
Strategies applied:

Cook the potatoes while you're working on the hamburger portion, or use leftover potatoes. Portion out 
serving sized for the freezer - then bake frozen.

• Hamburger: Buy it in larger packages and break it down. Because I'm draining this well, I'm not

as concerned about the actual percentage of fat in the hamburger, and that lets me get by with 
the less expensive grade. I will sometimes brown up hamburger for more than one dish at a time
and refrigerate or even freeze (for a very short time) the rest for another dish. I paid $1.95 for 
the pound.

• Onion: On sale in the fall, 33 cents a pound, the onion for this was about 5 cents.

• Garlic: You could certainly substitute 1/8 teaspoon garlic powder. I used fresh, cost about 8 

cents.
• Parsley: I bring in some from my garden, and with luck don't kill it too fast! I rarely use dried 

parsley for anything - I don't think it brings too much to the playing field. Cost free.
• Worcestershire: Watch for sales coinciding with coupons - I have often gotten for free. I prefer 

Lea & Perrins, but there is competition between the brands, and whenever that happens, you'll 
find coupons now and then. I last paid $.79 cents, so the cost for this recipe is about 4 cents.

• Potatoes: On sale last week for 78 cents a pound, I used four (about 5 ounces each), so the cost 

was 20 cents. I make this dish sometimes when I have leftover mashed potatoes.
• Butter:  Has been on sale for $2.49 a pound, I used 3 tablespoons for 23 cents. Watch for 

specials now and through the winter holidays - stock up and freeze.
• Cheese:  On sale last week, 88 cents for 8 ounces - I used four here, so 44 cents is the cost.


