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				I have always had a passion for food . . . and a passion for baseball!

				I cherish my mother’s dog-eared recipes and my father’s tattered baseball glove with equal devotion. But my writing about food and baseball began with a riddle: What do the food words 
					pea, jam, pickle, snowcone, cheese, mustard, can of corn, meatball, pepper,
					 and rhubarb have in common? (Answer: They are all baseball expressions).
						From there, I started thinking about the connections between baseball and food, beyond their shared lexicon.
						For instance, food and baseball have emotional associations. Everyone has a favorite food or treasured meal, 
						and everyone who follows baseball has a favorite player or beloved team, which can ignite passionate and sometimes
						fiery debates. We can all remember recapping a game or a meal afterward, and the discussion almost always overflows 
						with emotion. Whether you are watching a game with family and friends or sitting down to a good meal with family and 
						friends—or both—it’s all about sharing passions to create memories across generations.

				If you’ve been to a baseball game lately, you may have noticed that the ballpark’s culinary menu has been revamped way beyond peanuts and hot dogs. It’s happening across the country. At Boston’s Fenway Park, you can indulge in one of the most delicious lobster rolls outside of Maine. And AT&T Park in San Francisco serves out-of-this-world garlic fries. The New York Mets’ Citi Field integrates top regional cuisine via local restaurateur and avid baseball fan Danny Meyer, who brought outposts of his culinary establishments to behind center field. Even the Food Network got in on the action at New York’s Yankee Stadium, with concession stands featuring guest celebrities such as Iron Chef’s Masaharu Morimoto. And in Miami’s new ballpark, scheduled to open in 2012, the regional tastes of South Beach, from Cuban cuisine to stone crabs, will be a showstopper. Today’s baseball parks are not only about baseball—they are culinary destinations, too.

				The more I thought about it, the more obvious it became that cooking and watching baseball were not all that different. In fact, baseball is a lot like a great recipe. It combines skillful preparation with a mixture of exceptional ingredients and proper instruction to produce a memorable outcome. And both are social activities often enjoyed with loved ones. Some fervent fans even have a game on television while cooking dinner—or throughout the entire meal. And in the end, the experience of cooking a magical meal or watching an exciting baseball game can remain with us for years.

				When it comes to the world of cooking, what could be more entertaining for baseball fans than to learn about food, family traditions, and nutritional habits from inside a Major League Baseball player’s kitchen? We live in a world where baseball players are viewed as superhuman. On the baseball diamond, these players are often idols to young and old alike, but once out of uniform, baseball players are just regular guys. Like many of us, they enjoy a good meal with family and friends. And that’s what I hope Diamond Dishes conveys—baseball stars as regular guys.

				During the last two years, I was able to interview some of the top players in the game today. And I am more than thankful to them (and their families) for letting me into their kitchens with a photographer to capture them outside their celebrity roles. Believe me when I tell you that professional athletes are real people, too. And guess what? Quite a few of them know their way around a kitchen. Sure, some players have personal chefs, but most do not. Adrian Gonzalez, Evan Longoria, and Johan Santana have knife skills that nearly rival their baseball skills, and advancing his cooking abilities is high on Paul Konerko’s to-do list upon retirement. Andre Ethier’s cuisine connection includes writing a food blog while on the road with his team, not to mention that he recently started breeding his own cattle. Other notable discoveries were similarities in some of the players’ eating habits: Josh Johnson and Grady Sizemore still delight in family meals they grew up eating. Comfort food and carbo-loading meals like lasagna and chicken Parmesan are perpetual favorites among the players, including Roy Halladay, Joe Mauer, David Wright, and Derek Jeter. And speaking of comfort food, Lance Berkman reveals his secrets for frying catfish, while Josh Hamilton’s kitchen is often filled with the aromas of his wife’s home cooking. Other players, including Alex Rodriguez, Chase Utley, Ryan Howard, and Dustin Pedroia, have opted for more disciplined individual eating habits and readily discuss the benefits of organic food and green tea. Albert Pujols, Miguel Cabrera, and Hanley Ramirez, not surprisingly, all know more than a little about Latin cuisine. Making their childhood favorites, such as empanadas, arepas, and tostones, never tasted so good!

