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cold-formed steel trusses with ufc requirements 

Steel  Constr uct  Systems,  LLC 

 
     SCS completed the cold-formed steel trusses for the 
Bachelors Quarters in Norfolk, VA in July.  The use of cold-
formed steel trusses in military was considered by most as 
no longer permitted due to changes in the United Facilities 
Criteria (UFC) 4-010-01, January 2011 release specification.  
In the release, all cold-formed framing other than  
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 World Cup Trivia 
 

 

 

1) How many teams played in the first World Cup? 

    a: 13 b: 24    c: 32  

2) Who has scored the most goals in a single World Cup tournament?  

3) Which was the first country to host the World Cup twice?  

4) Who scored the quickest goal ever by an England player in a World Cup match?  

5) Who scored two goals in the 1998 World Cup final?  

6)  How many games were played at the World Cup 2006?  

7) How many different countries have won the World Cup prior to 2010?  

8) Who are the only team to have played in every World Cup?  

9) What was the name of the original World Cup trophy?  

    a: The Jules Rimet Trophy   b: The Fifa Trophy      c: The Coupe de Monde  

10) How many games will the winning team have to play?  

 
 

  1) New York Yankees   2) Gabby Harnett   3) Nolan Ryan   4) Michael Jordan   5) Earl Weaver    
6) Don Larsen   7) Bobby Lowe   8) Lou Gehrig   9) Luke Stuart   10) Mark McGwire 

Treat Dad to 
a great 
grilled steak 
this Father’s 
Day. 
 
A marinade makes meat better by add-
ing moisture, increasing tenderness and 
adding flavor.   
This marinade combines many great 
flavors that make it a very versatile 
marinade. This mixture works especially 
well on beef.  
 
Ingredients: 
1/4 cup fresh cilantro leaves, chopped  
grated zest of 1/2 a lemon  
2 tablespoons balsamic vinegar  
2 tablespoons olive oil  
2 roasted garlic cloves  
1 tablespoon Dijon mustard  
1 teaspoon kosher salt  
1/2 teaspoon black pepper  

Combine all ingredients and mix thor-
oughly.  Marinade steak 15 minutes 
each side at room temperature. 
 
Tip:  If a marinade contains any type of acid, some 
sort of vinegar, or citric acid (lime, lemon, etc.) it is 
best not to marinate it any longer than 15-20 min-
utes. The acid will start to break down the steak and 
it may become mushy, definitely not good eats.  
Marinate inexpensive tougher cuts, do not marinate 
aged choice or prime beef or you will ruin the steak!  
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sales change
estimating production
yard error
truss manager
order fax
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