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What doed the

$5 Dinner Mom
do when il comed lime

lo derve a //o&dag Dinner?

“I' SET MY GOAL for the entire cost of the
meal to total approximately $5 per person. If
P’ll be serving 8 around my table, then I'd plan

a menu that would just cost $40 or less. If we

were expecting a larger crowd of 12 or 16, then
I’'d make a meal that costs between $60 and
$80. Using this as a rule of thumb helps me
make a nice meal without putting too much
of a strain on the grocery budget.”
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Howey GlazeA Howm
with Pineapple Salsa

(Sevvings: §)
wgredients
1 8-10 pound ham (with bone) ($15) 1 teaspoon chopped jalapeno ($.49)
1 can (8 ounces) crushed pineapple, 1 teaspoon chopped cilantro ($.25)
drained ($.79) 1 teaspoon lime juice ($.05)
1 tablespoon strawberry or Y teaspoon salt
raspberry jelly ($.05)
Divectiows

1. Cook the Honey Glazed Ham as directed on the package.

2. In a small mixing bowl, combine the crushed pineapple, jelly,
chopped jalapeno, chopped cilantro, lime juice and salt. Serve over

cooked slices of Honey Glazed Ham.

DURING OUR TIME living overseas Fmgaﬁ ﬁct:

in the Dominican Republic, we grew to

love pineapples. We would watch them

grow along the side of the road near our

home, from tiny little pink pineapples
to full grown, both yellow and sweet
smelling. The combination of pineapple
with a holiday ham is one of our
favorites. So by just adding a
hint of spice and some lime to
crushed pineapple makes for
the perfect pineapple salsa to
top our holiday ham.

Look fov prices of §1.¢9

to $1.99/pound ov less

wheu purchasing your
holiday hown,
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Potatoes Au Gratin

(Sevvings: §)

Serving Potatoes Au Gratin at the holiday meal is a long time family
tradition. I enjoy making them from scratch. And I enjoy having them “as

is” for leftovers, or turning them into cheesy mashed potatoes.

wgveAients

6 large Russet potatoes, peeled and 4 tablespoons butter or margarine ($.40)
thinly sliced ($.80) 4 tablespoons flour ($.05)

1 yellow onion, thinly sliced ($.20) 4 cups milk ($.40)

1 teaspoon garlic powder ($.05) 2 cups sharp cheddar cheese ($1.50)

1 reaspoon each of salt and pepper

Divections
1. Preheat oven to 350°. Grease a 9x13-inch glass baking dish.

2. Place a layer of thinly sliced potatoes, followed by a layer of thinly
sliced onions, and finally topped with another layer of thinly sliced
potatoes in the glass baking dish. Sprinkle with garlic powder, salt
and pepper.

3. In a medium saucepan, melt the butter and quickly whisk in the
flour to form a paste. Pour the milk into the saucepan, whisking as
you pour. Whisk until butter/flour paste dissolves into the milk.
Heat the sauce over medium-high heat for 4 to 5 minutes, until it
begins to bubble and thicken. Once thickened and bubbling, pour
the sauce over the potatoes and onions in the glass baking dish.

4. Sprinkle shredded sharp cheddar cheese over the potatoes and sauce.
Cover with foil and bake in the preheated oven for 35 minutes.
Remove foil and return to the oven and bake for another 15 to 20
minutes, or until cheese is golden on top and sauce is bubbly.

