SUMMER RECIPES

These are some favorites of leading
club managers from all over the country.
Others will appear in subsequent issues.

STONE SOUR

3 ounces fresh orange juice
1 ounce fresh lemon juice
1% ounces gin, scotch, rum or vodka
Put in tall collins glass with ice.
Served with piece of lime.
DON ZIENTY, Manager
Medinah CC, Medinah, IIl.

DEL MONTE ABALONE CHOWDER

4 slices abalone diced fine
1 medium onion diced fine
4 slices salt pork diced fine
2 tablespoons flour
1 quart fish broth
2 cups raw potatoes diced fine
1 cup pastry cream
2 tablespoons chervil chopped fine
4 ounces whole butter, small pieces
Saute onion and salt pork; add flour and
cook for 5 minutes. Add fish broth and
potatoes; cook 30 minutes. Add abalone
and cream and cook 2 minutes.
Add chervil and stir in butter.
BILL COLEMAN, Manager
Del Monte Golf & CC, Pebble Beach, Cal.

BEEF STROGANOFF

(A specialty of Chef Charles Barrett)

1% pounds round steak

2 teaspoons cooking oil

Brown meat on all sides, and add one can

of mushroom buttons.

Cook 35 minutes in a thick pot at medium

heat,

Take meat from container; add 2 teaspoons

flour to juice of meat; cook and stir until
Continued on page 56
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WALKER

EXECUTIVE

Gas or Electric Models
svailable via direct
delivery on our trans-
ports,

FOR PEOPLE
WHO HAVE TO BE SOLD —

Its smoother ride you'll discover immediately
—its more economical operation will be ap-
parent in a few hours—its rugged durability
you'll begin to appreciate in seasons to come.
Whatever you most desire in a golf car or run-
about you'll find it in the Walker Jato Ex-
ecutive for ‘66.

Get a demonstration now and see why there's
no better buy for the individual, nor invest-
ment or lease program for the club than this
handsome, all-steel value leader.

: LS
(1) Genuine Monroe  (2) Direct Drive sim- (3) You can lift en-
shock absorber floats  plicity eliminates tire bettery pack out
you across the course. troublesome belts, for exchange. Time
chains and noisel saver for the club or
floet owner.

FINANCING. . .LEASING
PURCHASE AGREEMENTS

Jato Manufacturing, Inc.

[ g il Clay Center, Kansas 67432 1
I Send literature describing the Jato Golf Car ]
1 for 1966. Please check one of the following: |
: Dlndividual Use [:]Club Pro DDealership :
1 )
: NAME H
: ADDRESS :

]
1 any STATE ]
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‘COOL” FOODS continued from page 54
with simple things like the following:
Coffee Peruvian—put iced coffee into
a large Zombie type glass, and serve with
a wedge of lime instead of lemon (don’t
even mention cream or sugar) and see
how delightful it tastes for a change.
Vary your iced tea by using jasmine or
oolong, and see what your guests’ com-
ments will be. Lemon sludge is merely
lemonade served in a tall glass, with lots
of cracked ice, a slice of lemon and a
maraschino cherry, but non-coffee drink-
ers and kids will love it.

A small scoop of strawberry ice cream
in a glass of milk will produce a “Pink
Cow,” while equal parts of grape juice
and Seven Up, un-mixed and garnished
with a lemon slice will provide us with
a “Hollywood.” When these names are
placed in the beverage section of your
menu, members will notice that you
have given even this some thought when
presenting your Summer menu.

Surely some of these suggestions will
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enhance your hot weather food service,
but if they don’t, they will stimulate
your thinking, and perhaps will result
in your creating new and unusual things
for your membership.
SUMMER RECIPES
Continued from page 23
smooth. Add 1 cup sour cream, 2 teaspoons
dry mustard. Cook slowly over medium
heat for 10 minutes. Season with salt,
pepper and paprika.
Serve on rice, toasted English muffin or
slice of toast.
Makes approximately 8 portions.
CLYDE MANGRUM, Manager
Pinehurst CC, Pinehurst, N. C.

