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Households throw away 7.1 million tonnes 
of food each year, costing the average family 
£700 a year and accounting for 70% of the UK’s 
food waste1. When budgets are tight, it is not 
surprising that finding ways to reduce food 
waste is a priority for many. But making savings 
is not always easy, requiring people to change 
the way they think about food - what they buy, 
how they store and cook food and what they 
throw away.

The best ideas can often be found close to home 
from families, friends, neighbours and the local 
community. It was to spark these ideas and to 
create a groundswell of community activity that 
Sainsbury’s created Waste less, Save more.

In 2016, the South Derbyshire town of 
Swadlincote secured £1 million from Sainsbury’s 
to explore different ways to cut food waste. The 
town trialled a series of initiatives, many of them 
proposed by the local community.

Sainsbury’s set aside a further £1 million to 
take the best ideas to other communities. 
An Inspiration Guide was written, detailing 
which initiatives had worked well and inviting 
communities to bid for up to £50,000 to replicate 
them in their area. To encourage further 
innovation, communities were encouraged to add 
their own ideas to grant bids. 

The 30 winning communities delivered 106 
projects involving over 193,000 people. 73% of 
people directly engaged in a project reduced 
their food waste, helping them save over £10 
per week on their weekly food bills adding up 
to a significant £565 a year. Two particularly 
successful interventions were an educational 
programme called Fab Food which helped 
schools cut food waste by an average of 18%, 
saving them a potential £1,300 per year, and The 
Zero Waste Kitchen Challenge, which reduced 
participants’ food waste by an average of 33%.

As well as reducing food waste, the campaigns 
had other benefits, including reducing food 
poverty, improving healthy eating, increasing 
knowledge, skills and confidence in cooking, 
reducing social isolation and creating new job 
opportunities.

Waste less, Save more is the largest single 
investment by a UK supermarket designed to 
empower and support households to reduce 
food waste. Hopefully the lessons generated will 
inspire more to get involved, inform decision 
making and reduce food waste across the UK.

 

 

Executive  
summary

1 Figures from WRAP’s Food Surplus and Waste Quantification Report, 2017
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In 2015 Sainsbury’s launched the ambitious 
Waste less, Save more programme to help 
consumers reduce food waste and ultimately, 
save money. The scheme was created in 
response to research which showed that over 
7 million tonnes of food is thrown away by UK 
homes every year. And that only 3% of people 
think there is a stigma attached to throwing 
away food 2.

Waste less, Save more consisted of two phases:

Phase one 
The first phase, from January 2016 to March 
2017, trialled different ways to reduce food 
waste in the Derbyshire town of Swadlincote. 

Phase two 
The second phase, from May 2017 to June 2018, 
was a grant fund to enable communities all 
over the UK to roll out the most successful 
initiatives tested during the first phase. 

Project 
overview

2 Research from Sainsbury’s ‘Modern Life is Rubbish’ report, 2016



Phase one: Swadlincote
In 2016, the South Derbyshire town of 
Swadlincote secured £1 million from Sainsbury’s 
to explore innovative ideas to cut food waste. 
These included recruiting local Food Saver 
Champions to talk directly to households, 
converting a vehicle into a community kitchen to 
take around the many local events and festivals, 

running a Fab Food educational programme in 
primary schools and providing direct support to 
council tenants struggling to make ends meet.

In addition to these locally generated ideas, 
other initiatives were trialled that had proved 
successful in other areas. 
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A total of 20 trials were run in Swadlincote:

1. Community Fridge: a communal fridge for 
redistributing surplus food.

2. Food Saver Champions: a team of eight 
dedicated to inspiring change in the 
community.

3. Bosch smart fridges: innovative domestic 
fridges integrating a camera and Vitafresh 
technology.

4. Eco Games: popular board games created 
with a food waste twist.

5. Fab Food: a primary schools programme 
focused on food waste.

6. Olio: a food sharing app. 

7. Winnow: a food waste measurement tool.

8. Picnic Rescue: a mini campaign to reduce 
food waste amongst picnickers. 

9. Pledge Tree: a pop-up display inviting 
members of the public to write their promises 
to reduce waste on labels that become leaves.

10. Tenant welcome packs: a food waste 
reduction themed pack for all new council 
tenants.

11. Sainsbury’s Smartplanner: an app to help 
shoppers keep track of what they have 
bought and what they might need to buy to 
avoid food waste.

12. Feed the 1,000: a community event 
demonstrating how much food is wasted in 
one year by the average family.

13. Leftover stickers: to indicate how long food 
has been in the fridge.

14. Fridge thermometers: to check your fridge 
is at the right temperature to keep food 
fresher for longer.

15. Innovation Challenge: testing innovative 
products on the market claiming to reduce 
food waste.

16. Zero Waste Kitchen Challenge: cookery 
workshops coupled with tailored advice and 
tools for tackling domestic food waste.

