Granddad’s Bain Sandwiches
Norma Beasley

There's something special about cooking and eating special foods that bring back savory memories. Granddad loved hunting deer, rabbit, and squirrel.  But to the locals, accustomed to eating chicken, steak, and bass, brains were considered exotic but wonderful. He began by emptying the calf brains from buckets into large pans of cool water. Next, he patiently separated the bloody membranes from the gelatinous mass and placed the “cleansed” tissue in another pan of clean water. A second washing was necessary to ensure all impurities had been removed.  Then the brains were placed in a bowl of milk to absorb its flavoring and give them a creamy texture. Next, each was dipped into a bowl of white flour. Black cast iron skillets now bubbled with hot oil. He carefully placed each in the hot oil turning as necessary for a golden-brown color. Now, he removed them to an oblong metal tray for cooling. Sandwiches were topped with relish, onion, ketchup, or mustard. Coleslaw or potato salad as a side. Coffee, tea, or a cold drink completed the order. Enjoy chopped brains in scrambled eggs for breakfast.
