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Rush Act Ruining Chefs Efforts 
m î t IT and r u n " ea t ing th rea tens the 

I T gustatory f u t u r e of American com-
mercial cooking, according to exper t 
comment in the Food Section of the Boston 
Transcript. Pract ical s tuden t s of the mat-
ter, headed by Henry Dut ton, secy., Club 
Managers ' Association, absolve the chefs 
f rom blame, s ta t ing the table d'hote is not 
a fa i r gauge of chefs' abil i ty. Reference is 
made to the "chain hote l" cooking, t a s t ing 
like new baseballs and to the bet ter clubs 
and resor ts being the last s tand of the a r t 
of cooking and serving. 

The mat t e r is one of g rea t impor tance 
to club managers , many of whom have al-
ready successfully adopted a policy of 
light lunches or buffet service for the noon 
s tampedes to the first tee and a more leis-
urely and sa t i s fy ing prepared meal for 
evening service. The archi tec ts a re crit i-
cized by these cooking au thor i t i e s who say 
that , in many case», t he a rch i tec tura l at-
mosphere for food service is not conducive 
to a t ranqui l en joyment of food, but, on 
the contrary, subtly b r ings out the ele-
ment of rush and jazz, both enemies of 
epicurean enjoyment . 

Chance for Distinction 
Dutton points out t h a t the manager of 

the commercial feeding es tabl i shment is 
not given an oppor tuni ty to do wha t he 
knows is best. The plain inference is t h a t 
if club members and officials would not go 
wild on the ma t t e r of ins tan taneous serv-
ice the chef and the manage r would be 
able to provide meals of uncommonly fine 
charac ter . After all, it is dist inction of 
menu and not of typical hash-house speed 
of s lapping on the food, t h a t marks a club 
as a desirable feeding placé and builds 
house business. 

The Club Managers ' official f u r t h e r com-
ments : 

"For every one person who is wil l ing to 
sit down and order a custom-made meal 
and wai t for i t and then realize the satis-
faction of having t h a t which is the las t 
word in the epicurean a r t , you will find 50 
whose habi t s or has te demand tha t we set 
before them, tha t which is a lready pre-
pared and can be placed upon the table in 
the shor tes t possible t ime. 

"Th i s br ings into t h e p ic ture tha t inven-
tion which I call t he abominat ion of t h e 
r e s t a u r a n t business, ' the s team table, ' and 
in passing, I might say, t h a t for my own 

part , I could gleefully enjoy the spectacle 
of seeing the inventor of th is machine 
'boiled in oil.' When our public will be 
willing to t ake i ts t ime over meals, order 
intel l igently and be will ing to wai t and 
give the chef and his ass i s tan ts the oppor-
tuni ty to t u r n out something t h a t is a cred-
it to them, and to thei r a r t , then we shall 
have more perfect food and g rea t e r satis-
faction with the public r e s t au ran t . 

" I t is an acknowledged fac t among 
re s t au ra teu r s t h a t the table d 'hote and the 
ready dish can never vie wi th food cooked 
a la carte, and I venture the asser t ion that 
most people a r e judging abi l i ty and the 
s tandard of American cuisine today almost 
ent irely on table d'hote service." 

Card Sells Club Members on 
W a i t for Meals 

V~\ INERS a t t he Boston City club a r e re-
conciled to the necessary wai t for pro-

perly cooked food by a card on display 
a t each table. Manager H e n r y R. Dutton 
has noted a favorable reception to th is 
card; one t h a t enables the club to establish 
and main ta in a h igh reputa t ion for i t s cui-
sine and give the management leeway in 
the ki tchen. The card reads : 

"It is the policy of your Club to give to 
you the best obtainable in quality, food 
preparation, and service and we believe 
that a return to cooked to order types of 
food will bring universal satisfaction to our 
members. 

"Food which is cooked in advance and 
kept in steam tables, or other containers 
until the time of serving, can never be as 
satisfactory as dishes prepared to order. 

"Therefore, in the future, all items ap-
pearing on the menu which can be con-
veniently cooked as ordered unll be pre-
pared in that manner and we are hopeful 
that the satisfaction thus to be derived by 
our membership unll amply repay for the 
short delay necessitated in preparing fresh-
ly and for you individually:' 

Golf clubs wanting expert men 
as pros, greenkeepers and man-
agers are invited to ask for 
G O L F D O M ' S list of available 
men. 



S A L A D 
Profit and 
Popularity 
Feature of 

Expert Menu 
By ROBERT E. LOVE 

THE salad pan t ry is one of t he most 
impor tant divisions of the club k i tchen . 
The sales of th is section r ep resen t s a 

goodly percen tage of the total , and it 
is usually the m o s t profitable division of 
the r e s t a u r a n t depa r tmen t due pr imar i ly 
to the comparat ive ly low wages of the 
employees and the percen tage yield 
on the i tems it serves. I t has only been 
in recent years tha t the possibi l i t ies of 
th is section have been f u l l y ' recognized. 
Clever combinat ion of f r u i t s and green 
vegetables listed on the daily menu as 
salads will r esu l t in ever increas ing sales. 
Too such emphas i s cannot be placed upon 
the mer i t s of th i s depar tment and its im-
portance to the profits of the club restau-
ran t . 