17. Nectar trial: testing whether Nectar points 
encourage people to chose products that help 
cut food waste.

18. Digital art project with secondary schools: 
the creation of a series of murals exploring 
the issues of food waste.

19. Creative communications: interactive 
window display, hologram animations, Odeon 
cinema trailers, street art gallery, weekly top 
tips on the front page of the Burton Mail.

20. Street party celebration: a local celebration 
project designed to improve engagement.



Impact in Swadlincote
The trials were independently assessed by the charity WRAP including town-wide sample bin analysis 
and a town-wide attitude survey.

16,125 items of  
food redistributed  
9,141 items were donated 
to the Community fridge 
over 10 months and 6,984  

were identified by Olio.

Participant food 
waste reduced 

 Average reductions during 
the trials were: 24% for the 

Fab Foods school programme, 
22% for Winnow, 20% for 
the Zero Waste Kitchen 

Challenge and 18% for the 
Innovation Challenge.

39,000 people 
engaged in trials  

The Waste less, Save more 
messaging was promoted 

at 65 local events.

21kg food saved  
per week in schools 

This is equivalent to 77.8 
typical school meals at 
a cost of £53.60. Over a 

39-week school year, this 
would equate to a £2,090 

saving for each school.

A change in attitude 
towards food waste 

The town-wide survey focusing 
on Sainsbury’s customers 

showed that the number of 
people reporting or planning 

a change to reduce food waste 
rose from 35% to 64%.

1-2% reduction in 
avoidable food waste 
This was measured through a 

small bin analysis of 2% of the 
town’s population year on year.
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 http://www.wrap.org.uk/about-us/about,
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Phase two : Discovery Communities
For phase two, Sainsbury’s established a grant 
fund to expand Waste less, Save more to new 
communities. The grant fund was allocated by 
an independent panel which was chaired by 
Sainsbury’s and included a food waste expert 
and a specialist in community development.

The Community Fridge, Fab Food, Feed the 1000 
events, Olio, the welcome pack (recipe book) and 
the Zero Waste Kitchen Challenge were the most 
successful interventions from Phase 1 and were 
rolled as part of Phase 2.

The 30 successful bids or Discovery Communities 
received £857,838 to cut food waste in their local 
areas. In addition to the funding they were 
invited to attend two conferences designed 
to share ideas and inspire action. Regular 
e-bulletins provided ongoing advice, a Facebook 
group allowed ideas to be shared and two 
dedicated Food Saver Champions were employed 
to provide specialist support and support with 
measurement to the communities.

Overall impact

193,132 people  
got involved 

The communities reached 
168,876 people and 24,256 
directly engaged with the 

projects.

73% reduced food 
waste at home 

Of the people who were 
engaged with a project 73% 
reported a reduction in their 

household food waste.

Saving £10.86  
a week on food 

Where it was possible to 
measure, households saved 
an average of £10.86 on their 

weekly food bills, which 
would add up to £565 a year.
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Impact of specific projects

Fab Food
Ran in 27 schools with 5704 

pupils & teachers. The 
average reduction in food 
waste was 18%. This is the 

equivalent of 48 school 
meals, or a potential saving 

of £1,300 per school per year.

Zero Waste  
Kitchen Challenge

Of the 254 participants, 91% 
said they had reduced food 

waste, by an average of 33%, 
or 1.6kg a week. During the 

trial people saved an average 
of £13.39 a week on food 

shopping, which would be 
£696.41 a year.

WLSM recipe books
Recipe books were 

distributed as part of 
welcome packs to 4434 

participants. 61% of these 
reported reducing food 

waste, saving an average 
£8.33 per week on food 

shopping, which would be 
£433.16 a year.

Community Fridges
23 Community Fridges were 
opened, on average saving 
445kg food and visited by 
over 200 people per fridge 

per month. 

Food Saver 
Champions

85 FSCs and more than 73 
volunteers supported a total 

of 286 events; engaging 
8,341 and reaching 11,681.

Feed the 1000 events
At 23 events over 10,000 

portions of food were given 
out, engaging 8,034 and 

reaching 13,360.
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Social, health and 
other benefits
Many Discovery Communities saw additional 
benefits for their local area. Social impacts 
included reduced social isolation, learning new 
skills, increased confidence and becoming more 
active members of the community. The cooking 
workshops and an increased understanding of 
food led to improved diets and better health. 
Lastly participants benefited financially: those 
who took part in the more intensive projects 
saved money on their weekly shopping bills.

