
Strategies Applied:

• Recipe can be halved quite easily, or 1/2 can be stored in the freezer for a very short time 

period.
• Tomatoes: Canned whole tomatoes are fine in this - buy them on sale in the larger cans (28 oz) 

and freeze the tomatoes and juice that's leftover. I look for $1.00 a can sale price, and use 
coupons and store specials whenever I can. If I don't use canned, I'll buy fresh for this recipe, 
but only if they look good and are on sale. Tomatoes for this recipe, 50 cents per can, I used 
three for a cost of 15 cents.

• Chicken Broth: As you'll hear me say many times, I save my bones and vegetable scraps and 

make my own. I generally throw in a few black peppercorns, too. Cost: Free.
• Onion: I don't care if they're yellow or white, I just get the cheapest. These last a long time, 

weeks, so buy them if you see them on sale. I'm still using onions from December, 33 cents a 
pound. Store them in a cool place (I put them in a paper bag, loosely folded, and keep them near
my back kitchen door in the winter. It's always cool there. The other half, I just wrap in Glad 
Wrap (Cook's Illustrated recently listed them as the best at keeping food at it's best - buy it with 
a coupon, of course!) and keep on the top shelf of my refrigerator door so I won't forget to use 
the rest.) Cost for this recipe: 10 cents.

• Garlic: Runs around 59 to 99 cents a head in my area in the boxes. It can be a little tricky to 

discern the best prices because it can also be bought by the pound, and generally you’ll pay less 
this way. I do cheat and buy a jar off season. I hang my head in shame, but to tell you the truth 
for most dishes, I can’t discern a difference – if I were making a dish solely based on garlic 
flavor, of course I’ll buy the fresh, but for any longer simmering sauces or dishes it doesn’t 
matter that much. This is of course, a home cook perspective, not a Chef’s…it’s also a time 
saver – how long does it take to peel and chop garlic? Not long, but it might be enough to slow 
me down on nights when timing is already an issue. I’ll also use the oil it is packed in to brush 
garlic bread or crostini. Cost for this recipe, for fresh garlic, about 3 cents.

• Carrots: Rarely go on sale, but when they do, stock up. Mine were 49 cents a pound, bought in 

December, but now they’re 99 cents a pound. Cost at 99 cents a pound: 20 cents.
• Olive Oil: I buy at about 8 cents an ounce with coupons and sales, (see discussion) so a 

tablespoon comes to about 2 cents.
• Rice: I do look for sales and match with coupons, and if I have enough coupons I’ll buy several 

bags or boxes. We’ve been lucky here with the Riceland Rice - the coupons out there have made
their smaller boxes and bags cost pennies for most of the fall. If I have no coupon or limited 
coupons, I’ll buy the largest bag available (within reason, of course.) It pays when shopping for 
rice to check the rice/bean aisle, but also check in the ethnic or global aisles of the store: 
Mexican, Asian, and Indian in particular and compare prices. Rice is another product I’ll bring 
home and freeze for four days just to eliminate the possibility of any infestation. Cost for this 
recipe: Free. If I didnt' have free rice, it would only be about 8 cents a cup, so I'll call it 16 cents
for practical purposes, as everyone may not have "free" rice.

• Serrano: If you don't have a Serrano, don't sweat it. Add some red chili flakes, a good spoonful 
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of salsa or even some canned green chilis. Don't be too concerned over the price per pound of 
Serrano - they're so small they cost hardly anything. I used a few chili flakes when I made this 
last: Cost negligible.


