
 

 
 

 
 
 
 

Your local Extension office  
can provide  you with  
unbiased informa on  
to help you get into  
financial shape.  

 
Call: 

New Castle County:  
302‐831‐1239 
Kent County:  
302‐730‐4000;  

Sussex:  
302‐856‐7303  

 

March 2012 Issue 
Save Money by Using Less 
by Margo McDonough 
 
Do you go through a bottle of shampoo in the blink of an 
eye?  Find yourself throwing away lots of leftovers at the end 
of the week? Frequently hit the “print” command on your 
computer? 
 
None of these habits, in and of themselves, is going to bust the budget. But 
combine all the different ways you waste food, products, and energy, and it can 
add up to some serious cash.  
 
You may be using too much of many common household products and not even 
realize it. This could be out of habit, carelessness, or because commercials have 
led you to use excessive amounts. For example, pay attention to the next 
toothpaste commercial you see. Although most toothpaste tubes suggest using a 
pea-sized amount, commercials show quarter-sized swirls of toothpaste.    
 
You may discover that you can give up some products entirely – such as fabric 
softener and dryer sheets – and not even miss them.  
 
Here are some of the household products that get overused the most. Start 
using less of them and you’ll see your household expenses shrink.  
 
Printer Cartridges  - First things first, do you really need to print out that 
menu, map or article? In lieu of printing, can you send a link of the article to 
your email or jot down the restaurant’s contact info?   If you do need to print, 
then do it in draft mode and monochrome, unless you truly need to have a “best 
quality” color copy. Change your printer settings so they automatically default to 
draft and monochrome. You can manually change the settings if you need to 
print a resume or important letter. 
 
Liquid Soap - You don’t need to pump the liquid soap dispenser more than 
once, unless you’ve been gardening, changing the car’s oil, or doing another 
grubby chore.  And if you’ve got kids who love to pump away at the liquid soap, 
you’re better off using bar soap.   

 
Food - If you frequently throw out moldy bread, stale 
chips, or suspicious-looking leftovers, then you’re 
buying too much food and/or not storing it properly.  
 
For example, if pretzels or chips get stale before you 
can consume them all, next time place the opened 
product in a re-sealable zipper bag. Or, if you want a 

crunchy snack only once in a blue moon, you’re better off purchasing single-
serving sizes. Sure, they cost a bit more per ounce, but you will save in the long 
run by not throwing out food.    
               ...Continued on Page 2 
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Fun Food Facts 

Amount of pizza eaten 
each day in U.S. is 

enough to cover 100 
acres of land every 

day. 
 

Lettuce is a member 
of the sunflower family. 

Almost all lettuce is 
packed right in the 

field. 

Blueberries are first 
picked by hand to 

gather the best of the 
early fruit. Later, if 

mechanically 
harvested, a machine 
goes through the field 

and gently shakes each 
bush so only the ripe 
blueberries drop off. 

 
Last year, 1.3 million 
pounds of pasta were 

sold in American 
grocery stores. If you 
lined up 1.3 million 
pounds of 16 oz. 

spaghetti packages, it 
could circle the Earth’s 
equator almost nine 

times! 
 
 

 

The US provides about 
25% of the world’s 
total supply of fresh 

peaches.  A peach is a 
member of the rose 

family and has a sweet 
fragrance. 

…..Continued From Page 1 
 
Perfume & Aftershave - Your colleagues at work may thank 
us if you follow this suggestion: Use less perfume or 
aftershave. Many teenagers are guilty of overusing 
fragrances, but there are plenty of adults who have no idea 
their perfume or aftershave announces their presence long 
before they enter the room – and long after they leave. Most fragrances are 
pricey – save yourself money by restricting yourself to one spritz. 
 
Paper Towels - Don’t grab two or three towels when one will do. Even better, 
look for the rolls that allow you to tear off half a paper towel for those little 
messes.   
 
Electricity - You know to turn off the lights when you leave a room and to put 
on a sweater in lieu of turning up the heat. But did you know that many of your 
electronics are sucking up electricity even when they are turned off? 

 
Your TV, computer, fax machine, kitchen appliances, electric 
toothbrush and many other household items use small amounts 
of energy -- called phantom electricity – when they are turned 
off. It’s been estimated that one TV uses $5 to $10 a year in 
phantom electricity.  
 
For appliances you don’t use regularly (e.g., a bread machine, 

slow cooker or paper shredder), simply unplug them when not in use. For 
appliances used daily or weekly, install power strips to make it easy to really 
turn these devices off. 
 
A few changes can add up to big savings. Take a look at other habits you have. 
Are there are additional ways you can save?  If you have ideas, let us know by 
emailing: TwoCentTips@udel.edu 
 
 
Food Myths that Can Cost You 
by Maria Pippidis  
 
There is lots of misinformation regarding food products. Some are wives tales 
perpetuated through time and storytelling, while others are just plain old 
misunderstandings or purposely misleading. Some of our program participants 
and Master Food Educator volunteers have shared some of their favorites. By 
dispelling the myth, you can save a bit more money. 

