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3. A CHer BouGHT $17.01 WorTH OF Ries AND CHicken. Ries CosT 1.89 Per Pounp ANnD CHickeN CosTs 0.90 Per
POUND, HIGHLIGHTING A COMMON SCENARIO IN CULINARY PROCUREMENT WHERE BALANCING QUALITY AND COST IS ESSENTIAL FOR
A PROFESSIONAL CHEF. W/HETHER PREPARING FOR A BUSY RESTAURANT SERVICE OR STOCKING UP FOR A SPECIAL EVENT,
UNDERSTANDING HOW TO CALCULATE THE QUANTITIES OF DIFFERENT MEATS BASED ON THEIR PRICES CAN HELP OPTIMIZE BUDGET
AND MENU OFFERINGS. IN THIS ARTICLE, WE'LL EXPLORE THE DETAILS OF THIS PURCHASE, INCLUDING HOW TO DETERMINE THE
WEIGHT OF RIBS AND CHICKEN BOUGHT WITH A TOTAL oF $17.01, AND DISCUSS TIPS FOR MANAGING MEAT PURCHASES
EFFICIENTLY.

UNDERSTANDING THE CosT BREAKDOWN OF Ries AND CHICKEN

BEFORE DIVING INTO CALCULATIONS, IT’S HELPFUL TO UNDERSTAND THE PRICING STRUCTURE OF THE MEATS INVOLVED.

1. RiBs AT $1.89 Per PouND

RIBS ARE OFTEN PRICED PER POUND, AND IN THIS CASE, THE COST IS $1.89. THIS PRICE INDICATES A RELATIVELY AFFORDABLE
OPTION FOR RIB CUTS, MAKING IT A POPULAR CHOICE FOR BARBECUE, GRILLING, OR SLOW~COOKING RECIPES.

2. CHickeN AT $0.90 Per Pounp

CHICKEN, GENERALLY LESS EXPENSIVE THAN RIBS, IS PRICED AT $0.90 Per POUND, OFFERING A BUDGET-FRIENDLY PROTEIN
OPTION. TS VERSATILITY MAKES IT A STAPLE IN MANY DISHES.

CALCULATING THE QUANTITIES OF RIBS AND CHICKEN

GIVEN THE TOTAL EXPENDITURE OF $17.0 1 AND THE PRICES PER POUND FOR EACH MEAT, THE PRIMARY GOAL IS TO DETERMINE
HOW MANY POUNDS OF RIBS AND CHICKEN THE CHEF PURCHASED.

SETTING UP THE EQUATIONS

LeT:
-\( x\) = POUNDS OF RIBS PURCHASED
-\( ¥ \) = POUNDS OF CHICKEN PURCHASED

BASED ON THE PRICE AND TOTAL COST:

\l
1.89x +0.90y = 17.01

\]

SINCE THE CHEF PURCHASED A COMBINATION OF BOTH MEATS, AND BOTH QUANTITIES MUST BE POSITIVE, THE PROBLEM
INVOLVES FINDING INTEGER OR FRACTIONAL SOLUTIONS THAT SATISFY THE EQUATION.

SOLVING THE EQUATION

To FIND POSSIBLE VALUES FOR \( X \) AND \( ¥ \), WE CAN EXPRESS ONE VARIABLE IN TERMS OF THE OTHER:



\[
0.90y=17.01- 1.89x

\]

\[
vy = \rrac{17.01 - 1.89x3{0.90}

\]

TO ENSURE THE QUANTITIES ARE REALISTIC (NON-NEGATIVE), BOTH \( x \) AND \( ¥ \) MUST BE GREATER THAN OR EQUAL TO
ZERO.

FINDING PossiBLE V ALUES

LET'S TEST SOME VALUES OF \( X \) WITHIN A REASONABLE RANGE:

-For\(x=0\):

\[

vy =\rrAc{17.07 - 1.89 \1iMes 0} 0.903 = \rrac{17.013{0.90} \arrrox 18.9 \TexT{ PouNDS}
\]

ToTAL cosT:

\[

1.89 \1iMes O + 0.90 \TiMes 18.9=0+17.01=17.01

\]

THIS INDICATES THE POSSIBILITY OF BUYING ONLY CHICKEN.

-For \( x =9 \) Pounps:

\[
vy =\rrAc{17.01 - 1.89 \1imes 93}{0.903} = \rrac{17.01 - 17.013}{0.90} =0

\]

TOTAL COST:

\[
1.89 \1iMes 9 + 0.90 \TiMes 0=17.01+0=17.01

\]

THIS SUGGESTS THE CHEF COULD HAVE BOUGHT 9 POUNDS OF RIBS AND NO CHICKEN.

