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WH E N the first Ear l of S a n d w i c h 
or ig inated the i t em of d ie t that then 
represented mere ly an i n g e n i o u s 

effort to sus ta in h i m s e l f w h i l e the cards 
were r u n n i n g in h i s d i rec t ion , he paved 
the w a y for the g a s t r o n o m i c revo lut ion 
that today ser ious ly c o n c e r n s those w h o 
are r e s p o n s i b l e for the s u c c e s s of commer-
cial f e e d i n g e s t a b l i s h m e n t s . 

A twe lve -year s u r v e y of s a l e s at restau-
rant s of all charac ters s h o w s that the serv-
i n g of s a n d w i c h e s has i n c r e a s e d 215% dur-
i n g t h a t period. It is o b v i o u s that th i s 
i n d i c a t e s the trend a w a y f r o m the h e a v y 
m e a l s tha t were the r o u t i n e prior to the 
a d v e n t of the present qu ick t empo in busi-
n e s s and social l i fe . B u s i n e s s d i s tr i c t 
restaurants uro d i s turbed by the encroach-
ment of drug- and c igar-s tore lunch coun-
ters on the . ^ s e r v e s *hat f o r m e r l y w e r e 
the proper ty of or thodox f e e d i n g es tabl i sh-
m e n t s f or b u s i n e s s m e n . T h e golf c lubs 
have not been i m m u n e f r o m t h i s compet i -
t ion, e spec ia l ly in the m e t r o p o l i t a n dis-
tr ic ts , a s the m e m b e r s l e a v e the ir offices in 
a hurry , grab a s a n d w i c h at s o m e office 
bu i ld ing lunch counter or a barbecue s tand 
on the w a y to the club, and hurry to the 
first tee. 

I n a s m u c h as e d u c a t i n g c l u b m e m b e r s to 
l e i s u r e l y e n j o y m e n t of a wel l -cooked ful l 
meal at n o o n i s a h o p e l e s s t a s k under pres-
ent c o n d i t i o n s , the c lub m a n a g e r mus t look 
e l s e w h e r e for an a n s w e r to h i s problem of 
a t t r a c t i n g res taurant p a t r o n a g e and serv-

•Manager, Institutional Dept., fìeorye A. 
H orni el d- Co. 

i n g it w i th d i s t i n c t i v e menus . F o r t u n a t e l y , 
t h e s imple t h i n g to do is to beat t h e com-
pet i t ion at i ts o w n game, and in so d o i n g 
have an exce l l en t opportun i ty to s h o w a 
profit f rom r e s t a u r a n t operat ions . T h e 
s a m e ta lent a good chef s h o w s in the prepa-
rat ion of h i s superb d inners s h i n e s forth 
br ight ly w h e n d i sp layed in s a n d w i c h e s . 

Of the e x t e n s i v e var ie ty of f oods avai l -
able for s a n d w i c h e s , ham leads in popu-
lar i ty by a w i d e m a r g i n , accord ing to the 
figures of f e e d i n g author i t i es . T h i s popu-
lar i ty , as wel l a s t h e profit in s erv ing , has 
been en larged by the deve lopment in h a m 
c o o k i n g processes . A v a c u u m m e t h o d of 
c o o k i n g and p a c k i n g ham r e t a i n s the 
s a v o r y flavor of a smoked h a m and the 
m e l l o w n e s s of baked ham, in add i t i on to 
p r e s e n t i n g the h a m for s e r v i n g w i t h o u t 
bones or e x c e s s fat , undoubtedly h a s been 
a p r o m i n e n t fac tor in m a k i n g ham a fea-
ture i tem in golf c l u b food service . 

Profit in Sandwiches 
A l t h o u g h h a m i s consp icuous in every 

wel l -p lanned buffet lunch, and a l w a y s goes 
we l l on d i n n e r a n d luncheon m e n u s , it 
s h o w s up to m o s t i m p r e s s i v e a d v a n t a g e 
w h e n s a n d w i c h food costs are cons idered . 

C o u n t i n g bread and labor of preparat ion 
t h e cost of an exce l l en t ham s a n d w i c h 
m a d e from the h i g h e s t qua l i ty of h a m 
s h o u l d not e x c e e d four cents . D e t e r m i n a -
t ion of food cos t is made exact w h e n the 
packaged ham is employed as t h e r e i s no 
fue l cost for bo i l ing , no t ime e l e m e n t for 
cooking , and no los s of 28% to 30% of net 
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S U P R E M E OF H A M A LA G IBSON 
Fold a thick slice of Flavor-Sealed Ham 

In tr iangular shape, al lowing it to form a 
pocket. Fi l l w i th following garnish: Juli-
enne of whi te meat chicken, smoked ox 
tongue, celery and raw apple, l ightly mixed 
with mayonnaise and whipped cream. Sea-
son with salt and pepper to taste. Place 
filled ham tr iangle on a wire gri l l and glaze 
with wine je l ly . Allow to cool and serve 
on a bed of shredded lettuce and a sauce 
made of mayonnaise, whipped cream in 
equal quantity, and flavor wi th A-1 sauce, 
salt and pepper. 

w e i g h t in c o o k i n g a n d a n a d d i t i o n a l 22% 
to 25% f r o m t r i m m i n g of s k i n a n d s u r p l u s 
fat . 

