
Strategies Applied:

Horchata leaves behind dregs of rice, which I'm sure most Mexican cooks find some use for. I've come 
across methods for making a thick kind of cream of rice type dish, which tastes quite a bit like and has 
the same texture as cream of wheat. I've also made a pudding from mine. Both recipes coming soon. 
Some cooks have claimed to make bars, bread and other items from the rice, and sometimes from a 
rice/almond mixture.

• Rice: Always inexpensive, there are two ways to buy rice: Either go for a smaller, name brand 

box or bag and use a coupon, which with a good sale can net you rice for free or just pennies, or
alternatively: Look for the largest bag you can find on sale that you will use in a reasonable 
amount of time. Check the Rice/Pasta aisle, the Mexican Aisle and the Asian aisle (or markets) 
and do a little comparing of price/weight. Once you figure what is least expensive, you might 
want to recheck every now and then. I jot down what I paid for rice in my price book or even on
the bag, so I have an idea of how much I paid originally. I figure a good price in my area is 
about 8 cents a cup (uncooked.) Cost about 12 cents.

• Sugar: Look for sugar on sale, which usually happens around the holidays. While any holiday 

generates a sales price, the best sales are generally from Thanksgiving to Christmas, when 
coupons are abundant. 1/3 cup is about 3 cents.

• Milk: Buy on sale – unopened it keeps a bit past it’s “sell by” date – then you can pick up one 

for the beginning of the week, and another at the end of the week for the week following. In our 
area, it is often on sale for $2.99 a gallon.

• Be careful with your milk, and even opened it will last a lot longer – pour, lid and put away, 

don’t bring it to the table or leave it on the counter while you eat dinner or down your cereal and
you’ll notice it stay fresh last MUCH longer. We’ve cut way back on dairy, as most health 
experts suggest – putting it away helps with that, too. Cost for a 1/2 cup, about 4 cents.

• Vanilla or other Extracts: Believe it or not, liquor is often cheaper than vanilla or many 

extracts, but there is a strategy to buying on the cheap: for the past few years McCormick has 
had great coupons combined with Catalina offers (buy so many, get a coupon back to get so 
much money off your next grocery purchase, always in the Spring.) Check your coupon 
matching sites weekly so you don’t miss this – it’s often unadvertised. Your store will likely 
have the best sales, then, too. I never thought of Vanilla or extracts as being seasonal before…
but now I get free if I buy several smaller packages. Holidays are also a great time to buy 
Vanilla. I’ll count it as about 5 cents.

• Cinnamon: While I don't count the cost of herbs and spices, I've found a rather strange place to 

get a great price on cinnamon. The craft store. I know, sounds strange, but check from around 
Hallowe'en to Christmas. If you're going for authentic, you may want to try a Mexican 
cinnamon.


