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A TRADITION OF DESIGN EXCELLENCE DEAN OF GOLF COURSE DESIGN

ROBERT TRENT JONES INC.
GOLF COURSE ARCHITECTS

Bob Jordan

Golf Course Constructor GOLE COURSE ARCHITECT

Irrigation Systems
2572 WEST SCOTT

s0e2 " . . ) FRESNO, CALIF. 93705
201 744 303 | Supervise All Work B | PHONE (209) 439-6927

705 FOREST AVE P.O. BOX i1
PALO ALTO. CALIF FORT LAUDERDALE, FLA
33304

e 305 564 22 235 State St., East Peoria, lllinois
Phone: 699-6974 or 673-1067
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| DESIGNER OF OVER 300 GOLF COURSES
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COMPLETE
GOLF COURSE
CONSTRUCTION ‘

Also rebuild, move tees and greens, install
watering systems,

CONSTRUCTION COMPANY

GOLF COURSE
CONSTRUCTION
BY CONTRACT

Since 1924!

IBERIA
EARTHMOVING SERVICE, INC.
IBERIA, OHIO « Ph. Galion, 0. 419 4685454 | |

P.0. BOX 66 212 W. FAIRCHILD
ST. CHARLES, ILL. ® DANVILLE, ILL.
312-231-2665 217-442-2411

For more information circle number 160 on card |

For more information circle number 163 on card

WILLIAM JAMES SPEAR

GOLF COURSE ARCHITECT

3\ Take stock in America
: Buy U.S. Savings Bonds & Freedom Shares

(312)

16 N. FIRST AVENUE 5848200

ST. CHARLES, ILL. 60174 Y
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\architects of the
“PUVABLE

golfcourse |
L George Fazio - Tom Fazio~

308 Tequesta Dr., Tequesta, Florida 33458
Phone (305] 746-4539

P.0. Box 9951, Philadelphia, Penn., 19118
Phone (215) 242-1330
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Specialists in
OUTDOOR
WATER COOLING

IcyBall &m’ Electric Water Coolers

(New Low-Draw Hermetic Compressor)
May Be Installed Up To 2500 Ft. on 115 Volits
Using 12 ga. Underground Cable Installation
Saves You More Than They Cost

Safari Gas-Fired Water Coolers

(No Electricity Required)
Cold Water Where You Want It
Costs Less Than 10¢ A Day To Operate

Write or Call (305) 942-8076

H. N. GEISLER CO.
591 N.E. Fifth Street,
Pompano Beach, Fla. 33060
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Better Seedbeds - Fast
... use PIXTONE

The Proven Mechanical Stonepicker.
Picks stone up to 9" -serates-pulverizes
Contact manutacturer for complete details
BRIDGEPORT IMPLEMENT WORKS, INC.
Box 491G—Stratford, Conn. 06497
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FOOD PR'CES from page 59
hope the farmers will be doing.

But consider this problem: It
looks as if there will be an effective
ban on DES, a chemical that has
been used to fatten cattle. Re-
search reveals that the chemical
has been causing cancer on some
laboratory rats. If DES is banned,
experts say it will take longer to
fatten cattle for market. This in
turn means the farmer has more in-
vested in a head of cattle and this
could mean higher prices meat
packers must pay and that means
price hikes all along the ine and in-
to the dining room.

Another worrisome development:
Hog production has been going
down significantly, which means
that prices of pork products are go-
ing to be rising, perhaps even faster
than beef prices. Experts advise
that in those sections of the coun-
try where ham and pork cuts often
run a good race against beef in many
restaurants price hikes may compli-
cate planning.

Warns one Government expert:

“The club barbecue isn’t going to

be a cheap night out much longer if

the rise in pork prices doesn't slow
down fast. And I can’t see it hap-
pening. It looks like hog farmers
want to get cut in on some of the
gains beef has been bringing.”

A brighter spot is poultry. Chick-
en, ducks, turkeys and the like re-
main plentiful. The outlook for
the coming year suggests that they
will continue to sell at about to-
day’s prices. But some experts warn
that this may not be all that helpful
in restaurants. If the home shopper
buys more and more poultry, as
may be the case, eating out may not
be the time to eat more poultry, no
matter how appetizing duck with
black cherries and the like may be.
It is generally agreed by some
planners that this will be a tough
area for restaurant management
1O gauge.

Another note of optimism. Re-
cent rises in fish prices should be
slowing. However, most of the
stability will probably be in ocean
fish. Lobsters remain a luxury
item. Clams and oysters will vary
greatly by location. Soft clams the
frying kind, will be probably al-

most non-existent in many parts of

the country. Maryland’s Chesa-

peake Bay, largest supplier of soft
clams on the East Coast, lost 90 per
cent of its clam beds during Hurri-
cane Agnes.

Turning to vegetables. the
Agriculture Department doubts
there will be any important de-
cline in prices. Biggest gainers are
likely to be fresh vegetables, po-
tatoes and non-citrus fruits.

It looks as if there will be a let up
in price hikes on food fats and oils
after record increases during the
past year. This should hold down
food preparation costs, butter
prices and the like. Also desserts
may not have to be priced dra-
matically higher if the Govern-
ment’s predictions hold that costs
of sugar, other sweets and cereal
and bakery products will advance
only moderately above last year.

Another major food headache in
the coming year will be the pur-
chase and pricing of wines. Amer-
icans go on drinking more and more
wine year after year.

At the same time, both foreign
and domestic wines continue to
skyrocket in price. French wines
will continue to go up in the year
ahead, but perhaps more slowly
than the phenomenal pace of the
last few years. United States wine
prices are on the rise, because the
demand is just too much greater
than the supply. New acreages, es-
pecially in California, are being
planted to catch up with demand,
but that takes years. Meanwhile the
cost of producing American wines
continues to rise.

Experts advise that the time may
be at hand when wines from other
countries may offer a good solu-
tion. Wine merchants, liquor whole-
salers and big importers and sup-
pliers are studying new wine pro-
ducing regions of the world. Those
in the know advise that this may be
a good time for a club manager or
his beverage man to look into what
is happening around the world in
wine production and the prospects
of finding high-quality substitutes
for wines that are either too high or
simply not available.

What all this means is that the
coming year is going to be a diffi-
cult time for those who must plan
ways to feed club members what
they want and keep them from grip-
ing too much about the cost. O
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