
Strategies Applied:

•Consider preparing extra vegetables while you’re getting them ready for this 

one and setting them aside for a stir fry later in the week.
•Udon Noodles: I paid $1.50 for 12 ounces and used eight for a cost of $1.00 –

if you’re even more budget minded, look for sale prices and coupons for 
spaghetti or linguine – I often buy them at no cost; the sale price in our area is 
normally $1.00 and it’s not unusual to find $1.00 coupons. I buy whether or not 
I need any, stick them in my freezer for 3 days (which is something I do with all 
flour or grain products per a conversation I had once with Pillsbury – if you’ve 
ever had flour critters, you’ll know why!)
•Sauces, vinegar, etc: Buy these shortly after New Years, when the prices are 

at rock bottom or look for them at an Asian market. Honestly, I’m not sure 
about a teaspoon of this and a tablespoon of that – I’m estimating 15 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. Cost 5 cents.
•Red Pepper: When I see red, yellow or orange peppers on sale, I start 

thinking of ways to use them – they are super pricey at full price. At $1.89 a 
pound, two peppers (each around five ounces) ran about $1.10.
•Radishes: So often overlooked, but so good for you and always cheap – they 

keep well, too. There’s a proverb I saw when looking for the radishes nutritional 
information: “Eating pungent radish and drinking hot tea, let the starved 
doctors beg on their knees.” Sorry, Doc…a few radishes cost about 20 cents. 
Now that I’ve read the nutritional information I’ll be adding the leaves to my 
morning green smoothies instead of discarding them – I’m thrilled to find a way 
to use these leaves (and a little chagrined I’ve tossed them in the past!)
•Cabbage: Always cheap per pound, sometimes the price adds up quickly 

when you consider how heavy they are. I find 1/2 a head generously serves my 
family, so I use some as a side and think about other dishes to use the rest in – 
coleslaw comes to mind. Green cabbage almost always costs less per pound 
than red. It does go on sale and keeps for weeks at a time – even if it does start
to turn a bit, you can generally peel off the outer layers and cut off any bad 
spots. I bought mine on sale for 49 cents a pound, and a half head works out to 
10 ounces, or about 27 cents.
•Snow Peas: Very expensive per pound, they are really just pennies! They’re 

so light they weigh very little. 1/2 cups worth (a small handful) cost around 40 
cents.

http://www.naturalnews.com/031944_radishes_health_benefits.html
http://www.naturalnews.com/031944_radishes_health_benefits.html


•Lime: These always go on sale four to five for a dollar, so I pick up several – 

especially during the summer it seems I never run out of uses for them!
•Peanuts: I have a whole freezer area for nuts: I pick them up, especially over 

Thanksgiving, Christmas and New Years and freeze. I’ll often find coupons at 
that time, and I also buy them at alternate places – our Feed and Supply stores 
(Mills Fleet Farm) here in the Midwest will have great prices on nuts. Aldi varies 
in price a lot, and quite often our drug stores, CVS, Walgreens will have very 
good prices. Watch for coupons of the name brand varieties. $1.99 for a pound, 
1/2 cup is 2 ounces, 25 cents.
•Green Onion: I just buy one bunch when on sale and use over and over (put 

the white part into a jar and place in a sunny window, where it will regrow for 
weeks…) This amounts to so little, I don’t generally even count the cost.

https://frugalhausfrau.com/2013/07/03/cold-asian-peanut-noodle-salad/


