
Strategies Applied:

As you can imagine, the cost of this little condiment varies widely upon the cost of the ingredients. 
Since I stock up on the condiments and buy them with coupons and when they are on sale, it really only
cost me pennies.

• Asian Condiments and Ingredients: Often on unadvertised sales, the market is competitive. 

Check in the Ethnic sections of the store as well as near the American/Asian if your store has 
both. Producers sometimes have coupons which often make the bottles free with a good sale. 
Look for sales around Asian Holidays. Cost: pennies.

• Lime: In season in the winter months, here - limes are often on sale through out the year 4 to 5 

for a dollar. The rind holds as much or more flavor than the juice, so I often grate it off before 
using and store in a Ziploc in my freezer - the little bit dries up but still holds more flavor than 
the store bought. If I'm in a pinch and don't have lime, I'll use it instead. Microwave your lime 
for a bit if it's hard and/or roll it on the counter before you juice it and it will break down easier. 
For a small amount like this, I just stick a fork into the lime and squeeze. Cost 5 cents.

• Green Onion: I try to buy on sale for about 50 cents a bunch (usually during Holidays) then put

the white tips in a jar of water in a sunny window to regrow. Kids love taking ownership of the 
project. I only need to replenish every few months. Cost is so minimal that I don't even count it.

• Garlic:  I look for a price of about $2.99 a pound, or about 54 cents a head. Check the pricing 

of the bulk per pound as opposed to the packaged. I never really find it on sale, but I use so 
much, I pay attention and buy a bit more when I see the price is lower.  Cost for 4 cloves, 
around 5 cents.

• Other ingredients: Nominal