Salad Pantry Airy and Cool 
In the first place let us again consider 

the class of pa t ronage which f r equen t s the 
club res tauran t . I t is, of course, a very 
high class, and exact ing clientele used to 
the best of foods prepared and served in 
A-l fashion. The different seasons of the 
year must be considered. Dur ing the hot 
s u m m e r days the re is no th ing qu i te so re-
f r e s h i n g and easy on the digestive system, 
a s a cold, cr isp, a t t rac t ive salad and a 
glass of iced tea. Therefore , sa lads should 
be fea tu red dai ly on the menu and great 
care should be given to every detail con-

nected wi th t h e i r 
r i I I P M A I I Q F prepara t ion and serv-
a u o n u u x i n g 0 f primary im. 
S E C T I O N portance is the quality 

Libby, McNeill d Libby 

Palm Beach Salad — Arrange let-
tuce on salad plates, put on a slice 
of pineapple. Place cream cheese 
and spice-d currants on the pine-
apple, top with mayonnaise mixed 
with whipped cream, and two strips 

of pimento. 

of the mater ia ls purchased for the salads. 
Only the best quali ty supplies should be 

purchased at all t imes t h u s keeping in 
ha rmony with the exact ing demands of the 
club membership. F ine salads demand 
fresh, crisp, and clean mate r i a l s for the i r 
prepara t ion. As regards the salad pant ry 
it should first be cool and a i ry ; t ha t is, 
it should not be in a w a r m or damp par t 
of the ki tchen, as th is condition will nat-
ura l ly tend to make the salads wilt, and 
have a bad appearance in general . Plenty 
of good na tura l l ight is ano ther essential , 
as the salads must be careful ly inspected 
for t iny insects and spoiled pieces of 
f ru i t s or vegetables which migh t ru in wha t 
was otherwise a perfect salad. The pan t ry 
must be roomy and fu rn i shed with the lat-
est mechanical aids for a salad prepara-
tion, thus resul t ing in efficiency, speedily 
and a t t rac t ively made products . 

Another impor tant point regard ing the 
salad pan t ry proper is t h a t it is very nec-
essary t h a t there be ample storage space 
and re f r ige ra to r s for all the materials , as 
well as the prepared salads. Do not allow 
the ser ious error to be commit ted in your 
ki tchen of making up a number of salads 
for lunch or a party, and then al lowing 
them to stand for some length of t ime out 
in the warm and s tuffy ki tchen. In the 
first place try and es t ima te your demand, 
compare tha t with your help on hand, and 
only make as many salads in advance a s 
you will have a ready call for. Then be 
sure and keep these salads in the ref r iger-
ator where they will be kept crisp, f resh , 



, and a t t rac t ive looking. There is no th ing 
qui te so dis-appetizing, or d i shear ten ing in 
a nice meal as a salad wi th wilted le t tuce 
leaves, or warm tomatoes or vegetables 
soaked with the salad dressing. 

Salads may be defined a s those combina-
t ions of vegetables (cooked or uncooked) , 
f ru i t s , nuts, some cooked meats, fish, and 
fowl, served cold, dressed with condiments, 
oils, acids, and various t a r t dressings. The 
mater ia l s are many and varied such a s : 
leaf vegetables as le t tuce endive, chicory, 
r o u t i n e , watercress, celery, and cabbage; 
and cooked vegetables such as peas, car-

, rots, beets, beans, cauliflower, spinach, 
asparagus , and potatoes. Tomatoes, cu-
cumbers, celery, cabbage, and ground car-
ro ts a r e also excellent raw. Then the 
f ru i t s such as—oranges, bananas, apples, 
g rapef ru i t , grapes, peaches, pears, pine-
apples, watermelon, and cantaloupe in sea-
son, as well as dates, figs, and raisins. 

, The meats commonly used in salad mak-
ing a re chicken, tu rkey , veal, pork, and the 
fish such as crab, lobster, shr imp, oysters , 
salmon, and sardines. Other mater ia l s a r e 
cream cheese, cottage cheese, eggs and 
cereals such as prepared bran, wheat or 
rice. The herbs a re chervil , mint , parsley, 
peppergrass, sorrel, and ta r ragon . In re-
gard to garnishes; chives, chervil, min t , 
parsley, sprig or minced, s t r ips of pimento, 

• green pepper, or a dash of papr ika give 
life to a colorless salad. Bar-le-duc, guava 
jelly, or s t rawberry j a m may be passed 
with salads tha t a r e dressed with F rench 
dressing. A chapon, which is a smal l 
piece of bread rubbed wi th garlic, gives a 
dis t inct ive flavor. The outside leaves of 
head let tuce are of ten used for the le t tuce 

' garn ish of the salad, rese rv ing the h e a r t 
for head-lettuce and the more choice 
salads. In respect to m a r i n a t i n g salads i t 
is suffice to say t h a t a mar inade is used 
to give flavor to salad mater ia l s and is 
made by mixing oil, sal t , lemon juice, or 
vinegar and sometimes onion juice. T h e 
vegetable, fish, or meat , may s tand on 

- hour or so in the m a r i n a d e before using. 

