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TURFCAT" 600 SERIES

THE VERSATILE MOWERS THAT NEVER SAY, “"QUIT”
The new Jacobsen Turfcat 600 out-front rotary mowers are built to tackle
almost any task. From golf course roughs to heavily landscaped corporate

grounds, Turfcats are up to the challenge.

With maneuverability to spare and plenty of traction, Turfcats weave
in and out of landscaping, up and down hills, and around obstacles.
Hydrostatic power steering, a compact turning radius and optional
traction-assist turning brakes make mowing even tight spots easy.

The new Turfcats maintain sure-footed traction with continual weight

transfer from accessory to tractor. Available 4WD takes the challenge

out of undulating terrain.
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Precision Cut. Legendary Performance.
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The Midwest Association of Golf Course Superintendents (MAGCS), founded December 24,
1926, is a professional organization whose goals include preservation and dissemination of
scientific and practical knowledge pertaining to golf turf maintenance.

We endeavor to increase efficiency and economic performance while improving and enhancing the
individual and collective prestige of the members.

The MAGCS member is also an environmental steward. We strive to uphold and enhance our
surroundings by promoting flora and fauna in every facet in a manner that is beneficial to the
general public now and in the future.
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ON COURSE

WITH THE PRESIDENT
Brian Bossert, CGCS Bryn Mawr C.C.

Home Hole

Last message. Putting these together for the past 12 months has helped me identify a few

things about myself.

1. I do not like working up against a deadline and find it downright painful when
I feel like ’'m holding someone up (like our poor editor).

2. 1 enjoy writing about people and life and family and faith. I am a whole lot less
passionate about writing about my occupation.

3. 1 like expressing myself in print. I feel as though this might lead to doing more of it.

Thanks.

.« « how do we improve
our level of service

in the future? I’'m
not entively suve,

but 1t starts with
moving ourselves into
the Midwest Golf
House. We need at
least a part-time
physical presence there
so that we can begin
to forge and improve
velationships with the
other allied golf orga-
nizations that call

the Golf House home.
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Last November at Medinah, Pete Leuzinger pulled me aside and
offered his ear if leading our organization ever made for a trying day.
Specifically, he said to call if the complaints ever got to be too much. I
can say that the complaints were very few and I hope that means that
most of the members enjoy our Association and feel there is good value
in being a Midwest member. The Board is to be congratulated; it is at
times trying when one is balancing a life, trying to keep a golf course
alive and attending to Midwest affairs. These duties can require more
time than is available.

For all the things that went well and that we did accomplish this
year, a few visions and goals didn’t get far from the drawing board. It’s
not my nature to dwell on all that went right. Without being specific
about where the details fell through the cracks, how do we improve our
level of service in the future? I'm not entirely sure, but it starts with
moving ourselves into the Midwest Golf House. We need at least a part-
time physical presence there so that we can begin to forge and improve
relationships with the other allied golf organizations that call the Golf
House home. Those in the golfing community that frequent the Golf
House need to see us there. We've acted prudently and slowly to date
and this move may not be without a few growing pains. However, our
current executive secretary, George Minnis, does a great job for us and
will help make our transition as smooth as possible. We are still exam-
ining our vision for that position in the future, but the time to grow our
Association with a new address is now.

Another step forward will involve improving the Board’s manage-
ment of their respective committees. In some cases, the Board member
IS the committee, and we need more members to participate. The more
people sharing the workload, the more that gets done and the easier it

(continued on page 30)
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m Accu-Pro Grinders

Bedknife Grinder- magnetic bed bar system for
Zzz the straightest, most accurate grind possible.

Spin Relief Grinder -
automatic indexing
and a patent pending

' lief grindi
|§A?(06-3%'7737-3'545257§ rme;cehgr:li:m";?ovide

dependable, accurate
and fast unattended

power to superbly cut even the
toughest, thickest turf.

