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Sea Vood Buying Pointers
that Build Club Vood ¥ame

By ROBERT E. LOVE

ISH forms one of the most important
items on the club menu today. Fish is
considered by many to be one of the
best, cheapest, and most digestible of all
foods. It is very easily masticated on ac-
count of the loose texture of the flesh and
is very digestible, being readily dissolved
in the stomach and absorbed in the blood.
This fact of its ready decomposition ac-
counts for the necessity of its being abso-
lutely fresh, or else preserved by one of
the several preservative processes—salted,
smoked, or pickled in vinegar and spices.
In salted fish, which is a low-priced sub-
stitute for fresh fish, we have a higher
protein content pound per pound, as some
water is drawn out in the salting process,
either dry salted (herring, cod, halibut,
haddock) or brine salted (herring, salmon
and mackerel). The salted fish must be
freshened before use, which may be done by
placing the fish flesh side down in a large
pan of water for 12 to 48 hours, according
to taste and size and thickness. Thus the
salt crystallized out on the flesh side dis-
solves, dropping to the bottom of the pan.
Less freshening is required if fish is to
be boiled.

The club steward should purchase the
finest quality fish obtainable at all times.
He cannot be too critical in the selection
of fish because in my opinion there is
nothing that will ruin a meal any easier
than a tainted or spoiled fish plate. Always
bear in mind that no matter how skillful
the cook may be, he is unable to disguise
a fish dish because the good and bad quali-
ties are accentuated in the cooking.

There is such a wide variety of fresh
and salt water fish available at all seasons
of the year at fair and reasonable prices
that there is really no excuse or reason to
purchase a poorer quality of the higher
priced ones. The market value of fish is
affected by: (1) The waters from which
the fish come; (2) the season taken; (3)
food on which they have grown. The
fresh fish usually come from clear, cold,
deep waters with rocky or sandy bottoms.

The shad and salmon are the best during
spawning.

Fish Buying Factors

The following factors govern the pur-
chase of fresh and salt water fish:

1. The freshness, which can be ascer-
tained by the bright red gills, the firm,
elastic flesh slightly colored with blood
vessels, muscular stiffness to a greater or
less degree, and the eyes are clear and
bulging.

2. The weight or size, depending upon
the purpose for which they are purchased.

3. The type purchased, either scaled and
dressed (entrails removed) or in the round,
heads on or off.

4. The species or variety, depending in
some cases upon the districts.

In the winter months four types of fish
are offered: the fresh, both salt water and
fresh, and winter-caught. This last men-
tioned xariety refers to lake trout and
whitefish, etc., which are caught mainly
in the Canadian lakes and frozen upon the
field. The pan frozen are fish frozen in
the height of the season in the Great Lakes
region; the frozen fillet of fresh water
fish, which are cleaned, dressed and filleted
out where they are caught and have a thin
coating of ice over the entire surface,
which is a patented method, I have been
given to understand.

This method turns out a nice product
which when leached out is almost as good
as the fresh, retaining much of its firm-
ness and original flavor. In regard to the
four types of fish offered in the winter
months, the fresh and the winter caught
are probably the best, as the pan frozen
tend to break up easily in broiling. The
best quality frozen fish has the character-
istics of fresh fish plus shiny skin, scales
strongly adhering to the skin, and a fresh
smell.

Selecting the Fish
A few pointers on the purchase of fish

are now in order. Do not commit the error
of ordering so many pounds of trout or
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EVERSON SWIMMING POOLS

A Good Swimming Pool
Brings Out the Whole
Family

5 Everson Pool
at Bridlespur Club,
Kirkwood, Mo.

An EVERSON POOL

is always crystal clear,
pure and INVITING —

FEW can resist the desire for a refreshing
plunge in the crystal clear watlrs of an
Everson Swimming Pool. There’s no better
way to bring out the whole family day
after day.

A well appointed swimming pool helps
build up an operation, sufficient in size, to
cover the club’s overhead. A small fee for
the use of the pool, together with the restau-
rant business resulting from the increased
attendance will make an interesting show-
ing on your financial statement.

Write for information regarding costs of
construction and operation, methods of
financing, in fact anything you want to
know about swimming pools. This service
is free to club officials, architects and
engineers.

EVERSON FILTER CO.

for over 25 years specialists in

Swimming Pool Design Construction
Equipment Maintenance
648 No. Green St.,, CHICAGO, U. S. A.
Filters Sterilizers Heaters
Pumps Hair Catchers Chemicals

Suction Cleaners
Diving Towers
Floats

Pool Fittings
Spring Boards
Toys

Ladders
Rafts
Jewell Electric Chlorinator
Sweet’s Underwater Lighting Systems

EVERSON SWIMMING POOLS
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whitefish, ete., but know accurately the
size you can use to most advantage. As
for example, if you wish to serve two of
the smaller variety, buy the three to a
pound. The one-half to three-quarter pound
fish usually goes very nicely for a la carte
service. Likewise, test scores will clearly
demonstrate the proper size to purchase of
the other items. In some varieties the
smaller size, such as the two pound, is not
so desirable as the five to seven pound size
for broiling, as they are quite thin and
tend to dry out rapidly.

