
Strategies Applied:

• Pork: I look for the large pork loin at rock bottom prices of 99 cents a pound. While you can 

have the butcher at the grocer cut these into serving portions, I like to bring it home and slice 
them into various cuts: I might do a manageable size roast for the family, several portions of 
thick pork chops, and perhaps a few thinner ones. Just pack them into ziplocs in portions 
suitable for your family or favorite recipe, label and freeze. For a recipe like this, I simply cut 
the pork into chunks and throw them in my food processor. Pulse several times. Cost for one 
pound of pork: 99 cents.

• Green onion: At my grocery (and probably yours) they are always on sale for 50 cents a bunch 

at holidays - I buy them, use the tops and put the bottoms in a jar of water in my sunny kitchen 
window where they regrow for weeks - by the time I need them again, they're usually on sale 
again...cost neglible. I generally avoid using shallots because of the cost, and was already using 
red onion for serving.

• Fish Sauce: This is on my list of Top Secret Super Stealth ingredients! Pick up a few bottles 

during Asian holidays (the Chinese New Year comes to mind) where you won't often see it 
advertised but is almost always at a rock bottom sale price. Cost for this recipe - maybe 5 cents.

• Lime: In my area, citrus prices are always lowest from January until spring, but limes often go 

on sale for five for a dollar. I use a lot of lime in the summer for salsas and summer grill recipes,
especially, so I pick them up on sale. A little trick I've learned - keep your citrus in a loosely 
closed plastic bag and it lasts longer. If, after they've been refrigerated for a few hours, have 
formed condensation, remove them from the bag, turn the bag inside out, and replace in the 
fridge. You'll find they won't be as likely to spoil.  Don't go for looks from your lime - weigh 
several in your hand and pick the heaviest - they'll be the juiciest. Cost for three limes: 60 cents.

• Red onion: Not on sale very often, but I pick these up when I stop at Aldi every week - I used 

about 1/2 of one; wrap the rest and keep in your fridge door where you won't forget to use it up. 
Store your onions in a cool, dry place away from potatoes and they'll last longer. Cost about 12 
cents

• Cabbage: Red cabbage is so pretty with the dish I don't mind paying a few more cents. I used 

about 1/4 of the cabbage - the rest will be used for a coleslaw or maybe a wine braised cabbage. 
(It went in my fridge door, too.) I've never seen red cabbage at Aldi's, but it does go on sale at 
my regular grocery. Cost at 89 cents a pound, a quarter was about 5 ounces, 22 cents.

• Carrots: Carrots do go on sale at my grocery, or I often pick them up at Aldis. I use them so 

often in dishes and they last so long (just make sure there's not a lot of condensation in the 
package so they don't rot in the bottom of the fridge) I usually buy them on sale, not necessarily 
when I need them. Cost for two small was about 12 cents.

• Radishes: So often overlooked, but so good for you and always cheap - they keep well, too. 

There's a proverb I saw when looking for the radishes' nutritional information: "Eating 
pungent radish and drinking hot tea, let the starved doctors beg on their knees." Sorry, Doc...a 
couple radishes cost about 4 cents. Now that I've read the nutritional information I'll be adding 
the leaves to my morning green smoothies instead of discarding them - I'm thrilled to find a way
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to use these leaves (and a little chagrined I've tossed them in the past!)
• Iceberg lettuce: Varies in price throughout the year, it often goes on sale for 89 cents a head in 

my area. Bang it on the counter on the core end and the core removes in one piece. For this 
recipe, slice in half and pull the little lettuce cups out from the inside and they'll stay intact. I 
used about half (they rest will go with for a salad another night) so the cost was about 45 cents.

• Herbs: These can be expensive to buy in the store, so every spring I plant some - most tolerate 

quite a bit of neglect, even thrive on it...lately I've been filling a strawberry pot and keeping it 
on my back kitchen stairs just because it's so easy to snip off what I need. I bring it in during the
winter months, and if I'm lucky, don't have to rebuy or grow from seed when spring comes 
along. (I also always throw the stems of parsley in the freezer and add to soups.) Cost 
negligible.

• Sticky Rice: At five pounds for $4.39 in the Asian section of my grocery, one cup is about 7 

ounces, or 38 cents. This is quite a bit higher than regular rice, which I try to buy at 8 cents a 
cup, but the price would probably been lower if I looked for it at an Asian market or bought on 
sale...and I figure if your going to splurge, then this is a small one with a big payoff.