- FOR INTERMEDIATE VALUES, FOR EXAMPLE, \( x = 4 \):

\[
vy =\rrAC{17.01 - 1.89 \TimMes 4}{0.903} = \rrac{17.01 - 7.563{0.903 = \rrac{9.45}0.903 \aprrox 10.5
\TexT{ PouNDS}

\]

ToTAL cosT:

\[
1.89 \1iMes 4 + 0.90 \TiMes 10.5=7.56+9.45=17.01

\]

AGAIN, THE TOTAL MATCHES, CONFIRMING MULTIPLE COMBINATIONS ARE POSSIBLE.

PRACTICAL IMPLICATIONS FOR CHEFS AND BUDGETING

UNDERSTANDING THESE CALCULATIONS HELPS CHEFS PLAN THEIR SHOPPING EFFECTIVELY.

1. FLEXIBILITY IN PURCHASE QUANTITIES

SINCE MULTIPLE COMBINATIONS OF RIBS AND CHICKEN CAN TOTAL $17.01, CHEFS CAN ADJUST THE PROPORTIONS BASED ON
THEIR MENU NEEDS, AVAILABILITY, OR PREFERENCES.



2. BUDGET OPTIMIZATION

KNOWING THE PRICE PER POUND ALLOWS FOR STRATEGIC PURCHASING. FOR INSTANCE, IF A CHEF NEEDS MORE PROTEIN FOR A
LARGE EVENT, BUYING MORE CHICKEN (AT $0.90 PER POUND) MIGHT BE MORE ECONOMICAL,, WHILE RIBS AT $1.89 PER POUND
PROVIDE A RICHER FLAVOR FOR SPECIAL DISHES.

3. PorTioN CONTROL AND MENU PLANNING

CALCULATING EXACT WEIGHTS ENSURES CONSISTENCY IN PORTION SIZES, WHICH IS CRUCIAL FOR COST CONTROL AND
CUSTOMER SATISFACTION.

ADDITIONAL TIPS FOR MEAT PURCHASES

T O MAXIMIZE VALUE AND EFFICIENCY WHEN BUYING MEATS LIKE RIBS AND CHICKEN, CONSIDER THE FOLLOWING:

e BuUy IN BULk: PURCHASING LARGER QUANTITIES OFTEN REDUCES THE PER-POUND COST, ESPECIALLY IF THE SUPPLIER
OFFERS DISCOUNTS FOR BULK ORDERS.

¢ UNDERSTAND PRICING FLUCTUATIONS: MEAT PRICES CAN VARY BASED ON SEASONALITY, SUPPLY CHAIN FACTORS, AND
REGIONAL DIFFERENCES. STAYING INFORMED HELPS PLAN PURCHASES ACCORDINGLY.

o UTILIZE PRICE COMPARISONS: COMPARING PRICES ACROSS DIFFERENT SUPPLIERS OR STORES CAN LEAD TO SIGNIFICANT
SAVINGS.

o OPTIMIZE STORAGE: PROPER STORAGE ENSURES MEAT STAYS FRESH LONGER, REDUCING WASTE AND MAXIMIZING
INVESTMENT.

¢ PLAN MeNus AROUND CoST-EFFECTIVE PROTEINS: INCORPORATE MORE CHICKEN OR OTHER AFFORDABLE PROTEINS WHEN
BUDGET CONSTRAINTS ARE TIGHT, WITHOUT COMPROMISING QUALITY.

CoNCLUSION

THE SCENARIO OF A CHEF PURCHASING $17.0 1 WORTH OF RIBS AND CHICKEN, WITH RIBS COSTING $1.89 PER POUND AND
CHICKEN AT $0.90 PER POUND, EXEMPLIFIES THE IMPORTANCE OF PRECISE CALCULATIONS IN CULINARY PROCUREMENT. BY
UNDERSTANDING THE RELATIONSHIP BETWEEN PRICE, WEIGHT, AND TOTAL EXPENDITURE, CHEFS CAN MAKE INFORMED DECISIONS
THAT BALANCE COST, QUALITY, AND MENU REQUIREMENTS. W/HETHER OPTING FOR 9 POUNDS OF RIBS AND NO CHICKEN, OR A MIX
SUCH AS 4 POUNDS OF RIBS AND 10.5 POUNDS OF CHICKEN, THESE CALCULATIONS ARE ESSENTIAL FOR EFFECTIVE INVENTORY
MANAGEMENT AND BUDGETING. ULTIMATELY, MASTERING THESE PRINCIPLES ALLOWS CULINARY PROFESSIONALS TO DELIVER
DELICIOUS MEALS WHILE MAINTAINING FINANCIAL SUSTAINABILITY.

