
W o man Manager of Exclusive 
Men's Club 

Freda Jones Reynolds, one of the few 
women club managers in the U. S. 

TEARS H A V E been wept about the pass-
ing of the golden age of A m e r i c a n eat-
ing, and laments are being r e g i s t e r e d 

that some s p e a k e a s i e s are A m e r i c a ' s last 
outposts of superb commercial cooking 
T o that last wail many club m a n a g e r s 
will take except ion, although they wi l l ad-
mit that the g r o w i n g popularity of the hit-
and-run meal at the golf club is m a k i n g it 
difficult to mainta in distinction of golf club 
cuisine. Just w h a t happy medium b e t w e e n 
speed and except ional quality of the menu 
can be most sat i s factor i ly supplied at the 
golf club has puzzled many m a n a g e r s . 

One of the c lubs w h e r e the a n s w e r s e e m s 
to be happily supplied is at Old E l m , one 
of the world 's real 18-karat gold coast 
c lubs located in the Chicago distr ict . 

Old E l m has a membership of 125 
men and a l though the initiation f e e runs 
into the thousands of dollars it is eas ier 
for the camel to gal lop through the nee-
dle 's eye than for a man to get into Old 
Elm solely b e c a u s e he has c u r r e n c y in 
carloads. T h e good old line " a g e n t l e m a n 
and a s c h o l a r " ra te high in the club's 
m e m b e r s h i p quali f icat ions. N a t u r a l l y , this 
m e a n s those men know how to eat and 
are no s t r a n g e r s to viands that would 
m a k e Lucul lus marve l . 

Old Elm is an E v e l e s s Eden. No w o m a n 
e v e r has played its course. A v i s i t i n g Eng-
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lish n o b l e w o m a n once s t a r t e d to fol low her 
husband on a round, h a v i n g entered the 
club g r o u n d s in some undiscovered man-
ner. A l e x Pirie, who is pro and grounds 
supt., and the able E d w a r d , w h o has been 
locker-room steward since the club opened, 
suf fered untold agonies w h i l e tact fu l ly 
eas ing the lady off the lot. Memory of 
that inc ident still m a k e s t h e m wince. 

One of the merits of the intel l igent r ich 
is i n c o n s i s t e n c y and it sh ines forth bright-
ly in the operation of Old E l m ' s c lubhouse. 
T h e only woman around the place is the 
m a n a g e r , Mrs. Freda Jones Reynolds . F o r 
m a n y y e a r s prior to his death, Mrs. 
Jones ' first husband w a s m a n a g e r a t Old 
Elm. A s m a n y m a n a g e r s recal l , he w a s a 
m a s t e r of c lub m a n a g e m e n t and a premier 
s teward . H i s w i f e learned wel l from him 
and w h e n the club officials w e r e confront-
ed w i t h the problem of s e l e c t i n g a suc-
cessor t h e y considered that no one e lse 
had h e r quali f ications. 

Simple and Select Menus. 
N o t w i t h s t a n d i n g the af f luence of i ts 

m e m b e r s , Old E l m is run on a s tr ic t ly 
business bas is of g iv ing the m e m b e r s their 
m o n e y ' s worth . Food and food service at 
that c lub m u s t be superior. 

Mrs. R e y n o l d s ' policy of feeding her 
m e m b e r s h a s been s ignal ly success fu l . L e t 
her te l l about it. 

" M e n of big business probably play golf 
for their heal th 's s a k e m o r e than any 
other c lass . T h e s tra ins to which they 
are s u b j e c t e d must be terr i f ic and not the 
least of t h e s e strains is t h a t of social 
af fa irs . Consequent ly , it h a s seemed to 
me that t h e y w a n t their golf club to be a 
place of re laxat ion and s impl ic i ty . 

" W e ins is t on quiet in serv ice . Our 



m e m b e r s h i p is small and on t h a t account 
w e of ten get rushed, and w h i l e the staff 
may be inadequate to k e e p a m a n at every 
m e m b e r ' s and guest 's immediate service, 
the wai ters w o r k deft ly and quiet ly so 
there is no atmosphere of h u r r y around 
the dining room. T h e c h a r a c t e r of our 
m e m b e r s is such that t h e y a r e not un-
reasonable l ike some of the members 
wi th w h o m m a n y m a n a g e r s h a v e to con-
tend, but at the same time by maintaining 
s i lence in s e r v i c e and t r y i n g to antici-
pate the des ires of each m e m b e r in the 
simple l ittle detai ls of s e r v i c e w e avoid 
the s l ightest appearance of e v e r being 
rushed. I bel ieve that is an important 
e lement in the serv ice of any first c lass 
c lub and must be especia l ly emphasized 
in t imes w h e n the club is w o r k i n g short-
handed. 

