
WEIGHT

PREP TIME

PRICE

8-oz. pkg.

3 seconds

28 cents/oz.

8-oz. pkg.  
(6 oz. after stem ends are removed)

10 minutes to trim and slice

33 cents/oz. 
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shopping showdown!
BATTLE OF THE MUSHROOMS
SLICE D

Sure, they save you a few minutes—but are you paying for 
the convenience of not having to slice and dice? Nope: 
When we prepped and weighed whole ones in our test 

kitchen, we found out that they actually end up being 20 to 
30 percent cheaper per ounce. This also applies to cremini 

mushrooms (a.k.a. baby portobellos).

W HOLE
You discard about 1 to 2 oz. when you slice off the stem 
ends (which you pay for when you buy them whole). But 

since mushrooms can sometimes turn brown and slimy more 
quickly after they’re prepped, go whole if you won’t be using 

them for a few days. .

� LAUREN CASTER

AND THE WINNER IS…
SLICE D!
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WA NT ED: Personal (shopping) assistant
One food blogger. Four grocery shopping apps. Twenty-three tech-enabled meals. Stacie Billis of the recipe 
blog One Hungry Mama test drove the latest and greatest meal-planning and grocery shopping apps for the 
iPhone and iPad. Welcome to food shopping 2.0!

App Happy

Checkout! Brand-new buys that will shake up your grocery list . BY GRACE ELKUS

3. Bold Organics Pizzas are 
gluten- and dairy-free. The 
crunchy brown rice flour 

crust is sprinkled with 
vegan “mozzarella” ($8.99)

1. Frankly Fresh Hummus 
Cocktails bring chickpea 
dip into bar territory with 
flavors like Bloody Mary 

and Dirty Martini. ($4.99)

1. Frankly Fresh Hummus 
Cocktails bring chickpea 
dip into bar territory with 
flavors like Bloody Mary 

and Dirty Martini. ($4.99)

4. Blue Moon Caramel 
Apple Spiced Ale is crafted 
with toasty malts, cinnamon 

and apple juice. ($16 for 
12-bottle variety pack)

5. Nectresse is the first zero-
cal sugar substitute made 
from the extract of monk 
fruit, a small green Asian 

melon. ($3.99 for 40 packets)

2. Progresso Recipe 
Starters offer creamy, 
flavorful bases—like 

three-cheese—for speedy 
sauces and soups. ($2.49)

FARMANAC ($2) 
A pocket produce 
guide with pesticide 
scores, this app also 

gives info on when to buy, how to 
pick and how to store. Designed 
for smartphones, however, it was 
hard to read on the iPad. At the 
supermarket, iPhone in hand, 
I typed in strawberries, which 
it showed had a high pesticide 
score, so I grabbed organic. Next, 
I looked up mangoes. Fourteen 
different varieties of the fruit 
popped up! Great in theory, but 
matching the produce code on the 
sticker was a bit of a pain.

PAPRIKA ($5) 
This app let me grab 
recipes I wanted 
to cook from all 

the major magazine sites, 
then create menu plans and a 
shopping list for the week. It 
was easy enough until I got to 
a dish I make all the time that 
I had added to my menu plan—
since it didn’t have a recipe 
attached to it, the ingredients 
weren’t automatically added 
to my list. Uh oh. Luckily, the 
dish is a staple, so I already had 
everything I needed on hand.

FOODUCATE (free)
This app features a 
database of more 
than 200,000 

products that have been graded 
on sugar, artificial ingredients, 
trans fats and other nutritional 
content. When I scanned the 
UPC code of a popular yogurt 
my son wanted—it got a C-. 
Thankfully, Fooducate suggested 
healthier substitues and I skipped 
10 minutes of reading labels. 
Disaster averted! One caveat: 
it came up short when I tried 
looking up smaller natural brands.

PEPPERPLATE 
(free) 
Featuring the 
easiest interface I’ve 

come across for adding recipes 
from blogs, this app also offers 
seamless use across the iPad, 
iPhone and computer. Once I had 
found plenty of delicious recipes, I 
made a meal plan and a shopping 
list on my iPad. But the best part? 
Cook Mode, which formatted my 
recipe in big, clear letters that I 
could read from afar off my iPad 
while cooking. Plus a built-in 
timer. Genius!
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ABOUT THE BLOGGER
Stacie Billis blog onehungrymama.com 
features grown up friendly recipes with 
notes on adapting them for young or picky 
eaters—like her two sons!
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You may have noticed that some of your 
favorite snacks are shrinking. So we had to 
wonder—do the trendy new mini sizes mean 
we should be happy about getting more 
pieces for the same number of calories? “This 
kind of thinking can be a very slippery slope,” 
says Brian Wansink, Ph.D.,, director of Cornell 
University’s Food and Brand Lab, which 
studies the psychology behind what people 
eat and how much they eat. “Once you think 
of the mini snacks as smaller than ‘normal,’ 
you are actually more prone to overeat, 
especially when they’re really tiny and you 
lose all concept of reasonable portion size,” he 

explains. In a lab study, Wansink found that 
the subjects ate, on average, 30 percent more 
when they were given mini candy bars than 
they did when given regular-size bars because 
they felt freer to keep snacking instead of 
stopping at the normal portion size. “They 
didn’t feel bad about eating five or six of the 
minis—and they often lost count of how many 
they’d even had, which added up to more 
calories than eating one whole candy bar,” 
Wansink says. The bottom line: Preportion out 
a serving size ahead of time to set your limits. 
After all, minis can still be cute and fun—we’re 
not saying they’re the devil! 

9. Jif Mocha Cappuccino 
Hazelnut Spread, with 

hints of coffee flavor, is a 
budget-friendly chocolate-

hazelnut option. ($3.99)

10. Boomchickapop Sea 
Salt Popcorn, made with 
sunflower oil and sea salt, 
is super-tasty and only 35 

calories per cup. ($3.99)

8. Heinz Tomato Ketchup 
Blended with Balsamic 
Vinegar offers a tangy 

twist on the original—so 
good on steaks. ($2.49)

7. CedarLean Soups and 
Wraps frozen entrées 
pair a mini soup, like 
lentil veggie, with a 

healthy, globally inspired 
wrap. ($5.69 to $5.99)

6. Q Kola is all-natural 
cola taken up a notch with 

a spicy-sweet mix of 
cloves, coriander and 

citrus. ($7.99 for 4-pack)

The lowdown on... 
ANIMAL WELFARE�
CERTIFIED 
These third-party labels 
offer definitive proof that 
farm animals were treated 
humanely. BY KATE PARHAM

Certified Humane 
Raised and Handled
WHAT IT MEANS: 

Farm animals have been inspected 
for humane treatment from birth 
to slaughter. The HFAC requires 
that animals be fed a nutritious 
diet without antibiotics or 
hormones and be raised with the 
space and resting areas necessary.

American Humane 
(AHA) Certified 
WHAT IT MEANS: 
The first animal-
welfare program in 

the country, the AHA’s standards 
ensure the animals never go 
hungry or thirsty, are healthy, 
comfortable and have enough room 
to engage in normal behavior.

Animal Welfare 
Approved (AWA)
WHAT IT MEANS: 
Guarantees that animals 

were raised on pasture or range—
the only certification to do so. AWA 
works exclusively with family farms 
and enlists highly trained inspectors 
to monitor animals from birth 
through slaughter.
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Images 
are actual 
size text 

here!

Mini—OR MOR E?
Health hit

Quick tips
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