 “The fridge is combating loneliness. The 
volunteers manning the fridges and 
looking after everyone who comes in 
to use it are elderly folk from the area, 
they are incredibly lonely so this is 
a great way for them to meet people 
and feel useful and valued.”- Millfield 
Community Fridge (Peterborough)

“The cooking classes have been really educational and 
inspiring. I had stopped enjoying cooking and these 
classes let me enjoy the experience again. It has led me 
to be more experimental in the kitchen and think about 
my food choices more, creating dishes with leftover 
food that I possibly would have thrown away. I enjoyed 
the classes so much that I suggested doing something 
similar at Byker community centre where I volunteer.” - 
Hannah, cooking workshop participant at Greening 
Wingrove



Case studies 
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Oldham: tackling food poverty and 
waste through skills and knowledge
Oldham has a real need to reduce food poverty. 
Incredible Futures Oldham partnered with local 
groups, libraries, schools to reduce food waste, 
and empower the local community to become 
more resilient to food poverty by providing them 
with skills and knowledge. The £45,500 Waste 
less, Save more funding was used to:

1. Set up three Community Fridges.

2. Deliver Food Saver Cooking Courses to over 80 
residents.

3. Run five Feed the 1000 events.

4. Give out food saver packs.

5. Employ two trainees to deliver these 
initiatives and spread the message.

The project has engaged 1,522 people via cooking 
courses and events. 98.4% of participants said 
they have reduced waste. They used surplus 
food in delivering their activities, saving 2,995kg 
of food waste. Those who took part in the more 
intensive projects saved money on their weekly 
shopping bills.

Food Saver Cooking Courses 
A 6 week Food Saver Cooking course was run for 
83 people from a wide range of groups across the 
community. The course covered: storing food 
well, cooking efficiently and low-waste recipes. 
Participants were offered a personalised food 
saver pack helping them use their new skills to 
continue cooking and waste less food. 

One course targeted young care leavers, who 
often have to live independently from a young 
age and lack the skills to cook simple healthy 
meals, leaving them reliant on convenience food. 
The sessions taught them how to cook, make the 
most of food they buy, and introduced healthy 
foods into their diets. Two participants went 
on to secure full time employment with a local 
charity where they will continue to reduce food 
waste across the borough.

 “I now cook in bulk and freeze meals, so 
when we shop we don’t buy as much”  
- Caroline

 “I learnt how not to waste food and it has 
improved my cooking ability” - Abodase



Leicestershire: confidence,  
skills and community cooking
Leicestershire County Council received £9,643 
to run their Community Kitchen project. 30 
residents were recruited to take part in a 10 week 
course where they could learn, practice and share 
skills for preventing household food waste in a 
fun, friendly and supportive environment.

9 of the course graduates were trained to run 
the Community Kitchens and deliver the food 
waste sessions to a new group. The volunteers 
have been independently running sessions since 
January 2018 and have over 200 community 
kitchen sessions planned for 2018/19.

To spread the message wider, the participants 
helped to run local community engagement 
events, where local residents were invited to visit 
the Community Kitchens, and cook and share 
food together. Over 300 residents attended, and 
went home with a full belly and a food waste 
prevention kit; recipe book, meal planner, storage 
wheel and shopping list. 

The Community Kitchens have effectively 
reduced food waste with participants reporting 
an average reduction of 33% in household food 
waste plus an average drop in food bills of 10.5%.

Leicestershire County Council is planning to 
expand the project and is continuing to monitor 

the impact both in reducing food waste and 
wider benefits such as improving community 
cohesion, building confidence, improving health 
and mental health and financial benefits.

Debbie, 39, lives at home with her mum and 
brother and is a full time career for her mum. 
She suffers with anxiety and depression. Before 
the course, Debbie had never cooked for herself, 
now she enjoys it so much she does most of the 
cooking.

When Debbie began the cooking course, she 
lacked confidence. By the end of the 10 weeks, 
she signed up for the Train the Trainer and Level 
2 Accredited Food Safety Course. She has passed 
both, achieving her highest qualification to 
date. She now runs her own Community Kitchen 
sessions, and regularly coaches groups of up to 
10 about cooking and food waste prevention.

Whilst she still suffers with mental health 
issues, Debbie said she feels better in herself. 
Those close to her report that her attitude has 
completely changed. Her tutor says there has 
been a “total transformation from the shy, 
retiring learner that first turned up”.

