
Strategies Applied:

• Pasta: I generally get for free – it goes on sale and the coupons cover the price, cost 0. I used 

Barilla Whole Grain, all Natural. See Pantry Items   for discussion. If you dislike whole wheat 
pasta, pay close attention to the cooking times and test it early - when cooked perfectly, it can be
surprising good - over cooked, it's hideous!

• Pasta Sauce: Another Free item, Ragu, on sale for two dollars, I had a doubled coupon and 

bought in a brand special - one of those buy 10 items and get $5.00 back  Ragu has no strange 
ingredients, it's pretty straightforward - its something I probably wouldn't mention using in 
polite company, but it seems I'm baring all my secrets - I'm not brand loyal to any one type of 
pasta sauce. I generally have a jar of something or other in my pantry, usually bought on sale, 
free with coupons.

• Mozzarella: Sorrento's fresh was free at the store: $1.99 for a one pound package with a $2.00 

coupon. I used part of it and am saving the rest for pizza later in the week. Really watch for 
coupons for the "near" deli cheeses - they're often on hang tags or on the manufacturer's sites, 
although I sometimes find them in the paper. Grab the hang tags when you see them - the 
expiration is often months away, and I've found the sales don't necessarily happen when the 
coupons are there, but weeks afterwards.

• Sausage: Again, on sale with a coupon, I paid $2.69 for the package and used half. The rest will 

go toward another meal. Cost $1.40
• Parmesan: Cheap stuff from the can? Not my first choice, but there's that budget...$1.99 on sale 

with a coupon, this was another of those buy so many specials. Buy 5 Kraft items and get $5.00 
back. Cost for a can, a buck. 1/4 cup: 9 cents. Real Parmesan is the way to go, if possible. Know
pricing at various stores, watch the coupon sites and pick up "near deli" cheeses like this for far 
less than one might expect.

http://frugalhausfrau.wordpress.com/ingredients/basic-ingredients/convenience-items/

