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Baseball is a game that is identified with food. We even sing about it at every ballpark during the
seventh inning stretch: "….buy me some peanuts and Cracker Jack..." The famous song was
written by Jack Norworth in 1908.From the early part of the twentieth century until the 1980s,
classic baseball fare consisted mostly of hot dogs, ice cream, peanuts, and Cracker Jack. Then
ballparks slowly began to sell new items. A proliferation of new food offerings during the 1990s
was fueled by the opening of twelve new major league ballparks. Now, teams around the country
sell a variety of exotic food as well as wide variety of hot dogs.The Joy of Ballpark Food: From
Hot Dogs to Haute Cuisine begins with the history of the first hot dog at a ball game and
concludes with a culinary tour of all 30 major league ballparks.100% of royalties from the sales
of this book are donated directly to the Second Harvest Food Bank of Santa Clara and San
Mateo Counties of California.

About the AuthorJack was awarded the 2013 Fortnum and Mason Judges' Choice Award for the
impact that her blog, A Girl Called Jack, has had. She is now a well-known campaigner against
hunger and poverty in the UK, weekly recipe columnist for the Guardian, and winner of Women
of the Year 2014.
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F. H. Namendorf, “The Joy of Ballpark Food. One of the perks of being a restaurant reviewer/food
writer is that you are occasionally prevailed upon to write a book review. The latest publication to
cross my desk, The Joy of Ballpark Food, penned by a retired librarian and publisher of
demographic literature, is a remarkably interesting and informative read that will appeal not only
to baseball fanatics, but dedicated foodies as well. Mr. Jacobstein, who considers himself an
infinitely better eater than he was a ballplayer, obviously spent a great deal of time in research;
and his list of online sources is, indeed, exhaustively impressive – and certainly a major plus for
enterprising readers who may wish to do a bit of supplemental research on their own.According
to the author, baseball is a game that has always been identified with food… Although, from the
early twentieth century until sometime in the 1980s, basic ballpark fare consisted mainly of hot
dogs, ice cream, peanuts, and Cracker Jack. The book begins with a short history of how these
simple items became so closely identified with America’s national pastime and then moves on to
discuss the gradual upgrading of the ballpark menu to include more exotic offerings. Also
mentioned along the way are “Colorful Vendors,” an illustrated chapter on “Old-Time Food
Offerings and Prices,” and a nostalgic look at the third most frequently played song in America:
“Take Me Out to the Ball Game.”The most fascinating chapter of the book, however, as well as
the most expansive, is entitled a “Culinary Tour of the Major League Ballparks.” During the 2014
baseball season, accompanied by his wife, Deborah, who also served as food photographer, Mr.
Jacobstein traveled to each of the 30 major league stadiums to check out the variety of foods
available to general ticketed fans – from hotdogs & sausages to the haut cuisine of a new food
era… And as he quickly discovered, the age of hot dogs, peanuts and Cracker Jack alone is
now little more than a memory.The hot dog/sausage possibilities, however, are virtually limitless
– and include such innovative (and intoxicating) possibilities as Target Field’s (Minnesota Twins)
Bloody Mary Bratwurst… but the ubiquitous peanuts and Cracker Jack have long since been
supplanted by nachos and garlic fries.When it comes to so-called haut cuisine, the choices are
varied… and variable. They range from such health-conscious specialties as Seattle’s Grilled
Wild Alaskan Salmon Sandwich, Houston’s Green Fork Fresh Salads, San Diego’s Roasted
Tomato Hummus with Pita Chips, Pittsburgh’s Seaweed Salad, and Minnesota’s Veggie Kabobs
to such artery-clogging nightmares as Detroit’s Infamous Bacon Burger, Arizona’s Fatburger D-
backs Double Cheeseburger, and Philadelphia’s “The Schmitter.” Erroneously thought to be
named after Hall-of-Famer Mike Schmidt, “The Schmitter” was invented in the 1920s at
McNally’s Quick Lunch in Philly’s Chestnut Hill section and is, in reality, named after Schmidt’s
Beer. A deliciously lethal combo of sliced beef topped with cheese, fried onions, tomatoes,
grilled salami, and Schmitter sauce (think Thousand Island dressing); it is served on a flash-
broiled Conshohocken Kaiser roll.Then, of course, there is always the bizarre (literally). Andrew
Zimmern, host of the Travel Channel’s Bizarre Foods with Andrew Zimmern, owns a canteen at
Minnesota’s Target Field that advertises itself as a “food adventure.” Only two distinct entrées