				Never could I have imagined such down-to-earth conversations about food and cooking with some of baseball’s biggest stars, nor the exclusive behind-the-scenes peeks into their kitchens. As a result of my culinary journey, I gathered more than sixty easy-to-make recipes derived from my conversations with each player about his favorite foods. Along the way, I discovered the dishes they love, some of their own culinary concoctions, and even a few superstitions. In this book, in addition to exploring many diamond dishes and recipes, I hope you will experience firsthand the baseball sights, sounds, and cultural tastes that penetrate our hearts, souls, and stomachs. 

				Bon appétit! And play ball!
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						“I think you feel an obligation to the fans and an obligation to your team-mates and an obligation to the organization to put your best effort out there on a daily basis and to work as hard as you can and do as well as you can because 
						that is expected of us. It’s our job.”


				
	
			
			
					ON THE MENU


					FRIED CATFISH WITH SPECIAL SAUCE


					HAWAIIAN PIZZA


					BEEF TENDERLOIN WITH ROASTED ASPARAGUS 
AND MUSHROOM SAUCE


					PEANUT BUTTER, BANANA, AND HONEY 
ON WHOLE WHEAT SANDWICH


			

			
			
			
				LANCE BERKMAN

				OUTFIELDER ST. LOUIS CARDINALS

				[image: star.jpg]Lance Berkman, a veteran switch-hitter with power, has been in Major League Baseball for more than ten years. When Berkman was a kid, his father noticed his ambidextrous abilities. “I am a natural left-handed thrower and a right-handed hitter,” says Berkman. “But back then, right-handed hitters were kind of a dime a dozen . . . so my dad turned me around and started me hitting left-handed ever since I could swing a bat, and I’ve been doing it ever since. I was fortunately ambidextrous enough to be able to do it and now I feel a lot more comfortable left-handed than right-handed.”

				Berkman, who grew up in Texas, had spent his entire professional baseball career in his home state until the 2010 trading deadline, when he was traded midseason to the New York Yankees. He then started the 2011 season as a St. Louis Cardinal. But for the most part, fans will always equate Berkman with the Lone Star State. In the summer of 1999, the Houston Astros—not far from Berkman’s hometown—selected him as a first-round draft pick. Berkman’s hard work culminated in an exceptional eleven-year run with the ’Stros. 

				Berkman, or “The Big Puma,” as Texas local talk radio designated him, recalls the witty banter that led to his nickname: “I was messing around with some guys who do a radio show in Houston. They were asking me if I ever had a nickname, and I said ‘Not really.’ So they said, ‘If you had to give yourself a nickname, what would it be?’ I said, ‘Big Puma’ and they asked, ‘Well, why is that?’ I said, ‘Because I am sleek and fast and powerful,’ and they thought it was hilarious and they started to call me Big Puma on the radio and it stuck.”

				The outstanding first baseman and five-time All-Star is extraordinarily personable and exudes Southern hospitality. While holding a runner on first base, Berkman is known to shoot the breeze, but he manages to do so without breaking anyone’s concentration. He says, “I talk to everybody regardless of the situation—just small talk mainly. A lot of it depends on how well I know a guy, too. Some guys I know really well and other guys I don’t know as well, and with those guys the conversation is more just, ‘It’s hot out here, how are you swinging it, how are you feeling?’ That kind of thing.” 

				Off the field, Berkman is all Texan. “I like to hunt and fish and ranch,” he says. “I’ve got a ranch just outside of Austin. We’ve got a bit of everything out there. I had a couple back-to-back horse wrecks—just bruised—so I shut that down until after my baseball career.”

