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Food Waste; How to help the environment and save 
money.

Agriculture produces around 30% of global greenhouse gases 
as well as in many cases deforestation, over extraction of water 
and excess fertiliser and pesticide residues. Globally according 
to the Food and Agriculture Organisation of the UN we waste 
around a third of the food that is grown, therefore wasting food 
is a much bigger problem than many of us realise. Food waste 
in Western countries comes from food which is thrown away at 
home, by supermarkets or by restaurants and other catering 
establishments. Globally and particularly in poorer countries, it 
is more about losses in supply chains due to lack of 
refrigeration or damage in transport. According to the ‘Love 
food, hate waste’ website https://www.lovefoodhatewaste.com, 
‘the average UK family throws away £700 worth of uneaten 
food a year. That means up to £60 worth of food that we buy 
every month ends up in the bin. What a waste!
It’s definitely worth all of us having a look at how some simple 
changes can help us to help ourselves as well as the 
environment.

So what can we do?

One of the best ways to reduce food waste is to plan your 
meals. Pick a few family-favourites, work out quantities and buy 
accordingly. It may seem like an extra job, but actually it will 
save a lot of time and energy trying to think up an evening 

https://www.lovefoodhatewaste.com


meal, especially if you come home tired at the end of the day to 
a hungry family.

Making larger batch-meals is another good plan, as you can 
measure out what you’ll need per meal and freeze the extra 
food for another day. Some recipes can be cooked and then 
frozen, meaning that there’ll always be a home-made ‘ready- 
meal’ to defrost and heat at short notice. It really does help the 
budget and unlike shop-bought ready meals, there are fewer 
‘hidden’ ingredients and you know exactly what has gone into 
your meals. 

There are some things that can be easily frozen such as bread, 
freeze it sliced then you can pull out what you need, surprising 
things like grapes can be frozen or fresh ginger. If you are 
reaching the "use by date" with meat or fish you can pop it in 
the freezer which then means you have more time to eat it 
around 3-6 months always defrost in the fridge and use within 
24 hours. Keep your apples and pears in the fridge as they will 
last for a lot longer, most foods keep better if they are 
somewhere dark and cool. If you have some things that need 
eating up and you can't think what to do with them try looking 
up a recipe by putting those ingredients into a search engine 
and be amazed with what people have thought up.

Throwing away uneaten food may seem like it wouldn’t cause 
much damage to the planet when compared to other issues, but 
the reality is that it is harmful. Green house gases could be 
reduced as could the burden on your wallet. Save food, save 
money and help to save the planet! What could be better? 