708-773-5555
FAX708-773-4273

1170 W. Ardmore ¢ ltasca, lllinois 60143
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DIRECTOR'S COLUMN
Don Ferreri Seven Bridges G.C.

The Good
Samaritan

We speak often of being o Good Samaritan, but what defines this terminology? It is a
widely used phrase that covers a broad category of acts that often occur in an instant.
Laws have been passed to protect the Good Samaritan. The intent of these laws is to assure
that someone who voluntarily undertakes to help an injured or suddenly ill person at the
scene is not liable with any fault or legal responsibility for errors or omissions in the care

rendered.

. I am not
comparing what we
do in ouv industry
to those who visk their
lives to rescue others.
They are true hevoes.
But while we preserve
the envivonment,
bring enjoyment
to our guests and
members, and
volunteer with the
many activities that
we ave involved in,
we also make n
difference.

In the wake of a national crisis, it is with a heavy heart I write this
column. How could an individual ever be held liable for coming to the
aid of a person in need! I believe and hope this all changed on Septem-
ber 11, 2001, when we saw firsthand what true evil can accomplish. We
witnessed more than 400 men and women rush to the aid of fellow
Americans they had never met. Some trained in such capacity, some not.
Good Samaritans with families, future and promise. Without rcgard for
their own personal safety, thcy paid the ultimate price. This image has
left a gaping hole in the fabric of our society. The truly amazing thing
about Good Samaritans is that given the chance, they would do it again.
This time, with more determination to make a difference than the first
time. There is a passion that burns deep in the belly of an individual to
perform this way.

When Tod Hopphan died suddenly last summer, we were all
given a wake-up call as to how precious life is. We tried to prioritize
our own existence and hopefully become better children of God,
family members and employees. But as time passes, we forget these
lessons and begin to take many of life’s blessings for granted; this,
unfortunately, is human nature.

The difference between Monday and Tuesday that week in Sep-
tember is really the silver lining in this tragedy. On Monday, people
went to work as usual at the World Trade Center . . . on Tuesday,
many walked in the door for the last time. On Monday, people
fought against praying in schools . . . on Tuesday, you would have
been hard-pressed to find a school where someone was not praying.
On Monday, people argued with their kids about picking up their
room . . . on Tuesday, those people could not get home fast enough
to hug their kids. On Monday, people were trying to separate
each other by race, sex, color or creed . . . on Tuesday, they were
holding hands. On Monday, we hailed entertainers and athletes as
heroes . . . on Tuesday, we learned the true meaning of what hero

(continued on page 6)
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The Good Samaritan (continued from page 5)

meant, what it is to be a Good
Samaritan. I for one am looking
at every sunrise a little different
since September 11. I hope and
pray that will continue forever.

I would like to think that all
people are potential Good
Samaritans, but I know this is far
from the truth. I would, how-
ever, like to commend one small
community known as the Mid-
west Association of Golf Course
Superintendents. We openly
share our time and talent with
anyone in need, continually ris-
ing to meet the challenge of
people in need. I feel blessed to
stand side by side with some of
the kindest individuals T have
ever met. There is a constant sin-
cerity in the way we greet each
other. The promises we make are
kept and exceeded in many
instances. In a world where we
are all too busy, we manage to

Andersons’

GOLF PRODUCTS

find time for the important
issues of our lives. During the
past 75 vyears, we have not
become a strong association by
accident. This has occurred
because of a willingness to do
our best and improvise accord-
ingly, if needed, to succeed. I
believe that in many respects we
embody the qualities of the
Good Samaritan; there is not a
person in our Association that
does not do what he or she is
asked to do, and many who do
so much more. We need to pride
ourselves in that knowledge and
make a positive contribution
when opportunity presents itself.
That is my interpretation of
being a Good Samaritan.

Make no mistake about it, I
am not comparing what we do in
our industry to those who risk
their lives to rescue others. They
are true heroes. But while we pre-

serve the environment, bring
enjoyment to our guests and mem-
bers, and volunteer with the many
activities that we are involved in,
we also make a difference.

