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“out of the red”

“Back of the House” Keeps
Club Out of the Red

N THE four years that the Sunset
Ridge Country club has been operating
not two pounds of meat have been un-
accounted for. That is one of the “tip-offs"”
to the reason of the successful manage-
ment of Harry O'Hagan who has been
manager of the club since its opening.
The Sunset Ridge club has a member-
ship that is far younger than that of the
average metropolitan district golf club
The club dining room must compete for
the business of these young fellows with
the best of the Chicago territory's loop
and suburban restaurants for youth tends
to see America first when dining out
rather than making a habit of eating at
one club, Consequently O'Hagan has to
present menus that are among the most
extensive and choleest offered to a club of
225 members. The variety and character
of his offerings are indicated by some of
the typical dinner bills shown with this
tale of his methods, His $1.50 dinners
would bring many clubs into the red but
there never has been a year that the Sun-
set Ridge restaurant hasn't made money,
He figures on a 50 per cent cost for the
food served and out of the remaining 60
per cent must come the cost of prepara-
tion, service and a profit which will be

suflicient to show a good return on the In-
vestment represented in the service of
meals at Sunset Ridge

O'Hagan bases his success on the har-
mony and skillfulness of the operation in
‘the back of the house,” as well as on a
most thorough checking system whereby
not 50 much as a box of matches is check-
ed out of the storeroom without a ree-
ord of its disposal being made.

A sample of the form showing his daily
“received record” I8 reproduced herewith.
It has space for listing the source of the
material, the weight or quantity, and the
price, In the event that bills are sent
later than delivery of the material these
bills are checked against the “received
record.,” A similar form is kept by the
storekeeper for recording material dis-
tributed ont of the storeroom through the
club. The daily records are transferred
into a book that is kept as a permanent
record. This record enables O'Hagan to
definitely check his material and its use
with weather conditions and other factors
that determine proper purchasing.
Monthly Audit

A monthly inventory of all material on
the shelves and in the refrigerator and
elsewhere in the storeroom is made and
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audited with the records so there is no
chance of an error remaining long undis-
covered.

So much for the record-keeping end of
the operations. This method wouldn't
amount to much if O'Hagan didn’t make
the basis of his operations complete har-
mony In the staff and acquaint his men
with the aims and methods of the manage-
ment. At the start of every week there is
a general conference at which O'Hagan as-
sembles his “back of the house” force
consisting of his chef, assistant chef, two
pantry men, pastry chef, store room man
and even the dish washer, and the head
waiter and his men. The club work is
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thoroughly discussed and there is no re-
striction upon criticism. If any of the
force have what they think is a sound
criticism of any detall of the operations
they are at liberty to speak it without fear
that the manager will “jump” them if his
ldeas conflict. The result has been to de-
velop good team-work and hetter equip his
men for advancement., He insists on the
quality of leadership in his chef and head-
waliter and has found that in getting men
who can lead their forces he gets efficien.
¢y in kitchen and dining room work and
can spend his own time without having to
contend with the constant demands of
detail personnel work. This idea of en-
couraging development of initiative also al-
lows him to get the most desirable help.
As an example of this he had a young
storeroom man whom he trained a couple
of years ago. As a result of the training
this youth acquired at Sunset Ridge he
was able to get a job as a stewart at a
small hotel last year. This year before
the season started the boy came back and
asked for his old job. O'Hagan told the
young man he couldn’t afford to pay him
what he could make at hiz hotel work but
the youngster willingly made the sacrifice
of money as he told O'Hagan he had a
whole lot more to learn about the business
he had chosen and didn’t know of a bet-
ter place to learn it,

These conferences develop a keen Inter-
est in the accuracy of the checking and if
a mistake is made the storeroom man and
the rest of the force go after locating it
when the check is made at the end of each
day with the same intense thoroughness
as If they were in the banking business.
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There also is a highly developed morale to
the organization that is the direct outcome
of these conferences. Sunset Ridge opened
with waitresses but these were replaced
by walters because of their ability to carry
bigger loads and give swifter service with
a smaller force,

The fact that a waiter takes more inter-
est in his work and has some definite am-
bition of advancement also influenced
O'Hagan, As a constant reminder to the
force of the standard of gervice demanded
O'Hagan has a sign by the checker's desk
reading. “Club waiters should have cour-
tesy, patience and speed.” This spot was
deliberately picked for the location of the
sign for considerable emphasis is placed
on the checking system at the club. Each
waiter signs for his book each morning
and all checks are checked at the start
and finish of the route through the kit
chen, Checks are departmentized by a
color plan, white for the main dining room,
pink for the grill room, blue for the soda
grill and yeliow for cigars, cigarettes and
candy.

Electric Ice Saves

“Don’t order too much"” is one of the
basic policies of the Sunset Ridge manage-
ment, Food is prepared as close to the
time of its service as possible and this
speedy plan once in a while, during an
unexpected rush of business, makes it
necessary for O'Hagan to get Sunday de-
liveries of material. To protect himself
in such emergencies he has kept close con-
tact with the salesmen and executives of
the companies supplying him with perish-
able products.

Only fresh vegetables are served in sea-
son at Sunset Ridge. Another big feature
of the menu is fresh sea-food. This calls
for lots of refrigerator space. Last year
the club used ice but this year it invested
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in Frigidaire equipment. The dry tem-
perature and its close control O'Hagan's
records show has been responsible for ef-
fecting a saving of approximately $3 &
day in meat losses alone.

Cotton-Seed Hull Use for
Putting Greens

OTTON-SEED hulls putting greens
are showing good results in arld and
semi-arid territories. These greens are
constructed of a patented composition of
crushed hulls of cotton-seed to which
there remains attached to the husk some
of the cotton lint or fiber, They are a
product of the recovery of vegetable oil
These greens are formed by laying down
three or four inches of the loose hulls and
thereafter compacting and rolling them to
4 final thickness of from three.quarters to
one inch. When properly constructed, the
green has a surface in some respects
similar to that of very closely mown grass,
The mat blends nicely with the turf of
the fairway. Strong winds do not disturb
the surface or disarrange the mat. The
surface of the green may be slightly un-
dulating or sloping and likewise the shape
may conform to the whim of the architect,
and to accomplish these results entails no
expense or effort beyond that required
for a flat circular green other than the
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~#Uniform Drainage

*, is the foundati«_m of successful golf course mainte-
=% Y.'ou will have to have it, sooner or later—
£ Why not in the beginning? Consult us.

WENDELL P. MILLER
Golf Drainage Engineer
403-5 East Broad Street

Columbus, Ohio




