
We all know that food in the bin is 
a bad idea, but it’s surprising how 
much of it still ends up there.

If you live in one of the rural 
Council areas without a food waste 
collection, your food waste could 
end up in landfill where it will rot 
and produce dangerous greenhouse 
gas emissions, that contribute to 
climate change.

Consequently, it’s even more 
important that you do all you can 
to make the most of your food and 
reduce what you throw away. 



There’s also a huge opportunity to reduce what you spend in the shops 
simply by throwing less food out.

Every year, the average Scottish household throws away around £460 of food, most of 
which could have been eaten. The good news is that it’s easy to make a difference, starting 
at home in your own kitchen. Read on for some ideas to help you save money and throw 
away less.

1. Planning ahead and bringing a list to the shop means you’re more likely to remember 
the things you really need and less likely to be tempted by the things you don’t.

2. Know your dates: ‘Best Before’ refers to quality. Many foods are perfectly fine well 
beyond their best before date and you can decide for yourself whether the food is still 
good to eat. ‘Use By’ is about food safety and appears on products such as meat and 
dairy. Food shouldn’t be eaten after this date.

3. Use your freezer and store food correctly. Most food can be frozen up to and including 
the ‘Use By’ date with the quality remaining unaffected. 

4. If you often have leftovers after a meal, try making slightly smaller portions, or freeze 
extras for use another day. Many meals can also make great options for reheating for 
lunch the next day: just store in the fridge overnight.

5. Why not have a ‘use up meal’ every so often? You can make simple but delicious soups, 
stews, curries and more from meat, veg and sauces found in the fridge. For recipe 
ideas, check out our website.

For help and advice on how to make the most 
of your food and save money:

lovefoodhatewaste.com 

facebook.com/lovefoodhatewastescotland