CRAB LEGS ON ARTICHOKE
BOTTOM—UNDER BELL
8 fresh artichoke bottoms
32 fresh Dungenes crab legs
1 teaspoon finely chopped green onions
1 teaspoon chives
Y teaspoon white pepper
1 glass dry, white wine
Continued on page 58
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© , the Air-Broom...

keeps courses tidy year around, handles the leaf problem, per-
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SAVES TIME, LABOR, MONEY AND MUSCLE.

mits play all thru Fall Season.

® Grooms greens, aprons, traps faster, better
than six men; cleans leaves and litter around
Clubhouse & Parking Area (right under cars).
Especiaolly valuable for Fall leaf problem.

® Removing aeration plugs is a breeze for the
Lo-Blo, only one of its many uses. You just walk
this terrific blast of air “windrow” style, blow-
ing litter to a central point for gathering.

"0 NOW AVAILABLE . ..
New 10 HP SELF PROPELLED MODEL
ALSO 4, 6 and 8 HP Models

ATTACHMENTS: — Flexible Hose Attachment
to clean hard-to-reach places & Course Equip-
ment. Water hose allows “quick-wash’” of patios,
poolsides. Also excellent snow-throwing blade.

If you haven't seen this versatile machine, write
or call and we will arrange o demonstration
for you.

ATWATER, OHIO

ATWATER-STRONG CO. 21WALR.9%s,

For more information circle number 101 on card
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COAST
GOAST

Why this terrific acceptance?
Because we offer more than just a

convenient prefabricated building
ackage . . . we offer almost
unlimited floor plan flexibility,
several styles to choose from . . .

and we offer a building that's
practically maintenance free!

Choose from standard model
comfort station floor plans,
concession stands, or storage

buildings.

mHl | F=

VANDAL PROOF!

Unbreakable cast aluminum fixtures,
heavy gauge steel construction insures
long life, maintenance-free operation.

Write for free catalog

SUPER SECUR COMFORT STATIONS
778 Burlway Road Burlingame, Calif, 94011

For more information eirele number 128 on eard

SUMMER RECIPES

Continued from page 56

32 boiled parisienne potatoes
1 pint wine sauce, to which is added
2 teaspoons sweet butter, % cup hollan-
daise sauce, and a small amount of whipped
cream.
Saute crab legs lightly in butter; add green
onions and white wine—reduce liquid. Warm
artichokes in sauce pan with a little butter
—do not brown. Arrange 4 crab legs on
each artichoke. Place 2 artichokes in a
round, shallow casserole dish. Place 4
parisienne potatoes around artichokes. Add
reduced liquid to the white wine sauce;
add chives. Coat crab legs generously with
sauce. Place bell over it, and serve hot.
Makes 4 portions.

ERIC SEAGER, Manager
Olympic Country Club, San Francisco, Cal.

CANTONESE CHICKEN SALAD
3 cups diced cooked chicken
1 cup drained bean sprouts
2 stalks celery, diced
145 teaspoon salt
dash pepper
french dressing
% cup mayonnaise
S0y sauce
Combine chicken, bean sprouts, celery, salt
and pepper. Moisten with french dressing
and chill. Flavor mayonnaise with soy
sauce and add enough to chicken to hold
ingredients together. Pile into cups of
crisp cold lettuce leaves and garnish.
Makes 6 servings.
ALFRED FLETT, Manager
Seattle Golf Club, Seattle, Wash.

INTERNATIONAL COCKTAIL
1 part Galiano
1 part Metexa
1 part cream
Pour over cracked ice in shaker or blender.
Shake or blend until well chilled. Pour into
chilled cocktail glass.
JACK O'NEILL, Manager
Oakmont CC, Oakmont, Pa.

THIRTY YEARS AGO
The 23 PCA events paid $100,000
with Horton Smith the No. 1 banker with
$7,885. Amateur entry topped 1,000 for
first time with 1,118.
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