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TORO, SPARTAN AID STUDY OF 
SHADE-TOLERANT GRASSES 

EAST LANSING, MICH.—A joint grant 
of $4,000 was presented by The Toro 
Company of Minneapolis and Spartan 
Distributors, Sparta, Mich., to Dr. 
James B. Beard to help further inves-
tigations of turfgrass shade adaptation. 

Beard, who will head a six-man 
research team at Michigan State, said 
the investigations should greatly speed 
up the process of turfgrass breeding for 
shade adaptation, eventually benefit-
ting the professional turfman and the 
homeowner. 

Warren Schut, Spartan's president, 
praised Michigan State's outstanding 
turf program and its leadership in 
training turf specialists and in promot-
ing the growth of healthy grass. Repre-
senting Toro at the ceremony was Dr. 
James R. Watson, vice president and 
chief agronomist. 

T R U E T E M P E R E X P A N D S 
AMORY PLANT 

CLEVELAND—True Temper Corp., a 
member of Allegheny Ludlum Indus-
tries, Inc., announced that the com-
pany was beginning construction of a 
major addition to its present installa-
tion at Amory, Miss. Total expendi-
tures were estimated in excess of $4.5 
million and would include a 69,000-
square-foot building expansion and 
new equipment for the processing of 
tubular steel and aluminum products. 
The new addition, a spokesman said, 
would increase the annual capacity of 
the total Amory installation by about 
50 per cent. The major products pro-
duced at that plant are golf shafts, 
tennis racket frames and shafts for ski 
poles. 

QUESTOR NET EARNINGS 
DOWN; SPALDING SALES UP 

TOLEDO, O H I O — I n its r ecen t ly -
released annual report, Questor Corp. 
reported net sales of $366,497,000, a 
9 per cent increase over 1972's net 
sales of $335,259,000. Net earnings, 
however, reflected the problems of 
inflation: higher material and interest 
costs; material shortages, and Federal 
price controls. These factors were a 
major reason for the earnings decline 
of 22 per cent, from $14,357,000 in 
1972 to $11,125,000 in 1973, said the 
report. 

The recreational products group, the 

Spalding Div., accounted in 1973 for 
30.6 per cent of the total net sales fig-
ure. (This is second only to the au-
tomotive division's 46.9 per cent.) Its 
net sales for 1973 came to $112,322, 
representing a 24.06 per cent increase 
over the 1972 figure of $90,538. The 
four sports comprising the Spalding 
Division are tennis, billiards, skiing 
and golf. In the report the Top-Flite 
golf clubs and balls were singled out as 
a "continuing success s tory ." The 
sales of Top-Flite balls, the report 
went on, exceeded forecasts for the 
second consecutive year, doubling ca-
pacity in 1973 and necessitating fur-
ther additions for this year. 

GRAFFIS CUP TO GO TO 
SECTION GIVING MOST TO 

NATIONAL GOLF DAY 
LAKE PARK, FLA.—A perpetual trophy 
honoring the PGA section that contrib-
utes the most dollars on National Golf 
Day has been named the Herb Graffis 
Cup. Graffis, who with his brother Joe 
founded GOLFDOM 48 years ago, has 
been associated with the golf industry 
for half a century. He co-founded the 
National Golf Foundation, also with 
his brother Joe, and still serves on its 
board. He conceived and was the prin-
cipal founder of National Golf Day in 
1952, serving as an early chairman. 
He was also president of the National 
Golf Fund, the dispersing agent for 
monies generated by golf 's only na-
tional fund-raising event, from 1966 to 
1971, and still is on the board. 

National Golf Day has been an 
event to which Graffis has lent gen-
erously of his talent, his energies and 
his vision. In so honoring him, this 
charitable event honors itself. 

PROFESSIONAL GOLF 
REPORTS RECORD SIX 

MONTH EARNINGS 
CHATTANOOGA, TENN .—Sales f o r the 
first six months of fiscal 1974 accord-
ing to a report issued by Professional 
Golf Company, were $9,300,000, up 
39 per cent, from the first six months 
of fiscal 1973. Pre-tax profits were up 
39 per cent. Earnings per share in-
creased from $.13 in 1973 to $.18 in 
1974. 

Citing strong acceptance of all prod-
uct lines as the reason for the increase, 
the company indicated that business 
continued to show strong gains into the 
third quarter, with profit margins ris-
ing despite increasing costs. 

CHEF PROBLEM from page 46 

ings , p ie , cus tard puddings and 
sauces. Makes puff paste for patty 
shells, Napoleon Diplomate, Peus-
sians. Makes Berliner, Kugelhoph, 
Parisian Rings, Babas, French pastry, 
Viennese pastry, The baked Alaska, 
cherries jubilee, chocolate, omlettes, 
bacherin for parties. Decorates wed-
ding cakes, birthday and anniversary 
cakes . Makes sugar baskets , or-
naments and carves ice pieces. 
STEWARD—Canapés, buffet setups, 
barbecue, snacks and steak party set-
ups. Food, china, glasses and silver. 
Regulates the schedules for the cater-
ing. 
SUPERVISOR OF DISHWASHING—Super-
vising the cleaning of glass, china and 
silverware and distributing same in the 
Culinary Department. 
STOREROOM—Issuing dry goods, vege-
tables, fruits, cheeses, dairy and pric-
ing the requisitions. 
FOOD CONTROL AND COST ANALYSIS 
Controlling inventory, figuring daily 
food percentages and checking the 
daily purchases. 
MENU MAKING—Menu variations for 
daily, special, banquets and recep-
tions." 

As might be expected, the gradua-
tion ceremonies, held every three 
years, are spectacular. Over 400 culi-
nary show-pieces are displayed be-
neath crystal chandeliers in the elegant 
dining rooms. They are judged and 
graded by some of the world's most 
outstanding chefs and culinarians, who 
seem to approach their duties as judges 
with the utmost relish. 

At the most recent graduation, 
which was held last November, Louis 
Bartenbach, vice president of La So-
ciété Culinaire Philanthropique and 
experimental chef/General Foods, de-
lighted the young graduates by pro-
claiming that he had "never seen such 
a display. It is absolutely fantastic! 
Every minute detail is the design of a 
master. ' ' 

Julia Child and her husband Paul 
were also among the visiting culinary 
experts. Never at a loss for words, the 
indomitable Mrs. Child exclaimed, 
" A spectacle like this upgrades the 
chef 's profession," adding that she 
considers the Greenbrier's program a 
"finishing school for chefs where they 
learn to present what they cook." 

Jack Sullivan, executive chef of the 
Disneyland Hotel and chairman of the 
board of the American Culinary Fed-

continued on page 56 




