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5 Ways to Save Money on Food

We've all heard about food prices rising, food shortages, and even hoarding. The following tips incorporate ways to utilize your Pampered Chef products and save money on your food budget:
1. Buy fresh produce that is in season. If you go to a local farmer's market, you'll quickly learn what's ripe. At grocery stores, check out what's on sale, that's usually a good indication of what is fresh and plentiful. You can easily transform your findings into a delicious dish.  Try Hawaiian Dip with Fruit Kebabs or Grilled Ratatouille.
2. Buy unprocessed foods. Unprocessed foods are fresh foods such as dairy, produce, grains, meat and fish. Anything else that is not in a raw state is usually processed to some degree. Most processed foods live in the center aisles at the supermarket. Items such as frozen dinners, snack foods, jams, even some bread can be so highly processed and have so many unfamiliar ingredients in it that some authors call "edible foodlike substances."

3. Make it your own… sauces (like Basil Walnut Pesto), casseroles (like Chicken Tortilla Casserole) and soups (like Smashed Potato Soup) that can be frozen especially in individual portions such as Spaghetti with Meatballs, Lasagna Primavera, and Oven Barbecue Chili. 
4. Roasted Vegetables is a basic building block recipe where the leftovers can be used for meals. Stored in the refrigerator, they can be used in salads, sandwiches, side dishes, on top of couscous, polenta or pasta for quick and tasty meals.

5. Make time for cooking. Pick a day of the week or weekend to make several things to store in the fridge so you aren't tempted to go out or order in. Make something that can be "re-invented" several times so it stays interesting, like “The Works” Baked Potato Salad. Another example is make the 30-Minute Chicken on Sunday, then use the same chicken to make Chicken Salad Tea Sandwiches on Wednesday and Chicken and Broccoli Braid on Thursday.

Pampered Chef recipe sources:  All the Best, Casual Cooking, Season’s Best Spring/Summer 2008, It’s Good For You, More Stoneware Sensations, Stoneware Inspirations, product use and care card for Bowl & Colander Set, Season’s Best Fall/Winter 2007, product use and care card for Small Cut ‘n Seal, Main Dishes
