
Strategies Applied:

• Pork Loin Chops: Pork Chops are often expensive in the store, even in the family packs - dirty 

little secret? Many of the "better" chops, especially the thick ones, are sliced Pork Loin. This is 
great news - Pork Loin is sold in large packages for 89 to 99 cents a pound at a low, and $1.99 is
still a decent price. Precut chops in my store run $4.99 or more per pound, regular price.

• Put out 12 to 20 bucks and buy a Pork Loin and slice your own chops "to order." Make an 

assortment of thicker ones for special meals and thinner ones for quick dinners, package them 
and stack them in your freezer. (Sharpen your knife first!) A pound and 1/2 @ $1.99 is about 
$3.00.

• 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.

• 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: a 
buck.

• 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.

• Marsala: Varies a lot in pricing depending on quality, but I tend to keep a small bottle around 

just for cooking. Yeah, the cheap stuff. You can go high-end or not, but a couple tablespoons 
won't break the bank. The true cost is the initial investment in a bottle. Cost: 30 cents.

• Wine: 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 white was $3.99 on a 60% off sale –
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 and 
my bargain wine really is quaffable. I used Marsala.

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

• Sour Cream: This is on sale so often, and goes on a deep sale right before almost any holiday. I

expect to pay $1.00 for 8 ounces or even less - it lasts a long time in the fridge if you keep it 
clean and don't dip into with dirty utensils, and put the lid back on when using. I also like to 
keep mine upside down. If it separates, just stir back together.  2 tablespoons are about 12 cents.

• Fresh Herbs: I grow my own in the garden, and keep a few ones I often use on the back steps 

in a strawberry pot. When winter comes, I bring indoors. Indoors is not always ideal for herb 
growing, but since a plant costs about the same as a bunch, there's really no loss, even if it dies 
off; just snip and dry. Cost: nominal.
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