
Strategies Applied:

• Make it the night before – just add the shrimp, green onion and egg before serving. If you’re 

ready to make this and your cream cheese hasn’t been softened, pop it in the microwave for 
about 30 seconds, unwrapped. I almost always mix this in the same dish I serve it in. 

• I have a difficult time finely chopping the hard boiled eggs – I now rub them through the large 

holes of a box grater – you can do this right over the spread and have beautiful fluffy egg – and 
it takes only seconds to do. 

• Cream Cheese: Regularly drops to a $1.00 on sale in my area, and even lower around 

Holidays, although these lower prices are often limited to one or two packages – get to know 
your rock bottom price and pick up multiple packages. Cream Cheese last for weeks in the 
fridge. Cost for this recipe: $1.00 

• Sour Cream: We regularly have on hand – it lasts much longer if you are careful to limit 

exposure to air and dirty silverware. Again, an item that lasts a long time and regularly goes on 
sale, with lowest dips during the Holidays. Cost 16 cents. 

• Lemon Juice: Sometimes I’ll “fork” a lemon when I just need a small amount, especially if I’ll 

be using it for something else soon. Just barely stick the tines of the fork in and give it a little 
squeeze. You’ll always get more juice if you microwave for a few seconds, then roll on your 
counter top to burst open the membranes. Watch for lemons on sale, and they are at their 
cheapest in the winter. If I’m making a recipe that just needs a tiny amount, like this, and I don’t
have any lemon on hand, I’ll use Real Lemon. Cost: nominal. 

• Egg: I do watch for sales on eggs, especially around holidays. They are good for several weeks, 

so I’ll stock up at the lowest prices and try to ride it out to the next sale…I don’t always make it,
but it helps. Cost: 88 cents a dozen on a pre-Thanksgiving sale, 7 cents for this recipe. I make 
extra so I have them on hand for egg salad sandwiches or lunches. 

• Green Onion: I bought a bunch on sale this summer, and have been keeping them in a glass – I 

trim them down and they regrow in 5 days or so. I’m on a mission to see how long I can make 
them last. Cost: Free 

• Shrimp: On sale during the Holidays, Advent and Lent. 1/2 package of cocktail shrimp on sale 

$1.00 for 4 ounces. Cost: 50 cents. 


