
Strategies Applied:

This casserole was well under $5.00 to make, mostly because I got a good buy on 

the ground beef and pulled it from the freezer.

Ground Beef: In a recipe like this, you really don't have to go with a premium 

ground beef, especially since it will be drained of the fat after it's cooked. Look for 

the larger family packs and divide into appropriate portions and freeze. I often 

have small amounts of ground beef leftover when making other recipes and I'll 

label them with the amounts and freeze so when it comes time to make a recipe 

like this I can pull them out, thaw and put together. Check Aldi for ground beef.

Pasta: I've hardly paid for any pasta in years, I simply buy on sale with a coupon, 

especially for the higher end pastas. A great sale price for a pound is about 88 

cents a pound, but most coupons are for 50 cents to a dollar.

Bell Pepper: There are two types of sales, per pound or per pepper. I usually look

for the per pepper pricing; in my area it’s generally cheaper – I’ll then buy the 

biggest, most gorgeous ones I can find. The peppers are often bagged and sold by

a unit price, too. A really good price in our area is about a fifty to seventy cents a 

pepper for the red, yellow or orange ones, and 40 to 75 cents for the green bell 

but the regular pricing is at least double that! This is one item I seldom buy at Aldi

unless I can't get a better price at my store and green bells are always far less 

expensive than the red, yellow or orange.

Onions: They keep well, so try to buy on sale. Aldi 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. Saute them up and divide into recipe sized portions (about 3/4 to a cup) and 

freeze.

Parmesan: When I make a casserole like this, I don't have a problem with 

substituting the canned - I wish I could always use the best, but I just have to cut 

corners to stay on budget. I save the good stuff for when it really matters. I'll look 

for store specials (often buy so many products, get so much off) coupons from 

Kraft and buy when on sale. The stuff keeps forever! Or buy a store brand. My buy



price is $1.99 for a can.