Dressing Preparation 
In respect to salad dress ings there a r e 

three in general : 1. F r ench dressings. 
2. Mayonnaise, and 3, boiled dressing. T h e 
French dressing made f r o m oil and acid 
is the most widely used. In vegetable and 

• meat salads vinegar is t h e acid usual ly 
employed with the oil; whi le in f r u i t sa-
lads the juices of lemons, grapef ru i t , or 
oranges a re used. In oils t he olive oil ha s 
the most dist inct flavor and the cotton-

b e f o r e serving. A /-* | | Q | _ i r \ | ¡ C f 
common recipe f o r v L U u n u U J t . 
F r e n c h d ress ing is <J £ (' T I 0 N 
four par t s olive oil to 
For these a l i t t le sugar may be added, 
seed oil the least , and the more condi-
ments are necessary with the la t ter . 

Epicures prefer the simple F rench dress-
ing for salads served wi thout fish or fowl; 
and for chicken, fish, and cer ta in vege-
tables as tomatoes and cauliflower they use 
mayonnaise. Canned or cold cooked 
vegetables may be mixed with the French 
dressing, s t and ing one hour in a cold place 
two pa r t s v inegar , a li t t le salt and some 
pepper. These ingredients may be com-
bined in any one of the four following 
ways: 1.—Put the ingredients all together 
in a glass ja r , cover, and shake thorough-
ly. 2.—Mix the oil, salt, and pepper to-
gether, and slowly add v inegar beat ing 
with the beater . 3.—Beat all the ingre-
dients together wi th the beater , and 4.— 
Add small a m o u n t of egg whi te beaten, 
which will make the emulsion more perma-
nent. Tar ragon vinegar and whi te pepper, 
or papr ika a re commonly used. Varia-
t ions in th is d ress ing are made by the ad-
dition of o ther ingredients as : grated 
cheese, bits of parsley, catsup, horseradish , 
garlic, green peppers, and o ther condi-
ments . I t is good practice whenever pos-
sible to put t h e French dress ing on the 
salad jus t before serving. 

There is a so-called thick F rench dress-
ing which is made for indiv idual service 
a t the table. A recipe for a smal l por-
t ion of th i s dress ing is a s fol lows: % 
teaspoon salt, teaspoon papr ika or whi te 
pepper, % teaspoon mus ta rd , Y* cup sugar, 
1 teaspoon lemon juice, and % cup oil. 
Moisten % teaspoon of water wi th sugar 
to make a th ick paste, add lemon juice, 
then oil drop by drop. Some use ta r ragon 
vinegar or ex t ra spices. Add ke tchup for 
coloring, and dress at table when ready 
to serve. 

In the prepara t ion of mayonna ise s i f t 
the correct propor t ions of mus ta rd , 
papr ika (one p a r t ) and suga r and salt 
( two p a r t s ) . T h e n add egg yolk, mixing 
thoroughly, then add vinegar s t i r r i n g con-
s tant ly . Then add oil l i t t le by l i t t le beat-
ing constant ly unt i l thickens. When very 
thick add lemon juice and r ema in ing oil 
rapidly. The mayonnaise is added jus t be-
fore serving. If dress ing is used wi thin 
a day, you m a y add a l i t t le whipped 
cream, th is m a k i n g a thicker dressing. For 
a mild dress ing omit the mus ta rd and pep-
per which a re used for f resh f r u i t salads. 



CLUBHOUSE 
S E C T I O N 

Mayonnaise may be 
extended, t h a t is, the 
bulk increased with-
out adding egg yolk, 

by the addi t ion of a corn s tarch paste made 
f rom 2 tablespoons corn s tarch to 1 cup of 
water . I t m u s t be smooth, t r anspa ren t , 
and well-cooked so tha t the corn-starch is 
destroyed. When this is done t h e mayon-
naise needs to be seasoned more highly. 
If the dressing is to be kept for a few 
days add a l i t t le hot water which tends to 
keep the emuls ion together longer. 

As regards salad accompaniments , plain 
toasted crackers , a r e always appropr ia te , 
while toasted crackers with cheese and a 
dash of papr ika are still more del ightful . 
The cheese biscui t may be nicely used in 
combination wi th most salads. Wi th f ru i t 
salads the ever popular orange biscuit is 
used most advantageously. I t is made with 
the usual biscuit batter spread wi th an 
orange filling made f rom but te r , sugar , 
orange juice, and grated orange r ind . In 
closing may i t aga in be emphasized tha t a 
li t t le care and effort in the salad depart-
ment will g rea t ly help to sa t i s fy the club 
r e s t au ran t clientele, and in t u r n will 
great ly assis t to augment the food profits. 

This Club Fosters Good-Wi l l 
Through 30-Year Tradit ion 

FE W clubs in the United Sta tes can 
boast, as can the Far ibau l t (Minn.) 

