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BURGERS AND BASEBALL

BY RYAN E. SMITH
BLADE STAFF WRITER

People come to a ballpark to count balls and strikes, not calories.

It's probably not surprising, then, that the new menu items unveiled yesterday for this coming season at Fifth 
Third Field includes burgers oozing with cheese, funnel cake meant to be dipped in chocolate, and hearty 
stromboli — with nary a fruit salad in sight.

"[People] are coming to get away from their diet during the week," said Craig W. Nelson, general manager of food 
and beverage for V Gladieux Enterprises at Fifth Third Field. "They want the chili dogs and the Philly steaks and 
the funnel cakes."

"The first year we had a deli and salad stand, and I think the whole year we sold 300 deli sandwiches," he said. 
"People are telling us: That's not what we want."

Instead, Mud Hens fans will get jazzed-up versions of classic stadium foods. This year's additions include three 
burgers: a Muddy Burger with chili, cheese, and onions; a BacHen Burger with bacon and cheese, and a "Bring 
the Cheddar" Burger with cheddar cheese sauce and grilled onions.

Meat-eaters will be pleased to see the return of two Stanley's Market kielbasas that appeared mid-season last 
year. Add to that two varieties of stromboli: Philly steak and Italian sausage and pepperoni.

Those looking for finger food will have a few more options too. The stadium will sell pretzel poppers — soft pretzel 
nuggets filled with cheddar, sweet cream cheese, or pizza sauce — as well as Ballreich's cheese popcorn and a 
mix of three popcorn flavors. Fans still craving more carbs can try funnel cake fries, strips of funnel cake served 
with chocolate dipping sauce.

There will be a handful of new Pepsi products too.

Sara Pepitone, editor of the stadium food blog www.scoreboardgourmet.com, said she's not surprised by menu 
choices like those being made at Fifth Third Field. She sees it as part of a larger trend to upgrade traditional foods 
and appeal to more people.

"Everyone is always trying to extend their fan base. The biggest reason people go to games is actually to watch 
games, but if you're trying to broaden that then you have to think of other things," she said.

Using lean cuisine to do that? That's old news.

"People tried that in the last couple of years and maybe it worked and maybe it didn't, but I don't think there's 
excitement about that," said Ms. Pepitone, of New York City. "I think the excitement is about upgrading traditional 
ballpark fare."

So while some stadiums offer sushi and the new Yankee Stadium even has a small market with fresh fruit, others 
have gone in the opposite direction — big time. Look no further than the West Michigan Whitecaps, the Single-A 
Detroit Tigers affiliate near Grand Rapids, Mich., who will offer a 4-pound, 4,800-calorie burger this year. For $20, 
it will come complete with five beef patties, five slices of cheese, salsa and corn chips, and nearly a cup of chili, 
according to news reports.

The Mud Hens, who still have a healthy option like hummus available, are working on their own bigger-is-better 
behemoth, but exactly what it will look like is a secret for now.

"We don't have all the details worked out at this point. It will definitely be ready for Opening Day" on April 16, said 
Scott Fuernstein, catering manager at Fifth Third Field.

Other things are getting bigger too — prices. Seventeen menu items, including draft beer and burgers, will be see 
their price tags go up by a quarter due to increased costs.

For those watching a game from the suite level, there will be other menu changes. Freshly breaded Walleye Bites, 
first introduced at a Mud Hens holiday party, are a salute to the hockey team that will play in the new downtown 
arena this fall.

"The response that we got was so good that we felt that we had to make sure that was available," Mr. Fuernstein 
said.

Fans in the suites also will be able to enjoy an ice cream bar and gourmet condiments like fresh bleu cheese, 
bacon, and banana peppers. And instead of the gourmet spinach salad available in years past, there will be a 
Betty Salad.

Which means that if you really, really want them, you'll still be able to get your veggies.

Contact Ryan E. Smith at: ryansmith@theblade.com or 419-724-6103.
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MUDDY BURGER: 1/3-pound Black Angus beef burger 
topped with chili sauce, cheddar cheese, and onions. 

$6.50

“BRING THE CHEDDAR” BURGER: 1/3-pound Black Angus 
beef burger topped with sharp cheddar cheese sauce 
and grilled onions.

$6.50

BACHEN BURGER: 1/3-pound Black Angus beef burger 
topped with bacon and American cheese. $6.50.

$6.50

STROMBOLI: Italian Sausage and Pepperoni 
   or Philly Steak.

$6

STANLEY’S MARKET SMOKED POLISH KIELBASA and 
STANLEY’S MARKET KIELBASA KLASSIC 
with sauerkraut on a rye bun 

$4

BALLREICH’S CHEESE POPCORN AND TRIPLE MIX POPCORN 
(caramel, cheese, and butter) 

$3.50

FUNNEL CAKE FRIES: Strips of funnel cake served 
with chocolate dipping sauce. 

$3.50

PRETZEL POPPERS: bite-sized soft pretzel nuggets 
filled with cheddar, sweet cream cheese, or pizza 
sauce and mozzarella cheese. 