FREQUENTLY ASkeD QUESTIONS

How MUCH DID THE CHEF SPEND ON RIBS AND CHICKEN COMBINED?

THE CHEF SPENT A TOTAL OF $17.01 ON RIBS AND CHICKEN.



\WHAT IS THE COST PER POUND OF RIBS?

THE RIBS COST $1.89 PER POUND.

\W/HAT IS THE COST PER POUND OF CHICKEN?

THE cHIckeN cosTs $0.90 PER POUND.

How CAN | DETERMINE THE WEIGHT OF RIBS PURCHASED IF | KNOW THE AMOUNT SPENT?

DIVIDE THE TOTAL AMOUNT SPENT ON RIBS BY THE COST PER POUND OF RIBS. FOR EXAMPLE, IF ALL $17.0 1 WAS SPENT ON
RIBS, THEN POUNDS OF RIBS = $17.01 / $1.89 = 9 poUNDS.

How CAN | FIND OUT THE WEIGHT OF CHICKEN BOUGHT WITH A CERTAIN AMOUNT OF
MONEY?

DIVIDE THE AMOUNT SPENT ON CHICKEN BY THE COST PER POUND OF CHICKEN. FOR EXAMPLE, IF $8.00 WAS SPENT ON CHICKEN,
THEN POUNDS OF CHICKEN = $8.00 / $0.90 =~ 8.89 pounps.

IS IT POSSIBLE THAT THE CHEF BOUGHT BOTH RIBS AND CHICKEN WITH THE TOTAL OF
$17.01°

YES, THE TOTAL COULD BE SPLIT BETWEEN RIBS AND CHICKEN. FOR EXAMPLE, THE CHEF MIGHT HAVE BOUGHT 5 POUNDS OF RIBS
AND 4 POUNDS OF CHICKEN, WHICH WOULD cosT (5 x $1.89) + (4 x $0.90) = $9.45 + $3.60 = $13.05, LEAVING SOME
REMAINING FUNDS.

\WHAT IS THE MAXIMUM WEIGHT OF RIBS THE CHEF COULD HAVE PURCHASED WITH
$17.01?

SINCE RIBS COST $1.89 PER POUND, THE MAXIMUM WEIGHT IS $17.01 / $1.89 = 9 poUNDS.

\WHAT IS THE MAXIMUM WEIGHT OF CHICKEN THE CHEF COULD HAVE PURCHASED WITH
$17.01°

THE MAXIMUM WEIGHT OF CHICKEN 1S $17.01 / $0.90 = 18.89 PoUNDS.

How CAN | DETERMINE THE EXACT QUANTITIES OF RIBS AND CHICKEN PURCHASED WITH
$17.01°

Y OU NEED ADDITIONAL INFORMATION, SUCH AS HOW MUCH WAS SPENT ON EACH, TO SET UP EQUATIONS: RIBS COST 1.89 PER
POUND; CHICKEN cosTS 0.90 PER POUND; AND TOTAL SPENT IS $17.01.

IF THE CHEF BOUGHT 5 POUNDS OF RIBS , HOW MUCH MONEY WAS SPENT ON THE RIBS?

THE COST FOR 5 POUNDS OF RIBS IS 5 X $1.89 = $9.45.

ADDITIONAL RESOURCES

A CHer’s CULINARY INVESTMENT: ANALYZING THE PURCHASE OF RIS AND CHICKEN FOR $17.01

COOKING ENTHUSIASTS AND PROFESSIONAL CHEFS ALIKE UNDERSTAND THAT SOURCING QUALITY INGREDIENTS WITHIN A BUDGET



IS BOTH AN ART AND A SCIENCE. RECENTLY, A CHEF PURCHASED A COMBINATION OF RIBS AND CHICKEN TOTALING $17.01, wITH
RIBS PRICED AT $1.89 PER POUND AND CHICKEN AT $0.90 PER POUND. THIS PURCHASE NOT ONLY REFLECTS PRUDENT
BUDGETING BUT ALSO OFFERS A FASCINATING CASE STUDY INTO INGREDIENT PROPORTIONS, COST EFFICIENCY, AND CULINARY
POTENTIAL. IN THIS COMPREHENSIVE REVIEW, WE EXAMINE EVERY ASPECT OF THIS TRANSACTION, FROM THE CALCULATIONS
BEHIND THE PURCHASE TO THE CULINARY IMPLICATIONS, PROVIDING INSIGHTS FOR CHEFS, HOME COOKS, AND FOOD ENTHUSIASTS.

