50 Dollar Grocery Challenge
Final Update (Plus 30 Day
Meal Plan)
Now that we are into July I wanted to give you the final
update for my 50 dollar a week grocery budget challenge.
As a refresher, here are the first two posts (these will each
open in a new tab so you don’t lose your place).
$50 Grocery Challenge
$50 Grocery Challenge Update #1
Here
Week
Week
Week
Week

are the final totals:
1 grocery total: $64.24
2 grocery total: $48.61
3 grocery total: $48.55
4 grocery total: $44.78

Total for the month of June: $206.18
$6.08 over
As you can see it isn’t perfect and I was a little over. I
probably could have done better and gotten it under $200 but
overall I think we did pretty well.
At the end of this post is the 30 day meal plan that we
followed. When I started this I didn’t have a month of meals
planned but instead planned by the week. I also tried to
incorporate leftovers whenever possible to save both time and
money.

This is one of my weekly
Aldi trips, including a
large bag of southern style
chicken fillets, a large bag
of Parmesan crusted chicken
and one pork tenderloin.
Each week I shopped at Aldi
first and then bought the
rest of what I needed
Wegmans.

Eating Balanced Meals on a Budget
Some days weren’t balanced but I did try to serve a vegetable
into most meals. I will admit though, we could have done
better with fruits and vegetables, although we did eat produce
at other times during the day, we didn’t eat as much as we
normally do.
What I didn’t show in the meal plan below were drinks.
Normally drinks were water, skim milk or iced tea (I am the
only one who drinks it and prefer it unsweetened). We also had
100% juice available most days (usually grape, my son’s
favorite) and on occasion, lemonade.

Breakfast, Lunch and Snacks
Around here breakfasts and lunches are always simple. We
usually have cereal or oatmeal for breakfast and some sort of

sandwich and fruit for lunch (usually peanut butter and
jelly). Then we look forward to a bigger meal at dinner.
Snacks are usually fruit, cheese sticks, pretzels, and for
sweets, ice cream or cookies. I would like to say that I did a
lot of baking but I only baked a few times. The Aldi’s cookies
are pretty cheap and really good, although my son would prefer
I buy real Oreos instead of generic.
I know I should bake more because prepackaged snacks really
aren’t healthy. I still believe that everything in moderation
is okay for most people but doing more baking, with
ingredients that I can control is my ultimate goal.
All in all I do feel that the plan was a success, since it
allowed me to be creative with meal planning and also start
cleaning out my freezer and pantry. And keep in mind that our
groceries included all items, not just food. I had to include
paper and cleaning products (although I was stocked up on some
of those items before the challenge) as well as dog food.
After making it on an average of $50 a week for the entire
month of June I feel confident that $75 a week will be more
than enough to include everything we need. I will also be able
to increase fresh produce.
It also helps that in a few weeks our garden will be ready and
we will have plenty of fresh produce. I will use that
opportunity to stock up on other items since I won’t need to
buy much produce over the summer.
This plan also got me to think outside the box when it came to
meal planning. It forced me to use up what we had instead of
just going to the store and buying whatever sounded good.

30 Day Meal Plan for June
Here is our menu for the month of June, and yes there is a
takeout pizza toward the end of the month. I had a meal

planned for that day, but when an appointment took three hours
longer than expected and we were all starving I caved. On June
1st and June 3rd it was just my husband and I so I kept things
simple.
1.
2.
3.
4.
5.
6.
7.
8.
9.

Aldi brand frozen pizza
Pork chops, lemon rice, coleslaw
Bologna and cheese sandwiches, chips, leftover coleslaw
Scrambled eggs, breakfast sausage, hash browns
Baked chicken and rice, green beans
Chicken a la King over biscuits, broccoli
Leftover Chicken a la King over rice, leftover broccoli
Pasta salad with ham, cheese and veggies, ice cream
Baked chicken drumsticks, leftover pasta salad, canned

pineapple
10. Spaghetti with meat sauce, baguette bread
11. Leftover spaghetti
12. Sausage w/peppers & onions on rolls, macaroni salad
13. Lemon rice, skillet beans and franks
14. Pork fried rice (with leftover lemon rice). leftover
skillet beans and franks, Pasta Roni (this meal looks
very carb heavy but there was very little rice in the
fried rice. It was mostly pork and veggies and it was
yummy!)
15. Pasta Roni topped with grilled chicken strips, garlicky
green beans
16.
17.
18.
19.
20.
21.

Haluski (recipe coming), deviled eggs
Hot dogs, leftover haluski
Leftover hot dogs, home fries, strawberries
Scrambled eggs, hash browns, breakfast sausage
Pizza (takeout)
Breaded chicken sandwiches with cheese, mayo, lettuce
and pickles, potato salad
22. Leftover sandwiches, leftover potato salad, applesauce
23. Naan Pizza (naan bread, olive oil, garlic, shredded
cheese), salad
24. Pork tenderloin, baked potatoes, red wine vinegar

25.
26.

27.
28.
29.
30.

coleslaw.
Pulled pork sandwiches (made with leftover pork
tenderloin), leftover coleslaw
Parmesan crusted chicken, side of spaghetti with meat
sauce (sauce frozen from previous meal, there wasn’t
enough for main dish so I served as a side).
Philly steak sandwiches, pickled eggs and beets,
tortilla chips and salsa
Oven barbecued chicken (thighs and drumsticks), baked
potatoes, leftover pickled eggs and beets
Pancakes and breakfast sausage, applesauce
Parmesan crusted chicken, Pasta Roni, Outback Copycat
Green Beans

I know this challenge isn’t perfect. On one hand, I had to
include non-food items, which was hard to fit in at times, but
on the other hand, I wasn’t starting with an empty freezer or
pantry.
All in all this has been a great learning experience which
forced me to be more creative with meals. It also allowed me
to clean out my big freezer and opened my eyes to how easy it
is to waste food. Most of the food in the freezer was okay to
eat but some I did have to toss. I am going to make it a
point to start dating food that I freeze and get better about
rotating food by date.

Shopping at Aldi
I know that not everyone has access to an Aldi but if you do I
highly suggest you give them a chance. Every week I find new
products that I just love (and are often better than the name
brand versions) and I can’t get over just how much I save just
by taking my shopping list and going there first.
Even if you don’t have an Aldi you can still save money. Just
keep watching the deals, buy in bulk whenever you can and
don’t be afraid to try generic. And coupons are fine but don’t

use any coupons unless you would buy the product anyway. And
also try to always combine coupons with sales for maximum
savings.

