
Strategies Applied:

This would be a very easy recipe to double and freeze one, before being baked. You'd need two tart 
pans and a surface to go on the bottom, perhaps a cut down frozen box or pizza round? Another time 
saving strategy would be to make the dough and crust the previous day, wrap well and refrigerate, then 
proceed to bake the next evening, perhaps while dinner is on the table or in the afternoon prior.

An additional savings would be to make this without the almonds, but they really are good in this.

• Flour: Buy around any holiday when it is on a great sale price, especially the winter Holidays. I

freeze all flour products when I bring them into my home for three days to avoid any issues. 
The five-pound bags are often much less expensive than the larger bags and are on sale so often,
that it isn’t necessary to buy the larger bags unless one does a lot of baking. Sometimes coupons
are available for the brand names during the sales. 5 pounds for $1.55 (Aldi's) is about 17 cups, 
unsifted, 9 cents a cup. Cost for the recipe 15 cents.

• Butter: A bit of a splurge, cost and calorie wise – but for taste and health, I’d rather use real 

butter than trans fat laden margarine or oils. Yes – they do have trans fat, even if the label says 
they don’t. Harvard, for instance, says unequivocally: “The key to a healthy diet is to substitute 
good fats for bad fats and to avoid trans fat.” While butter isn’t a healthy fat, many feel that 
trans fat is worse than saturated. Buy on deep specials, often around the holidays with store 
coupons. I shoot for $2.50 a pound and freeze, where it stays fine for months. Cost for this 
recipe: 94 cents.

• Sugar: Often on sale before any Holiday, especially at Thanksgiving, Christmas and Easter. I’m

not a heavy year round baker, so I try to stock up at these times. You’ll especially see the 
smaller bags on sale. I look for prices of $1.49 to $1.69 per pound, on sale, and often with a 
manufacturer’s coupon or a store coupon. 1 pound = 2 cups average = $.42, so one third cup is 7
cents.

• Vanilla or other Extracts: Believe it or not, liquor is often cheaper than vanilla or many 

extracts, but there is a strategy to buying on the cheap: for the past few years McCormick has 
had great coupons combined with Catalina offers (buy so many, get a coupon back to get so 
much money off your next grocery purchase, always in the Spring.) Check your coupon 
matching sites weekly so you don't miss this - it's often unadvertised. Your store will likely have
the best sales, then, too. I never thought of Vanilla or extracts as being seasonal before...but now
I get free if I buy several smaller packages. I'll count it as about 10 cents.

• Jelly, Jam or Preserves: Any good couponer knows not to pay more than a dollar for a jar of 

the above, unless it is something very special. Watch your coupon matching site for great sales 
and coupons; one of the best times to buy is in late summer or fall. Cost for 1/2 cup is about 50 
cents.

• Almonds: It’s really worth while to look at alternatives to your grocery – I often buy at Aldi’s 

or our Mill’s Fleet Farm – which is a farm supply store with all sorts of products – everything 
from saddles to outdoor furniture. Sometimes the drug stores (Walgrees, CVS, etc.) have good 
prices. If you have a “nut supply” house in your area, their prices can’t be beat. In the regular 
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grocery store, check the baking aisle, the snack aisle and the bulk aisle - and check for coupons, 
too, on some nuts. I also stock up around Christmas and freeze my nuts. I look for a price of 
$4.99 a pound, but almonds are some of the pricier of the nuts, especially the fancy sliced ones, 
and I last paid about $6.99 a pound. so the cost for 1/3 cups (2 1/2 ounces) is $.70.