Country club, of 32 years of cont inuous 
operation. Fewer still can po in t to a 
more loyal or act ive membership. 

This la t te r f a c t is most unusua l in a 
golf club of Fa r ibau l t ' s m a t u r i t y and 
s t rangely enough, it has been brought 
about, in t he judgment of John A. Foster , 
i t s president , no t through e labora te prop-
aganda and art i f icial "act ivi t ies ," but 
r a the r through the wise re ten t ion of a 
scheme, begun In 1898 and repeated each 
season the rea f t e r , whereby each member 
of the club, once each year, serves as a 
member of a commit tee in charge of the 
weekly d inner dance. 

At the beg inn ing of each season, the 
membersh ip a t Fa r ibau l t is divided into 
12 supper commit tees . Since the re a re 
250 members , t h i s means a round 20 per-
sons to a cornmitteee. These 20 people, 
once du r ing the season, a re expected to 
pay the cost of a buffet supper a t the 
clubhouse, one of which is held each week 
dur ing the season and precedes a dance to 
music by an outs ide orchest ra h i red by the 
club not by the committee of members . 

An individual committee member 's sha re 
of t he cost runs in the neighborhood of 
$3.50. 

These buffet suppers and dances are 
extremely popular and the average at tend-
ance is around 200, inc luding guests of 
members for which a charge of 50c is 
made. These guest charges a re placed in 
a special club account and the accumu-
lated money is saved unt i l there is enough 
to finance some club improvement . For 
example, by allowing several years ' guests ' 
fees to accumulate, t he Fa r ibau l t club re-
cently found itself wi th over $1,000 in the 
fund and used the money to build an addi-
t ional porch on the clubhouse. 

Members gladly pay the small sum the 
fea tu re costs them on the day they serve 
as a committee member because, for t ha t 
almost nominal sum plus the trouble of 
serving once, they receive in the course 
of a season 12 buffet suppers . 

"The impor tant t h i n g about these sup-
pers," Pres ident Fos ter reports , "is the 
club spir i t fostered by t h i s social act ivi ty. 
Pa ren t s and their children enjoy the danc-
ing, since it is the one place in the sum-
mer t ime where the young people a re as-
sured a good t ime unde r sur roundings 
pleasing to themselves and their parents . 
Many famil ies belong to the club solely 
because of this supper-dance a t t rac t ion. 
I t is a place to which members would not 
miss t a k i n g their house-guests, as is evi-
denced by the fact t h a t of ten 30 to 50 out-
of-town guests are presen t at a weekly 
supper ." 

U. of Wisconsin Announces Its 
Greenkeepers Course, Feb. 9-13 

UNIVERSITY of Wisconsin 's short course 
for greenkeepers th i s year will cover a 

four and one-half day period, Feb rua ry 9 
to 13, inclusive. 

The number of greenkeepers , pros and 
green-chairmen who can be accommodated 
is l imited to 80. Applicat ions will be ac-
cepted in order of the i r receipt until the 
max imum number is reached. Applications 
must be filed not la ter than February 9, 
with J a m e s G. Moore, Hor t i cu l tu ra l Build-
ing, Madison, Wisconsin. 

A regis t ra t ion fee of $10 payable when 
application is made, will be charged to help 
def ray the expense involved in giving the 
course. There will be no other fees. 

Regis t ra t ion will t ake place a t the Hor-
t i cu l tu ra l Building, Univers i ty of Wiscon-
sin, Monday, February 9, between 10 and 
12 A. M. 



Rochelle's Watering System 

Laid Out 
with Eye to 

FUTURE 
E X P A N S I O N 

By GEORGE CASKEY 
Greenkeeper 

Rochelle (III.) G . & C. C. 

FEW country clubs can boast of the lo-
cation that the Rochelle (111.) Town 
and C. C. has. The club lies wholly 

within the city limits, wi th in walking dis-
tance of all members. Professional and 
business men of the town are able to play 
a few holes dur ing lunch hour or before 
office hours in the morning, and Rochelle 
women are not dependent on their hus-
bands, or a car, for t ranspor ta t ion to and 
from the country club. They walk. 

The club lies between the Meridian 
highway (111. No. 70, U. S. No. 51) on 
the west and Main street on the east, Kyte 
creek and the business distr ict on the 
north, and city l imits and open coun-
try to the south. Also a block east is the 
city park, just across the creek to the 
nor theast the public school, and across 
the Meridian highway on the nor thwest 
corner, Spring lake, a beautiful na tu ra l 
swimming pool, operated by the city. 

The property was originally a par t of 
the Southworth estate, and the clubhouse 
was the pride of th ree generations of 
Southworths. It s tands, a 21 room, ce-
ment s t ructure , as solid and as perfect as 
the day it was built, a credit to the con-
tractor who built it, and to the South-
worth who selected the flawless oak in 

It is hard to believe that only 
one year ago this attractive 
short hole on the Rochelle 

course was the city dump. 

which it is t r immed. Today it would be 
impossible to buy the lumber tha t was 
used in its construction. 

