
Strategies Applied:

•Eggs: Stock up on eggs when they’re inexpensive, normally during Holiday 

weeks. They last for weeks in the fridge – The date on the container is a ‘buy’ 

date, and you can expect them to last a good six weeks past that date. If you 

pick up two or three packages when they’re at their low, you’ll rarely need to 

pay full price.
•Refrigerate right away and never store in the door; eggs keep best in a colder 

part of the refrigerator, in their own box. (Then put your partially used 

vegetables in the door where you’ll see them and remember they need to be 

used ASAP – the half a bell pepper or onion, etc.) In doubt about an egg? If it 

floats in water, discard, just to be on the safe side. If they float, it means the 

egg inside is drying out, a quality not a safety issue.
•Mayonnaise: Buy your condiments in the summer when there are coupons 

out there and big sales – I look for about a dollar for a 32 ounce jar (notice I said

jar – the squeeze bottles generally cost the same and hold less, plus you can’t 

get all of it out.) If you miss the summer sales, another great time of the year 

for condiments is right before the Super Bowl. 
•Celery: Generally inexpensive, but does go on sale from time to time, so I buy 

extra when it does. Celery keeps so well, there’s no reason to not buy when it’s 

not on sale. Remember to use your leaves, they’re full of flavor, and if you don’t

use them in your cooking, save them, along with the bottom parts for soup or 

stock. Always wash your celery extremely well. To keep longer, slip a plastic bag

loosely over the exposed top of the celery. 
•Asparagus: On sale in our area, very seldom for 99 cents a bunch, $1.99 a 

bunch is a good sales price. In the spring we’ll see it now and then for $1.49 a 

pound. I love asparagus and try to think of ways to use it when it’s in season 

and the prices are low. This is a vegetable I can’t deal with frozen. You’ll want to

be aware of the size of the bunch – some stores portion it in 12 ounces and 

some 16 ounces.
•Bread: Buy on sale and freeze – I double wrap and thaw in the fridge 

overnight. This is Brownberries wide-pan Oatmeal. There are coupons now and 

then that coincide with sales.
•Rest of Ingredients: negligible.
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