Myth 1- Brown Eggs are Healthier than White Eggs 
From a nutrition perspective, these two eggs are the 
same. The reason they are different colors is because 
of genetics; different breeds of chickens lay different 
color eggs. You’ll find, though, that brown eggs can 
be more costly than white eggs.  
 
A more important criterion when buying eggs is 
grade. This comes from USDA inspection and has to 
do with size, shape, and hardness of shell. Look for Grade A eggs which are 
what most supermarkets carry.  For best quality, use eggs within 3 to 5 weeks 
of the date you purchase them. The "sell-by" date will usually expire during 
that length of time, but the eggs are perfectly safe to use. 
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More Fun  
Food Facts 

 
 
 
 
 

As bell peppers mature, 
their color changes from 
green to red to yellow; 

they become sweeter too. 
 

The name asparagus 
comes from the Greek 
language and means 
"sprout" or "shoot." 

 
In the winter, apple trees 
need to "rest" for about 
900-1,000 hours below 

45 degrees Fahrenheit in 
order to flower and fruit 

properly. 
 

The egg shell may have 
as many as 17,000 tiny 
pores over its surface. 
Through them, the egg 
can absorb flavors and 
odors. Storing them in 

their cartons helps keep 
them fresh! 

 
Americans today 

consume 17.3 billion 
quarts of popped popcorn 
each year! The average 
American eats about 68 

quarts! 
 
 

 

The plant pigment that 
gives carrots and other 
vegetables their vivid 
orange color is Beta-
Carotene. Fruits and 
vegetables that are 

yellow/orange in color 
contain Beta-Carotene, 

and carrots are one of the 
richest in this nutrient. 

Our bodies convert Beta-
Carotene into Vitamin A. 

…..Continued From Page 2 
 
Myth 2 – Bigger is Always Cheaper  
Many warehouse clubs carry products that are extra-large in size or sell a few 
products bundled together. This no-frills shopping for which many of us pay a 
membership fee often helps us save money. However, it may be important to 
compare sizes/quantities and prices. We assume we’re saving money when we 
buy in the largest size. Sometimes the largest size has a higher price per unit 
because of added packaging. Buyers should be prepared to really compare unit 
prices between items in the warehouse club as well as competitors in big-box 
stores. 
 
Corollary – Store brands are always cheaper than name brands. We often shop 
on auto-pilot and don’t compare when shopping. The key again is to check the 
unit pricing labels. 
 
Myth 3 – You Can’t Refreeze Meat 
Meat needs to be handled appropriately to keep it safe.  Some markets sell 
meats that have been previously frozen and are thawed for sale.  Sometimes 
we take frozen meat from our own freezer, and don’t use it quite as fast as we 
had hoped. As long as the meat has been kept in the refrigerator and not been 
in the danger zone (41°F—140°F degrees) for longer than 2 hours, it can be 
refrozen safely. There may be some product quality changes, but from a food 
safety perspective this is an acceptable practice.  By freezing your meat, you 
reduce food and dollar waste. 

 
Myth 4 – Bottled Water is Safer than Tap Water 
The research says, from a food, environmental and 
sanitation safety perspective, that tap water can be even 
better than bottled water. A 2009 study released by the US 
General Accounting Office (GAO) said that bottled water 
undergoes less scrutiny than tap water, which must meet a 
tougher safety standard. The GAO study found that the 
regulation of bottled water (under the Food and Drug 
Administration's Food, Drug, and Cosmetic Act) is less strict 
than the Environmental Protection Agency's regulation of 

tap water (under the Safe Drinking Water Act). Flavor may be a different story, 
depending on your water source, but for most of us, when given a blind taste 
test between bottled and tap, we can’t taste the difference.  
 
Convenience is one reason we use bottled water. Save some money and use 
reusable water bottles filled with tap water.  Be sure they are the kind that can 
be cleaned in the dishwasher. 
 
Myth 5 – Canned Fruits and Vegetables are Less Healthy 
Roughly 1/2 cup of fresh, frozen, dried and canned fruits, and even juiced 
fruits, all count as one of your servings of fruits per day, and the same goes for 
vegetables. (It’s one cup for fresh greens and a medium size piece of whole 
fruit). There may be a few vitamins that are diminished during the processing 
of foods, but the most important nutrients are retained. The research says it’s 
better for you to eat fruits and vegetables in any form rather than not to eat 
them at all. Of course, variety is key to good health (so, all 
your veggies shouldn’t be potatoes). 
 
Often frozen and canned food can be cheaper than fresh fruit 
and vegetables. This can really save you money while 
keeping your family healthy. Storing canned food until you’re 
ready to use it cuts back on waste, which saves you even 
more money in the long run. You can take advantage of 
sales, too! 



 

Types of Dates on 
Fresh or Processed 

Foods 
 

A "Sell-By" date tells the 
store how long to 
display the product for 
sale. You should buy 
the product before the 
date expires.  

 
A "Best if Used By (or 

Before)" date is 
recommended for best 
flavor or quality. It is 
not a purchase or 
safety date.  

 
A "Use-By" date is the 

last date recommended 
for the use of the 
product while at peak 
quality. The date has 
been determined by the 
manufacturer of the 
product. 

