Buy in bulk when on sale

Precook hamburger, rinse, drain and use 2 cups per quart freezer bag (Use our family size skillet and lid for 5 POUNDS of beef!)

Label bag with item, date, then squish flat and suck out extra air

Break up family size packs of steaks into single servings so you can thaw only what you need.  Wrap tightly with saran, then foil or parchment paper.  Then put into a labeled freezer bag.  Suck out excess air before freezing.

Buy blocks of cheese- wrap in foil and shred as needed.  If you MUST buy pre shredded, suck out all of the air when closing. 

Making a time consuming dish? (lasagna, meatloaf, spaghetti sauce, homemade soup) make DOUBLE and freeze the rest!

Find stores that price match (ex:  WalMart) and then circle items in every flyer that you receive.  Make your list from these items!

Cut coupons?  Make the most of them by using them on the item WHEN IT’S ON SALE!

Look for “manager’s specials” on meats.  Usually they are close to the sell by date, but all you have to do is go home and use it that night, or freeze it for later!

Know your prices!  Just because it is listed in a sale ad, does not make it a good price!