				Berkman grew up with two younger sisters and now has four daughters. He says, with a smile, “I’m inundated with females.” But he is also quick to say that, though “It would be nice to have a son . . . I wouldn’t trade my girls for anything in the world.” 

				Berkman, a devout Christian who does not drink or curse, credits his faith for keeping him grounded. He says, “Influencing others and loving others, caring for others, is what I hope that I am remembered for more than anything. That’s certainly what I want my daughters to learn about.” And family fun is filled with Texan traditions. He says proudly, “I just love taking them [my daughters] with me to do all my rat-killing out at the ranch. ‘Rat-killing’ is a catch-all term for chores—all the stuff we do out there, checking feeders or checking on the cattle or taking them fishing. I love having them with me.”

				These days, when it comes to home cooking, Berkman enjoys some good old Texan fare, including his favorite meal, fried catfish. “In Texas, catfish are in every river and lake. I’m not a huge fish eater, but I love fried catfish. I’ve eaten ten to twelve catfish in one sitting.” Berkman’s mother fried catfish for him as a kid, but it was his grandfather who really taught him the art of catfish frying. “My grandfather even made his own stove out of an oil drum,” he adds. Berkman has a few other culinary talents when he is not playing baseball: “I’ve cooked quail and dove breast—wrapped in bacon with a jalapeño in the middle,” he reveals. “That is pretty standard in Texas—I think everybody in the state of Texas who has ever gone quail hunting or dove hunting knows how to cook quail and dove breast.” For a snack at home before a game, Berkman indulges in a simple peanut butter sandwich topped by a few added ingredients. “One thing I will eat fairly consistently before a game—because you don’t want to eat too much before a game—is a peanut butter and banana sandwich with a little honey on it. I like white bread, but sometimes I feel guilty and eat wheat,” he confesses. And coffee is a must for Berkman, too. “I drink a ton of coffee. I drink it every day—the stronger the better. It cannot be too strong for me. I can’t drink weak coffee. I’ll take matters into my own hands and make it stronger,” he says.
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				“I’m not a huge fish eater, but I love fried catfish. I’ve eaten ten to twelve catfish in one sitting.”

				
				
				Berkman’s wife, Cara, attempts to take the matter of healthier eating into her own hands for her husband and daughters. “My wife is a real healthy eater. She’s good at steaming fish or broiling fish in the oven, but I am not crazy about it,” admits Berkman. Instead, Berkman prefers her organic beef tenderloin served with asparagus and a baked potato. 

				In the off-season, Berkman is a college football fan and roots, naturally, for the Texas teams. While watching football, pizza is what Berkman craves most: “I like the Canadian bacon and pineapple Hawaiian pizza.” A unique and fun combination, just like Berkman.
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				FRIED CATFISH WITH SPECIAL SAUCE 

				MAKES 4 SERVINGS

				[image: star.jpg] For Lance Berkman, pan-fried catfish is the ideal comfort food. Years of watching his grandfather and mother fry up batches of catfishs means Berkman is at ease in the kitchen when it comes to making his own. The Berkman clan cooks catfish by coating the fish in a seasoned mixture of flour and cornmeal and then frying in plenty of oil until crispy. Do not skimp on the oil, as only deep-frying will give these fillets their golden brown crust. Berkman also shares his inside tip for knowing when the catfish are fully cooked: “They’re done when they’re floating.” To make this simple dish even tastier, serve it with his family’s favorite easy-to-make sauce. 

