
Strategies Applied:

•Melissa recommends rubbing the salad bowl with a cut clove of garlic, then 

adding the dressing with the salad greens on top. Toss just before serving.
•We often double or triple this dressing and store in a jar, where it can be 

shaken together before using.
•I often see bottled salad dressings on sale during the summer at very little or 

no cost with coupons and sales – at the same time, you can make your own 
using coupons for the basic ingredients. Even without coupons, dressings still 
cost just pennies to make and stores for weeks in your fridge with no 
preservatives.
•Dijon: I always pick up a lot of Dijon (and all my other condiments) during the 

summer holidays when condiments will reach their all time lows and coupons 
abound. A second chance always comes around during Super Bowl week. We go
through tons of Dijon because it’s called for in so many recipes and I’ll use it for
vinaigrettes, marinades and things like coleslaw. If I can’t find a deal with a 
coupon, the store brands on sale are often a good value. (When I can’t get any 
more out of my container, I add a little red or white wine vinegar and a bit of 
olive oil, salt and pepper and shake it for a quick salad dressing in the jar.) Cost 
for a tablespoon – a guess- about 3 cents, a teaspoon, 2 cents.
•Vinegar: I pick up a jug of white vinegar around Easter – often with a coupon, 

and often on an unadvertised sale. It keeps forever and is dirt cheap. The better
vinegars are often on sale at Easter, and on sale with coupons sporadically 
through the summer. I don’t use a good Balsamic in Salad Dressings. If I want a 
better Balsamic, I’ll go for a Trader Joe’s trip. The very good Balsamic is really 
saved for when it counts, as a drizzle on something wonderful.
•Soy Sauce: I generally find coupons and great sales every year after New 

Years and around the Chinese New Year.
•Olive Oil: I have a little strategy for buying olive oil – using coupons and sales 

to lower the price, so click on the link. I think it’s important to use olive oil as 
opposed to many others – the health benefits outweigh a bit more extra cost, 
and it can be had at a very reasonable price. I also like the fact that Olive oil 
contains no hidden trans fats like Canola or Vegetable oil. 
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