As eight years of article- and
column-writing come to a close, 1
would like to thank all of you. It
has been an honor working with
fellow Board members and com-
mittee members. I also thank the
membership of MAGCS for their
continued support throughout
the years. I also encourage all of
vou to stay involved, give what
vou can and carry on a wonderful
tradition of caring. God bless and
have a wonderful holiday season.

Al ‘” !

NEW TEAM

Koindors

A Distribution Company

CONCORDE DF (Chlorothalonil)
$165/case

Buy a case and Reinders will
donate $5.00 per case to the
IHlinois Turf Foundation (ITF).

The logo may have changed but Andersons and Reinders
commitment to quality products and unmatched service has not.

Turr PrRODUCT SPECIALISTS
Scott Adams * 630-632-8468
Bruce Schweiger  608-206-3500

Koindors

Solutions & Supplies for the Green Industry

Eww.reinders.con
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Quality Energy Products
Since 1928
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Auto Trans Fluid Tank Installation
For All Your Water Quality. Needs Call "
27310 W CASERD 6730 SOUTH STREET

14200 S. Parker Road » Lackport, IL 60441 R

(800) 677-8097 « Fax: (708) 301-3351

Exdlusive Distributor of the
Prime Turf Series 900 Injection Station

NET T, 50 LBS (22.68 K6)

any more advanced and it would be a government secret.

Lebanon Turf Product’s exclusive Composite Technology™ Country Club® and IsoTek*® fertilizers offer you the best
in controlled release nitrogen. Composite Technology delivers better particle dispersion, better particle integrity and
the highest nitrogen activity of any homogeneous fertilizer made. For more information on IsoTek® or Composite
Technology Country Club contact your local Lebanon Distributor or call 1-800-233-0628.

oMol < Lebanon

TURF PRODUCTS
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“Soul

Food”

VoyKin’'s
Russian
Borscht

Editor's Note: A version of this article appeared in the Bull Sheet
many years ago. We reprint here with the blessing of the author.

As golfing season winds down, 1 present a delicious
soup recipe, a famous Russian one that I yuarantee

will stick to your soul.

The recipe is secret and has been handed down
from Voykin to Voykin for hundreds of years. It was
given to me and my healthy brothers bv my dear
mother just before we left Canada, where her borscht
was famed far and wide for feeding not only a big
Russian family, but a wandering Romanov or two.

Reading “special occasion™ recipes makes me
laugh, especially those by celebrities and famous
chefs, who do their conjurings with meats and veg-
etables for our very commercialized holidays. These
recipes are frustrating and expensive to prepare;
another example of the “keeping up with the
Joneses” syndrome. But now, dear friends, your
worries are over. From now on, instead of kueping
up with the Joneses, you’'ll just have to keep up with
the Voykins. And that, I assure you, will be easy and
inexpensive because we enjoy Russian borscht for all
the important holidays, and also in between. Frankly,
our Russian borscht is a soup for all seasons.

A little-known but true fact is that Russian
borscht is a delicious and powerful aphrodisiac. Coin-
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ASK THE “"EXPERT"

Paul Voykin Briarwoeod C.C.

cidentally, it is also a well-known fact that Russian fam-
ilies never number less than five children. And so it is
with the interests of the many love-starved and hungry
greenkeepers in my heart that I pass on my recipe for
Romantic Russian Borscht. And I do this at the end of
the golfing season because I feel strongly that Midwest
wives would welcome a little tender recreation.