				
				
						Sauce


						½ cup cocktail sauce


						¼ cup tartar sauce


						Catfish 


						4 large egg yolks


						1 cup all-purpose flour


						½ cup yellow cornmeal 


						1 teaspoon salt


						½ teaspoon freshly ground black pepper 


						4 6-ounce skinless catfish fillets 


						Peanut or vegetable oil, for deep-frying


						Lemon wedges, for serving


					

				
					1.  To make the sauce, mix the cocktail sauce and tartar sauce together in a small bowl. Set aside. 

					2.  Beat the yolks in a shallow dish. Mix the flour, cornmeal, salt, and pepper in a second dish. Place a wax-paper-lined baking sheet near the flour and egg yolk dishes. One at a time, dip the catfish fillets in the yolks to coat, letting the excess drip back into the dish. Then dip the catfish in the flour mixture to coat, shaking off the excess. Transfer the fillets to the baking sheet. Let stand for 15 minutes to set the coating.

					3. Line another baking sheet with paper towels and place it near the stove. Pour oil into a large, heavy skillet to come about one-third of the way up the side and heat over high heat until the oil shimmers on the surface. Add the catfish. (The oil should bubble immediately when you add the fish; if it doesn’t, heat the oil for a few more minutes.) Fry the catfish, turning them occasionally, until golden brown and floating on the oil surface, 4–5 minutes. Using a slotted spatula, transfer the catfish to the paper towels to drain briefly.

					4.  Serve the catfish hot, with the lemon wedges and sauce. 
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				HAWAIIAN PIZZA

				MAKES 2–4 SERVINGS

				[image: star.jpg] In the off season, it’s all about pizza for Lance Berkman. But not just any old pizza—Hawaiian pizza, which has a wildly fantastic topping of Canadian bacon and pineapple. This version gets a lift from green pepper in the sauce, and a quick roast in the oven keeps the pineapple from making the pizza soggy. You’ll need a 12-inch-diameter pizza pan.

				
				
						Pizza Sauce


						1 tablespoon olive oil


						1 small yellow onion, finely chopped


						½ cup (½-inch dice) seeded green bell pepper


						1 7-ounce can tomato sauce 


						½ teaspoon dried oregano


						Pinch of crushed red pepper flakes


						Pizza


						2 8-ounce cans pineapple chunks in juice,
 drained well, patted dry with paper towels, 
 and coarsely chopped 


						1 pound bag pizza dough, fresh or 
thawed frozen 


						8 ounces (2 cups) shredded mozzarella


						3 ounces sliced Canadian bacon,
 coarsely chopped


				

					
					
				1. To make the sauce, heat the oil in a small saucepan over medium heat. Add the onion and green pepper and cook, stirring often, until the onion is golden, about 5 minutes. Add the tomato sauce, oregano, and red pepper flakes and bring to a simmer. Reduce the heat to medium-low and simmer until the sauce is slightly reduced, about 5 minutes. Remove from the heat and allow to cool completely.

				2. Position a rack in the center of the oven and preheat the oven to 425°F. 

				3. Spread the pineapple on a rimmed baking sheet. Roast until excess moisture has evaporated, about 7 minutes. Set aside and allow to cool slightly. Leave the oven on.

				4. On a lightly floured work surface, roll out the pizza dough to a 13-inch-diameter round. If the dough resists rolling, cover it with a kitchen towel and let it rest for a few minutes, then try again. Transfer the round to a 12-inch pizza pan. It will retract a little when moved, so stretch it to fit the pan. Spread with the cooled pizza sauce, leaving a 1-inch border around the edges. Sprinkle with the mozzarella, the pineapple, and then the Canadian bacon.

				5. Bake pizza until the crust is golden brown, 17 to 20 minutes. Let stand a few minutes, then cut into wedges and serve hot. 

				
		
				
				BEEF TENDERLOIN WITH ROASTED ASPARAGUS AND MUSHROOM-PORT SAUCE

				MAKES 6–8 SERVINGS 

				[image: star.jpg] Lance Berkman’s wife, Cara, turns to this easy, first-class dish as her go-to main course for special occasions. The cooked beef needs to rest for at least fifteen minutes before carving, which is a perfect time to roast the asparagus spears and finish the sauce. Retained heat will continue to cook the beef during the rest period, so the beef should be removed from the oven when it is five to ten degrees below the desired internal temperature. Don’t guess—use a meat thermometer! A reasonably priced Californian tawny or ruby port is perfect for making the mushroom sauce.

