with the remaining 1/4 cup of sugar, 
the baking powder and 1/2 teaspoon of salt. Add the butter and, using a pastry cutter or 2 
knives, cut the butter into the dry ingredients until the mixture resembles very coarse crumbs, 
with some pieces the size of small peas. Gently stir in the 1 cup of cream just to combine. 

¶ Step 3 
Gather the topping into small clumps and scatter over the apple filling. Brush the topping with 
cream and sprinkle generously with sugar. Bake the cobbler for 60 to 70 minutes, or until the 
filling is bubbling and the topping is golden. Tent with foil if the crust browns too quickly. Let 
cool for 20 minutes. Serve sprinkled with pomegranate seeds and topped with vanilla ice cream.  

 

 
¢ƘŜ ƴŀƳŜ ƻŦ ŀ ƎǊƻǳǇ ƻŦ ƭŜƳǳǊǎ ƛǎ ŀ ϦŎƻƴǎǇƛǊŀŎȅΦϦ  
 
wŜŀŘȅ ǘƻ ƘŀǾŜ ȅƻǳǊ ƳƛƴŘ ōƭƻǿƴΚ ! ōƭƛƴŘ ŎƘŀƳŜƭŜƻƴ Ŏŀƴ ǎǝƭƭ ŀŘƧǳǎǘ ǘƻ ǘƘŜ ŎƻƭƻǊǎ ƻŦ ƛǘǎ ŜƴǾƛǊƻƴƳŜƴǘΦ ¢ƘŜ ǿŀȅ ƛǘ ŎƘŀƴƎŜǎ 
ŎƻƭƻǊǎ ƛǎ ōŜŎŀǳǎŜ ƻŦ ƛǘǎ ǎǇŜŎƛŀƭ ŎŜƭƭǎΣ ƴƻǘ ŜȅŜǎƛƎƘǘΦ 
 
CǊŜŘŘƛŜ aŜǊŎǳǊȅ Ƙŀǎ ŀ ǇǊŜǧȅ ƳŜƳƻǊŀōƭŜ ǎƳƛƭŜΦ .ǳǘ ŘƛŘ ȅƻǳ ƪƴƻǿ ƛǘϥǎ ōŜŎŀǳǎŜ ƘŜ ƘŀŘ ŦƻǳǊ ŜȄǘǊŀ ǘŜŜǘƘ ƛƴ Ƙƛǎ ǳǇǇŜǊ ƧŀǿΚ  

https://www.boredpanda.com/animal-facts-weird-nature
https://www.boredpanda.com/animal-facts-weird-nature
https://www.boredpanda.com/animal-facts-weird-nature
https://www.buzzfeed.com/ishabassi/shocking-musician-facts-that-are-true
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Ingredients 
Ingredient Checklist 

¶ 1 cup roughly chopped fresh cilantro roots or stems (from 2 bunches), plus cilantro leaves 
for garnish 

¶ 6 medium garlic cloves, roughly chopped 

¶ 1 teaspoon ground white pepper 

¶ ¾ teaspoon kosher salt 

¶ 12 ounces peeled and deveined raw medium shrimp  

¶ 10 ounces pork fat, chilled and finely chopped (about 2 cups) 

¶ н ѹ ǘŜŀǎǇƻƻƴǎ ¢Ƙŀƛ ǎŜŀǎƻƴƛƴƎ ǎŀǳŎŜ όǎǳŎƘ ŀǎ DƻƭŘŜƴ aƻǳƴǘŀƛƴύ 

¶ м ѹ ǘŜŀǎǇƻƻƴǎ ƎǊŀƴǳƭŀǘŜŘ ǎǳƎŀǊ 

¶ 15 (4- x 3 1/2- x 1/3-inch) Japanese milk bread or white bread slices, crusts removed, each 
slice cut diagonally into 2 triangles 

¶ Neutral oil (such as grapeseed, peanut, or vegetable oil), for frying  

¶ Mayonnaise (such as Kewpie), sriracha chile sauce, and fresh pea shoots, for serving 
Directions 
Instructions Checklist 

¶ Step 1 
Process cilantro, garlic, white pepper, and salt in a food processor until finely chopped, about 15 
seconds, stopping to scrape down sides of bowl as needed. Add shrimp and pork fat. Process 
until mixture forms a smooth paste, about 2 minutes, stopping occasionally to scrape down 
sides of bowl as needed. Transfer mixture to a medium bowl. Stir in seasoning sauce and sugar. 

¶ Step 2 
Spread 3/4 ounce (about 1 heaping tablespoon) shrimp mixture on each bread triangle in an 
even layer. Pour oil to a depth of 1/8 inch in a large skillet; heat over medium-high until 
shimmering. Working with 8 to 10 bread triangles at a time, fry bread, shrimp side down, until 
shrimp side is golden brown and shrimp is cooked through, 3 to 4 minutes. Carefully flip, and 
cook until bread is golden brown, 15 to 30 seconds. Transfer shrimp toasts to a wire rack set 
over a baking sheet lined with paper towels. Repeat process with remaining bread triangles and 
shrimp mixture. 

¶ Step 3 
Top shrimp toasts with mayonnaise and sriracha. Garnish with cilantro leaves and pea shoots. 
Serve hot. 

 

IǳƳǇƘǊŜȅΗΗΗ 
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layer may use an electronic device for any purpose 
other than playing on RealBridge.  