However, before I relate this recipe, I must clear
up what I regard as a serious misconception through-
out the Western world. My recipe is for Russian
borscht, which is made with a basic ingredient of
sweet cabbage with pieces of meat, and not for
Ukrainian borscht, containing red beets in a broth.
You can perhaps understand my amazement and frus-
tration in New York one January at the Russian Tea
Room, the gathering place for many years for Man-
hattan’s elite in the arts. Unfortunately, what the Tea
Room called Russian borscht was actually Ukrainian
borscht. This “goulash™ mixture of beets and cabbage



topped with sour cream is a good
soup, but not a great one. Except
for this major mistake, the other
food in this famous restaurant was
authentic Russian. (If you ever go
there, be sure to order their cream
of chicken soup, called Roszolnick,
made with chicken giblets, pota-
toes and numerous vegetables.)

Okay, here’s the recipe.

Ingredients

6 quarts water

4 pounds lean beef short ribs

1 teaspoon salt

1 medinm cabbage, coarsely
chopped

1 large green pepper, seeded and
chopped

1 bunch green onions, sliced

0 medium potatoes, diced

2 cloves garlic, crushed

1 stick butter

2 large cans stewed tomatoes

black pepper to taste

2 teaspoons fresh dill or dried dill
weed

In a large stock pot, bring the
water to a boil and add the short
ribs. When water returns to a boil,
add salt, veduce heat to a simmer.
Cover and allow to simmer for
1-1 /2 hours, or until meat is
tender and falling off the bone.
Skim off fat from the surface.

In a large skillet, melt the butter.
Add the chopped cabbage, green
pepper, onions, potatoes, garlic and
canned tomatoes. Saute to coat the
vegetables with butter, and allow
the cabbage to become translucent,
about 20-30 minutes. Do not over-
cook, as the potatoes will become
mushy. Add to meat and broth.
Adjust with salt to taste, add black
pepper and dill weed.

The mixture should be thick, but
water may be added if desired.
Crushed red pepper may be added
if a spicier soup is desived.

Now bring out your borscht
bowls (any large deep bowls will
do), ladle a gencrous portion in
cach, and start to eat with Russian
rye, black or pumpernickel bread.
Then, for an ecstasy shot, put that
chilled bottle of Stoli vodka on the
table. Open it and pour down a
shot, and immediately lift yourself
right into the borscht ethos. In this
manner, you are ready for the most
elite and sumptuous meal you will
ever taste. Hopefully, after enjoying
this super soup — Russian borscht —
a romantic evening will follow.

For an added bonus, put any
leftover borscht in the refrigerator.
To reheat, place in saucepan and
simmer until heated through.
Never, never reboil leftover
borscht. I find borscht tastes even
better the second day after flavors

have a chance to settle. <y ﬂllili(

543 Diens Dr.
Wheeling, IL 60090
ph: 847-537-2177
fax: 847-537-2210

Arthur Clesen, Inc. has a special
blend of Kentucky Bluegrass
for 1/2” mowing height.

Low Mow Blues is now available

A

)

ARTHUR CLESEN INC.

Www.acleser 1]

8050 W. 186th St. |
Tinley Park, IL 60477 |
ph: 708-444-2177

fax: 708-444-2199
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MINI-EXCAVATORS

Kubota mini-excavators
available in S sizes to fit your job.

16400 S. 104™ Avenue
Orland Park, IL 60467

(708) 349-8430
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IMPLEMENT

2040 Lehigh Avenue
Glenview, IL 60025

HALLORAN &
YAUCH, INC.

Telephone 847.724.8660
Fax 847.724.8659

IRRIGATION
SYSTEMS

#*

Irrigation & Pump Station Design

*

Irrigation Installation

*

Drainage Systems

*

Pump Station Installation

*

Irrigation Pipe & Supplies

*

Pond Aerators

[ntroducing New

 Polarkote | PolarKote™ Fungicide

: PutsﬂreFreezeonGrayandPlnkSnowMold
» Easy to Use el '
» Will Be Delivered When You Need It

Contact Simplot Partners:
John Lebedevs - 630.514.8745

Tim Keating - 630.514.8997
Brian Baker - 630.514.8744 . -
Eric Foerster - 630.514.8750

Cubby O'Brien - 630.514.8754
~John Meyer - - 630.514.8748
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