
A CHANGEWORKS INITIATIVE

Don’t be a 
silly sausage, you, your 

family and your school can 
all help by joining the 

‘Finish Your Food’ 
challenge.

We all love food but 
every year we waste 
1/3 of it by throwing 

it in the bin – that’s 
587,000 tonnes 

every year!

We bin an
average of

£410 of food per 
household per

year!

Food rotting in 
landfill produces 

methane, a 
harmful climate 
changing gas



What’s the Challenge?
You and your family need to complete these 
challenges over the next 7 days…

For YOU to do…
Take the ‘Finish Your Food’ 

Challenge
Try to finish all the food on your plate 
for 7 days. Each time you do, colour 

in a sausage on the plate.

For YOU AND YOUR FAMILY 
to do…

Take the ‘Family Food Waste’ 
Challenge

Help your family record food waste at home by 
filling in the table on the next page.

After that, make a pledge to reduce food waste 
by completing the The Plate Pledge below. 
Then cut it out and return it to your school.

         The Plate Pledge
        I,……………………………, have completed the Finish Your Food 
     Challenge and promise to reduce food waste and help the environment.

       Signed, ……………………………

         We promise to reduce our food waste and help the environment by

            …………………………………………………………………………

                 ……………………………………………………………………

                         ……………………………………………………………

                                  Signed, The……………………………, Family

Over 1/2 of 
what we throw 
away could be 

eaten!



Turn over to find out what else you can do…

The Family Food Waste Challenge
Producing and transporting the food we then throw 
in the bin wastes loads of energy. If we stopped 
wasting our food in this way we’d produce less 
CO2, enough to take 1 in 4 cars off the road!

Help make a difference by watching how 
much you waste.

What you need to do
With your family, record how much food goes in your normal 
bin every day for a week by drawing a face in each box.

        No waste          Some waste

* Food you can compost includes vegetable peelings, tea bags, coffee grounds and egg shells.

Food you can 
compost *

Edible food left 
after a meal

Food past the 
‘Use By’ date

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday



Top tips for reducing your food waste

Making a list means you don’t buy too many 
‘Buy One Get One Frees’ that just go off or 
buy something you already have.

Big helpings might be left on the plate and 
end up in the bin, whereas left-overs in the 
pot can be eaten another time.

Left-overs can form the ingredients 
for soups and other dishes.

Think about portion sizes3

Plan your weekly meals

Be creative with leftovers

1

5

You can get free plant-food for life by using a 
compost bin or wormery.

Compost fruit and vegetable peelings 6
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For lots more advice and information on reducing your food waste contact:
Changeworks Love Food Hate Waste
T 0131 555 4010 T 01786 468 793
E wasteprevention@changeworks.org.uk E info@wasteawarelovefood.org.uk
W www.changeworks.org.uk W www.wasteawarelovefood.org.uk

‘Best before’ just means 
that food may have lost a 
little of its original quality, 
it’s still ok to be eaten.

Understand food labelling 4

It helps to keep your 
food fresh for longer.

Store food correctly 2

Printed on recycled paper.


