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Tips on Drink Mixing 
Authority discusses martinis, perfects, 
Tom Collins and rum innovations 

the making and drinking of dry 
^ ^ martinis, there are so many differ-
ences of opinion that only one thing can 
be said without contradiction—the cocktail 
the other fellow makes always tastes bet-
ter, Nevertheless, this most popular cock-
tail contributes very substantially to bar 
revenue. I trust I shall be pardoned for 
remarking that my observation in many 
club bars is that the drink is too often 
made as a matter of course, served too 
warm and not carefully mixed—whereas 
in the homes of my friends I invari-
ably enjoy an excellent martini, ft seems 
to me a manager might well experiment 
with the tastes of his membership to make 
sure he is serving the sort of martini they 
like best. I know I lay myself open, to 
the charge that if his club has 500 mem-
bers, there are 500 different tastes to 
cater to; but I believe a mean can be 
struck. 

The purist insists there is only one 
dry martini—two-thirds gin to one-third 
dry vermouth, with an olive or a little 
onion. But in actual fact there are many 
variations. Every club must have a few 
members who insist on five gin to one 
vermouth—to my taste a vile thing to 
have to drink. And there is a chain of 
popular restaurants whose success in the 
East has been spectacular, who put a few 
drops of scotch whiskey (a fact!) into 
each martini they serve and appear to 
thrive on this innovation. 

Women Like Perfects 

I always make what I think is known 
as a perfect; that is, I include a small 
portion of Italian vermouth with the 
French, and on great occasions add a 
few drops of lemon juice. Our lady friends 
are gracious enough to express their ap-
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Will ie Ogg, Worcester (Matt.) CC pro, and 
long regarded as one of the country's au-
thorities in clubmaking, is at work on a book. 
Ogg's book treats of golf club design and con. 
struetion. and will supply a definite need In 
pro golf's educational material. 

In research Ogg has enlisted the services of 
several noted scientists now engaged in de-
termining cause and effect of various phases of 
club performance. 

By Peter Greig 

preciation of this mixture. Many of us 
think a few drops of orange bitters is a 
genuine improvement to the classic recipe 
and this addition is to be found in many 
Bartenders' guides having authority. 

Then there are those who use no dry 
vermouth at all, but turn to Italian. My 
experience with such martinis is that 
they need a master's hand. One dollop 
too much of Italian and the drink is a 
failure, but made with the right propor-
tions—I would not dare commit myself 
beyond saying use a very little Italian— 
and serve Arctic cold, the drink is a mas-
terpiece! Recently a kind club host pre-
faced his dinner for me by making his 
version of a martini which uses only 
Italian. The drinks were poured out into 
the glasses, very cold, at the table, and 
he squeezed into each a quick shot of 
orange peel essence and then one of lemon 
peel oil, the slivers of peel being placed 
before him in pony glasses, ready for use. 
It was a magnificent cocktail. Obviously 
impractical for general club use, because 
it is too time-consuming, but recommended 
to any manager who may have a harassed 
house committee dinner to steer into pleas-
anter channels. 

Tom Collins Variations 

Another popular drink, often hetter 
made at home than in a club, but with 
more excuse for it, is a torn collins. It 
is vital to a smooth collins to dissolve 
the sugar in the lemon juice and gin 
before adding the ice and soda water. 
This takes time and on busy days your 
bartender cannot be expected to do it. 
Here is a solution that I first suggested 
last spring, and in certain restaurants and 
clubs that adopted it, the result was re-
mai'kable, especially with ladies: instead 
of sugar in your collins, use green or white 
creme de menthe. Not so cheap as sugar, 
of course, but you could announce the 
drink as your special club torn collins 
and charge a trifle more than you do for 
the regular, A delicious variation for a 
collins is to take a few mint leaves, add 
2 teaspoons of powdered sugar, pound 
them up well and add your gin. Let it 
stand for a minute and then add the juice 
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INCREASE YOUR 
LESSON INCOME 

— T e a c h with 
M o v i e s 

At gulf clinics 
this s p r i n g 
!ea<1 iIkg pros em-
phasize person ill 
motion pictures 
as the must effec-
tive method of 
teaching g o l f . 
With the Am pro 
16 mm. or 8 
mm. projectors 
—the convenient 
still button per-
mits s t o p p i n g 
pictures of your 
pupils at a n y 

frame for analysis and discussion. Itrllliantly 
clear illumination, simplified threading, centralised 
controls, reverse picture operation, automatic re-
winding, are but a few of the scores of Am pro 
features. Send for 1910 Am pro Catalog, giving 
prices and full detail* on the complete line of 
Ampro II mm. and JO mm, silent and sound 
projectors. 

AMPRO CORPORATION 
1839 N. Western Ave. 

Chicago, Illinois 

8R0WM PATCH 
AHEAD/ 3 

B R O W N PATCH has 
been sighted! But no 
need to change your 
course — D I W O R M A 
will e l i m i n a t e this 
hazard. 

Brown Patch can't gain headway — 
liiwomiLi effectively controls it — for-
tifies and prevents the spread of this 
turf disease on affected areas. 

Try this simple yet effective way—• 
dilute at the rate of one pint Diworma 
in 50 gallons o f water — sprinkle antl 
your course is safe. Get your supply 
of Diwornia, now, and lie safe from 
brown patch. 

Write for information on brown 
patch control, also 44 page Ground 
Maintenance Manual — FHEE, 

~/he . 3Solqe Co 
tpoxt. . . . . Conn. 

G O L F D O M 

Wilfred V. Dantolan, Chicago amateur, who's 
played many private and tee courses, says com-
petitive fee courses beat themselves out of busi-
ness by not having a central office for booking 
playing time. He maintains waiting time lost 
at fee courses discourages play to the extent 
it costs competitive fee course owners In metro-
politan districts at least 15% of easily in-
creased play. 

of ha l f a lemon, ice and soda. So fa r 

as I know this drink has no official name 

and you might well call it after the name 

of your club. 

Remember, in all long gin drinks a 

flavory gin should be used, because one's 

palate seeks the taste of gin, whereas in 

a mart in i all flavors should blend, so that 

no one is prominent. 

When it comes to rum, I am prejudiced, 

believing as I do that the finest rum on 

the market for cocktails, planters punches, 

or old-fashioneds, comes from Trinidad. 

This is because it is a light-bodied rum of 

liqueur quality. It calls for the use of 

very little sugar and, like all other rums 

in a cocktail for that matter, calls for 

limes rather than lemons. Sugar syrup 

is simpler to handle than sugar, but i f 

the latter is used be sure to use a super-

fine granulated, since powdered or con-

fectioner's is apt to have corn starch 

added, which may make your cocktail 

cloudy and leave a deposit in the bottom 

of the glass. 

I f a West Indies custom of rum drink-

ing could be introduced into clubs in this 

country, receipts from rum sales would 

improve. Perhaps you can persuade an 

enthusiastic house committee member to 

follow this plan. I t is customary in the 

Islands for the butler to offer drinks 

to the guests on a large tray filled with 

glasses, into which the cocktails have heen 

poured. The guest selects his glass, turns 

and toasts his hostess and drinks down 

the whole drink, returning the empty 

glass to the tray and immediately picks 

up a second glass, which he sips at his 

leisure. The hutier then proceeds to the 

next guest. Late-comers obey the same 

ritual, which is quite a pleasant one. 

Mr. Greig will answer wine and 

food questions from golf club man-

agers. Address your questions to 

Peter Greig, care of GOLFDOM, or 

to Mr. Greig direct, at 347 Madison 

Ave., New York. 


