recycling

PLEDGE: e.g. "I will only buy what | need. This will help the
environment and save me money, too!"

I will meal plan for the week ahead before shopping; I'll check my
refrigerator first to include ingredients | already have.

| will use a whiteboard or a wall chart to write down everything
that needs using up in the fridge and freezer

I will start storing food correctly using the Love Food, Hate Waste
A-Z food storage guide to keep food fresh longer.

| will batch cook to reduce cooking time and energy bills.

| will defrost my freezer to save on my energy bills.

I will maximise my freezer space. | will freeze my food right up to
the ‘use by’ date to extend its life.

| will try to keep my freezer fulll When there is less empty space, it
uses less energy to freeze and | will have plenty of meals ready!

| will freeze twice. If a product is frozen raw at home, then thawed
and cooked, the leftovers can be re-frozen.

I will use peels and rinds. For example, I'll buy unwaxed lemons
and freeze the zest and save parmesan rinds to flavour soup
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Waste-Less
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Lunch is for leftovers! | will stop binning leftovers and use The
Love Food Hate Waste portion planner to help reduce leftovers.

When I'm not sure if some food is still good | will visit stilltasty.com
to find out how long it lasts in the fridge or freezer

I will download and use the Olio and Too Good To Go food saving
apps to save on my food shopping and prevent food waste.

I will start growing my own food or join a community garden near
me.

| will take surplus food to my local food bank or community fridge

| will volunteer with the Gleaning Network to pick fruit and
vegetables on Sussex Farms to save it going to waste.

I will visit the Brighton & Hove Food Partnership website for
information, cooking courses and community growing schemes

I will buy local, organic produce at markets or through one of
Brighton and Hove's many local veg box schemes

I will find out tips to get composting at home using a composting
bin or wormery.

I will compare packaged food with packaging free to see which is
cheaper on https://bhfood.org.uk/where-to-buy-plastic-free/

This form may be used for monitoring purposes and by signing you
agree to this pledge sheet being sent to the BLUEPRINT partners
for no other use than to monitor the impact of the project.

For more information email BLUEPRINT@brighton-hove.gov.uk
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