
Strategies Applied:

This amount of beef, even from an inexpensive cut, qualifies it as a Special Occasion dish at our house.

• Round Steak: One of the more inexpensive cuts of beef, it has great flavor but it’s pretty lean. 

It can turn dry, tough and chewy if overcooked. Before I knew better, and trying to save money, 
I often bought the small packages of thinly cut round steak in the store – they didn’t cost much, 
but the price per pound was often more than had I bought a roast and sliced it into steaks 
myself. You’ll often see round steak cut into small oval shapes anywhere from 1/2 an inch to an 
inch thick, masquerading as “steak” for an even higher price. Don’t be fooled – you’re going to 
be paying a premium price for a cheap cut if you buy those steaks. Round steak is often 
packaged as cubed steak, too. Always check the per pound pricing of these items – in my area 
the larger “roasts” are rarely more than $2.49 to $2.99 a pound on sale. Buy then, cut or pound 
it yourself and freeze it so you’ll have it on hand when you wish. Mine was bought for for $3.49
a pound – cost about $7.00. 

• 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. Onion onion, about 
10 cents. 

• Mushrooms: They are often on sale at my grocery for about 1/2 price, especially around 

holidays. I pick them up when they run 89 to 99 cents a package. I’ve seen them at Aldi for 
about the same price. Turns out, according to the World’s Healthiest Foods, the simple button 
mushroom has as many good qualities as it’s more expensive siblings! Go underdog! Cost 
$1.00. 

• Eggs: Stock up on eggs when they’re inexpensive, normally during Holiday weeks. Low prices 

in my area range from free (often with other purchases) to anywhere from $1.89 for 18 eggs. 
They last for weeks in the fridge – The date on the container is a ‘buy’ date, and you can expect 
them to last a good six weeks past that date. If you pick up two or three packages when they’re 
at their low, you’ll rarely need to pay full price.Refrigerate right away and never store in the 
door; eggs keep best in a colder part of the refrigerator, in their own box. (Then put your 
partially used vegetables in the door where you’ll see them and remember they need to be used 
ASAP – the half a bell pepper or onion, etc.) In doubt about an egg? If it floats in water, discard,
just to be on the safe side. If they float, it means the egg inside is drying out, not that it is bad in 
any way. Cost for 2 eggs, about 20 cents. 

• Bacon: Used to be an inexpensive ingredient, its price has risen with its popularity. Let’s face it,

bacon isn’t the healthiest – we seldom use it here on its own as a meat, but do use it in small 
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amounts in recipes, where I consider it as a “flavoring” rather than a protein. I buy on store 
specials and take advantage of coupons – my go to price is between $2.00 and $3.00 a package. 
I freeze until needed, partially thaw (until a knife will go through) and cut across the bacon from
top to bottom. 1/16th is the same size as a strip. I wrap the bacon back up and freeze again.If 
we’re making something like a BLT, I’ll think about cooking a bit extra for something like this 
recipe. Cost for the bacon, $2.89 a pound, 4 slices (4 ounces) is 72 cents. 

• Butter: A bit of a splurge, cost and calorie wise – but for taste and health, I’d rather use real 

butter than trans fat laden margarine or oils. Yes – they do have trans fat, even if the label says 
they don’t. Harvard, for instance, says unequivocally: “The key to a healthy diet is to substitute 
good fats for bad fats and to avoid trans fat.” While butter isn’t a healthy fat, many feel that 
trans fat is worse than saturated. Buy on deep specials, often around the holidays with store 
coupons. I shoot for $3.99 a pound and freeze, where it stays fine for months. Cost for this 
recipe: 4 tablespoons, 50 cents. 

• Beef Broth: Take advantage of the fall savings when the Holidays begin rolling around to stock

up on beef (or chicken) broth. In my area, it’s cost prohibitive to buy bones to make broth so I 
take advantage of boxed and canned. Cost $1.00. 

• Other ingredients – minimal. The bread crumbs were made from left over, stale bread. 


