
Strategies Applied:

• Meat: Pork Shoulders are generally big roasts; I pick them up on sale for 89 to 99 cents a 

pound, and I have to make them fit my budget. In other recipes, like Succulent Braised Pork. 
I've talked about dividing up the larger roasts, which can sometimes weigh eight to 10 pounds, 
so finally, I got some pictures of this messy, but worthwhile endeavor. Cost for three pounds is 
about $2.97 - since I'm using 1/2 for another meal, the meat for this meal at 99 cents a pound 
weighs in at $1.48. (As a matter of fact, if you have a large roast eight to 10 pound roast, and 
you're braising in your oven anyway, think about using part of it to make a dish like the 
Succulent Braised Pork, above (which is even better the next day) and use the third part for an 
Oven Pulled Pork that you can freeze for later. They can all go in the oven at 325 degrees, and 
you'll have several meals down in one shot.

• Tomatoes: I use coupons and watch for sales on tomatoes, and quite frequently buy either the 

15 to 16 ounce cans at no cost - but I also can get the larger 29 - 32 ounce cans for free quite 
often. Even without a coupon, I won't pay more than $1.00 for a large can of whole tomatoes, 
and I stock up when this sale price hits my area. Generally, I never have enough coupons for 
tomatoes - so I'll tend to use them on the larger cans. If I have a recipe like this, I'll put 1/2 in a 
Ziploc and freeze for another recipe. Cost: for me free, but if you don't have "free" tomatoes, 50
cents, and we're counting 1/2 here, so 25 cents.

• Onions: Usually cheapest in the fall, I bought this spring at about 66 cents a pound. I generally 

look for larger bags as they have larger onions; less time peeling. I’ll also stock up because they 
keep for quite a long time. Do not keep them next to your potatoes, however. Whenever I peel 
my onions, I save the tops and bottoms and skin for my stock. If I only need a partial onion, I’ll 
often just saute up the whole thing and put the excess in a zip bag in my freezer for a later use. 
This saves that odd 1/2 onion lurking around in the fridge, getting stronger and drying out. 
Aldi's is a great place to pick up your onions. The two for this recipe cost about 42 cents, so 
halved is 21 cents.

• Green chiles: These I always buy on sale, and of course, Cinco de Mayo is one of the best 

times to pick them up with coupons - small items like this aren't always advertised in the sale 
fliers, so it pays to look when you go down the aisle. I stock up on the deep sales - they don't 
take up much room in my cupboard and they're a pantry staple for me. Cost for a can 88 cents - 
1/2 is 44 cents.

• Jalapenos: Chiles like jalapenos always look expensive per pound, but they're so small they 

cost only pennies. The best way to clean seeds and ribs? Not a chef's knife - just run a teaspoon 
down the center and get it all in one fell swoop. Cost for two ran about 36 cents, so half was 
only about 18 cents.

• Garlic: I've spoken about garlic so many times - this time I'll just refer you to my Vegetable and

Fruits page! Cost for this recipe about 10 cents, so five cents for the half used for the meal.
• Oil: You'll need the oil for the tortillas and for browning the meat, so about 1/4 cup in all - 

here's a case where I'll use plain old vegetable oil, or "POV" as a friend started calling it after 
watching some food network tv and hearing "EVO" used all the time for olive oil. Cost for a 
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container is around $2.48 on a sales price, this recipe needs about 1/4 cup, about 20 cents.
• Tortillas: Another Cinco de Mayo bargain, I picked up a package of 36 for $1.19, divided into 

portions and froze the remainder, well wrapped in plastic and foil. They'll keep for a month or 
two with no discernible difference, but after that, they'll lose quality. I always look for the local 
brands. Cost for this recipe, eight tortillas, 26 cents.

• Lime: about 25 cents - a cheaper way than to serve with wedges of lime is to just put out one 

lime for serving, everyone gets a squeeze or two. I'd say the lime makes the recipe. Limes vary 
in price, and I try to buy them three or four for a dollar. By the way, look for the heaviest lime, 
not the prettiest - they'll give more juice.

• Toppings: You can vary the toppings just about any way you'd like; your cost of the meal will 

vary depending on what you choose. I like a sprinkle of Feta cheese (unless I can find real 
Mexican cheese) a few onions, tomatoes and a squirt of lime. My son, well, he goes for Colby 
jack cheese and taco sauce, maybe a little sour cream.

• Tomatoes: Always vary in price, but there's always some tomato on sale, so be versatile.  If you 

don't use it all, make sure to use the rest in sandwiches, salads, fritatta, eggs, etc.
• Red Onion: Cut off what you need and tightly wrap the rest for another use - I put on the top 

shelf of my door where I won't forget it.
• Green onion: You might have heard me talk about using the tops and putting the rest in a jar 

with water in a sunny window, where they'll regenerate for several weeks. This works well 
because they're almost always on sale every holiday and generally I can make it to the next 
holiday on the same bunch. It might be a bit of a cheat, but at 50 cents a bunch on sale used over
several weeks, I just don't even count the cost.

• Cheese: You don't need a lot, even if you're using Colby, jack or a combination for all the 

tostadas, and especially if you're mixing or matching with other toppings. A cup of shredded, 
about 4 ounces is about right, unless you really like to load it on (like my son!) ALWAYS buy 
cheese on sale, I look for a price of about $1.50 for 8 ounces, but never any more than $2.00 for 
8 ounces. You can see going with this type of cheese can up the cost a bit.

• Feta: The grocery store Feta is pretty consistently on sale two for one every few weeks, and 

keeps very well – I’ll pick up several packages and keep for salads or dishes like this. I 
generally like the cubes rather than the crumbles. I quite often find coupons in what I call the 
“near” deli area of cheeses, and the coupons are generally on “hang tags.” I pick up the tags 
whether I’m buying cheese or not – the expiration dates are often months out, and then I just 
save the coupons for when a sale is going on – quite often when a sale hits, it seems like the 
coupons aren’t there. Also, check the manufacturer’s sites. I like to pay about $1.50 a package 
but will go up to $2.50. In this recipe, I just use a few crumbles and save the rest for salad.

• Salsa or Sauce: Because this recipe has its own sauce, you don't really need anything 

additional, but I'll leave that up to your taste.


