
Strategies Applied, meal 1

• I'm dividing and conquering here: I'll cost average the corned Beef over three meals - the cost of

the Corned Beef is $7.96, divided by three is $2.86 a meal...although it might be a bit of a 
"cheat" since some meals use more Corned Beef and others use less, it's a great way to break up 
the cost of budget dinners, and a strategy included in my meal planning. The Corned Beef for 
this meal, about 4 bucks, for the Ruebens about $3.18 and for the Nested Corned Beef Hash 
Cups, under 80 cents. Use the same amount for Traditional Corned Beef Hash. Stretching the 
left overs over several meals makes the most of your money.

• Pick up extras of all the really great sales items to use in the following weeks - See Saving on 

St. Patrick's Day for more information.
• Corned Beef: It's always lowest at St. Paddy's day. If your store is one that discounts their 

meat, it is possible that if they have too many leftover, you may find some marked even lower 
next week. None of the stores in my area tend to do that very often with any kind of meat or 
poultry. Our sales price was $1.99 a pound, and an average corned beef is 4 pounds: Cost $7.96.
My four pounder yielded about 18 slices and a good half cup of odd bits and pieces, so I know 
if I want sandwiches with two slices of corned beef, each, and I can use the bits for hash, I'll 
serve two to three slices per person. If you love corned beef enough to serve more than once a 
year, pick up extra for the freezer. Cost $4.00.

• Potatoes: Cost for 5 potatoes, about 6 ounces each, at an Aldi's St. Patrick's sales price of 26 

cents a pound: 49 cents.
• Onion: Another vegetable I'll pick up at Aldi's: 50 cents a pound, two are 31 cents.

• Cabbage: At Aldis for 99 cents a head, I've used half for 50 cents. Make sure to have another 

use tor the other half. If Cabbage Rolls are something you like to make, it's hard to find a 
cheaper price for cabbage. Grab an extra!

• Carrots: On sale for 58 cents a pound, I'll use about half in this recipe - 30 cents.

http://frugalhausfrau.wordpress.com/2014/03/10/reuben-sandwiches-with-traditional-irish-potato-cakes/
http://frugalhausfrau.com/2012/04/02/stuffed-cabbage-rolls-sweet-sour-sauce-tomato/
http://frugalhausfrau.wordpress.com/2014/03/11/saving-on-saint-patricks-day/
http://frugalhausfrau.wordpress.com/2014/03/10/corned-beef-hash/
http://frugalhausfrau.wordpress.com/2014/03/11/nested-corned-beef-hash-cups/

