CHILDHOOD MEMORIES OF FOODS, ALL PART OF MY ADVENTURES.
My Father was a meat-cutter, my Mother a creative chef, and I was a little puppy that licked my plate clean.
Looking back, I didn’t have a favorite food, I had lots. My father, a Manager of Kroger’s Grocery stores, brought home on Saturdays meat that would be spoiled by Monday. Mother, being the Cook that she was, turned the meats into delicious meals for the week. Sunday morning breakfasts and a favorite were usually  fried sweetbreads (cow or pig glands) and/or  brains with cheese ladened scrambled eggs. The three of us would then pitch in and clean house for the week. Sunday afternoon mother would relax by preparing creating meals for the week and insist my father and I explore our neighborhood, the wooded area, stockyards where cows, pigs and sheep were housed before slaughter and afternoon music Jam sessions in neighborhood bars, my trumpet in hand. Life was beautifully great. 
These are a few of my favorites. Fried calves liver, German Sauerkraut mitt Spaetzles (cooked pasta dough chunks) and Bratwursts or pork tenderloins. To this day, when the orange and yellow leaves begin to fall from the trees in the Fall, my body craves sauerkraut which growing up was more a cold weather food.
Oh! Yes, my after-school favorites which I loved.  The $.05 (nickel) snack, either a White Castle hamburger with cooked onions and cheese or a Cincinnati Chili Hotdog, also with fresh chopped onions on alternating days. On Wednesday My Uncle Fred treated me to a double decker ham, cheese, lettuce, and tomatoes on toasted rye bread at a neighborhood bar. I had a big glass of Ginger ale and sat next to him on a tall stool at one of the neighborhood bars. This was allowed back then. Family friendly.
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Oh! On evening activities with my friends we had fat two inch round, four-inch long Dill Pickles that we sucked out the dill juice then munched on the remains.
Dessert favorites consisted of anything with cooked apples, specifically German/Austrian Apple Strudel a apple stuffed puff-pastry and Apple Streusel Pie which I altered with my children using oatmeal or gram cracker crust and/or crumble on the top making it healthier and quicker to make.

	  