" W e res tr ic t our menus to t w o m a j o r 
i tems on the lunch, which is the only meal 
we serve . I do the shopping personally 
and I know that no better food can go 
into any home or restaurant . Our food is 
s imply cooked and simply but e legant ly 
served. W e are especia l ly proud of our 
salads. T h e combination of a selected, 
plain f e a t u r e , good soup, e x c e l l e n t salad 
needs j u s t one thing in the opinion of most 
of our m e m b e r s to top off a p e r f e c t lunch. 
T h a t r e m a i n i n g item is ice cream. W e 
m a k e our own pies and t h e y ' r e good ones 
too, but pies seem to be f a v o r i t e s with 
guests whi le our members go for ice cream. 
P r o b a b l y it is because the ice cream is 
l ighter and the pie would be too much of 
a good thing. 

Feature Ice Cream. 
"Ice c r e a m seems to be the popular fa-

vori te with all ages and c l a s s e s and for 
that reason it appears to me that any 
club would do well to pay par t i cu lar atten-
tion to its ice cream and m a k e sure that it 
g e t s the b e s t ice cream to be had in its 
v ic ini ty , e v e n if necessary g o i n g to the ex-
pense and trouble of m a k i n g its own. 

" T h e g r e a t peril of s impl ic i ty in a 
menu of course is monotony, but careful 
planning wil l avoid this. I find it advis-
able to m a k e special f e a t u r e s for certain 
d a y s — s o m e t h i n g that our t y p e of mem-
bers are not l ikely to get a t their other 
clubs, or e v e n at home. Corn beef hash 
is an e x a m p l e . T h i s has to be prepared so 
it is a m a s t e r p i e c e of plain cooking , other-
wise i t is jus t another dish of food. 

Locker-Room All Important. 
"Of c o u r s e , in my position it is impos-

sible to attend to detai ls of locker-room 
operat ion but this all-important part of 
the club is per fec t ly handled by a man that 
m a n y of our members , and certa inly I, 
consider the finest locker-room steward in 
the country. H e has been with the c lub 
e v e r since it opened and k n o w s e x a c t l y 
w h a t every m e m b e r w a n t s even b e f o r e 
the m e m b e r w a n t s it. T h i s fores ight I 
th ink is one of the main reasons for suc-
c e s s f u l club operation, and we insist on 
it in dining room serv ice . 

" T h e way that our locker-room is run 
gets the members in the right mood to en-
j o y a meal or provides the pleasant finale 
to food. I probably can appreciate good 
locker-room m a n a g e m e n t better than a 
man manager , a l though I must admit that 
the foremost men m a n a g e r s of my acquain-
tance are emphat ic in their insistence on 
p e r f e c t locker-room service . T o me, the 
w a y the locker-room is run is one of the 
surest indications of c lub character . 

"I have been interested in reading and 
h e a r i n g about the discord between depart-
m e n t heads that the var ious assoc iat ions 
of c lub operat ing e x e c u t i v e s are s t r i v i n g 
to e l iminate. It r e m i n d s me how f o r t u n a t e 
I a m at Old Elm. A l e x Pirie and Ed and 
A l e x L a w have done everyth ing in the 
world to help me in my work for the c lub 
and that 's a very big reason why I be l ieve 
I h a v e been able to handle my duties to 
the sat is fact ion of our members. T h e y 
extend this co-operation ef fect ive ly and 
perhaps unconsciously because they are 
leading men in their respect ive fields of 
endeavor , because they are gent lemen, and 
c e r t a i n l y because t h e y take intense pride 
in s e e i n g that e v e r y t h i n g about our club 
m e e t s with the m e m b e r s ' requirements of 
the b e s t . " 

I S A M E R I C A N home cooking superior to 
' fore ign recipes in a t t ract ing p a t r o n a g e ? 
A p p a r e n t l y so, j u d g i n g by the results of a 
s tudy of 25 eat ing es tab l i shments in a N e w 
E n g l a n d city, as reported by Restaurant 
Management. The s tudy showed that 7 0 % 
of the successful outf its served A m e r i c a n 
s t y l e foods, against 46% of the unsuccess-
f u l ones. Success w a s measured by the 
a m o u n t of gross business done in 1931, 
compared w i t h 1929. 

FOR REASONS not thoroughly under-
• stood, it is most difficult to grow g r a s s 
under pine trees. Red fescue and sheep's-
f e s c u e seem to succeed when other g r a s s e s 
fail . 


