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GOLFDOM

Expert Food Buying 1s
Test of Manager

By ROBERT E. LOVE

HIS is the second of a series of

articles on golf club food service and
deals with the various problems of food
purchasing. Too much emphasis can-
not be placed upon the gross error of
buying food solely on the price basis.
Especially is this true of golf clubs,
with their fastidious, high class patrons
constantly demanding the best of foods.
Thus the highest quality food must not
be sacrificed for the apparent saving of
a few cents in price.

-— -

N THIS modern age the business of

food purchasing, like many other

forms of activity, has become scien-
tific. The scientific study of relative food
values has accurately proven that high-
est quality foods with a correct percep-
tion of their use is the measuring stick
of success. Food purchasing without a
clear and definite knowledge as to its re-
quirements and usage spells failure with
a capital F.

Golf club stewards should be ever alert
to the constantly changing market. They
should study the daily market fluctuations
in price, supply, and demand. The club
steward should, whenever possible, pur-
chase the food directly on the spot, rather
than order by telephone. This helps to
prevent errors, insures better quality, bet-
ter satisfaction on the part of the patrons,
with a resultant increase in profits. The
club steward is being constantly ap-
proached by national concerns, as well as
local houses, with special buys or bar-
gains. These should be studied and
handled very cautiously, always bearing
in mind the profitable guide—only the
best of foods at all times.

Buy “Bargains” Cautiously

. Sometimes you may be able to make a
good buy with one of these so-called “bar-
gain” opportunities, but be ever careful,
and if the food offered is a slow-moving

item which will take several months to a
year to consume, it is well to stop and
figure the investment at regular interest,
plus a few cents for depreciation, and
compare this result with the regular
price, before buying.

Another profitable practice which also
helps bring about inter-departmental co-
operation, is for the steward to consult
the chef, pantry girl, pastry chef and the
like, in reference to the above and other
food purchasing problems, instead of re-
lying solely upon his own judgment. In
many instances this advice sought from
the various kitchen department heads, has
proven of invaluable assistance to the
steward, and also has the splendid result
of giving the various department heads a
sense of greater responsibility and a keen-
er interest in their duties.

Large Clubs Can Deal Direct

Most golf elubs do not have a food busi-
ness which warrants direct connections,
cutting out the middlemen's profit. How-
ever for the extra large golf course with
a big food business, direct dealings with
the wholesale jobber will bring about con-
siderable savings. For example, if you
use fifteen or more sacks of granulated
sugar a week, you can purchase direct
from the broker, thereby effecting a sav-
ing of 35c¢ to 40c¢ per sack over the whole-
sale grocer's price. It is also usually pos-
gible to secure jobber’'s discount of from
10 to 15% with 29% cash, 10 days on sev-
eral items of nationally-known canned
goods and groceries. Many other items
when purchased direct, effect savings of
from 25 to 30% over the local market
prices. The path to lower prices for qual-
ity foods is governed solely by the volume
of business being done.

Thus, the average golf club must deal
with the local markets. The golf club
steward must seek to establish himself
as rapidly and firmly as possible as an
“honest” trader. Always be fair when
dealing with the various concerns, and
above all do not make fictitious demands,
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Women have this attractive lounge of their own at the palatial new home of the Make-
tewah C. C. at Cincinnati.

when seeking lower prices. Always back
up your arguments with sound reasoning
and straight facts. Again, let me em-
phasize that the steward must study mar-
ket conditions, consult produce market re-
ports and out of town price lists which
are submitted by numerous dealers, and
then talk them over daily with the firms
with whom you are doing business regu-
larly. Thus you can usually arrive at the
lowest price possible on the quality pur-
chased.

Diversify Purchases

Competition is still the guiding force in
the business world today. This important
fact should not be overlooked in food pur-
chasing. Do not do all your business with
one or two firms, but select several reput-
able dealers in the different branches of
food lines, and let them bid against each
other for your patronage. Thus, the
various dealers will be very anxious to se-
cure your business, especially so since the
patronage of a high class golf club will
greatly help to augment the prestige of
the firm in the community. These dif-
ferent dealers will consequently make cer-
tain concessions, which the firm that has
a monopoly on your business would never
consider. Of course with some items, you
will have to trade mainly with one or
two concerns, but these must be constant-
ly checked to insure lowest prices.

