












The price of a single major piece 
of equipment can range anywhere 
from $1,000 to $10,000. An hour 
meter, which could help protect that 
piece of equipment from costly un-
derserv ic ing , overserv ic ing and 
breakdowns, generally costs f rom 
$22 to $25. In relative terms that 's 
a bargain, when considering that 
overservicing alone can amount to 
an unnecessary $30 a year and un-
derservicing can reduce the life ex-
pectancy of a $1,000 piece of equip-
ment as much as one-third that of 
the properly serviced equipment. As 
for breakdowns, their cost depends 
on the cause of mechanical failure, 
the course operation and the num-
ber of direct labor people inacti-
vated because of the breakdowns, 
but the cost can be considerable. 
And although it cannot be mea-
sured in dollars, the attendant dis-
ruption of a course maintenance 
program can create inconvenience 
for the c l u b ' s m e m b e r s and , of 
course, additional problems for the 
superintendent. 

Robert G. Johnson, president of 
Illinois Lawn Equipment, Inc., Or-
land Park, 111., is a strong advocate 
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The use and the value of an odome-
ter in automobiles is unquestioned. 
They have become the universal 
tool for scheduling checkups and 
servicing. And it would be unthink-
able for anyone to purchase a used 
car without first checking the odo-
meter to see how many miles the 
car had been driven. 

As commonplace as these prac-
tices are in the automotive field, it 
is surprising how much pure guess-
work goes into scheduling routine 
service for expensive turf mainte-
nance equipment. Of course, the 
rule of mileage does not apply here. 
But the matter of engine running 
time does, and this can be measured 
by an hour meter. However, rela-
tively few pieces of sophisticated 
powered equipment in the past have 
been sold with an hour meter to re-
cord continuously and reliably the 
operating time of their gasoline en-
gines, nor have hour meters been in-
stalled often by the owner after pur-
chase, according to Dacton Instru-
ment Company, a major manufac-
turer of hour meters. And to com-
pound that problem, one major 
manufacturer of maintenance equip-

S u p e r i n t e n d e n t s migh t 
consider adding hour me-
ters to their list of equip-
ment purchases. They can 
avoid the twin concerns of 
wasteful overservicing and 
damaging underservicing 

ment reports that some superintend-
ents do not even effectively use the 
hour meters that are standard on 
certain pieces of their equipment. 
If an accurate log of hour meter 
readings is not kept, then the super-
intendent is not reaping the full 
benefits of the device. 
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CLEAN SPIKES 
BEFORE ENTERING 

Wherever golf is played... 
T h e Par A i d e spike brush guard rail assembly is 
designed to provide m a x i m u m safety and con-
venience to the golfer while cleaning spikes. 
Constructed of VA" steel tubing. A v a i l a b l e in 
single or double accessory groups. 

FOR COMPLETE LINE OF PAR AIDE GREENS 
AND TEES EQUIPMENT—WRITE FOR C A T A L O G 

P A R A I D E P R O D U C T S C O M P A N Y 
296 NORTH PASCAL STREET • ST. PAUL, MINNESOTA 55104 

For more information circle number 142 on card 



Food Priee/ 

What*/ flheod in *73? 
It looks as if there will he no real let-

up in the upward pressure on food 

priees during at least the first half of 

1973, and perhaps throughout the 

remaining year. 

Planning clubhouse menus, from 

s imp l e sandwiches to e l abo ra te 

evening spreads and special nights, 

wil l be a headache , pa r t i cu l a r l y 

for the manager under pressure to 

keep costs and menu prices down. 

And there is also this factor ex-

perts are confused by present day 

food buying patterns. Consumers 

go on gr ip ing about higher food 

prices, but they go on buying high-

priced cuts of meat , convenience 

foods and the like. But will this atti-

tude spill over into din ing out? N o 

one seems to know. 

Says one food and beverage ex-

pert: 

" I ' m afraid diners are gett ing 

C l ub managers will find it 

harder than ever to keep 

food costs down and din-

ing members from com-

plaining 
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more and more hostile toward con-

t inua l ly increasing menu prices. 

This is especially true for those 

who seldom go out . They have a 

favorite meal one night, come back 

three months later and everything 

is a quarter more, and they get sore 

as hel l . A t home they b lame the 

store for higher prices, or the econ-

omy. but they go on shopping there. 

They walk out of the restaurant, c lub 

or whatever and feel the place has 

gouged them. It's a tough situation 

to try to cope wi th . " 

This is far from an uncommon 

sent iment . But professional food 

people are go ing to have to l ive 

with it for some time, it looks like. 

Here's how food prices on some ma-

jor items are shap ing up for the 

coming year. 

Certainly, the biggest single worry 

for anyone involved in runn ing a 

restaurant or pricing a menu is beef 

prices. I^xperts in the Agriculture 

Department see no let up in beef 

price increases. There just doesn't 

seem to be enough of this popular 

protein to go around. 

Some pressure by the Govern-

ment may be put on meat proces-

sors to help hold down wholesale 

prices. There are signs that there will 

be more catt le com ing to marke t 

in the next several months, at least 

that is what the Government experts 
i imlinufd on pate "i 
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