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Managing leftovers is a challenge we all face! Throwing food away is just like throwing money away.
With a little time,organization and using a little ingenuity, leftovers can be dealt with efficiently.

Be sure to refrigerate leftovers promptly and use them within one or two days or freeze. If you have
any doubt about whether a food is still safe to eat, throw it out!

Keep your leftovers in a section of your fridge that you designate only for leftovers. Then it's easy to
see what you have.

Leftover meat like roast beef, turkey or chicken can easily be used in sandwiches for tomorrow's lunch.
Or it can be chopped, frozen and used in a casserole later in the week.

Leftover ham makes great ham salad or you can use it to make ham and bean soup.

Leftover onions, green peppers can be chopped and sealed in zipper−top bags and kept in the freezer.
It's economical and time−saving, too. Next time you need chopped onions, just pull a bag out of the
freezer!

Leftover bread can be used to make bread pudding. If your family doesn't eat the heels of a loaf of
bread, keep a bag in the freezer and add the heels until you have enough.

Favorite Bread Pudding 3 cups soft bread crumbs 2 cups milk, scalded with 1/4 cup butter 1/2 cup
sugar 2 eggs, slightly beaten 1 teaspoon cinnamon or nutmeg

Place bread crumbs in a 1 1/2 quart baking dish. Stir remaining ingredients together and pour over
bread crumbs, mixing well.
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Place baking dish in pan of hot water (water should be about 1" deep) and bake in preheated 350
degree oven for 40 − 45 minutes. Test for doneness by inserting a knife 1 inch from edge − it should
come out clean.

Delicious warm!

Bread can also be used to make croutons. Just cut the bread into cubes. Toss with melted butter,
seasoned salt, parmesan cheese, and whatever other seasonings you like. Bake in a 300 degree oven
till the cubes are golden brown.

Use these croutons to top salads or casseroles or even as a snack.

If you have leftover mashed potatoes, besides the obvious potato cakes, try this: Fry an egg and serve
over a warm mound of mashed potatoes. Makes a different kind of supper.

Make a meal from leftovers seem special by adding homemade rolls or biscuits. Or serve along with a
family favorite side dish or salad.

"They take great pride in making their dinner cost much;
I take my pride in making my dinner cost so little."
−−−Henry David Thoreau (1817−1862)

Cyndi Roberts is the editor of the "1 Frugal Friend 2 Another" bi−weekly newsletter and founder of the
website of the same name. Visit

http://www.cynroberts.com

to find creative tips, articles, and a free

e−cooking book. Subscribe to the newsletter and receive the free e−course "Taming the Monster
Grocery Bill".

editor@cynroberts.com
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Two for One Dinners: Eggplant by Michele Webb

If you find leftovers boring, uninviting or downright "yuck," then here are some ideas to put the "zing"
back into mealtime. With a little creativity your home−cooked meal can easily become a delicious meal
another night. There are a six articles in this series, today we are going to look at what you can do with
eggplant.
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DINNER − NIGHT ONE: Eggplant Parmesan

Layer baked eggplant slices with ricotta and mozzarella cheeses and tomato sauce, then top with a
mixture of breadcrumbs and Parmesan cheese for a delicious vegetarian take on comfort food. Best
when baked in a glass baking dish. Store leftovers, covered tightly, in the glass baking dish. Serve with
steamed broccoli and bread twists.

DINNER − NIGHT TWO: Rigatoni with Eggplant Sauce

Up to two nights later, chop the leftover casserole coarsely, then toss it with leftover tomato sauce and
mix with cooked rigatoni for a great pasta dish. Serve with a tossed salad and bread (optional).

Publishing Rights: You have permission to publish this article electronically, in print, in your ebook or
on your website, free of charge, as long as the author's information and web link are included at the
bottom of the article and the article is not changed, modified or altered in any way. The web link should
be active when the article is reprinted on a web site or in an email. Copyright 2005, Michele Webb. All
Rights Reserved.

Michele Webb owns her own website and is a member of a number of organizations for women
Netpreneurs and business owners. She currently lives in Las Vegas, Nevada USA with her two
dogs.You are invited to visit her website at: http://www.ebooksnstuff.com. Or, you can email the author
at: support@ebooksnstuff.com
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