The course was laid out last fall by 
Per ry D. Maxwell of Ardmore, Okla., and 
some clearing was done and three greens 
were thrown up in the rough. When I 
came on the job this spring, I found men 
busy finishing the clearing and pil ing up 
dir t on the sides of greens and tees. 

The property is approximately one-half 
t imber. Holes Nos. 1, 2 and 3 lie entirely 
in the open and No. 4 and No. 6 are par-
tially in the open, and No. 5, No. 7, No. 8 
and No. 9 play through a beaut i ful grove 
of oak, hickory and maple. No. 8 (140 
yards) plays across Kyte creek and No. 9 
(320 yards) plays back across the creek. 

Mr. Maxwell, having his hands ful l with 
the construction of the greens, tu rned the 
water system entirely over to me with a 
suggestive layout which I followed. 

Two sources of water supply are avail-



able; Kyte creek and the City of Ro-
chelle. 

Cost Rules Out City Water 
There was much in favor of us ing city 

water . It was a l ready available a t No. 8 
green and No. 9 tee, a t No. 9 green and 
No. 1 tee, a t No. 3 green and No. 4 tee and 
a t No. 1 green and No. 2 tee. T h i s would 
mean a t r emendous saving in pipe, about 
4,000 feet, and the city pressure was ample 
to t u rn spr ink le rs of a good capacity. 

Against us ing city water was the fact 
t ha t it was very cold and hence undesir-
able, and as the city refused to allow the 
golf course a special rate, the cost of 
wate r ing would be almost prohibi t ive. 

Kyte creek, t h e a l ternat ive, flows slug-
gishly th rough muddy fields and due to 
certain by-products tha t it collects f rom 
factor ies a long i t s way did not look prom-
ising. But the water was warm and a 
sample sent to the Universi ty of Illinois 
for analysis was found to be al l r igh t 
for water ing purposes. 

So much for t h e water,—when i t came 
to the a m o u n t of pipe for the two systems, 
and the layout , the saving of approx-
imately 4,000 feet of pipe together wi th the 
cost of lay ing maintenance , etc., was no 
small i tem. 

Using city water it would be necessary 
to install a m e t e r and service box at No. 
1 green, and at No. 9 green, and one a t 
No. 8 green. The service a t No. 1 green 
would serve No. 1 green and No. 2 tee, a t 
No. 8 green, it would serve No. 8 green, 
No. 9 tee, No. 7 green and No. 8 tee. 
The service box a t No. 9 green would 
serve the balance of the course. 

This ins ta l la t ion called for approxi-
mately 3,300 feet of pipe. Us ing city 
wa te r i t would also be possible to instal l 
d r i n k i n g f o u n t a i n s at any point on the 
line while us ing the creek wate r i t called 
for an ex t ra l ine. (It actually took 1,275 
feet of ext ra pipe.) 

Using Kyte creek as a source of wa te r 
i t would t a k e approximate ly 7,000 feet of 
pipe including the 1,275 feet for d r i nk ing 
founta ins . But it would give us a sys-
tem entirely independent of the city, and 
a t a much lower operat ing cost once i t 
was installed. 

I placed all these facts before the board 
of di rectors t oge the r with a sketch show-
ing the layout, u s ing Kyte creek and rec-
ommended Kyte creek. 

Mr. Maxwell was very much opposed to 
us ing city w a t e r and endorsed my rec-
ommendat ion . 

The board accepted the recommenda-
tion and instructed me to design a sys-
tem us ing Kyte creek as a source of wate r 
supply. 

Stakes Out Piping 
After deciding on a si te for the pump-

house (to the lef t of No. 8 Fa i rway) , I 
proceeded to s take the l ine on the ground 
as no p r in t of the course was available. 

From the pumphouse, the line crosses in 
f ron t of No. 8 tee to the rear of No. 7 
green, where a branch l ine crosses the 
creek to No. 8 green and No. 9 tee. The 
main line continues along the edge of No. 
7 f a i rway and along the west edge of No. 4 
green, where a la teral r u n s to the back of 
the green. The line cont inues between 
Tees No. 7 and No. 5 along the edge of No. 
5 fa i rway and No. 6 green to No. 5 green 
and to No. 6 tee. 

At a point on the edge of No. 7 fa i rway 
directly opposite No. 9 green and closest 
to it, a l ine was run to No. 9 green pass-
ing between No. 9 green and No. 1 tee 
passing to the rear of No. 3 green and No. 
4 tee. 

F rom No. 9 green a l ine was run to the 
clubhouse lawn for lawn i r r igat ion. F rom 
No. 1 tee the line cont inues along the edge 
of No. 1 fa i rway to No. 1 green and No. 2 
tee. 

At a point along No. 5 f a i rway direct ly 
opposite No. 2 green and closest to it, a 
line was run to the rea r of No. 3 tee and to 
No. 2 green. This l ine crosses No. 6 
fa i rway at approximately the 175 yard 
mark . On all lines which run along the 
edge of the fa i rways tees were placed a t 
in te rva ls of 100 feet or less for f a i rway 
water ing. 