Fmg al Fact:

Purchase a lavger bag of shredded
cheese when on sale amd stash it n
your freezer. IR you con't Find a
9004 sale price o shredded cheese,
check to see iR avlock of cheese is
cheaper thom a by of shredded
cheese, and thew shed it youvself.
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Green Beans Almondine

(Sevvings: §)

There is just something about green beans and almonds.
The combination is like the peanut butter and jelly for a holiday
feast. They just work well together! Leftover slivered almonds
can be ground in a coffee grinder and used to mix into pancake,
muffin or cookie batters. Just add in 1/8 cup to your favorite bak-

ing recipes to give your treats a few extra vitamins and nutrients.

lwgredients

1 pound fresh green beans ($.99) Y cup slivered almonds ($.50)
2 teaspoon olive 0il ($.07) Salt and pepper, to taste
Divections

1. Wash and cut the stems off of the greens beans. Pat dry.

2. In large skillet, sauté the green beans in the olive oil for 4 to
5 minutes, stirring often. After about 2 minutes of sautéing, add
the slivered almonds and sauté them with the green beans for the
remaining 2 to 3 minutes. Season with salt and pepper to taste.

Frugal Fact:

Almonds, walnuts amd pecams ave
ofken on sale Auving the haliday
season. Considey buying am extva
bag ov two to use baking and
codking abter the holidays.




Homewmade Wheat Rolls

(Sevvings: §)

A holiday meal at our house is not complete without freshly
baked wheat rolls, warm from the oven, with a little butter

melted into them and slathered with homemade jam.

Ilwgvedients
1 cup plus 2 tablespoons warm water 15 cup wheat flour ($.14)
1 rablespoon vegetable or canola oil 1 tablespoon sugar ($.05)
(5.05) 1 packet (or 2 Y teaspoon) active
1 teaspoon salt yeast ($.33)

3 cups white flour ($.60)

Bread Machine Divections

1. Place ingredients in the order listed above into bread
machine. Set to the dough cycle and run.

2. When dough cycle finishes, preheat oven to 350°
and grease 12 regular size muffin tins.

3. Place flour on your hands and remove dough from
bread machine. Place dough on a lightly floured
surface and knead into a large ball. Divide the ball
in half, and then divide each dough ball into thirds. F'
Divide each of these 6 balls into 12 small size rolls. ﬁ;lbgaae ﬂ'ct:
Place the smallest 12 dough balls into the 12 muffin

tin wells. Stove yeast packets or jow

your freezer fov up to a yeav.

4. Let rise for 20 to 30 minutes in a warm place. ‘
Purchase extva Auring the

5. Bake in the preheated oven for 12 to 15 minutes,

or until golden brown on top. heliday aking sales amd keep
6. Serve warm with butter and jam. it in your freezer to use up
Havoughout the yeawv.

By Homd Divections

]

1. In a mixing bowl, combine hot water plus 1 cup of flour.
Add the honey, yeast, sugar, salt and oil. Whisk together
to make a “spongy” dough. Let sit for 10-15 minutes.

2. Add the other 2 cups of flour to the spongy dough and
stir with wooden spoon. When dough becomes thick
enough, knead it by hand for 6 to 8 minutes on a
floured surface or in a floured bowl.

3. Preheat oven to 350° and grease 12 muffin tins wells.

4. Divide the dough ball in half, then again into thirds.
Then form into 12 small dough balls. Make rolls
with these 12 small dough balls and place into 12
greased muffin tin wells.

5. Let rise for at least 30 minutes in a warm place.

6. Bake in the preheated oven for 12 to 15 minutes,
or until golden brown on top.

7. Serve warm with butter and jam.
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AND FOR DESSERT...

Cowvot-Apple Pie

with Vomllan lce Cveawm

(Sevvings: §)

Adding shredded carrots into the traditional apple pie is a fantastic way

to sneak in a vegetable and some extra nutrients and to bring another

dimension of flavor to this favorite holiday dessert.

lwgredients

CRUST 2 cups shredded carrots ($.20)

2 cups all-purpose flour ($.40) 2 teaspoon lemon juice ($.10)

1 teaspoon salt Y cup flour ($.05)

25 cup shortening or butter ($.60) Ys cup brown sugar ($.10)

6-8 tablespoons cold water V5 teaspoon cinnamon ($.02)

Flour for dusting ($.05) V2 teaspoon ground cloves ($.05)

FILLING V5 teaspoon nutmeg ($.05)

6 medium (about 2 pounds) 6 teaspoons butter or margarine ($.60)
Macintosh or Jonathon apples, Vanilla bean ice cream ($3)
peeled and thinly sliced ($1.76)

%. .
%=y

Divections

1. Preheat oven to 350° and grease a 9 inch pie plate.

2. In a large mixing bowl, whisk flour and salt. Using a
pastry blender, cut the shortening or butter into the flour.
Using a fork, stir in the cold water 1 tablespoon at a time,

until dough ball forms.