UNDERSTANDING THE PURCHASE: BREAKING DOwWN THE NUMBERS

BEFORE DELVING INTO CULINARY USES OR SOURCING STRATEGIES, IT’S VITAL TO ANALYZE THE RAW DATA!:
- ToTAL SPENT: $17.01

-RiBs cosT: $1.89 PER POUND

- CHickeN cosT: $0.90 PER POUND

THE KEY QUESTION: HOW MUCH OF EACH DID THE CHEF BUY?

MATHEMATICAL BREAKDOWN

LET’S DEFINE:

-\(x \) = PoUNDS OF RIBS
-\( ¥ \) = POUNDS OF CHICKEN

GIVEN THE TOTAL EXPENDITURE:

\[
1.89x +0.90y=17.01

\]

OUR GOAL IS TO FIND ALL POSSIBLE PAIRS OF \( (X, Y) \) SATISFYING THIS EQUATION, FOCUSING ON REALISTIC, CULINARY -
FRIENDLY PROPORTIONS.

CALCULATING PossiBLE QUANTITIES

Since BoTH \( x \) AND \( ¥ \) ARE NON-NEGATIVE AND REPRESENT WEIGHTS, THEY SHOULD BE REASONABLE IN CULINARY
CONTEXTS. TO EXPLORE SOLUTIONS, WE CAN FIX ONE VARIABLE AND SOLVE FOR THE OTHER.

ScenArIO 1: MaxiMize RiBs

SUPPOSE THE CHEF BUYS ONLY RIBS:

\[
x = \rrAc{17.013{1.89} \aPProX 9

\]

CALCULATING:

\l

x \approx 9 \TexT{ POUNDS}

\]

CosT:

\[
1.89 \TiMes 9 = 17.01



\]

REMAINING BUDGET FOR CHICKEN: $O, SO NO CHICKEN PURCHASED.

SCENARIO 2: MAXIMIZE CHICKEN

SUPPOSE THE CHEF BUYS ONLY CHICKEN:

\[
v = \rrac{17.013}{0.90} \arProx 18.9

\]

CALCULATING:

\[
0.90 \TiMes 18.9 \approx 17.01

\]

REMAINING BUDGET: $0, NO RIBS PURCHASED.

SCENARIO 3: MIXED PURCHASE

FOR A MIXED APPROACH, PICk A VALUE FOR \( x \) anD compuTE \( v \):

\[
v =\rrac{17.01 - 1.89x3}{0.90}

\]
TO HAVE A REALISTIC SCENARIO, CONSIDER:
-\(x=4)\) pounps:

\[
vy =\rRAC{17.01 - 1.89 \1imMes 4}{0.90} = \rrac{17.01 - 7.563{0.903 = \rrac{9.45}0.903 \aprrox 10.5
\TexT{ PoUNDS}

\]

ToTAL:

\[
\TexT{CosT oF ris} = 1.89 \TIMes 4 = 7.56

\]

\[
\TexT{CosT oF cHicken} = 0.90 \TiMes 10.5 = 9.45

\]

\[
\TexT{ToTAL}=7.56+9.45=17.01

\]

THIS IS A BALANCED MIXTURE, WITH APPROXIMATELY 4 PoOUNDS OF RIBS AND 10.5 POUNDS OF CHICKEN.



PrRACTICAL IMPLICATIONS FOR CULINARY USE

THE CALCULATIONS REVEAL THAT THE CHEF COULD HAVE PURCHASED A VARIETY OF COMBINATIONS, EACH SUITABLE FOR
DIFFERENT CULINARY PURPOSES. LET’S EXPLORE WHAT THESE QUANTITIES MEAN IN REAL-WORLD KITCHEN SCENARIOS.

Riss: THE HEART oF BARBECUE AND SLow COOKING

Rigs AT 1.89 PER POUND ARE A FAVORITE FOR SLOW-COOKED, SMOKY BARBECUE, OVEN-ROASTED, OR GRILLED DISHES.

