
Food waste study
We have compiled some top tips from people in 
Horwich for reducing food waste. 
We would also recommend looking at WRAP’s Love Food Hate Waste, 
an excellent information source for reducing food waste. 

Food Storage

• Have a shelf which is 
specifically for items 
that need using up.

• Store your cheese in 
an airtight container in 
the fridge to prevent it 
going off. 

• To prevent freezer 
burn, wrap things and 
make sure it is airtight. 
Label things as well. 
 
• The freezer is very 
useful for helping to 
reduce food waste. 
WRAP has a great 
section with further 
advice on fridge and 
freezer management

• Some people were 
confused about ‘Best 
before’ and ‘Use by’ 
labels. See opposite 
from WRAP.

I put fruit such as 
grapes in the fridge, 
so it keeps longer.

Freeze a loaf of 
bread when you buy 
it and take out slices 
as and when you need 
them. It tastes the 
same. I don’t throw 
away any bread.

Stale bread can be 
made into 
breadcrumbs and 
then frozen to use 
as and when needed! 

Best before – is about 
the quality of the food

Use by – is about the 
safety of the food

Display until / sell by 
– is for retailers 
attention only

Scan this to go straight to the Love 
Food Hate Waste pages for more 
food tips and good food habits...
www.lovefoodhatewaste.com

“cook something 
everyone likes”

Planning, budgeting and shopping

“My tip for not wasting food at a 
restaurant when the portion sizes 
are too big. Ask for a doggie bag to 
take ‘leftovers home.”

“I don’t often buy fresh 
veg; I use frozen so that 
I can thaw just enough 
to cook for the day.”

“Buying smaller 
quantities, e.g. 
individual fruit 
and vegetables, 
where available.”

“Using 
leftovers for 
packed lunches 
for work.”

“Make the stew a couple of 
days portions and freeze the 
rest using Tupperware.”

“Buy less...We don’t need all this.”

“I make meals at home, that 
saves me a lot of money.”

Top tips from 
Horwich...
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Preparing and cooking

Food waste study

@fbboltonathome
Various cooking courses running throughout 
the year. www.boltonhome.org.uk

What can we do with 
broccoli stumps?

Top tip from Horwich...
“Broccoli stumps 
should not be thrown 
away! They can be 
chopped up and 
cooked in stir-fries”

www.toogoodtogo.com
Helping to redistribute surplus food 
from business to consumers.

www.nextdoor.co.uk 
Where you can get local tips, buy 
and sell items, and more.

@fb‘one man’s waste....’ - 
Horwich, Blackrod And Lostock
A Horwich community-sharing network.

www.bolton.gov.uk/cost-living
The council’s cost of living events and top 
tips for further advice.

Horwich Food Share
A local food bank hub that delivers food to local people in need. It is a 
place where people can come in, have a brew and discuss their 
problems with trained advisors horwichfoodshare@gmail.com 
www.facebook.com/mylocalfoodbank

www.urbanoutreach.co.uk
The project provides guidance on cooking 
nutritious meals on a budget. Sessions are 
coming up later in the year

Local resources

Crusts - what can we do with these?
Top tip from Horwich...
“Use those crusts for breadcrumbs”

Use all the parts of 
the vegetables. 

There are some great 
examples on the 
WRAP website.

“I buy in bulk and 
give away what is 
leftover before and 
after cooking.” “We have potato 

hash day, where one 
of us cooks, and we 
all share it.”

“I gift my 
daughter any 
surplus food.”

“ I batch cook, that is I make a 
large amount of a meal, freeze 
spare portions, and share meals 
with my wider family.”

“As a community, we 
regularly share food 
with neighbours 
weekly”. 

Sharing and 
community
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