
This meal goes very quickly if you preheat your oven and get the pasta water on right away; the rest of 
the meal can be pulled together while you're waiting. Angel hair pasta cooks more quickly, and is great 
when you want to get the dinner on faster - but the broccoli does take a bit longer, so choose a quicker 
cooking side if time is an issue.

• Pasta - I can almost always find coupons and pick up the higher quality pastas for free or near 

free - check for hang tags on olive oil, the manufacturer's site of coupon printing sites. 
• Olive Oil - Here is the time to break out the Extra Virgin if you have it. I find if I buy in small 

bottles and use the $1.00 off coupons, I pay the lowest price. If I don't have coupons, I'd buy 
larger bottles; every now and then you can get big cans at the big box store - I've divided these 
up with another family before.

• Bacon - I bought Corn King, $2.50 a pound, took it out of the package and sliced it top to 

bottom, using about the 1/4 of the pack. Put the rest in a Ziploc and use for BLT's. This is 
traditionally made with pancetta, but of course that is going to up the cost considerably. I grew 
up having it this way - I'm pretty sure at one time there were bans on importing pork products 
into the U. S. at one point, and pancetta just wasn't available where I lived. I'm actually fine 
with the substitution. Maybe not traditional Italian but still tasty!

• Eggs – Stock up when they're on sale. They keep about six weeks after the “buy” date so as 

along as you have room in the fridge, pick them cheaply. Watch around holidays.
• Cheese - Fresh is really key in this dish, or you could use the product in a green can if you're in 

a real pinch. Romano, traditional to this dish, generally costs a little less than Parmesan but has 
a bit stronger taste. I often substitute Romano from Parmesan any way! Buy with coupons on 
sale if possible (check the hang tags, which generally have long expiration dates and watch for 
sales.) If not, check Aldi.

• Parsley - It's still a little early for the parsley, unless you bought some in from the garden to 

overwinter or live somewhere it grows. Skip it if you don't have it or top with a few chives for 
color, or use green onion. (I keep the bottoms and put in glass in my sunny kitchen window - 
they grow back in days and produce for two to three months.

• Broccoli - Surprisingly, this is one ingredient that looks more expensive fresh - but works out to

be less expensive. See my "Rant" on frozen broccoli. I bought a head for $1.29.

 

http://frugalhausfrau.wordpress.com/rants/frozen-broccoli/