				
				
						Mushroom-Port Sauce


						2 tablespoons unsalted butter


						10 ounces cremini or white 
 mushrooms,sliced


						2 tablespoons minced shallots 


						2 tablespoons all-purpose flour


						2 cups beef broth, preferably 
homemade (or use canned 
reduced-sodium beef broth) 


						¹⁄³ cup tawny or ruby port 


						½ teaspoon tomato paste


						½ teaspoon chopped fresh thyme


						Salt and freshly ground black pepper 


						Beef Tenderloin


						1 3-pound trimmed beef tenderloin,
 patted dry and tied


						2 garlic cloves, cut into 6 slivers


						2 tablespoons vegetable oil


						1½ teaspoons salt


						½ teaspoon freshly ground black pepper


						5 sprigs of fresh thyme, plus 
more for garnish 


						2 tablespoon unsalted butter, sliced


						Asparagus 


						2 pounds asparagus, woody 
bottoms discarded 


						1 tablespoon extra-virgin olive oil


						Salt and freshly ground black pepper


				

				1.  To make the sauce, melt the butter in a large skillet over medium-high heat. Add the mushrooms and cook, stirring often, until they are beginning to brown, about 7 minutes. Add the shallots and cook until softened, about 2 minutes. Sprinkle with the flour and stir well. Stir in the broth, port, tomato paste, and thyme and bring to a simmer. Reduce the heat to medium-low and simmer uncovered, stirring often, until slightly thickened, about 10 minutes. Season with salt and pepper. (The sauce can be prepared up to 1 day ahead, cooled, covered, and refrigerated.) 

				2.  Position a rack in the center of the oven and preheat the oven to 450°F. 

				3.  Using a small knife, make 6 incisions in the beef, spacing them evenly all around the roast. Insert a garlic sliver into each incision. Rub the beef with 1 tablespoon oil, then season with salt and pepper. Heat the remaining 1 tablespoon oil in a large ovenproof skillet or a metal roasting pan just large enough to hold the beef over medium-high heat. Add the beef and sear, turning occasionally, including the ends, until browned, about 8 minutes. Remove from the heat. 

				4.  Add the thyme to the pan, and place the butter slices on top of the beef. Roast, without turning, until an instant-read thermometer inserted in the center of the beef reads 125°F for medium-rare, about 25 minutes. Transfer the beef to a carving board, and let stand at room temperature for 15 minutes. Pour the pan juices into a small glass bowl and set the bowl and the skillet aside. 

				5.  Arrange the asparagus in a single layer in a large rimmed baking sheet (an 18 x 13-inch half sheet pan is perfect). Drizzle with the olive oil and roll in the oil to coat. Season with salt and pepper. Roast until the asparagus is barely tender, about 12 minutes, depending on the thickness of the asparagus. 

				6.  Meanwhile, finish the sauce. Skim off and discard the fat from the surface of the pan juices. Heat the skillet over medium heat until sizzling. Add the mushroom sauce and the degreased pan juices to the skillet and heat, stirring to release the browned bits in the pan, until simmering. Turn the heat to very low, cover, and keep warm. 

				7.  Untie the beef and carve crosswise into ½-inch-thick slices. Arrange on a platter, pour any carving juices over the meat, and garnish with additional thyme. Pour the sauce into a sauceboat. Transfer the asparagus to a warm serving platter. Serve immediately. 

				
				PEANUT BUTTER, BANANA, AND HONEY ON WHOLE WHEAT SANDWICH 

				MAKES 1 SERVING 

				[image: star.jpg] Whether you play professional baseball or not, you can use a good midday energy boost. Berkman swears by this almost-daily quick and easy sandwich. Use your favorite peanut butter and your preferred honey, and you, too, might find yourself making this delightful afternoon treat nearly every
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