F i g u r e s on s a n d w i c h p r e p a r a t i o n go a s 
f o l l o w s : 
N e t Wt . of H a m 9 lb. 8 oz. 
Wt. of J e l l i e s 8 oz. 
Wt. of T r i m m i n g s 1 lb. 8 oz. 
Wt. of m e a t a c t u a l l y u s a b l e 

for s a n d w i c h e s 7 lb. 8 oz. 
No. of w h o l e s l i c e s per lb. c u t 

by U. S . S l i c i n g M a c h i n e s e t 
a t No. 8 11 

Cost of h a m — n e t w t . t i m e s 
cos t per lb. ( . 4 0 ) 3.80 

Cost per s a n d w i c h — C o s t of 
h a m d i v i d e d by n u m b e r of 
s a n d w i c h e s 027 
E a c h f u l l s l i c e w i l l m a k e o n e a n d a half 

s a n d w i c h s l i c e s , c o n s e q u e n t l y t h r e e sand-
w i c h e s m a y b e m a d e of t w o f u l l s l i c e s . 
Upon u s i n g t h e s m a l l e r or s h a n k end , s o m e 
s l i c e s w i l l m a k e o n l y one s a n d w i c h ; 8 oz. 
of t r i m m i n g a r e usab le in t h e f o r m of h a m 
s a l a d s a n d w i c h e s or m i n c e d h a m and 
d e v i l e d e g g s a n d w i c h e s . 

U p o n m a k i n g s a n d w i c h e s , d u e t o t h e ab-
s e n c e of m o i s t u r e in t h e b o i l e d h a m , t h e 

s a n d w i c h i s m u c h d r i e r a n d wi l l n o t k e e p 
f r e s h v e r y long . F l a v o r - s e a l e d h a m , r e t a i n -
i n g t h e n a t u r a l j u i c e s , o f f ers a s a n d w i c h 
t h a t h a s a be t t er a p p e a r a n c e , a m o r e appe -
t i z i n g t a s t e and w i l l k e e p f r e s h e i t h e r 
w r a p p e d or u n w r a p p e d f o r a m u c h l o n g e r 
p e r i o d . 

F o r f r i e d h a m s a n d w i c h e s , t h e p a c k a g e d 
h a m i s q u i c k l y a n d e a s i l y prepared a n d 
c o n t a i n s t h e m a x i m u m i n flavor w h e r e a s 
b o i l e d h a m , h a v i n g a l r e a d y los t m u c h of 
i t s flavor and m o i s t u r e , i s p r a c t i c a l l y t a s t e -
l e s s . 

In u s i n g h a m f o r t h e m o d e r n p o p u l a r 
t o a s t e d s a n d w i c h , h e a t e m p h a s i z e s t h e 
t a s t i n e s s of flavor-sealed h a m , w h e r e a s d r y 
h e a t t e n d s f u r t h e r to b r i n g out t h e tas te -
l e s s n e s s and d r y n e s s of hot , bo i l ed h a m . 

Ham Service Suggestions 
S o m e of t h e h a m m e n u s t h a t c l u b m a n -

a g e r s h a v e f o u n d a r e h i g h l y popu lar w i t h 
t h e m e m b e r s in co ld b u f f e t s e r v i c e f o l l o w : 

Galantine of Chicken and Ham 
Hearts of Palm Salad 

Celery Roquefort Stuffed Olives 
Hot Rolls 

Coffee 
Mixed Fruit Compote * * * 

Cold Sliced Ham with Jelly 
Stuffed Eggs 

Knob Celery uHth French Dressing 
Potato Salad with Capers and Olives 

Coffee 
Frozen Eggnog with Rum • • * 

Chaudfroid of Ham 
Mixed Hors d'oeuvres 

Tiny FVied Cheese Croquettes 
Romaine and Tomato Salad 

Coffee 
Parfait with Candied Chestnuts * * * 

S o m e q u i c k l y m a d e s n a c k s for t h e 19th 
h o l e a r e : 

Ham Steak Bordelaise—Sauté h a m s t e a k s 
l i g h t l y in but ter , a d d s a u c e B o r d e l a i s e a n d 
s i m m e r for a f e w m i n u t e s . 

Deviled Ham Steak—Spread h a m s t e a k 
w i t h E n g l i s h m u s t a r d , d i p in f r e s h b r e a d 
c r u m b s a n d broi l . 

M a k e t h i n t w o l a y e r s a n d w i c h e s , u s i n g 
h a m a s one l a y e r a n d c r e a m R o q u e f o r t 
c h e e s e a s s e c o n d . 

C u t s l i c e s of h a m i n h a l f , s p r e a d w i t h 
c h u t n e y and m u s t a r d , s a n d w i c h t o g e t h e r 
a n d bro i l . 

R o l l o y s t e r s in t h i n s l i c e s of h a m a n d 
bro i l . 