3. Divide the dough ball into 2 equal halves.
Place the 2 dough balls in plastic wrap or
ziplock baggies and put into the refrigerator
while you make the filling.

4. In a large mixing bowl, toss the thinly sliced
apples and shredded carrots with lemon juice.

5. In a small mixing bowl, combine the flour,
brown sugar, cinnamon, cloves and nutmeg.
Stir together. Pour over the apples and
shredded carrots and mix together.

ON-SALE .;;“f..‘..“ufm’}
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(Carrot-Apple Pie with Vanilla Ice Cream continued)

6. Take the 2 dough balls from the refrigerator and place on lightly
floured surface. Roll out both dough balls into a circle at least 12
inches in diameter and gently fold pie crust into quarters. Lift the
folded crust into the greased pie plate and unfold. Press into the bot-
tom of the pie plate.

7. Pour the apple-carrot filling into the pie plate. Evenly distribute 1 tea-
spoon dabs of butter or margarine over the filling.

8. Place the other crust over the top of the filling and margarine. Seal the
edges and flute with your favorite design. With a sharp knife, cut 4 to 6
1 inch slits in the top crust to create a vent.

9. Bake in the preheated oven for 40 to 50 minutes, or until crust begins
to golden. If necessary, during the last 20 minutes of baking, place a
pie crust shield or foil shield around the crust edges to prevent burning

of the edges.

10. Serve warm Carrot-Apple Pie with vanilla ice cream.

TIP: Prepare this pie in advance, up through step #8, and wrap in
plastic wrap and then in foil. Freeze it. Place it in the refrigerator
the evening before your meal and let it thaw completely overnight.
Placing a frozen pie plate directly into a hot oven will cause the
glass to break. While you are enjoying your holiday meal,

have the pie baking in the oven so when it comes time for

dessert, the pie is perfectly warm straight from the oven.

Total Sevvings: §
Cost pev Pevsow: $3.71
Total Cost:

$29.68
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LEFTOVERS

Leftover Ham oA Broccolt
Brunch Cassevole

(Sevvings: §)

Before you put away that ham, dice up a few slices and add it
to this great brunch casserole. Make this as you're cleaning up

and _you’ll thank yourself the next morning!

lwgredients
2 cups diced leftover ham 1 cup shredded sharp cheddar cheese ($.75)
2 cups fresh or frozen broccoli 10 eggs ($1)
florets ($.50) 1% cups milk ($.15)
6 slices whole wheat sandwich 1 teaspoon of each salt and pepper

bread, torn into pieces ($.30)

OPTION: Use leftover wheat rolls in place of the whole wheat sandwich
bread. The torn bread pieces should cover the bottom of the baking dish.
Use a combination of leftover rolls and sandwich bread if necessary.

Divections
1. Grease a 9x13-inch glass baking dish. To the baking dish, add 2 cups

of diced leftover ham, 2 cups of fresh or frozen broccoli florets, 6
slices of whole wheat bread (torn into pieces) and 1 cup shredded

cheddar cheese.

2. In a large mixing bowl, whisk the eggs, milk, salt and pepper. Pour
over the ham, broccoli, bread and cheese in the baking dish. Cover
with plastic and refrigerate overnight.

3. In the morning, preheat oven to 350°. Remove the plastic wrap and
bake the casserole in the preheated oven for 40 to 50 minutes, or
until begins to golden on top and the eggs have cooked through.