Figures Pressure and Friction Loss 
After s tak ing the line, I ran a set of 

levels f r om which to figure my pressure 
and f r i c t ion loss. 

F rom th i s informat ion, and a property 
l ine survey which was available, I pro-
ceeded to make a sketch of the system 
which would show fittings, connections 
and be sufficient for a contractor to figure 
f rom. 

My notes on the elevat ions told me t h a t 
I had to force water aga ins t a 20-foot head 
(the course is comparat ively level) suffer-
ing a loss of n ine pounds pressure there. 

I wanted a system which would wate r 
nine greens at one t ime, and one which, if 
water was only wanted a t one green would 
not necessi ta te t u r n i n g a la rge pump a t a 
considerable cost, and I t h i n k I succeeded 
very well. I realized t h a t in order to do 
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Little additional piping will be 
necessary when Rochelle decides 

to put in fairway watering. 

t h i s I would have to ope ra t e t he n i n e 
s p r i n k l e r s a t a l i t t le less t h a n t h e pres-
s u r e t h e y should be ope ra t ed a t . H e r e 
was a danger , because if t h a t p r e s s u r e 
was too low, the s p r i n k l e r s would only 
th row a s ingle s t r e a m ins t ead of a fine 
sp ray caus ing i r r e g u l a r d i s t r i bu t i on of 
wa te r a n d a l iabi l i ty of wash ing . I finally 
decided t h a t if I a l lowed a flow of 10 gal-
lons per out le t fo r t h e n i n e ou t le t s a n d 
t h e n added an ex t r a 10 ga l lons m a k i n g i t 
an even 100 gal lons pe r m i n u t e , I would 
have enough wa te r . 

B e a r i n g th i s in mind , I s t a r t e d to figure 
my f r i c t i o n loss. W i t h n i n e s p r i n k l e r s 
ope ra t ing , t he p u m p m u s t , theore t i ca l ly 
(no l e a k s ) del iver 90 ga l lons per m i n u t e 
in to t h e m a i n a t t h e pumphouse . At t h e 

poin t on No. 7 f a i r w a y whe re t he lead 
t r ave l s to No. 9 g reen it m u s t de l iver 70 
gal lons per m i n u t e ; 30 ga l lons in to the 
l ine to No. 9 g reen and 40 ga l lons in to the 
l ine to No. 4 g r e e n and No. 5 green 

Selects Larger Pipe 
Then the ques t ion came up w h e t h e r to 

use smal l p ipe l i nes and buy a p u m p capa-
ole of de l ive r ing 100 gal lons pe r m i n u t e 
a t h igh p r e s su re , o r use l a rge p ipe a n d a 
sma l l e r pump. As my objec t of design 
was low o p e r a t i n g cost, t he h i g h p re s su re 
p u m p r e q u i r i n g more power d id no t seem 
economical . C o m p a r i n g p u m p pr ices , I 
f ound t h i s to be t r u e , and I bel ieve i t is in 
every case, to spend a few m o r e do l l a r s and 
pu t in l a rge r p ipe a n d have a s m a l l e r elec-



trie bill every month . Also if more water 
ever was needed the pipes were large 
enough. It is cheaper to replace pumps 
than pipe lines. 

When I submi t ted my plans and recom-
mendations to the board of directors , I 
asked for a p u m p capable of delivering 
100 gallons per minute against a 100 foot 
head. This would give me approximately 
40 lbs. p ressure a t each out le t ; th i s does 
not include f r ic t ion loss in the hose. 

These qualif icat ions border on the line 
between a 1%-inch pump and a two-inch 
pump. I t hough t tha t if I could use a 
inch pump, I would secure the resul t I was 
a iming at,—low operat ing cost fo r water-
ing one green as well as n ine greens. If 
I was forced to use a two-inch, then it was 
questionable. 

Fairbanks-Morse came fo rward with a 
l ^ - c e n t r i f u g a l which was capable of de-
livering 100 gallons per minu te aga ins t a 
90 foot head and they guaranteed th is to 
do the work for us. 

Before m a k i n g this guarantee , however, 
they asked to see my figures and checked 
the ent i re layout against all s tat ic and fric-
tion loss and corresponding pipe sizes. 

This pump is a ball bearing, high head, 
single stage double suction, spl i t casing 
and is directly connected to a seven horse 
power 220 volt, 3 phase, 60 cycle, Fair-
banks-Morse ball bearing electr ic motor. 
It is a h igh speed pump t u r n i n g at 3450 
revolutions per minu te under fu l l load. 

The pump is hand controlled by a push 
button au tomat ic s ta r te r and is protected 
by an overload relay and fuses . 

Galvanized wrought steel (screwed 
joints) was ordered with galvanized mal. 
iron fittings. Some of the 3%-inch fittings 
were cast iron galvanized. 

