
A third of all the food we buy ends up being thrown 
away. What a waste! 

Here’s a website that tackles this expensive and 
environmental problem in a number of sensible 
and innovative ways.

A portion planner helps you work out exactly how 
much food to cook so nothing is left over, and 
storage tips to show you how to keep food fresh. 

The recipe area is a stroke of genius; click on a food 
that needs using up and recipes created by top 
chefs appear.

Three other sections of recipes are also available: 
‘Cook Once, Eat Twice’ has a selection of meals 
that you can reheat in a day or two. ‘Time Savers’ 
are recipes to batch cook and freeze so you will 
always have a tasty meal to hand in the freezer. 
And look at ‘Rescue Recipes’ for using up food 
slightly past its best such as dry bread.

Website of 
the Month
www.lovefoodhatewaste.com


