
Strategies Applied:

• Whole Chickens: Usually on sale for 99 cents a pound in my area, they do drop now and then 

to 69 cents a pound. I pick them up then – most chickens are 3 1/2 to 4 pounds these days, so 
buy the largest you can. At four pounds, if you have to pay the 99 cents, you’ll be paying $1.20 
more for the chicken. Keep in mind, though, that this protein, depending on the size of your 
family, will make more than one meal. At my sales price, the cost for the chicken is $2.76 – I’ll 
use half, $1.38. I’m planning on some Classic Chicken Salad for the rest. 

• Onion: Buy onions whenever you see them drop in price and store in a cool, dark place away 

from any potatoes. Store the other half onion in your fridge door where you’ll be sure to see it 
and remember to use it. Cost for the onion plus a half: 66 cents for two pounds at Aldi’s, cost 
about 15 cents. 

• Green Onion: I save the white tip in a glass of water in a sunny window – they regrow and I 

have green onion for weeks and weeks. Look for a sale price of 50 cents for a bunch, especially 
around holidays. Cost 0 

• Cilantro: It’s spring here in Minnesota and I had to buy – the bunch was 69 cents. Think of 

other ways to use the rest – we’ll have something Mexican later in the week. I keep mine in a 
glass of water, covered with a plastic bag and a rubber band around the glass, holding the bag 
tight. Less chance of spills that way. Save the stems and toss in a Ziploc in the freezer. If you 
can’t use it all, chop and freeze, covered with water in ice cube trays. You can use those in soups
and rice. I’ll count 1/3 of the bunch – cost 23 cents. 

• Limes: I use often to add freshness to salsas, Mexican food and marinades from everything 

from chicken to steak. I rarely see on sale, but they’re generally very inexpensive. Don’t be 
concerned about the color of your limes – when you buy, pick up several and choose the 
heaviest ones. They’ll be the juiciest. Cost 20 cents 

• Bean Sprouts: If you have access to an Asian market, buy there. My cost was $1.29 and I had 

some leftover – so I’ll find another recipe to use. Highly perishable, especially if wet, remove 
from the bag and loosely wrap in a bit of paper napkin, then store in a loose plastic bag in the 
fridge. Cost $1.20. 

• Rock Sugar: I substituted brown sugar, but if you have access to an Asian market, it’s really 

inexpensive and something worth picking up. It will generally be pricey at your regular 
supermarket. Cost for brown sugar, about 2 cents. 

• Ginger: Again, less expensive at an Asian market – I keep mine in a heavy Ziploc in the freezer

– it freezes barely solid, and you can cut it with a knife. Cost 10 cents. 
• Rice Noodles: Less expensive, (you got it) at an Asian market. I bought mine at the regular 

store – cost $1.89 
• Thai Chiles – so pricey per pound, you only need three – I paid 3 cents for mine, and I’m sure 

the bag weighed more than the chile! 
• Fish Sauce – buy it – yep – at the Asian market. Sometimes the regular grocery store has sales, 

generally around the Chinese New Year (January or February.) Buy the most authentic one you 
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can find. A few tablespoons like this won’t make your recipe taste “fishy.” Cost is nominal, 
about 3 cents. 


