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Golf course architect Ed Seay, outspoken past president of the ASGCA, gives his surprising answer to the question — augmented by 
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FOODSERVICE AND GOLF: A PROFITABLE PAIR 

The editors of GOLF BUSINESS, led by Foodservice Editor Herman Zaccarelli, present a special section devoted to this money-
making proposition. 

STANDARDIZE RECIPES FOR CONSISTENT QUALITY — AND PROFITS 

Using standard recipes not only gives diners consistently good meals, building repeat business, but also provides cost controls. 
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Just so you'll know what you're talking about. 
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