
Strategies Applied:

As mentioned above, I often roast extra jalapenos - while I do it to control the heat level, it's also a 
great way to have fire roasted jalapenos to make up a salsa at a moment's notice! Toss them in a Ziploc 
in the freezer.

• Tomatoes, fresh: These vary in price (and quality) according to season, and a good price here 

in Minnesota is between 69 and 99 cents a pound. In the winter, I often look for plum tomatoes 
because they seem to taste better. Don't be swayed by the outside of the tomato - some of the 
best have imperfections, especially if they're vine ripened. Never refrigerate your tomatoes if 
you can help it. An old farm wife's trick? Add a sprinkle of salt and sugar if your tomatoes are 
tasteless. 5 medium tomatoes, from Aldi, about five to six ounces each: $1.25.

• Onions: They keep well, so try to buy on sale. Aldi is a good place to find reasonably priced 

onions. Always less expensive in the fall/winter months, the pricing in my area runs from 33 to 
66 cents a pound. Store them in a dark, cool place but not near potatoes. If you've bought too 
many onions, don't let them go bad.

• Slice or dice them, saute and portion into Ziplocs labeled “onions" and freeze. You’ve just saved

yourself a step for next time you make a dish. If you have enough, consider making French 
Onion Soup. If you use half an onion, consider if you can sauté the rest and put it in a Ziploc in 
the freezer. If not store in the door where you'll see it when you're cooking next. 1 at 33 cents a 
pound, about 10 cents.

• Jalapenos: They never really go on sale here, but they're so small the cost is always minimal. 

Aldi had one pound packages (9 jalapenos) for ? I have to check the price, but I think 40 cents.
• Vinegar:  I pick up a jug of white & cider vinegar around Easter - often with a coupon, and 

often on an unadvertised sale. It keeps forever and is dirt cheap. The better vinegars are often on
sale at Easter, and on sale with coupons sporadically through the summer. Many can be picked 
up at no cost or for just pennies. Stock up because great sales other times of the year are much 
less likely and vinegar is a component of so many recipes. Cost nominal. If your vinegar grows 
a "mother" just remove it, it's still perfectly fine.

• Other Ingredients: Minimal
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