
Strategies Applied:

A few thoughts on toppings: The types of toppings really can up the price of your burgers - I try to keep
the cost of my meals down and chose appropriately. There are a number of "fancy" toppings that don't 
cost much. My Red Onion Marmalade comes to mind. A few mushrooms, sautéed in a bit of butter with
a splash of wine won't break the bank. What I call "near deli" cheese (found near the deli) can be 
bought with a coupon on sale.

Of course, you can go wild with gourmet cheeses, thick cut bacon and almost anything your heart 
desires - and make huge burgers from the best hamburger and you STILL won't approach the price of 
one burger from even a moderately priced place like TGI Fridays, let alone a $17.00 to $25.00 burger 
from a better steak house.

A Wendy's 1/2 pound burger with cheese and fries (drink included) is $6.89 and their 1/4 pound is 
$5.79. I love knowing that I can feed four people great food (and one that includes vegetables) for 
around the price of a fast food meal for one...

• Ground Beef: I'm with chefs on this one, for flavor you can't beat a fattier burger (which part of

why I don't eat them often) so I used the sales priced 75 percent lean at $2.49 a pound. The 93%
lean was on sale for $3.49 a pound, so it will only up your cost by a bit. If I'm using an odd 
amount, rather than making extra burgers, I simply Ziploc the remainder and freeze to use in 
another recipe like chili. I just add to it when I have a bit more left from another recipe. For 1 
1/3 pound, the cost for 93% is $4.65 while the cost for the cheaper stuff is $3.31.

• Ground Beef, by many, is considered to be a "cheap" meat, but I rarely see any hamburger for 

sale at less than $2.49 a pound, although now and then it shows up for $1.99 a pound (and I buy 
it and freeze.) I can buy the much healthier chicken breast for 89 to 99 cents a pound and pork 
butt and loin for 99 cents a pound on a deep sale; chuck roast (for pot roast) can be bought at a 
low of $2.99 a pound. By comparison, hamburger doesn't seem to be the greatest bargain out 
there.

• Cheese: Cheese is an item that I almost always buy on sale. Often with store specials, coupons 

and special offers from the producers I can get cheese very cheaply, and sometimes at no cost. 
I’ll stock up then – if it’s not open, it keeps forever. If I have to freeze, I will sometimes do this 
– it’s ok when used in a casserole, but not very good for eating. I look for a price of a dollar (or 
less) for an eight ounce block of store cheese. I used about 3 ounces of cheddar on these, sliced 
from a block, which is almost always less expensive than presliced. Cost 37 cents.

• Red Onion: Red Onions do go on sale now and then, but store really well. I often look for them

at Aldis. Even not on sale, a half an onion is about 20 cents. Peel your onions carefully, leaving 

as many layers intact as possible…most of the healthful nutrients (just like with many 

vegetables) lie just below the skin. I used part of the onion in the slaw, and priced it there. If I 

don't have an immediate use for my onion, I'll wrap the rest in plastic and place in the door of 

the fridge where I'll see it. Cost 20 cents.

http://frugalhausfrau.wordpress.com/2013/07/26/red-onion-marmalade/


• Buns: Buy on sale and with a coupon! Buns can be a pricey item for the nice ones. Sometimes 

the ones in the bakery are much less expensive. I checked the bread aisle and found 8 for $4.49, 
then checked the bakery where 8 of the same type were $2.00. The smaller grocery store buns 
are often on sale for 89 cents. This cost will be a variable. Don't waste left over buns! We like to
make Parmesan Toast with them, or bread crumbs or plan a second meal like chicken salad or 
tuna melts - since this is a "special" dinner for us, I made Pretzel Buns, and used four (out of the
16, some of which I froze after shaping.) My cost was 30 cents, but I'll count as 4 of the $2.00 
bag: $1.00.

• Potato Wedges: I made my Bomb Baked Potato Wedges, cost about 50 cents.

• Cole Slaw: Cost for a small amount, about 4 servings of Vidalia Onion Slaw is about 88 cents.

• Cook's Illustrated Sauce: It's basically a Thousand Island, kicked up with a touch of vinegar!

http://frugalhausfrau.wordpress.com/2014/03/15/thousand-island-dressing/
http://frugalhausfrau.wordpress.com/2014/02/09/cole-slaw-with-vidalia-onion-dressing/
http://frugalhausfrau.wordpress.com/2014/02/07/bomb-baked-potato-wedges-with-variations/
http://frugalhausfrau.wordpress.com/2014/02/09/home-made-pretzel-buns-recipe/
http://frugalhausfrau.wordpress.com/2012/04/14/parmesan-toast/

