
Strategies Applied:

Check under Savings for St. Patrick’s and Easter & Lent, Leveraging the sales for what items to shop
for at great prices around St. Paddy’s Day.

• Corned Beef: It’s always lowest at St. Paddy’s day. If your store is one that discounts their 

meat, it is possible that if they have too many leftover, you may find some marked even lower 
next week. None of the stores in my area tend to do that very often with any kind of meat or 
poultry. Our sales price was $1.99 a pound at Aldi, and an average corned beef is 4 pounds: 
Cost $7.96. My four pounder yielded about 18 slices and a good half cup of odd bits and pieces,
so I know if I want sandwiches with two slices of corned beef, each, and I can use the bits for 
hash, I’ll serve two to three slices per person. If you love corned beef enough to serve more than
once a year, pick up extra for the freezer. Cost 50 cents.

• Potatoes: Cost for 3 potatoes, about 6 ounces each, at an Aldi St. Patrick’s sales price of 26 

cents a pound: 28 cents.
• Onion: Another vegetable I’ll pick up at Aldi’s: 50 cents a pound, one is 31 cents.

• Cabbage: At Aldis for 99 cents a head, I’ve used half for 50 cents. Make sure to have another 

use tor the other half. If Cabbage Rolls are something you like to make, it’s hard to find a 
cheaper price for cabbage. Grab an extra!

• Tomatoes, canned: These go on sale periodically, and if you’re flexible about brand you can 

often find inexpensive prices at the same time the producer issues coupons or Catalinas (slips 
that print out at check out giving you money back if you buy so many. Catalinas are often 
unadvertised.) Check your coupon matching site and load up when they are at very low prices. 
My tomatoes were no cost, but I’ll price it out at $1.00, which is an easily attainable sales price. 
I find the best deals on the 29 to 30 ounce cans. I rarely buy anything but whole tomatoes and 
blend to desired consistency.

• Tomato Paste: Another item I generally don’t pay for with coupons and sales – keep it in a 

Ziploc bag in your freezer and thaw for a few minutes to use. Pennies.
• 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. If you make this with 
corned beef, and can use the broth, I don't count that as a cost. If you buy chicken stock, use 
coupons and stock up around holiday sales!

• 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 
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.
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