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O
ne third of all food produced for hum

an 
consum

ption is lost or goes to w
aste. 

This is w
orth £760 billion – and w

eighs 
1.3 billion tonnes. i A

n area larger than 
C

hina is used to grow
 food that is never 

eaten. A
t the sam

e tim
e, around 815 

m
illion people are hungry, or 8.9%

 of the 
w

orld population.

FIND O
UT M

O
RE 

W
aste R

esources A
ction Partnership (W

R
A

P) 
is one of the globe's leading sustainability charities. 

Food &
 drink is one of their m

ain them
es. 

w
rap.org.uk/taking-action/citizen-behaviour-

change/love-food-hate-w
aste 

and 
w

w
w

.lovefoodhatew
aste.com

/m
akefoodm

atter

Bridport Food M
atters (BFM

): 
w

w
w

.bridportfoodm
atters.net aim

s to prom
ote 

food security and sustainability by providing 
inform

ation about all aspects of food. 
It partners w

ith Bridport Local Food G
roup: 

w
w

w
.bridportfoodfestival.co.uk 

and others to stage events, and is w
orking 

tow
ards establishing a com

m
unity food hub. 

B
FM

 is linked to Bridport C
lim

ate R
esponse 

w
hich aim

s to raise aw
areness, m

otivation and 
practical actions by households in responding to 

the clim
ate crisis: 

w
w

w
.bridportclim

ateresponse.net

BRIDPO
RT FO

O
D 

M
A
TTERS

C
andida B

laker and Rachel M
illson: 

bridportfoodm
atters@

gm
ail.com

for B
ridport Food Festival 2022

i   U
N

 Food and A
griculture O

rganisation
ii https://w

w
w

.theguardian.com
/environm

ent/2020/jan/24/uk-   
  households-w

aste-45m
-tonnes-of-food-each-year

iii W
R

A
P – W

aste Resources A
ction Partnership

iv https://w
rap.org.uk/sites/default/files/2021-10/food-%

20
  surplus-and-%

20w
aste-in-the-%

20uk-key-facts-oct-21.pdf



Food w
aste contributes to clim

ate em
ergencies 

and depletes precious resources
W

hen food goes to landfill and rots, it produces 
m

ethane. 

• 
The bread w

asted every day creates G
H

G
 

em
issions equivalent to driving over 140,000 cars 

every year.
• 

If everyone in the U
K

 stopped w
asting food 

at hom
e for just one day, it w

ould have the 
sam

e im
pact on reducing greenhouse gases as 

planting half a m
illion trees.

W
asting food also w

astes the m
assive am

ount 
of energy, soil and w

ater it takes to grow
, harvest, 

process, package and transport it. 

• 
It takes 65 billion litres of w

ater to grow
 the 

potatoes w
e w

aste in U
K

 hom
es every year.

 
To

p tips to
 sav

e 
fo

o
d fro

m
 o

ur bins

• 
Plan ahead and buy only w

hat you need.  
W

hen shopping, take a list or a 'Shelfie' photo to 
rem

ind you w
hat you already have.

• 
D

on't pay too m
uch attention to 'B

est B
efore' 

dates: use your nose, especially for m
ilk &

 
yoghurt. U

se By is for foods that go off quickly 
and could cause food poisoning after this date. 

• 
Preserve the food you have. M

ake easy pestos or 
pickles.

• 
B

uy seasonal fruit &
 veg. Eating w

hat's in 
season m

eans you w
ill naturally increase your 

repertoire of recipes for each food.

• 
R

ecognise the pressure to buy m
ore! B

uy loose 
fruit &

 veg to avoid overbuying.
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Saving food from
 the bin reaps huge 

benefits for our pockets as w
ell as for 

the planet
• 

A
 fam

ily of four w
astes around £60 every m

onth 
by chucking food aw

ay. This could m
ake seven 

extra m
eals every w

eek.
• 

W
R

A
P, the W

aste &
 Resources A

ction 
Partnership, estim

ates that an average fam
ily 

w
ith children bins the equivalent of 580 m

eals
ii, 

each year, costing £730. 

M
ost of the food w

asted is in our hom
es – 

and m
aking a big difference is easy 

• 
70%

 of food w
asted com

es from
 our hom

es.
• 

W
e throw

 aw
ay 6.6 m

illion tonnes of household 
food w

aste a year. O
f this, alm

ost 3/4 is food 
that w

as still edible: this is enough food to feed 
the entire population 3 m

eals a day for 11 w
eeks! iii

• 
The am

ount of edible food w
asted every year 

could fill eight W
em

bley stadium
s. 

Som
e of the m

ain foods U
K

 households w
aste 

(that could have been eaten) every day
iv: 

• 
20 m

illion slices of bread 
• 

4.4 m
illion potatoes 

• 
3.1 m

illion glasses-w
orth of m

ilk 
• 

3.1 m
illion slices of cheese 

• 
2.7 m

illion carrots 
• 

1 m
illion onions 

• 
0.9 m

illion bananas 
• 

0.8 m
illion apples

• 
M

ake good use of your fridge:
 >K

eep fridge at right tem
perature (below

 5
oC

)
 >A

ll fruit &
 veg can go in the fridge, except 

bananas. Store food in see-through 
containers or label it.

 >Store foods in the right areas for 
tem

perature. 
 >Position item

s w
ell e.g. m

ark w
ith the opened 

on/use by date &
 place short-dated item

s in 
the front.

 >K
eep notes on the fridge door of w

hat needs 
using up &

 w
hen.

• 
U

se your freezer: 
 >K

eep a tub in the freezer to add chopped up 
odds &

 ends to be used w
hen full. 

 >Freeze roast chicken carcasses to m
ake stock 

or soup later. 

• 
R

evive fruit &
 veg. Soak lim

p veg in cold w
ater. 

C
hop soft apples and soak in juice in the fridge.

• 
B

e creative w
ith leftovers. U

se B
ig 

O
ven, Supercook, and M

yFridgeFood or 
Epicurious and A

llrecipes apps to search for 
recipes based on ingredients in your kitchen. 

• 
C

reate a collection of your favourite recipes 
that can use any fruit or veg you have to hand.

• 
B

lend, bake, or boil fruits and vegetables that 
are beyond ripe but still taste good. M

ake sw
eet 

sm
oothies, bread, jam

s, sauces, or soup stocks.

• 
Support our local econom

y: A
 strong 

connection to the source of your food m
eans 

you are m
ore likely to treat it as a precious 

resource!  

• 
Talk it up. Preventing food w

aste is the m
ost 

effective w
ay to shrink its im

pact on the planet.