Our specifications called fo r : 
570 feet of 3% inch pipe 

1551 feet of 2%, inch pipe 
1446 feet of 2 inch pipe 
1870 feet of iy 2 inch pipe 
1986 feet of 1 inch pipe 

295 feet of % inch pipe 

The %-inch pipe was used only in the 
line to the d r i n k i n g founta ins and of the 
1,275 feet of this, 1,035 feet was inch-pipe, 
and the balance of the inch-pipe was used 
in short l a te ra l s to the tees. Nothing 
smal ler t h a n 1%-inch pipe was used to 
any of t he greens . 

We used the Cal i fornia type of hose con-
nection us ing 1-inch screwed hose connec-
tions. 

(Continued next month) 

Florida Finds Reclaiming Deserted 
Courses Pays 

ALTHOUGH general condit ions are not 
those that create a boom in Flor ida , 

this year the travel is up to a good normal _ 
year s tandard . Golf is t he answer. 

Back when the Flor ida fever was on, t he 
municipal i t ies put money into golf courses 
with a lavish hand . As the collapse came 
a number of the munic ipal courses were 
allowed to go almost out of business. Dur-
ing the past couple of years the courses 
have re turned to operat ion and some of ^ 
the most in teres t ing and effective work in 
recent greenkeeping progress in the south 4 
has been tha t concerned wi th the rehabili-
ta t ion of these l angu ish ing es tabl ishments . > 
The case at For t Lauderdale , Fla., is a 
typical one. The munic ipal i ty buil t a fine 
course and clubhouse and then ran out of 
f u n d s for the operat ion. A group of north- i* 
ern golf businessmen, headed by Joe Rose-
man, took over the plant on a renta l basis 
and in a comparat ively brief t ime had the 
course in the best shape of i ts his tory. 
Some income f rom local memberships and 
the income and municipal a t t rac t ion of the 
course for outside play have made the F o r t 
Lauderda le es tabl ishment a valuable civic 
asset . 

Another such ins tance is a t Sanford, Fla . ^ 
The municipal course the re was built at a 
cost of $150,000. When the boom banged 
up, the city dads, hav ing other financial 
troubles, were ready to let the jungle re-
claim the course. 

A few vigorous golf en thus ias t s under 
the leadership of Leon L. LeRoy, organized 
to opera te the course. They got the city ^ 
to contr ibute $2,500 annua l ly toward t h e 
club's opera t ing expense providing an 
equ&l amoun t could be raised pr ivately. 
The Chamber of Commerce assisted in a 
membersh ip drive. The playing privileges 
were set a t $10 per individual per year, or ' 
$20 for an annual family membership. Dur-
ing the first two days of the drive $3,000 in 
cash was raised. 

The course was put into shape under the < 
direct ion of Allan Stewar t , pro-greenkeeper. 
and an increasing volume of winter g reens 
fees brought into the income side of t he 
ledger. It costs a round $8,000 yearly to 
operate the plant. The greens fee is $1.00 n 
a day the year a round. 

Labor is inexpensive at Sanford and the 
course is so constructed and arranged t h a t 
a m a x i m u m of main tenance work can be 
done by machine. 



Greens Miracle Men Rarely 
Praised for Part They Play 

By ARTHUR LANGTON 

TH E LOS Angeles Open Golf t ou rnamen t 
has been played and won; Ed Dudley 
has walked off w i th the lion's s h a r e 

of the $10,000; the J u n i o r Chamber of 
Commerce has achieved for Los Angeles 
i ts quota of publicity; t he 15,000 specta-
tors were thrilled by the galaxy of golfing 
grea ts ; then the center of a t tent ion d r i f t ed 
across the border to t h e Agua Caliente 
tournament . 

In all of the columns of press mate r i a l 
broadcast on this event, exactly one four-
line paragraph in smal l type was devoted 
to the greenkeeper involved. And the 
chances are tha t if the greenkeeper in 
question had not car r ied the s t r ik ing n a m e 
of Greenfield he would no t have been men-
tioned, because the pa rag raph merely re-
marked on how appropr i a t e the name was. 

All of which goes to prove that ful l many 
a greenkeeper is born to work unseen and 
have h is task unsung in the columns of 
the sport ing pages. Not t h a t greenkeepers 
in Cal ifornia in genera l , nor Rober t S. 
Greenfield in par t icu lar , seek publicity, bu t 
in payment for all t he feverish anxie ty 
expended in p repar ing a golf course for 
a m a j o r tournament i t does seem t h a t a 
cer ta in degree of recogni t ion should be in 
order. As it is, all t h a t t he greenkeeper or-
d inar i ly gets is the t a sk of c leaning up 
a f t e r the crowds have t rampled all over 
his course. 

Suspense Worries Greenkeeper 
T h a t the a l ready tough job of grooming 

a course is not improved by the t hough t s 
of wha t might happen, will be admit ted by 
any greenkeeper. Take for example the 
Wilshi re C. C. where the Los Angeles 
tourney was played. I t was announced 
before the ra iny season tha t th is club 
would be the venue of the t ou rnamen t . 
Immediate ly the quest ion rose: would 
there be any ra in before the scheduled 
event? If not, th i s would mean t h a t t he 
course would have to be watered continu-
ally in the t ickl ish job of keeping the 
grass green. But some rain did come to 
e l iminate any wor ry of a drought , or an 

extended summer season, as it is known in 
the Golden State . 

