
Strategies Applied:

•I often double recipes like this and bake all the pancakes, freezing the 

remainder layered flat on a cookie sheet lined with plastic wrap with plastic in 

between. Allow a slight space between them and they can be rolled up right on 

the plastic and put into Ziploc bags after they’re frozen for a quick breakfast as 

needed.
•Oats: I used Quaker, 44 ounces on sale for $1.99 (the Aldi’s brand is even 

less.) 2 cups is 6 1/2 ounces, so the price is 29 cents. I can find virtually no 

difference in Oats bought from the health food store and Quaker in side by side 

comparison. Aldis tend to be a bit more broken down. Oatmeal does, especially 

in the fall, have coupons from time to time that coincide with sales.
•Buttermilk: I rarely have buttermilk on hand unless I’m planning to bake – but

when I buy it for a recipe like this, I’d plan on making other items requiring 

buttermilk. Buttermilk will store better in a jar than in the opened container, 

and does last for several weeks without going bad. While buttermilk may need 

to be shaken together again if it sits in the fridge, that doesn’t mean anything is

wrong with it. Look for any discoloration or odd odor – trust your nose. I’m 

going by memory here, but I believe my 1/2 gallon was $2.65, and the one 

quart just slightly less. Cost for two cups (a pint) is 66 cents.
•Flour: Buy around any holiday when it is on a great sale price, especially the 

winter Holidays. I freeze all flour products when I bring them into my home for 

three days to avoid any issues. The five-pound bags are often much less 

expensive than the larger bags and are on sale so often, that it isn’t necessary 

to buy the larger bags unless one does a lot of baking. Sometimes coupons are 

available for the brand names during the sales. Cost for half a cup, about 8 

cents.
•Dried Fruit: I stock up during Christmas – and use coupons. If the bag is 

flimsy, repackage. Dried fruit keeps, literally, indefinitely, although you might 

find it becoming almost hard. Use the same trick as for brown sugar – keep it 

overnight, sealed in a bag with a piece of bread. Your pricing will vary according

to what you use.
•Baking Items: Baking Powder, Soda, Cinnamon can all be bought very 

inexpensively in the weeks prior to any Holiday in which baking is featured. 

Thanksgiving, Christmas, Easter especially come to mind. Look for sales and 

coupons.