 
"Closed or coded 

dates" are packing 
numbers for use by the 
manufacturer.  

 
 

What do  
can codes mean? 

 

Cans must exhibit a 
packing code to enable 

tracking of the product in 
interstate commerce. This 
enables manufacturers to 
rotate their stock as well 

as to locate their 
products in the event  

of a recall.  
 

These codes, which 
appear as a series of 

letters and/or numbers, 
might refer to the date or 

time of manufacture. 
They aren't meant for the 
consumer to interpret as 
"use-by" dates. There is 
no book or web site that 
tells how to translate the 

codes into dates. 

Is Food Safe to Eat After the Date it Expires? 
by Maria Pippidis  
 
"Open Dating" (use of a calendar 
date as opposed to a code) on a 
food product is a date stamped 
on a product's package to help 
the retail store determine how 
long to display the product for 
sale. It can also help the 
purchaser to know the time limit 
to purchase or use the product 
at its best quality. It is not a 
safety date.  
 
After the date passes, while not of best quality, the product should still be safe 
if handled properly and kept at 40 °F or below for the recommended storage 
times listed on the chart below (See the refrigerator charts on the next 
page for storage times of dated products). If product has a "use-by" date, 
try to use the product by this date for best product quality (not for food safety 
reasons). If product has a "sell-by" date or no date, cook or freeze the product 
by the times on the chart below.  
 
Foods can develop an off odor, flavor, or appearance due to spoilage bacteria. 
If a food has developed such characteristics, you should not use it for quality 
reasons.  
 
If foods are mishandled, however, foodborne bacteria can grow and cause 
foodborne illness — before or after the date on the package. For example, if 
hot dogs are taken to a picnic and left out several hours, they might not be 
safe if used thereafter, even if the date hasn't expired and they may look/smell 
perfectly normal when they aren’t. 
 
Other examples of potential mishandling are products that have been: 
defrosted at room temperature more than two hours; cross contaminated; or 
handled by people who don't practice good sanitary habits (wash hands). Make 
sure to follow the handling and preparation instructions on the label to ensure 
top quality and safety. 

 
Storage Times 
Since product dates aren't a guide for safe use of a 
product, how long can the consumer store the food 
and still use it at top quality? Follow these tips:  
 
 Purchase the product before the date expires.  
 
 If perishable, take the food home immediately 

after purchase and refrigerate it promptly. 
Freeze it if you can't use it within times 
recommended on chart.  

 
 Once a perishable product is frozen, it doesn't matter if the date expires 

because foods kept frozen continuously are safe indefinitely.  
 
 Follow handling recommendations on product.  
 

...Continued on Page 5 
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Refrigerator Home Storage 
(at 40 °F or below) of Fresh 
or Uncooked Products 
 
 If product has a "use-by" 

date, follow that date. 
 
  If product has a "sell-by" 

date or no date, cook or 
freeze the product by the 
times on the following 
chart.  

 
 
 
 
 
 
 
 
Refrigerator Home 
Storage (at 40 °F or 
below) of Processed 
Products Sealed at Plant 
  
 If product has a "use-by" 

date, follow that date. 
 
 If product has a "sell-by" 

or no date, cook or freeze 
the product by the times 
on the following chart. 

 
 
Use these charts for meal 
planning and purchasing 
guides. Don’t buy too much 
food; if you do, be sure to 
get those items into a    
recipe or freezer so they 
don’t go to waste.   
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Refrigerator Storage of Fresh or Uncooked Products 

Product Storage Times After Pur-
chase 

Poultry 1 or 2 days 

Beef, Veal, Pork and Lamb 3 to 5 days 

Ground Meat and Ground 
Poultry 1 or 2 days 

Fresh Variety Meats (Liver, 
Tongue, Brain, Kidneys, 
Heart, Chitterlings) 

1 or 2 days 

Cured Ham, Cook-Before-
Eating 5 to 7 days 

Sausage from Pork, Beef or 
Turkey, Uncooked 1 or 2 days 

Eggs 3 to 5 weeks 

Refrigerator Storage of Processed Products Sealed at 
Plant 

Processed Prod-
uct 

Unopened, After 
Purchase After Opening 

Cooked Poultry 3 to 4 days 3 to 4 days 

Cooked Sausage 3 to 4 days 3 to 4 days 

Sausage, Hard/
Dry, shelf-stable 6 weeks/pantry 3 weeks 

Corned Beef, un-
cooked, in pouch 

with pickling juices 
5 to 7 days 3 to 4 days 

Vacuum-packed 
Dinners, Commer-

cial Brand with 
USDA seal 

2 weeks 3 to 4 days 

Bacon 2 weeks 7 days 

Hot dogs 2 weeks 1 week 

Luncheon meat 2 weeks 3 to 5 days 

Ham, fully cooked 7 days slices, 3 days; 
whole, 7 days 

Ham, canned, la-
beled "keep refrig-

erated" 
9 months 3 to 4 days 

Ham, canned, 
shelf stable 2 years/pantry 3 to 5 days 

Canned Meat and 
Poultry, shelf sta-

ble 

2 to 5 years/
pantry 3 to 4 days 


