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When the Plainfield Country Club's 
clubhouse was rebuilt following a fire 
in 1920, the contractors installed in the 
kitchen the most modern walk-in cool-
ers money could buy. They used every 
available inch of space to provide for 
refrigerated food storage not only for 
1920, but for the decades ahead. 

As the years passed, the walk-ins 
were modified and improved. Newer, 
more efficient insulating materials 
were added as they became avail-
able. The transition was made from 
ice to electric cooling to up-to-date 
refrigeration systems. 

"Those boxes served us well," says 
Louis R. Liguori, manager of the north-
ern New Jersey club. "They paid for 
themselves, probably many times 
over. But they were also long overdue 
for replacement, particularly in view 
of the rapid inflation in food, labor, 
and energy costs in the past several 
years." 

The replacement problem was 
compounded by the fact that Liguori 
wanted increased refrigerated stor-
age space. "No kitchen can be oper-
ated efficiently and economically to-
day without an adequate walk-in 
freezer," he states. 

Three in place of two 
Located about 30 miles west of Man-
hattan, Plainfield has a membership 
of 570. Club facilities include an 18-
hole golf course, six tennis courts, two 
squash courts, a swimming pool, and 
driving range. 

Except on Mondays, when it is 
closed, the 86-year-old club serves 80 
to 100 lunches a day and approxi-
mately the same number of dinners. 
The menu changes daily. 

"In spite of the fact our old walk-
ins had been modified, they were ex-
pensive to operate," Liguori explains. 
"We wanted the most efficient insula-
tion we could get since efficient in-
sulation means lower electrical bills." 

Liguori, who has been club man-
ager for 6 years, continues, "The lack 
of adequate freezer space prevented 
us from taking advantage of bulk pur-
chasing of many items and of good 
'spot buys' that appear every now and 
then. The lack also prevented us from 
obtaining maximum utilization of our 
seven-person kitchen workforce." 

The existing walk-ins were re-
placed with modern prefabs assem-

bled from panels manufactured of 4 
inches of high-density urethane 
foamed-in-place between sheets of 
metal. Added capacity was gained by 
erecting a third walk-in outside the 
clubhouse kitchen with access via a portal 
cut in an existing wall. 

One cooler is used almost exclusively 
for aging meat. " T h e r e have been too 
many changes in meat grading to suit 
m e , " Liguori claims. " I don't have confi-
dence in today's grading system. I prefer 
to play it safe and age the meat to tender-
ness under our contro l . " 

The meat aging cooler is operated at 
32° F. "The members and their guests 
notice the difference in the meat," 
Liguori says, "and they like it." 

The —10° F. freezer is operated 
primarily for storage of frozen meats, 
seafood items, and vegetables. But 
Liguori notes that the availability of 
frozen food storage space has en-

UPPER RIGHT: Roomy interior 
of cooler stores canned and fresh 
vegetables and fruit. LOWER RIGHT: 
Unobtrusive exterior is shielded by 
shrubs. BELOW: Doorway leads 
from kitchen into 
inside/outside cooler. 
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ab led him to d ramat ica l ly r e d u c e the 
costs of cer ta in hors d ' oeuv re s and to 
get more p roduc t ion f rom his k i tchen 
workers . 

"We average one pr iva te par ty a 
w e e k , " Liguori expla ins . "Befo re w e 
had the f r eeze r , w e p u r c h a s e d hors 
d ' oeuv re s f rom specia l ty food suppl i -
ers. N o w w e make all the i tems our-
se lves ." 

H e cont inues , "Seve ra l of those 
i tems — meatba l l s , c lams casino, es-
cargot, chicken l ivers and bacon, for 
e x a m p l e — can be m a d e up in ad-
vance and f rozen for la ter use. We can 
even p r e p a r e and f r e e z e some of our 
en t rees . 