- TYPICAL SERVING SIZE: RIBS ARE OFTEN SERVED IN 1/2 TO 1-POUND PORTIONS PER PERSON, DEPENDING ON THE CUT AND
ACCOMPANIMENTS.

- COOKING CONSIDERATIONS: RIBS REQUIRE CAREFUL PREPARATION, INCLUDING MARINATION, SEASONING, AND SLOW COOKING TO
ACHIEVE TENDERNESS.

IN THE CONTEXT OF THE PURCHASE:

- 4 POUNDS OF RIBS (FROM OUR EXAMPLE) COULD SERVE APPROXIMATELY 4 TO 8 PEOPLE, DEPENDING ON PORTION SIZE.
- THE CHEF COULD PREPARE DISHES LIKE BBQ RIBS, ROASTED RIBS, OR EVEN RIBS FOR A FAMILY GATHERING.

CHICKEN: VERSATILE AND ECONOMICAL
CHickeN AT 0.90 PER POUND IS A STAPLE PROTEIN FOR COUNTLESS DISHES.

- TYPICAL SERVING Size: 0.5 To 1 POUND PER PERSON.
- COOKING OPTIONS: BAKING, FRYING, GRILLING, STEAMING, OR MAKING STOCKS AND SOUPS.

IN OUR SCENARIO:

- 10.5 POUNDS OF CHICKEN COULD SERVE BETWEEN 10 To 21 PEOPLE, BASED ON A 0.5 TO 1-POUND PORTION.
- THE CHEF COULD PREPARE ROAST CHICKEN, CHICKEN STEW, GRILLED CHICKEN, OR SHREDDED CHICKEN FOR TACOS.

CosT-EFFICIENCY AND BUDGETING STRATEGIES

THIS PURCHASE EXEMPLIFIES STRATEGIC INGREDIENT SELECTION, ESPECIALLY WHEN WORKING WITH TIGHT BUDGETS OR AIMING
FOR MAXIMUM VERSATILITY.

V ALUE ANALYSIS

- CoST PER POUND FOR RIBS: $1.89
- COST PER POUND FOR CHICKEN: $0.90

THE COST DIFFERENCE INDICATES THAT CHICKEN IS APPROXIMATELY HALF THE PRICE OF RIBS, ENABLING LARGER QUANTITIES FOR
LESS MONEY.

BUDGETING TIPS FOR CHEFS

- MIXING cUTS: COMBINING MORE AFFORDABLE CHICKEN WITH RIBS ALLOWS FOR A VARIETY OF DISHES WITHOUT EXCEEDING THE
BUDGET.

- BULK PURCHASING: BUYING IN BULK OR DURING SALES CAN FURTHER REDUCE COSTS.

- PORTION CONTROL: ADJUSTING PORTION SIZES BASED ON THE DISH AND GUEST COUNT MAXIMIZES INGREDIENT UTILIZATION.

MeAL PLANNING CONSIDERATIONS

- USE RIBS FOR SPECIAL OCCASIONS OR CENTERPIECE DISHES.



- INCORPORATE CHICKEN FOR EVERYDAY MEALS, SALADS, OR SHREDDED FILLINGS.
- BALANCE THE MENU TO MAXIMIZE FLAVOR, TEXTURE, AND PRESENTATION WITHIN THE SET BUDGET.

Foob QUALITY AND SOURCING CONSIDERATIONS

WHILE COST IS ESSENTIAL, QUALITY REMAINS PARAMOUNT. THE PRICES SUGGEST THE POSSIBILITY OF:

- EconoMY cuTs: THE PRICES ARE CONSISTENT WITH LOWER-COST CUTS, WHICH STILL CAN BE DELICIOUS WHEN PREPARED
PROPERLY.
- SOURCING OPTIONS: THE CHEF MIGHT HAVE PURCHASED FROM A WHOLESALE SUPPLIER, LOCAL BUTCHER, OR DURING A SALE.

QUALITY INDICATORS

- FresHNESS: CHECK FOR COLOR, SMELL, AND TEXTURE.

- PACKAGING: PROPERLY SEALED AND LABELED PRODUCTS REDUCE SPOILAGE RISK.

- SOURCING TRANSPARENCY: KNOWING WHETHER MEAT IS ORGANIC, PASTURE-RAISED, OR CONVENTIONAL CAN INFLUENCE TASTE
AND HEALTH CONSIDERATIONS.

CULINARY INSPIRATION AND RecIPE IDEAS

THE QUANTITIES AND TYPES OF MEAT PURCHASED OPEN UP A VARIETY OF CULINARY POSSIBILITIES. HERE ARE SOME IDEAS BASED
ON THE AMOUNTS:!