4. Serve Leftover Ham and Broccoli Brunch Casserole with fresh fruit.

Cost Lov the
cassevole:
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WANT SOME OTHER GREAT
HOLIDAY MEAL LEFTOVER IDEAS?

¢ Tuvn the Potatoes Au Gratin into Cheesy
Mashed Potatoes. Wavm thewm up and then
mash with a potato masher. AdA wilk, | o
2 toblespoons at & time, if needed, to give
thewm the proper coumsistency.

¢ Save the hoam bone amd use +o make a
Aelicious post-holiday soup. Make o spli-
pea soup, a oeam soup, ov use up some of
the Potatoes Au Gratin amd make o ham
omd potrato soup.

¢ Not going to use the hawm bone vight awary?
Freeze it as is amd use to make a Aelicious
soup at & later Hime. Simply place the frozen
how bone in the rebrigevator and let it thaw
ovevnight. Theu use for making your soup.

o Sevve leftover howm slices with Swiss cheese
slices n o tovtillo with some Dijon mustawa.

od
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SHOPPING LIST

O | 8to 10 pounad howm
with howey glaze

PRODUCE ...............................
O | jalapeio

O | package fresh cllamtvo

O S . bag of Russet potatoes
O | yellow onion

O | pound fresh green beans
O 2 broccolt heads

[ 2 pounds of Macintosh ov
Jonathowm apples

O | pound bag cawvet sticks

GENERAL GROCERY .....................
O] | com (8 ounces) crushed
pineapple, Avained

O swall bag of slivered
almonds

[ Lime juice
[] Lewon juice

O | packet (ov 2 /4 teaspoons)
active yeast

O | loat of whole wheat bread

(] Hal gallon of wilk

[] 4 sticks of butter ov tub
of margavine

(] 24 oz. bang of shawp
cheddav cheese

O | Aozen eggs

O | hal® gallon container of
Vowmilla Beawm Ice Cream

SPlCES ...................................

[ Cwwawmon
] Ground cloves
[ Nutwmeg

STAPLES FROM THE PANTRY
OR REFRIGERATOR ++++v+veeveeerenensns

O] Gewlic powder

[ Salt amd peppev

] white flouv

O Wheat flour

] Sugar

O Brown Sugaw

[] olive all

[ Vegetable ol

[ Strawbervy ov vaspbevvy jelly
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EAT WELL, STAY ON BUDGET,
FEED YOUR FAMILY FOR $5 OR LESS

This is Erin Chase’s first cookbook with over 200 recipes that cost $5
or less to make. These recipes are created with Erin’s fool-proof
methods of how to clip coupons, shop economically, and keep good
taste in mind. Each recipe, enough to feed a family of four, lists the
approximate cost of the items she uses as well as helpful shopping
tips from her own experience behind the shopping cart.

In The $5 Dinner Mom Cookbook you'll get:

® GROCERY STORE STRATEGIES

© WEEKLY BUDGET PLANNING TIPS

© STRATEGIC COUPONING METHODS
® STRATEGIC MEAL PLANNING IDEAS

® QUGGESTIONS ON HOW TO USE YOUR
SLOW COOKER

1

X
* A “WHAT KIND OF SHOPPER ARE H

!

1

1

Feed! Youn Family for S5 on Ledq

You?” auiz
® AND DELICIOUS MEALS!

Join the army of dejvoted followers who . Mom XFI |

have already let Erin Chase show them
how to be savvy supermarket shoppers
who cook tasty meals with ease and 200 Recipes for

you'll never spend more than $5 on NQU{ck_, De;gf;%::m
o a ounshmg

dinner again. Basy on the Budget and

a Snap to Prepare

For move mformation visit www.SAollavAinmevs.com
ﬁ A GRIFFIN TRADE PAPERBACK ORIGINAL
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