Love food, hate waste

this Christmas.

Saving food saves money. By making just a few small changes and using up the food
you buy, you can make a big difference. A typical family of four could save as much
as £70 each month by using up food instead of throwing it away, that's more than

£800 a year.

We all like to indulge a little more at Christmas, but we end up throwing a lot away when
instead we could be using it. Here's some great tips to help you save money, stop food from
going off too quickly and reusing food for new, tasty dishes:

THE FREEZER IS YOUR FRIEND!

» Freeze everything from fruit, veg, cheese and
leftover meat and simply thaw overnightin a
container when you want them

» Bread goes off quicker if you keep it in the
fridge; instead freeze bread and either toast
slices or thaw them when you are feeling
hungry

» You can freeze milk in ice cube bags or trays
and simply pop a cube in your tea or coffee
when you fancy a brew

» Don't scrape those leftover Christmas dinner
trimmings in your food caddy, just freeze your
leftover veg and meat — they'll make a lovely
bubble and squeak when cooked together

Visit www.lovefoodhatewaste.com for advice
and tips on how to reduce food waste and save
yourself money at the same time!
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USE BY OR BEST BEFORE? UNDERSTANDING
LABELLING.

‘Use By’ - Only put food in your food caddy
once it is past its use by date. If you froze a
meal before its use by date, this is fine to eat
but make sure you eat it within 24 hours of
defrosting

'‘Best before’ — These dates are only a
guideline; the food is fine to eat after this date

‘Display until’ — This is simply a guide for shop
staff and is not the date you
should eat the food by
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Here's some recipes for your Christmas leftovers to
help you reduce the amount of food waste:

Roast potato, turkey, Stilton & cranberry toasties
sausage & stuffing pie

Leftover Christmas
pudding ice cream
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