P l a c e s l i c e of h a m o n t o a s t and cover 
w i t h W e l s h rarebi t . 

Cover s l i c e of toas t w i t h s l i c e of h a m 
a n d t h e n s l i c e of A m e r i c a n c h e e s e . P l a c e 
in o v e n u n t i l c h e e s e b r o w n s l i g h t l y , re-
m o v e a n d s e r v e open. 

F o r t h e lad ies , t r y a t o a s t e d h a m sand-
w i c h s p r e a d w i t h o r a n g e m a r m a l a d e . 

* * * 

S u g g e s t i o n s for p r e p a r i n g h a m s t e a k s s o 
t h e m e m b e r s boas t of h i s c lub's f o o d 
s e r v i c e : 

Bro i l w i t h s e g m e n t s of o r a n g e s and pine-

apple l i g h t l y s p r i n k l e d w i t h b r o w n s u g a r . 
S p r e a d h o n e y o v e r h a m s t e a k s , d i p in 

c o r n mea l and broi l . 
D i p h a m s t e a k s in papr ika , flour a n d 

s a u t e . 
Bro i l and s e r v e w i t h brown m u s h r o o m 

s a u c e or w i t h g r i l l e d m u s h r o o m s , d r a w n 
b u t t e r . 

Deviled ham steak—Spread w i t h pre-
p a r e d m u s t a r d , rol l in bread c r u m b s , broi l . 

Ham steak, Spanish style—Serve w i t h 
r i ch creo le sauce . 

D i p s t e a k s in flour, in beaten e g g s a n d 
in c r u m b s , and s a u t e . 

A Real Banquet Stunt 
T W E L V E h u n d r e d d e l e g a t e s and g u e s t s of 
• t h e W e s t e r n F r u i t J o b b e r s a s s o c i a t i o n 

a t t e n d e d an open-air l u n c h e o n held Janu-
a r y 15 at t h e P h o e n i x ( A r i z . ) C. C. a n d the 
a e r i a l v i e w a b o v e w a s t a k e n a t the h e i g h t 
of t h e f e s t i v i t i e s . T h e n o v e l tab le arrange-
m e n t i s a n i n t e r e s t i n g s t u n t and i s o n l y 
o n e of t h e m a n y d e t a i l s w a t c h e d over a n d 
s u c c e s s f u l l y carr ied out by K e n n e t h E. 
N a s h , s e c r e t a r y - m a n a g e r of t h e club, u n d e r 
w h o s e d i r e c t i o n t h e a f f a i r w a s held. 

C o m m e n t i n g on t h e l u n c h e o n , N a s h re-
p o r t s : "I h a v e b e e n s e c r e t a r y and m a n -
a g e r of t h i s c lub for n i n e y e a r s , but t h i s 
par ty doub led in c a p a c i t y a n y t h i n g I h a v e 
e v e r b e e n ca l l ed on to s e r v e h e r e t o f o r e . I t 
w a s n e c e s s a r y for m e t o r e n t s o m e 30,000 
p i e c e s of e q u i p m e n t f r o m L o s A n g e l e s , a n d 
s i x a u x i l i a r y r a n g e s had to be se t up in t h e 
c l u b h o u s e b a c k y a r d to m e e t the c o o k i n g 

d e m a n d s of th i s r e c o r d day . 
" A m o n g the s t u n t s pul led to i n c r e a s e t h e 

g u e s t s ' e n j o y m e n t w e r e news-ree l m e n , w h o 
t o o k t a l k i n g p i c t u r e s ; a hook-up w i t h the 
N a t i o n a l B r o a d c a s t i n g C o m p a n y , w h i c h 
s e n t t h e s p e e c h e s a l l over t h e W e s t ; air-
p l a n e p i c t u r e s a v a i l a b l e to g u e s t s s h o r t l y 
a f t e r be ing t a k e n ; and t e l e g r a m s f rom 
g o v e r n m e n t w e a t h e r b u r e a u s t h r o u g h o u t 
t h e c o u n t r y g i v i n g t h e t e m p e r a t u r e of t h e i r 
c i t i e s , w h i c h in m o s t case s w a s b e l o w zero, 
w h i l e the peop le f r o m t h o s e c i t i e s w e r e 
h a v i n g l u n c h e o n o n t h e green f r o n t l a w n 
of t h e c l u b h o u s e a m i d flowers, p a l m s and 
e v e r g r e e n s . T h e l a d i e s a te w i t h o u t w r a p s 
a n d the m e n p r o t e c t e d the i r h e a d s w i t h 
n a p k i n s , a s t h e s u n w a s d o i n g i t s s h a r e 
to m a k e t h e c o n v e n t i o n a s u c c e s s . " 

G O L F D O M p u b l i s h e s t h i s a c c o u n t of the 
P h o e n i x s t u n t in t h e firm be l ie f t h a t a l e r t 
m a n a g e r s a n d off ic ia ls w i l l find i n s p i r a -
t i o n for s i m i l a r b a n q u e t s a t t h e i r c l u b s . 




