
Strategies Applied:

• Ham: I almost always pick up several during the holidays when they are dirt cheap, and chuck 

in my freezer to bring out throughout the year. There are times I’ve looked at a ham steak in the 
summer and that one little 1/2″ thick cut of meat has cost around the same as a half ham during 
Thanksgiving, Christmas, New Years or Easter seasons. For other ideas on using ham left overs,
see 12 days of Ham. I look for a price of 68 to 88 cents a pound. My last ham was 69 cents a 
pound, but the basic prices I saw on sale were 99 cents, so I'll go with that price. Cost for 3/4 
pound: 75 cents.

• Mustard: I’ve seen couponers say they never pay for mustard: in my area I rarely get it for free,

but pay pennies for it during the summer months. I look for sale prices and coupons and I'll 
often buy the "off" brands. (Make a salad dressing right in the jar or bottle to use up the last bit -
just shake it up.) Cost for a quarter cup at $1.89 a bottle is about 50 cents.

• Honey: Always expensive these days, especially with the depletion in the bee population. I 

usually buy mine at Walgreens when they have it on special with one of their store coupons. 
Aldi’s sometimes has decent prices, too. If your honey becomes crystallized, put in a pot of 
water on the stove top and gently heat, or put in a container of water and heat (lid off) on low in 
the microwave. I used about 3 tablespoons. Cost for the bottle was $4.49 for 32 oz, so my 
tablespoon was 15 cents.

• Onions: They keep well, so try to buy on sale. Aldi's is a good place to find reasonably priced 

onions. Always less expensive in the fall/winter months, the pricing in my area runs from 33 to 
66 cents a pound. Store them in a dark, cool place but not near potatoes. If you've bought too 
many onions, don't let them go bad.Slice or dice them, saute and portion into ziplocs labeled 
“onions" and freeze. You’ve just saved yourself a step for next time you make a dish. If you 
have enough, consider making French Onion Soup. If you use half an onion, consider if you can
sauté the rest and put it in a Ziploc in the freezer. If not store in the door where you'll see it 
when you're cooking next. Cost about 2 cents.

• Sweet Pickle Relish: I rarely see coupons for Sweet Pickles, or if I do, it's generally one with a 

condition you buy something else - buy two packages of hot dogs, get $1.00 off your pickles...I 
often buy store brand, and stock up when I see a good price in the summer. Surprise: nit picky 
me has no idea what I last paid for sweet pickles...I'm guessing around $2.19. Cost for three 
tablespoons, probably about 20 cents.

http://frugalhausfrau.wordpress.com/2012/04/15/12-days-of-ham/
http://frugalhausfrau.com/2011/11/15/french-onion-soup-cooks-illustrated/

