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Waste-Free
Lunch Challenge!
We throw away 7 MILLION TONNES
of food and drink from our homes
every year in the UK.
Could you make yourself a waste-free lunch with no
rubbish to throw away when you’re done (just compostables
such as apple cores). Follow these top tips to create your own
waste-free lunch:
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Use reusable containers
to avoid cling film and foil
Waste Less, Save More
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FREEZE IT!
Every day
in the UK we
throw away
24 million
slices of
bread!

Think you’re not going to finish that
loaf of bread in time? Why not freeze
it or use this easy recipe to make a
delicious bread pudding!
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DEFROSTS
IN 30 MINS

1	Preheat oven to 1750C (gas mark 3).
2	Break 6 slices of bread into small pieces into an 8 inch square
baking pan. Drizzle 2 tablespoons of melted butter or
margarine over bread. If desired,
sprinkle with raisins.
3	In a mixing bowl, combine 4 eggs,
550 ml of milk, 100g of sugar,
and a teaspoon of cinnamon and
vanilla. Beat until well mixed.
Pour over bread, and lightly
push down with a fork until
bread is covered and soaking
up the egg mixture.
4	Bake in the preheated oven
for 45 minutes, or until the top
springs back when lightly tapped.
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Bread & Butter Pudding Recipe