$3.75

BEVERAGES: Crush Orange, Crush Strawberry, 
G2 Gatorade Blueberry Pomegranate, Aquafina FlavorSplash 
Strawberry Kiwi, Aquafina FlavorSplash Lemon.

$3

$5
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By KIRK BAIRD
BLADE STAFF WRITER  

When watching Fast & Furi-
ous, the fourth installment in 
the these-cars-go-really-fast 
fi lm franchise, it’s best to park 
your mind outside the theater, 
and just roll with the worn-out 
cliches, hammy dialogue, and 
only-in-the-movies situations 
and stunts. If you can do that, 
you’ll fi nd the movie to be a fairly 
entertaining joy ride with some 
great chase-and-race sequences. 
If not ... well, just skip the re-
mainder of this review and know 
that this vehicle is not for you.

Fast & Furious isn’t a great 
movie, nor does it want 

to be. It is mindless 
but fun. And yes, the 
world needs pop-
corn fl icks as much 
as it needs the art 
house fi lms. 

Fast & Furious director Justin 
Lin, who helmed 2006’s lack-
luster The Fast and the Furious: 
Tokyo Drift, which seem to indi-
cate the series quickly was run-
ning out of gas, wisely refuels 
the franchise by reuniting most 
of the original cast for this mov-
ie, including Paul Walker as FBI 
agent Brian O’Conner, Vin Die-
sel as fugitive Dominic “Dom” 
Toretto, and Jordana Brewster 
as Mia Toretto, Dom’s sister and 
Paul’s former love interest.

Dom and his longtime girl-
friend Letty (Michelle Rodri-
guez) are back to their old car 
hi-jinx, only instead of hijacking 
trucks hauling consumer elec-
tronics through Los Angeles, 
they’re now stealing fuel tanks 
from trucks in Central America. 
This being a car movie, they’re 

Fast & Furious
Directed by Justin Line. Written 

by Chris Morgan and Gary Scott 
Thompson. A Universal Pictures 
release, opening today at Cinemas De 
Lux Franklin Park and Maumee, Fox 
Woodville, Sundance Drive-In, and 
Showcases Fallen Timbers and Levis 
Commons, and Rated PG-13 for 
for intense sequences of violence 
and action, some sexual content, 
language and drug references. 
Running time: 99 minutes.

Critic’s rating: ooo
Dominic Toretto ......Vin Diesel
Brian O’Connor ....Paul Walker
Mia Toretto..Jordana Brewster
ooooo Outstanding; 
oooo Very Good; 
ooo Good; 
oo Fair; 
o Poor.

MOVIES

Car-chase fans will enjoy the 
ride in Vin Diesel’s latest vehicle

Sunshine Cleaning
Directed by Christine Jeffs. Writ-

ten by Megan Holley. An Overture 
Films release, opening today at 
Showcase Levis Commons, and 
rated R for language, disturbing im-
ages, some sexuality and drug use: 
115 minutes.

Critic’s rating: oo½
Rose Lorkowski........... Amy Adams
Norah ........................... Emily Blunt
Joe .................................Alan Arkin
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See FAST, 
Page 2

MOVIES

Amusement 
park comedy 
has its ups 
and downs

Jesse Eisenberg and Kristen 
Stewart in ‘Adventureland.’

MIRAMAX PICTURES

See ADVENTURE, Page 2

Adventureland
Directed and written by Greg Mot-

tola. A Miramax fi lms release, open-
ing today at Cinemas De Lux Franklin 
Park and Maumee, and Showcases 
Fallen Timbers and Levis Commons, 
and rated R for language, drug use, 
and sexual references. Running time: 
106 minutes.

Critic’s rating: oo½

James Brennan......Jesse Eisenberg
Arlene ...........................Kelsey Ford
Eric .......................... Michael Zegen

ooooo Outstanding; 

By CHRISTY LEMIRE
ASSOCIATED PRESS

LOS ANGELES — On the sur-
face, Adventureland, director 
Greg Mottola’s follow-up to his 
hit Superbad, looks like another 
good-time, raunchy romp. And it 
certainly has healthy amounts of 
partying and pranks to go along 
with its gross-out gags.

The 1987 amusement-park set-
ting also allows Mottola to revel 
in dead-on period kitsch, from 
acid-washed jeans and teased-up 
bangs to the absurdly annoying 
strains of Falco’s Rock Me Ama-
deus, which repeatedly blares 
over the loudspeakers. (He wrote 
the script based on his own expe-
riences working at a Long Island 
theme park while at Columbia 

By TY BURR
BOSTON GLOBE

Can you blame the marketing 
department for trying to sell Sun-
shine Cleaning as the next Little 
Miss Sunshine? Not only are the 
titles similar, but so’s the Ameri-
can Southwestern setting, and 
for added insurance here’s Alan 
Arkin playing yet another foxy 
grandpa. We could use a plucky 
indie comedy at the moment, but 
that doesn’t excuse an ad cam-
paign that positions Cleaning as 
a romp.

