
FoodWaste and Clinute Change

Did you knou/l ...........

ln the UK we waste a quarter of att the food and drink we buy! Thls is responsibte for producing 18 mittion tonnes of

carbon dioxide emissions everyyear (ima$ne 36 mittion standard sizedwater buttsfutt of petroton fire) which

contribut6 tol{rranls climate change-

Faod tllfeste Prevention

One of the best things we can do fsr the enYironm€nt and our wattets is not waste our fosd and drink' An average

famity can save €1 ,000 a year by reducingtheir food waste'

Some top tiBs to reduce food waste inctude:

1 . Ptarning alroad - by ptanning your meats and sticking to a shoppfutg list you will avoid overbuying food and

use upfoodyou atready have*rememberto checkwhatfoodyou atrea@have before goingtothe shops'

2. l(now your datee - remembEr tffi a 'Best Before' date onty refers to the quatity cf food' but most items are

ok to eat after this date. 'Use B!/ dates refer to safety and food shoutd not be eaten after this dat6'

3. l,lake tlre most of your food - oorrect stsrage of your food can extend its Life by weeks (or months in a

freezerl, your fridge shoutd be betos 5"C and you caa freeze any food right up to th€ 'use bf date * ideat ff

Your Planschange-
4. Perfc.ct Poilions - cook onty what you need and if you do have arry teftovers th€ry can be stored in the fridge

for another meat another day' You csn take the guess work out of portion sizes by using the food portion

catcutator on the to\'€ fosd hate waste website'

T Love Food Hate Waste tlrebsite has tots of gre3t hacks and guidance for making the most of food at home and

saving you monBy- See u 
^44/. 

tovef oodhatewaste' com

FaodWasteRecyctfigqe

Any food that ean't be used (for exampte tea bags, bonee, ptate scrapings ete) or does become wested' shoutd be

' ' ptaced into your food waste bin and put out for cotl€ction each rueek' on the same day as your other bin$ (cunefitty

unavaitabteto mostflats butwill be avaitabteto att byAprit2026)'

More and more peopte in West Northamptonshire are recyctingtheirfood waste whsn thry see how easy it is'

Visit www.westnorthants.sov.uklfoodwaste for more information or to order a free food waste bin'

Did You knou/?:

o recleting your food waste, rather than putting it in your rubbish bin' saves the councit' and therefore you'

around g1O0 p€rtonne - mofl€lywhich coutd be sp€rn on other services'

o alt food wa$te bim are provided free of charge (an indoor caddy and an outdoor bin) and are cottected every

week
. )/ou can use arry bag tc {ine your indoor kitchen cad8' inctuding ptastic'

. food vvaste caddy bags are now stocked at all VYNC tibraries and are iust S1 a rott {3f) bags)'

e food waste is proce*ed ifio green electricity and eomposi udtich fertilises local furmers' fields

r reducirE and retrycting your food vreste is one of the be6t wsys to lower your carbon footprint and fight

ctimateehangg.

For a FREE week$ reminder of which bin goes out when, and a comprehensive list of what can and cannot be

recycted in west Northamptonshire, downtoad the West Northamptotshire Councit App - avaitabte on either

Googte PtaY or APPte APP Store-

Love food
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