But there were other ma t t e r s to occupy 
the mind of the greenkeeper. Suppose the 
careful ly n u r t u r e d grass decided to hiber-
nate for the remainder of the season as 
it sometimes h a s a habi t of doing? Or 
suppose, in t r y i n g to keep the plants 
awake too grea t an application of high-
powered fer t i l izer was made and all the 
grass kil led? Suppose a hundred other 
things! But f a t e for the t ime being was 
kind, or very probably i t was because 
Greenfield did not t ry to dope his greens 
especially for t he occasion. No th ing disas-
trous occurred. 

However, t he most ra t ional greenkeeper 
in the world could not have prevented 
Jup i te r P luvius f rom pu t t ing on a special 
per formance on tha t day before the play-
was scheduled to begin, which was what 
happened. Condit ions looked ominous for 
any r e t u r n on the large a m o u n t of money 
expended for adver t i s ing purposes, and the 
affair was postponed for one day. This 
proved to be a wise move because on the 
day original ly slated for t he beginning of 
play the sun came out and did much 
towards d ry ing up the soaking course. It 
gave Greenkeeper Bob a day of grace in 
which to size up the s i tua t ion . 

It must be explained t h a t the Wilshire 
course has a ba r ranca r u n n i n g through it 
which takes care of most of the water that 
does not soak into the adobe-based soil. 
One fa i rway , however, does not have ac-
cess to the na tu ra l d ra inage canal with 
the resul t t h a t most of i t was submerged 
in wate r which would soak into the adobe 
only very slowly. The s t ickler for perfec-
tion on a golf course might have found in 
th is s t and ing wate r an a r g u m e n t for the 
instal la t ion of an adequate d ra inage sys-
tem. But consider ; the ra in in southern 
Cal i fornia comes dur ing a dozen days scat-
tered over a four-month per iod so that , 
a t the most , wa te r would be on th is fair-
way for a g rand total of not more than 
two weeks out of the year . Added to this 



It's an ill rain that brings no grub, reflect the sea-gulls banqueting on the worms 
brought to the surface at Wilshire by the "most unusual" rain that delayed the L. A. 

$10,000 Open. 

is the fact t ha t the Californian does not 
like to get h is feet wet, and only a mere 
handful of the most hardy would even at-
tempt to play when the turf was soaked. 
All of which means tha t a d ra inage sys-
tem would have to be installed in th i s 
fairway for the benefit of half a dozen 
players du r ing a f ract ional pa r t of the 
year. 
Sea Gulls Have Banquet 

Incidentally, the pools of wa te r stand-
ing on th is one fairway, probably com-
bined with a recent application of lead 
arsenate, caused countless worms to be 
driven to the su r face of the soil where 
they were pounced upon by a flock of sea-
gulls t h a t spread chickenl ike over t h e ter-
ra in . When the birds took the i r depar ture , 
the last worm wen t with them. 

But for these pools of water on the fair-
way, the rain had done pract ical ly do 
damage to the Wi lsh i re course. I n at 
least one ins tance i t had done considerable 
good. The s teep l i t t l e ba r r anca t h a t runs 
th rough the course, which so many bril-
l i an t golfers f o u n d d i sas t rous to the i r 
t i t l e hopes, had become ra the r rough on 
the bottom owing to the debris t h a t had 
collected there. T h e runoff wa te r f r om 
sections of Hol lywood and Beverly Hil ls 
dra ined into the ba r r anca and very neat ly 
t ranspor ted the assembled rubbish towards 
the Pacific Ocean, thus e l iminat ing the 

necessity of using sand for smoothing pur-
poses as had original ly been planned. 
Some of the sand was used in filling in 
a gash eroded by the water in its task of 
c leaning up the bar ranca . 

Many greenkeepers will call Greenfield 
lucky in the light of wha t might easily 
have happened. This may be t rue, but 
Knute Rockne has said t h a t the best 
players get the breaks. 
Every Job Is Different 

R e t u r n i n g to the original theme of th is 
discourse, many th ings a re unique or su-
per la t ive on the Pacific Coast, but one of 
them is not the exalted posi t ion in which 
local greenkeepers find themselves. The 
engagement or discharge of a profes-
sional or a house manager is something 
momentous in the anna l s of a n y golf club, 
but the greenkeeper is hi red or fired wi th 
but a s h r u g of the shoulders . Th i s is pe-
cul iar because the very n a t u r e of th ings 
would indica te tha t there should be more 
hes i ta t ion about d ischarging a greenkeeper 
t h a n any other member of a club's staff. 
Waiving a club's members , t h e conditions 
conf ron t ing ei ther a house manage r or a 
professional a re almost ident ical a t any 
club. Ne i the r climatic nor topographical 
condit ions make their tasks vary appre-
ciably. 

But greenkeepers tell a different story. 
Bach one of the 250 golf courses in Cali-