Just so you know: The movie 
opens with a man walking into 
a sporting goods store, loading 
a shotgun, and blowing his head 
off. Things don’t exactly lighten 
up after that, either.

Have your expectations been 
adjusted? Good. What Sunshine 
Cleaning is is an intelligent, often 
touching, sometimes pedestrian 

Actors are the 
bright spots 
in ‘Sunshine 
Cleaning’

See SUNSHINE, Page 2

Emily Blunt and Amy Adams 
in ‘Sunshine Cleaning.’
OVERTURE 
FILMS

Vin Diesel 
in ‘Fast & 
Furious.’

UNIVERSAL 
PICTURES

Fans can leave the diet at 
home and cheer for Fifth 
Third Field’s new menu

By RYAN E. SMITH
BLADE STAFF WRITER

People come to a ballpark to count 
balls and strikes, not calories.

It’s probably not surprising, then, 
that the new menu items unveiled yester-
day  for this coming season at Fifth Third 
Field includes burgers oozing with cheese, 
funnel cake meant to be dipped in choco-
late, and hearty stromboli — with nary 
a fruit salad in sight.

“[People] are coming to get away 
from their diet during 
the week,” said Craig W. 
Nelson , general manager 
of food and beverage for 
V Gladieux Enterprises at 
Fifth Third Field. “They want 
the chili dogs and the Philly 
steaks and the funnel cakes.”

“The fi rst year we had 
a deli and salad stand, and 
I think the whole year we sold 300 deli 
sandwiches,” he said. “People are telling 
us: That’s not what we want.”

Instead, Mud Hens fans will get jazzed-
up versions of classic stadium foods. This 
year’s additions include three burgers: 
a Muddy Burger with chili, cheese, and 
onions; a BacHen Burger with bacon and 
cheese, and a “Bring the Cheddar” Burger 
with cheddar cheese sauce and grilled 
onions.

Meat-eaters will be pleased to see the 
return of two Stanley’s Market kielbasas 
that appeared mid-season last year. Add to 
that two varieties of stromboli: Philly steak 
and Italian sausage and pepperoni.

Those looking for fi nger food will have 
a few more options too. The stadium will 
sell pretzel poppers — soft pretzel nuggets 

fi lled with cheddar, sweet cream cheese, 
or pizza sauce — as well as Ballreich’s  
cheese popcorn and a mix of three pop-
corn fl avors. Fans still craving more carbs 
can try funnel cake fries, strips of funnel 
cake served with chocolate dipping sauce.

There will be a handful of new Pepsi 
products too.

Sara Pepitone , editor of the stadium food 
blog scoreboardgourmet.com, 

said she’s not surprised by 
menu choices like those 
being made at Fifth Third 
Field. She sees it as part 
of a larger trend to up-
grade traditional foods 
and appeal to more 
people.

“Everyone is always 
trying to extend their 

fan base. The biggest reason 
people go to games is actually to 

watch games, but if you’re trying to broad-
en that then you have to think of other 
things,” she said.

Using lean cuisine to do that? That’s old 
news.

“People tried that in the last couple of 
years and maybe it worked and maybe it 
didn’t, but I don’t think there’s excitement 
about that,” said Ms. Pepitone, of New 
York City. “I think the excitement is about 
upgrading traditional ballpark fare.”

So while some stadiums offer sushi and 
the new Yankee Stadium even has a small 
market with fresh fruit, others have gone 
in the opposite direction — big time. Look 
no further than the West Michigan White-
caps, the Single-A Detroit Tigers affi liate 
near Grand Rapids, Mich., who will offer 
a 4-pound, 4,800-calorie burger this year. 

For $20, it will come complete with fi ve 
beef patties, fi ve slices of cheese, salsa and 
corn chips, and nearly a cup of chili, ac-
cording to news reports.

The Mud Hens, who still have a healthy 
option like hummus available, are work-
ing on their own bigger-is-better behe-
moth, but exactly what it will look like is a 
secret for now.

“We don’t have all the details worked 
out at this point. It will defi nitely be ready 
for Opening Day” on April 16, said Scott 
Fuernstein , catering manager at Fifth 
Third Field.

Other things are getting bigger too 
— prices. Seventeen menu items, includ-
ing draft beer and burgers, will be see 
their price tags go up by a quarter due to 
increased costs.

For those watching a game from the 
suite level, there will be other menu 
changes. Freshly breaded Walleye Bites, 
fi rst introduced at a Mud Hens holiday 
party, are a salute to the hockey team that 
will play in the new downtown arena this 
fall. 

“The response that we got was so good 
that we felt that we had to make sure that 
was available,” Mr. Fuernstein said.

Fans in the suites also will be able to 
enjoy an ice cream bar and gourmet con-
diments like fresh bleu cheese, bacon, and 
banana peppers. And instead of the gour-
met spinach salad available in years past, 
there will be a Betty Salad. 

Which means that if you really, really 
want them, you’ll still be able to get your 
veggies.

Contact Ryan E. Smith at:
ryansmith@theblade.com

 or 419-724-6103
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