Ries (APPROX. 4 POUNDS)

- SLOW-COOKED BBQ RIBS: MARINATE WITH A SMOKY RUB, COOK LOW AND SLOW, THEN FINISH ON THE GRILL.
- OVEN-ROASTED RIBS: SEASON WITH HERBS AND SPICES, ROAST UNTIL TENDER.

- ASIAN-STYLE RIBS: USE SOY, GINGER, AND GARLIC FOR AN ASIAN-INSPIRED GLAZE.

- RIB STEW OR SOUP: DICE COOKED RIBS INTO A HEARTY BROTH WITH VEGET ABLES.

CHicken (Approx. 10.5 POUNDS)

- RoAsT cHickeN: CLASSIC HERB-ROASTED CHICKEN FOR FAMILY DINNERS.

- SHREDDED CHICKEN: USE IN TACOS, SALADS, OR SANDWICHES.

- CHIckeN sTEW: COMBINE WITH VEGETABLES AND SPICES FOR A COMFORTING DISH.
- GRILLED CHICKEN: MARINATE AND GRILL FOR SALADS OR MAIN COURSES.

- STOCK OR BROTH: SAVE BONES FOR HOMEMADE STOCK.

CoMBINING RiBs AND CHICKEN IN A MENU
- BARBECUE PLATTER: RIBS SERVED ALONGSIDE GRILLED CHICKEN PIECES.

- MIXED PROTEIN BUFFET: OFFER A VARIETY OF DISHES USING BOTH MEATS.
- FAMILY-STYLE FEAST: A MIX OF ROASTED, GRILLED, AND SLOW-COOKED MEATS.



ENVIRONMENTAL AND ETHICAL CONSIDERATIONS

IN TODAY'S CULINARY LANDSCAPE, SUSTAINABILITY AND ETHICAL SOURCING ARE INCREASINGLY IMPORTANT.

- SOURCING: OPTING FOR LOCALLY SOURCED, ORGANIC, OR PASTURE-RAISED MEATS CAN ENHANCE FLAVOR AND SUPPORT
SUSTAINABLE PRACTICES.

- W ASTE REDUCTION: PROPER PORTIONING AND EFFICIENT USE OF LEFTOVERS MINIMIZE WASTE.

- PACKAGING: CHOOSING ECO-FRIENDLY PACKAGING OPTIONS REDUCES ENVIRONMENTAL IMPACT.

ConcLusioN: A SMART INVESTMENT WITH CULINARY POTENTIAL

THE PURCHASE OF $17.01 WORTH OF RIBS AND CHICKEN AT RESPECTIVE PRICES OF $1.89 AnND $0.90 PER POUND EXEMPLIFIES
STRATEGIC INGREDIENT PROCUREMENT. |T OFFERS A FLEXIBLE FOUNDATION FOR A VARIETY OF DELICIOUS DISHES, WHETHER THE
CHEF IS PREPARING AN INTIMATE FAMILY MEAL OR A LARGE GATHERING.

BY UNDERSTANDING THE QUANTITATIVE ASPECTS, EXPLORING CULINARY APPLICATIONS, AND CONSIDERING SOURCING AND
BUDGETING STRATEGIES, CHEFS AND HOME COOKS CAN MAXIMIZE BOTH FLAVOR AND VALUE. THIS THOUGHTFUL APPROACH TO
INGREDIENT SELECTION UNDERSCORES THE IMPORTANCE OF BALANCING COST, QUALITY, AND CULINARY CREATIVITY—PRINCIPLES
THAT ARE AT THE HEART OF GREAT COOKING.

W/HETHER YOU’RE AIMING TO SERVE A CROWD OR ENJOY A VARIETY OF FLAVORS THROUGHOUT THE WEEK, THIS PURCHASE
DEMONSTRATES THAT WITH CAREFUL PLANNING, YOU CAN CREATE SATISFYING MEALS WITHOUT OVERSPENDING. THE
POSSIBILITIES ARE VAST, AND WITH THE RIGHT TECHNIQUES, THESE INGREDIENTS CAN SHINE IN COUNTLESS RECIPES, MAKING EVERY
DOLLAR SPENT A WORTHWHILE INVESTMENT IN FLAVOR AND CULINARY EXCELLENCE.

3 A Chef Bought 17 01 Worth Of Ribs And Chicken Ribs Cost 1
89 Per Pound And Chicken Costs 0 90 Per
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