are offered: Minnesota crispy belly bacon sandwich with vinegar slaw and jalapeño jelly; and a
smoked meat sandwich with vinegar slaw and maple syrup hot sauce… It’s your call.The Joy of
Ballpark Food: From Hot Dogs to Haute Cuisine is a feast for baseball fans and foodies alike. It’s
a downright fun read, and author Bennett Jacobstein is a congenial and enthusiastic guide to a
wealth of historical facts and fascinating trivia.The book was published in January 2015 and may
be purchased from Amazon.com at http://www.amazon.com/The-Joy-Ballpark-Food-Cuisine/
dp/0692336540. All the royalties from the sale of The Joy of Ballpark Food are being donated to
Second Harvest Food Bank of Santa Clara and San Mateo Counties, one of the largest food
banks in the nation, providing food to more than 250,000 each month. Second Harvest also
plays a leading role in promoting federal nutrition programs and educating families on how to
make healthier food choices.The Artful Diner”

Fran Galt, “A Home Run. This book presents, in a delightfully breezy yet informative style, a
study of the intersection of two of America’s passions: baseball and food. Beautifully illustrated
with both historical photos and contemporary views of ballpark cuisine, it traces the history of
ballpark fare from peanuts, Cracker Jack, and hot dogs, which long dominated the scene, into
the gustatory smorgasbord that awaits the modern fan. The longest portion of the book provides
a descriptive and illustrated guide to the particular treats to be found in each of the thirty major
league ballparks. While most of us can only dream of visiting all the parks, Jacobstein managed
to do it in a single season and to sample the goodies that each provided. This is clearly a labor
of love, and a big part of the enjoyment for the reader is being admitted into the author’s own
glee of discovery in his coverage of the topic.”

Stella Carrier, “A Strong Selection of Ballpark Food Details. This kindlebook that is The Joy of
Ballpark Food: From Hot Dogs to Haute Cuisine by Bennett Jacobstein and Deborah L
Jacobstein is a fascinating almost history type of kindlebook on various baseball concession
stand foods across the United States. Some of the topics covered include; hot dogs, pizza,
grilled wild Alaskan salmon,nachos and a picture of pulled pork nachos, garlic fries, vegetarian
hot dogs and more.”

TBaron, “Wonderful, quirky, and all for a good cause.. This tale of combining two passions
(baseball and food) chronicles a season of visiting each MLB venue and checking out the local
food offerings. With a concentration on "hot dogs" (variations in each place) and some highly
exotic other food offerings, the book is fascination. This is great for coffee table conversations.
Not only that, but the proceeds go to Second Harvest to help feed the hungry.”

CaliGirl, “Great book or gift for any Baseball fan! Loved it! Full color photos. Overall an amazing
book and a great gift! I bought one for my dad and brother and they both loved the book. It
makes a great coffee table book or fun read. Full size color pictures of mouthwatering food and



tons of info.I would highly recommend this book for baseball lovers or anyone looking for a gift
for a baseball fan!!”

Jan, “It's a Homerun!. Lots of fun facts bring the selections of food to life. Many varieties off the
major league menus are included from vegetarian and kosher to peanuts and crackerjacks. Hot
dogs are listed for every single ballpark. Who would have guessed there could be so many
types?”

Tsteffes, “Great read!. This delightful cook and history book is a fabulous resource for your
questions and interest in ballpark food. I orginally bought it for a resource, but ended up reading
it from cover to cover.  Fun book to share with your favorite baseball enthusiast, too!”

The book by Jens Fischer has a rating of  5 out of 4.5. 23 people have provided feedback.
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