"We 've cut the cost of m a n y hors 
d ' oeuv re s by more than half . When-
ever there is a slack per iod in the 
ki tchen, w e put the staff to work pre-
par ing i tems to be f rozen . And w e 
have e l imina ted the n e e d to call in ex-
tra ki tchen he lp to staff p r iva te par -
ties. Tha t ' s a fa i r ly good payoff f r o m a 
single p r e f a b r i c a t e d f r e e z e r . " 

The third p r e f a b , a 38° F. vege-
table cooler, is the uni t that is located 



outs ide the c lubhouse . Erec ted on a 
concre te pad, the walk- in opens di-
rect ly into a por t ion of the ki tchen. As 
with the other p re fabs , the m o d u l a r 
pane l s that a re visible f r o m ins ide the 
ki tchen a re clad with s ta in less steel; 
the o ther pane l s used to a s semble the 
uni ts a re clad wi th m a i n t e n a n c e - f r e e 
a l u m i n u m . 

Outside/inside saves space 
" T h e ' o u t s i d e / i n s i d e ' i n s t a l l a t i o n 
actual ly pe rmi t t ed us to add re f r ige r -
ated s torage space wi thout enlarging 
our club bui ld ing or the k i tchen by 
even one s q u a r e foot ," Liguori says. 
"The insta l la t ion design, which was 
suggested by our foodse rv ice equip-
ment dea le r , H. }. Keller Co. of New-
ark, is a great space saver . It also 

saved us the t rouble and expense of a 
bui ld ing addi t ion and the costly in-
vo lvement of h igh-pr iced construc-
tion t rades . The vege tab le cooler, for 
example , was a s sembled by two men 
in just a f e w hours . " 

The ou t s ide / i n s ide cooler is pro-
tected f rom the w e a t h e r by addition of 
a p r e f a b r i c a t e d a l u m i n u m roof which 
fi ts over the roof pane l s of the unit. 

All of the walk- ins w e r e assem-
bled f rom pane l s wh ich a re manufac-
tured by Bally Case & Cooler, Inc. in a 
large var ie ty of s t a n d a r d widths and 
lengths. Pane l s a re quickly assem-
bled by m e a n s of a pa t en t ed "Speed-
Lok" joining and locking system. A 
hex -wrench -ope ra t ed , cam-action arm 
c lamps onto a locking pin for a com-
press ion- type, airt ight fit between 
panels . The componen t s of the device 
a r e l o c a t e d w i t h i n ant i -corrosion 
t r e a t e d g a l v a n i z e d s t e e l pockets 
which a re prec ise ly and permanently 
posi t ioned. With in each panel , straps 
connect pockets located on opposite 
edges of the pane l . The design pro-
vides the e f fec t of su r round ing each 
walk-in with b a n d s of steel, enhancing 
t h e s t r e n g t h a n d r i g i d i t y of the 
f in i shed s t ruc ture . 

The pane l s have an Underwri ters 
Labora tor ies 25 low f l ame spread 
r a t i n g a n d a r e r a t e d as Class 1 
Building Pane ls by the Factory Mutual 
In su rance Group. These and other 
f avo rab le f i re rat ings e a r n e d by the 
pane l s usual ly e n a b l e an owner to ob-
tain low insu rance ra tes . 

The 4 inches of high-densi ty ure-
thane, f o a m e d by a process unique to 
Bally, has more than doub le the in-
sulat ing e f f ic iency of any other com-
merc ia l ly ava i lab le insulat ion. Unlike 
porous insulat ions, such as fiberglass, 
the u r e t h a n e c a n n o t a b s o r b effi-
c iency-reducing mois tu re in use. The 
u r e t h a n e is also imperv ious to insect 
or roden t infes ta t ion. 

And the u r e t h a n e , unl ike frothed 
u re thanes , will not swell , contract, or 
w a r p through a t e m p e r a t u r e range of 
f rom —90° to 250° F., assur ing that the 
pane l s will ma in ta in their fit regard-
less of w e a t h e r or room conditions. 

"Like our pr ior walk-ins, the new 
uni ts will pay for themse lves — many 
t imes over ," Liguori concludes. "And 
it will be at least 56 yea r s before we 
h a v e to r ep l ace them; of that I am 
ce r t a in . " • 
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