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8 The old pro

9 News

lllinois attorney general files suit against 22 Chicago-area daily fee courses, alleges price fixing . . . 26th consecutive National Golf
Day to raise funds for charity by offering amateurs chance to “beat the pros”. . . Bill Amick elected president of American Society of
Golf Course Architects . . . Golf Course Builders of America offers free directory of member companies . . . Canadian Professional
Golfers’ Association elects new officers at annual meeting . . . Government Accounting Office says OSHA has had “minor impact”
on curtailing industrial accidents . . . Douglas Costle named new administrator of Environmental Protection Agency . . . ball aero-
dynamics testing program in the works at USGA . . . Northern California Golf Association to build course for members . . . head pro at
Congressional, Bob Benning, named to GOLF BUSINESS Adisory Board . .. golf course architectural firm gets new name.
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Features

ARE MODERN COURSES DESIGNED FOR GOLFERS OR SUPERINTENDENTS?

Golf course architect Ed Seay, outspoken past president of the ASGCA, gives his surprising answer to the question — augmented by
those of a dozen other top architects.

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.

FAVORITE RECIPES OF THE NATION’S FINEST CLUBS

Club managers at five of the best golf club foodservice operations share their recipes for business-building specialties.

WINE AND BRANDY CAN ENHANCE YOUR PROFITS AS THEY ENHANCE DINERS’ MEALS

Fine wine and brandy add much to the enjoyment of a meal — and they can add a new profit center to club foodservice.

A BRIEF HISTORY OF WINE

Just so you'll know what you're talking about.

HUMAN ENGINEERING MAKES HAPPY — AND EFFICIENT — KITCHEN WORKERS

Too many clubs pour their energies and money into creating a terrific dining room, while ignoring.the kitchen. Thoughtful kitchen
design using “human engineering” produces a better workplace and, therefore, better workers.

EXPAND YOUR MENU — AND YOUR REVENUES — WITH CONVENIENCE FOODS

Convenience foods, used wisely, can minimize labor problems in the kitchen, offer a more varied menu with fewer skilled hands, and
standardize food quality.

EMPLOYMENT PRACTICES FORUM

Members of the GOLF BUSINESS Advisory Board, who are among the top club managers, superintendents, and golf professionals
in the nation, tell what they do to assure hiring the right person for the right job.
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