ho
easy things
You can do to reduce your
food waste & save money.



Why care about “food waste”?

Well, when you waste food you are wasting money. That's
the first point.

Secondly, when you waste food you are contributing to
climate change. Every 1,000kg of food waste you send to a
landfill emits 627kg of greenhouse gases.

If food waste was a country, it would be the third largest
emitter of greenhouse gases in the world.

Food waste is a health hazard. When food rots it smells,
attracts rats and flies, and oozes a leachate which pollutes
our water sources.

The following tips will help you reduce your food waste and
save money. This is not a complete list. Please email other
tips to info@earthprobiotic.com (we'd love to make the list,
like a circle, “bigger”).

And, after doing your best, you still have food waste?
Compost it!
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Buy local and buy
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Check your freezer.
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Reorganise your fridge.

It's very easy for stuff—especially if you've sent a
man shopping—to hide behind bottles of pickles,
yoghurt, jam and other ‘aged’ condiments.
Periodically reorganise your fridge so that “what is
hidden will be revealed”. Check the bottom shelf!
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Repurpose stale bread.
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Store your food
properly.

Food that’s not stored properly goes off quickly and
is attractive to rodents, roaches, flies and ants. Wrap
it in wax paper; store it in reusable glass or plastic
containers; invest in some silicon reusable storage
bags; use tin foil (clean and then reuse it).
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Buy ingredients that can
be used for many dishes.
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Pack a lunch using the
‘extra’ you cooked.
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leftovers?”.
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Buy “loose” items (and
don’t use the bag).
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Bake & make smoothies.
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The freezer is your
friend.
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Stay dirty.

Not you. But your fruit and vegetables. Cleaning
your fruit and vegetables before you use them
reduces their shelf life.

If you get potatoes with a bit of soil on them, just
brush the soil off, and wash properly before you
want to cook them.
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Love the ugly ones.




Grow your own.




Don’t overload your
plate.
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The last resort: compost
it!
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25 Easy Things is a simple to-do list
which can help you be more
eco-positive in your buying and cooking.

25 Easy Things is full of easy tips to help
you “just start doing good by doing one
good thing”.
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