
Our team has shown that reducing food waste is the best way to help the 

environment.  

We must cut the amount of food waste going into landfill. 

It produces methane which causes air pollution and adds to climate 

change. 

So what can WE do?  

So much food is lost during growing & harvesting.  It’s a waste of land 

and resources! 

The government could reward farmers to be more efficient and give 

spare crops to charities.  

What about all the food lost during production?  

Again, the government needs better policies and regulations so 

companies don’t waste food.  

40% of fruit and veg is thrown before it reaches the supermarket 

because it’s wonky!  

Morrisons already has a wonky range. 

All supermarkets should!  

Customers don’t understand food labelling.  

It should be the made clearer.  

In England, schools throw out 123,000 tonnes a year!   

How much does your school waste?    

Appoint dinner monitors to find out! 

Could any of it be given to local foodbanks?  

Restaurants throw away tonnes of food every year, because they 

overcook and serve big portions sizes.  



Order smaller meals.   

At buffets, don’t overfill your plate.    

Ask for a ‘doggy bag’!  

The average UK household, throws away the equivalent of 8 meals a 

week, due to poor planning.  

Write a shopping list and stick to it!  

Don’t buy more than you need.    

Don’t be tempted by BOGOFFS.    

Cook smaller portions!    

If you cook too much freeze it for another day.  

Eat left overs the next day.  

Educate yourself on how to read labelling.  

We need to be careful if food is out of date. 

But use your common sense.  

Look at it, smell it!  Can it still be used?  

Our generation needs to do something about this now!  

Lobby your MP! 

Start an action group at your school!  

Encourage your adults to be more responsible!  

Be more responsible yourselves!  

Remember ‘GET ON THE CASE!  REDUCE FOOD WASTE!    

 