The finest whitefish are of the humpback
variety, with a small soft pinkish nose
and mouth, and are very white in color.
They are quite fat with a fine flavored
flesh of pinkish color, and average from
one to eight pounds in weight. A peculiar
fact in connection with the whitefish is
that the farther north you go, you will
discover that the shading on the skin is
much darker and the flesh a little more
coarse. The brook trout are sometimes
known as the aristocrats of the fresh
waters. They are scaleless and fairly soft,
the unfortunate part being that they do
not carry well and therefore must be very
fresh. They are usually bought from one-
third to one pound each.

Pike and Perch Keep Well

The firm fleshed lake trout have an ex-
cellent flavor, with the flesh slightly yellow
in color. Perhaps the most desirable as
well as the most profitable is the five to
seven pound for a la carte service. The
blue pike and yellow perch are also very
firm fleshed fish and boast an extra qual-
ity of storing very satisfactory. Of all the
fresh water fish, they perhaps lose less
flavor in cold storage than any of the
others. The blue pike is a lean, slender
fish, which are caught more frequently in
the smaller size, the one-third to half
pound proving the most profitable. They
are very low priced and have sometimes
sold as low as eight cents per pound.

The yellow perch weighs a little more,
averaging from one-third to two pounds.
Because more of the smaller size are
caught, there is a premium on the larger
ones. They are distinguished from the
salt water white perch by their deep yel-
low stripes. The yellow pike are perhaps
one of the finest flavored fish caught in the
Great Lakes but are somewhat wasty on
account of their large fins and heads. The
fresh water herring has as a chief objec-
tion the firm network of bone that is diffi-
cult to remove. They are sold more fre-
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quently smoked, as the higher class trade
seldom buys them fresh.

The codfish is a firm white fleshed fish
with a very good flavor. The color of the
flesh darkens according to the age. The
big cod is quite wasty due to its large
stomach walls and bones. The six to eight
pound size is very desirable. The finest
of the mackerel family is the Spanish,
which is caught in the Southern waters
and is a light silvery blue. It is marked
from the fresh by its fin-like tail, which
is almost perpendicular to its body.

The finest flavored scallops perhaps are
the pearl scallops, which are quite small
and not good for frying, but they cream
very nicely and also can be used for scal-
lops in coquille. In the buying of lob-
sters it is most important to secure them
from the nearest point possible because
when they are too long in transit there re-
sults a high shrinkage due to the dead
and the bruised. The steward must also
consider when he is given price quotations
the express rates between points of pur-
chase and delivery, and whether or not
there are any carrying charges in addition
to the express rates. In regard to oysters,
the medium salt flavored is the most de-
sirable for regular usage.

The large variety of clams or quohaugs
are used for broth and chowders. The soft
shell crabs are classified as to size and
thereby priced. This division includes
culls, medium, prime, and extra large. The
hard shell crabs are very rarely shipped
alive, being usually cooked at the point
where they are caught. They are used for
crab meat -in the lump, flake and claw.
The former is the finest, the flake is more
or less shredded, and the claw meat is a
little bit tougher and consequently priced
lower than the other two grades. In con-
clusion, may I again emphasize that only
the best quality fish foods should be pur-
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Especially Prepared
for Golf Courses
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Gteens and Fairways should always
be green—always fresh looking. But
if the soil from which the grass roots
get their food is worn out—if the
plant food is not there in abundance,
—woe to appearance.

Driconure—Nature's very own fertil-
izer—quickly restores grass vitality
by supplying to the soil all the plant
food elements that have been used
up,—Manure from high protein fed
cows and peat moss, the greatest
hurr_ms forming, moisture holding or-
ganic known. No weed seeds. Also
Driconure is 100% pure—it contains
no filler or trash of any kind. Try it
now-—use it as you would any top
dressing and watch results,

§$75.00 per ton f. o. b. Juliustown, N. J.
Write for literature to

Atkins & Durbrow, Inc.

Burling Slip, near Front St. New York City

WOOD’S Supreme

Golf and Lawn
Grass Mixtures
Quality and Prices the Best.

Special Fairway Mixture for Northern
Courses. Contains 209, Bent Grass.
Price $42.00 per 100 lbs.

Special Fairway Mixture for Southern
Courses. Contains 409, Bermuda and
Carpet Grass. Price $30.00 per 100 Ibs.
Wood’s Evergreen Lawn Grass. Contains
only finest turf grasses including Bent
Grass. Recommended for all Northern
lawns. Price—5 Ib. lots 40c 1b. 100 1b.
lots 38¢ Ib.

Wood’s Dixie Lawn Grass. A permanent
lawn for all the South. Price—s5 Ib. lots
36¢ 1b. 100 Ib. lots, 33c Ib.

Wood’s Winter Lawn Grass. A quick
growing mixture for winter lawns. Sow
during September, October, and Novem-
ber. Price—5 1b. lots 25¢c 1b. 10O Ib.
lots 23c 1b.

‘:’ Also upkeep equipment of all kinds. Catalog on
request.

T. W. Wood & Sons “var*

Only reliable companies are allowed to advertise in GOLFDOM.



