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PRE-TOURNAMENT INTERVIEW  
June 6, 2018 
 
AUSTIN COOK 
 
 
Q.  Just some comments on being here.  We know this is a special week and you've 
partnered up and if you can just talk about the week here in Memphis? 
 
AUSTIN COOK:  Yeah, being from an hour away from Memphis and Jonesboro, it's kind of 
a home event for us.  I was able to go home a couple times this week, so that was nice.  But 
I have a lot of friends, family over.  I've played here twice as a nonmember and had pretty 
good success, so I'm looking forward to build on that as a member. 
 
Q.  The course, is it the kind of course that suits your game?  Do you have good 
feelings for it? 
 
AUSTIN COOK:  Yeah, this is a course where you've got to hit the ball well.  If you get in a 
bad spot, it could hurt you really quick.  So for me hitting the ball fairly straight and putting it 
on the greens and give myself chances at birdie, this is the kind of golf course that that's 
what you need. 
 
Q.  Finally, if you could just talk a little bit about your announcement with your 
relationship with the hospital? 
 
AUSTIN COOK:  Yeah.  Being so close, I've known many people that have come and had 
treatment at St. Jude's and it's just a great organization and a great group and it's for a great 
cause.  Personally benefiting -- or not benefiting but personally knowing some people who 
have benefited from them, it just means a lot to us and the people in this area.  So I'm happy 
to be joining their team and I'll be joining St. Jude Research Hospital.  It's for a great cause.  
 
Q.  You've played here a lot, Austin.  You know the difficulty with the water hazards 
here, it's a big ball collector for the PGA TOUR.  Talk about playing the course 
strategically and especially how the water comes in play, especially on 12 and 18. 
 
AUSTIN COOK:  Those are definitely with just a little bit mis-hit shot, you can get into both 
those waters on 12 and 18 pretty quick.  You've seen 18.  Probably 12 has done it, too, but 
you don't see it as much because it's not the last hole, but 18 is definitely rinsing people's 
chances of winning.  On both of them you've just got to kind of take your medicine and kind 
of play away from the water.  You can get a little aggressive but there's no need to get too 
aggressive on 12 because if you -- you can hit anywhere from a 56-degree to a 9-iron, so 
both of them are scoring clubs.  18, there's usually more pressure on 18, but my strategy is 
just kind of aim at the farthest bunker and just try and hit it in that.  If it gets into it, then you 
have a fine angle into the green, but if you come up just short, then it's perfect. 
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Q.  Is there any pressure just having a lot more family and friends here watching you 
and cheering you on? 
 
AUSTIN COOK:  I don't know if pressure, but it will definitely be a little different.  Just 
traveling week to week you don't typically have a lot of people following you.  Well, I don't 
yet.  So this week having a lot of people out there will be fun, hearing family voices coming 
from the crowd. 
 
Q.  Having Lee -- I know Lee Brun, your coach, is going to some tournaments.  Does it 
help having him right here with you today? 
 
AUSTIN COOK:  Yeah.  It's nice having somebody out there the day before you start.  If you 
start to feel a little wrong with the swing or something, that they can kind of get in there and 
fix it really quick, just a minor adjustment.  So we're hitting the ball great and it's nice to have 
him here and other people who are on my team and it's just fun. 
 
Q.  I hate to make you repeat yourself, but can you just talk about what you like about 
this course and how it fits your game? 
 
AUSTIN COOK:  Yeah, no problem.  This golf course, you have to hit it straight and you 
kind of have to put it in good spots on the greens.  It's a strategic golf course as your plan 
goes.  If you get a little off course, then it's hard to get back in position.  You can make a 
nice -- save a nice par somewhere but it's hard to like hit the green whenever you put it in 
the trees or something on this course. 
 
Q.  And the other question, can you just talk in general about your love for the game 
and being out there and getting to compete? 
 
AUSTIN COOK:  Yeah.  You know, I've been playing since I was 25 -- I mean, sorry, since I 
was 2, so 25 years.  It's just always been a joy of mine and a passion of mine.  My 
grandfather played.  He played in this event, I think it may have been '67, played the final 
group with Jack, so it's just kind of I would say family heritage.  But him and myself are the 
only two who have kind of taken this path.  It's nice to kind of follow in his footsteps and do 
something that I really love. 
 
Q.  You talked about the group your grandpa played in.  The group you're playing in is 
a pretty big group.  What's that like playing with those guys? 
 
AUSTIN COOK:  It will be fun.  I like the big stage.  In the past I've done well with big groups 
or big galleries, so I look forward to that, especially this one.  I know a lot of guys will be 
there for Daniel and Dustin, but I told somebody earlier, I said I may have some louder roars 
than either one of those two guys this week just from so many home people coming. 
 
Q.  Do you feed off of that?  You kind of touched on it, but do you like that?  Since 
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there's so many eyes on those guys, does it help you step up your game? 
 
AUSTIN COOK:  Maybe a little bit, but I think playing with that caliber of player, it's easier to 
play good golf when you're playing with some good players.  When guys in your group are 
playing bad, it's hard to get something going.  So hopefully we can get some momentum 
going as a group and put on a good show this week. 
 
Q.  How about the bees? 
 
AUSTIN COOK:  Oh, the Manuka Doctor?  Yeah, they're a group from New Zealand and it's 
their skin care product line.  My wife loves the line, I use it as well, and they have a good 
honey.  They make a good honey as well. 
 
Q.  Do you eat that honey?   
 
AUSTIN COOK:  I do, yeah. 
  


