
Strategies Applied:

• Believe it or not, I've already reduced this recipe to bare bones - well maybe not, because the 

original sauce recipe from the French Laundry called for getting real bones – riblets from the 
butcher, roasting them till brown, then extracting the goodness with 1/3 cup of water, simmering
till nearly gone, then doing two more reductions, each with 2 cups of demi-glace - the first to 
about 1/2 cup, the 2nd to one cup. My cut back recipe is still really good, and quick enough to 
cook for dinner without making a hobby of it, but sometimes I trim my pork chops and save the 
bones just so I can have the bones to make this sauce.

• Pork Tenderloin: This is another item that is often on sale during the fall season; in our area I 

look for specials that are 2 for 1, often I find these on the cryovac Hormel tenderloins (we prefer
to buy them NOT marinated and marinate our own, but that’s personal preference. I don’t really 
care for the strong tastes of some of the marinades they use.) Because Hormel often has 
coupons for their products for $1.00 off or $1.00 off two, I use those at the same time as the 
specials to maximize my savings. Be sure to buy two roughly the same size if you’re taking 
advantage of a BOGO offer. In this case, I had no coupons, it was $3.50 a pound. Cost: $4.38.

• Olive Oil: I have a little strategy for buying olive oil – using coupons and sales to lower the 

price, so click on the link. I think it’s important to use olive oil as opposed to many others – the 
health benefits outweigh a bit more extra cost, and it can be had at a very reasonable price. I 
also like the fact that Olive oil contains no hidden trans fats like Canola or Vegetable oil. Cost 
for this recipe: 16 cents.

• Chicken Stock: If you read me regularly, I make my own with scraps of vegetables and bones –

here’s the basic recipe I use for Best Turkey or Chicken Stock - it’s not particular and though it 
simmers for a long time, the burner is barely on – I just count it as free.

• Jelly: Always try to use a coupon and buy on sale. I've noticed the currant jams and jellys are 

getting harder to find and are more expensive, they're my preferred - not usually as sweet as the 
others, so that's what I used here. My cost for 2 tablespoons is 49 cents. You could lower the 
cost by substituting regular old grape.

• Red Wine Vinegar: Every so often they’ll have coupons for vinegar, making name brand lower

than store price. Best time to buy is generally around Easter for the basic White or Apple Cider. 
Summer is usually when you’ll find the good cooking vinegar on sale. Stock up on the best 
prices because they keep forever. Now and then you may see vinegar bloom – this is what they 
call “the Mother.” Not very attractive, but it does not affect the quality of the vinegar. My last 
bottle was around $1.00, so the cost is 3 cents.

• Pepper: Since this is a lot of pepper, I'm going to have to guess - 10 cents?

http://www.hormel.com/updates/default.aspx
http://frugalhausfrau.wordpress.com/2011/11/14/best-turkey-broth/
http://frugalhausfrau.wordpress.com/ingredients/basic-ingredients/oils-and-shortenings/

