
Strategies Applied:

Let's face it, you do have to serve a certain number of ribs to the eagerly awaiting family, but by 
sneaking a few out for the Fried Rice and serving some great sides, you're able to get two meals out of 
the same purchase. One will have much more meat and the other less, but this allows you to "cost 
average" the meals. I call this "dividing & conquering."

This recipe would never make it into the Bargain Meal category unless I applied this strategy.

• Ribs: Usually $1.99 a pound on a deep sale, I might pick up a rack or two extra, but they're a 

tough fit in a freezer. Watch for sporadic sales during the year as well as sales during the 
Summer Holidays, Superbowl and during the fall. Cost: $3.98.

• Olive Oil: I have a little strategy for buying olive oil – using coupons and sales to lower the 

price, so click on the link. I also look for new brands and stock up - heavy competition means 
that when a new brand comes to the store, it is often at a fantastic price for a few weeks, then 
settles in at around the same price as the others. I think it’s important to use olive oil as opposed
to many others – the health benefits outweigh a bit more extra cost, and it can be had at a very 
reasonable price. I also like the fact that Olive oil contains no hidden trans fats like Canola or 
Vegetable oil. Cost for this recipe: 16 cents.

• 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.

• Ginger: Ginger can vary wildly in price, although I've never seen it marked for "sale." I pick up

a root or two when it seems reasonable and freeze in a heavy Ziploc. It doesn't ever freeze so 
hard that one can't grate it, and keeps for a long time. Cost negligible.

• Honey: Can be really pricey. I have a lovely friend who gives me honey she's found on her 

travels for Christmas every year...I often have to fortify by honey bought at...strangely 
enough...Walgreens. They have coupons in their ads for honey when it is on sale,and those can 
often be combined with manufacturer coupons. Keep your honey lid clean so it doesn't stick, 
and if your honey ever crystallizes, simply place the bottle in very hot water. Walgreens is the 
best pricing I've seen. Cost, a buck.

• 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.

• Whole Spices: I often have many different whole spices on hand - it's a great way to buy spices 

that aren't used very often because tightly sealed in a cool, dry, place, they'll keep their flavor 
much longer than ground. It's a simple matter to grind or crush in a blender, between two pans, 
in a coffee or spice grinder or mortar and pestle.

http://frugalhausfrau.wordpress.com/ingredients/basic-ingredients/oils-and-shortenings/


• Sherry: I really shop the sales and speak to the employees – I find I can find great wines for a 

pittance. If you have a wine shop you like, I find you can get mailings or emails for their best 
sales – often in the fall and spring. My last bottle of a basic sherry was $2.99 – I know, I know, 
they say always buy a wine you’d drink to cook with, but you’d be surprised at the bargains you
can get and how long you can use a bottle for quick little recipes like this. Sherry is a fortified 
wine and lasts forever - cost for this recipe, 85 cents.

• Chicken Stock: If you read me regularly, I make my own with scraps of vegetables and bones –

here’s the basic recipe I use for Best Turkey or Chicken Stock - it’s not particular and though it 
simmers for a long time, the burner is barely on – I just count it as free.

• 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.

http://frugalhausfrau.wordpress.com/2011/11/14/best-turkey-broth/