The food purchaser should study intel-
ligently the daily menu, and know the re-
quirements and usages for which the food
is to be employed. Accurate data should
be kept on the food inventories. The
steward should study the trend of his

business, and know what the patrons want,
and when they want it, forecasting and
estimating the future necessities of the
food department. Special care should be
taken of perishables, as most clubs are
situated some distance from town, necessi-
tating the transporting of this particular
group of foodstuffs by truck, consequently
increasing the hazard of spoiling.

What Test Scores Tell

Wherever possible the use of test scores
is advocated, as they are of great assis-
tance in bringing about a successful food
business. The test score is simply an
analysis of what can be obtained, its eat-
ing qualities, its suitability for the pur-
pose purchased, and a basis for arriving

at profits. For example, test scores made
on meat, showing the shrinkage after
cooking, and the portion yield, have

definitely proven that quality products will
always give a greater percentage yield, as
well as being far more pleasing to the pa-
trons. However the problem of purchas-
ing meat and fish products, is one of
such great scope and importance that it
will merit a detailed discussion in a later
issue of GOLFDOM.

Tips on Buying Canned Goods

In the purchasing of ecanned goods, an
extensive knowledge of the requirements
anu usage is vitally necessary, especially
so since considerable money outlay is
involved in this line of food. Canned
goods should not be purchased in any
quantity until after a very accurate study
of market conditions, government surveys,
crop reports, dealers’ reputation, and
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quality of foodstuffs, has been -carefully
made.

Tests should be made to ascertain the
eating qualities of each product purchased.
Other important factors in regard to the
purchase of canned goods are: grading as
to size, variety offered, net content weight,
price asked in comparison with the qual-
ity offered. Canned foods are natural
foods, cooked and sterilized by heat, and
their nutritive value is the same and of-
ten greater than that of corresponding
raw food, purchased in the market and
cooked in the restaurant kitchen.

Most canneries are located in the pro-
duction areas, and the foods are canned
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while fresh, thus preserving their natural
flavor and highest degree of nutriment.
Commercial canning has now advanced to
a degree which permits the use of the new-
est equipment, as well as expert supervi-
sion both in the production and manufac-
turing ends of the business. The National
Canners’ association, in co-operation with
the United States Government, have
established a net weight list of canned

products which is invaluable to pur-
chasers of food. The list shows the mini-
mum amount of foodstuffs that the
various size cans should contain. The

reputable packers usually go beyond this
minimum requirement so that their prod-
ucts will cut out to advantage.

For determining the drained weights,
the contents of the Number 2% and small-
er tins should be carefully emptied on a
circular 14 in. walled mesh screen, 8 in. in
diameter. Then the contents should be
carefully distributed over this screen to
an equal depth. For determining the net
contents of the No. 10 can, use a 12 in.
tester, instead of the eight inch. The
length of the period for draining has been
set at two minutes for all sizes.

Beware of Wild-Cat Brands

The so-called “wild-cat” brands should
never be purchased although the sample
may appear to be of the best quality, and
the price most attractive. For in these
inferior and relatively unknown grades,
the pack will not run uniform, which is a
gerious handicap to highest quality club
food service.

In the purchasing of fresh fruit and
vegetables, quality is the predominating
determiner. Following are several valu-
atae aids in the purchasing of various
fresh products: Green asparagus has a
superior flavor and is edible almost to the
end of the stalk. The freshness is ascer-
tained by breaking the stalk or by punec-
turing it with your fingernail to see that
it contains plenty of moisture, and by ex-
amining the tips which decay rapidly, and
observing the ends of the stalk which be-
come dry and brownish when old.

Beets, carrots, and turnips of medium
size should be purchased, and with greens
on, when possible, as they help preserve
the freshness and can be used for garni-
ture, etc. The smaller sizes of string
beans should be purchased, as they are
younger and more tender. For guidance
in purchasing other food products, let
quality be your first standard bearer.