Debbie said, “The course helped me mix with 
groups more, as well as learning to cook and 
save money”. As well as her new found love of 
cooking, and transforming her outlook, Debbie 
has won the Hinckley and Bosworth Making a 
Difference Awards.
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 “One of the great things this about this 
project is how well we have been able to 
embed it within the community, meaning 
it has continued to take on a life since 
the Waste less, Save more funding has 
finished.” - Matt Copley, co-ordinator

 “ I suffer with anxiety so it’s quite a big deal 
to come each week but I have loved every 
minute. I use the cupboards at home 
more effectively now. I feel I am more 
social with other people even though it’s 
not within my comfort zone.” – Peter, 
participant

 “Ideas for using leftovers were a very big 
help and save us money. WLSM educated 
my brain into saving money. I’ve put into 
practice what I’ve learned and if possible 
would like to progress further. I shop less 
now and I’m more confident in trying 
new things. Cooking from scratch was 
something I had hardly done before.”  
– Esther, participant
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Norfolk Waste Partnership:  
getting the whole county involved
Norfolk Waste Partnership is a partnership of 
local authorities working together to reduce 
rubbish and improve waste and recycling 
services. The Partnership received a grant of 
£49,750 to implement Waste less, Save More 
activities across the whole of Norfolk: all 7 district 
councils were involved, supported by Norfolk 
County Council and a key project manager. 

Each district council chose a geographical area to 
target, totalling 51,470 households. The following 
activities were delivered: 

• 51,470 newsletters distributed door to door.

• 21 Food Saver Pop-ups at community events 
& market day.

• Fab Food ran at 7 Primary Schools.

• 7 cookery workshops & 23 Zero Waste Kitchen 
Challenge households.

• 7 Community Fridges established.

• 84 tenants participating in welcome packs.

• Olio app promoted across Norfolk.

• 13 volunteers tested 4 food saving gadgets.

• 7,000 Fridge Thermometers distributed.

Fakenham in North Norfolk ran one of the 
most successful projects. There was a highly 
enthusiastic core team including council 
employees, volunteers and local community 
groups. 

The team set up a Community Fridge which 
distributes food to approximately 60 people a 
week from a wide variety of backgrounds. They 
include socially isolated people who come for a 
chat while picking up food; people who struggle 
to make ends meet seeking healthy nutritious 
food and others simply popping in to see what’s 
in the fridge. The fridge has become a fantastic 
asset to the local community, enabling a local 
charity to expand its cooking club.

Fab Food was delivered at Fakenham Junior 
School helping 299 pupils to raise awareness of 
food waste. The school spent a half term running 
activities with the children and succeeded in 
reducing food waste by 17%. The pupils are now 
creating a school garden and are very keen to 
start some composting!



Waste less, Save more aimed to identify 
promising initiatives to tackle food waste and 
share this learning with organisations interested 
in reducing food waste. The most successful 
initiatives were:

1.  
Community  

Fridges

3.  
Fab Food

4.  
Zero Waste 

Kitchen 
Challenge

2.  
Recipe book 

welcome 
packs

In this section you’ll find advice from the 
Discovery Communities on how to best run 
a food waste program. There are also four 
downloadable How To guides to help you 
replicate the successful initiatives in your 
community.

25

Resources
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One year on: what have they learnt?
After a year of running their projects, we asked 
the Discovery Communities “what do you wish 
you’d known before starting your project?”. Here 
are their do’s and don’ts for running a community 
based food waste reduction project.

1. Keep your project flexible, with room to 
evolve based on learnings

 Have a plan but keep your project flexible, 
circumstances can change during your project 
and you may need to adapt quickly.

2. The value of partnerships and collaboration, 
and engaging local community

Good partnership working is key for collaborative 
community projects. When working with other 
organisations, get them on board early and lay 
out clear plans and expectations. 

Your team is key, make sure you have the right 
people around to communicate your message 
to the public. Find the passionate voices within 
the local community who will drive your project 
forwards. 

Be realistic! Make sure everything you want to do 
is achievable.

Embedding the project in the local community 
means it will be more successful, and more likely 
to take on a lasting legacy.

Be cheeky, use your contacts, don’t be afraid to 
use your personal network.

3.  Thoughts on the impact you can achieve

The more intense the relationship the better the 
levels of behaviour change.  Decide whether you 
want to reach larger numbers of people with a 
broad message, or smaller numbers with a more 
in-depth change. 

Some of the simplest and smallest things can 
make a difference, if you’re limited on money 
and resource there are a lot of small things you 
can do which can have a great impact.
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4. The importance of positive, fun 
communications

Keep it fun. Emphasise cooking and enjoying 
food, find out what matters to them and use 
this as the hook to get them to change their 
behaviour. Don’t lecture people or tell people 
what they are doing wrong.

People really enjoy cooking with others, and can 
gel as a group and begin to share tips amongst 
each other. Make it a celebration using food as a 
social glue.

If you’re working with a big corporation or 
supermarket, make friends with the people 
you collect from, build relationships with the 
individuals.

Get press and local media on board from the 
outset, and social media in gear quickly. Paid 
social media can really raise your profile.  

Don’t assume that the general public knows 
what you’re  talking about. It’s really valuable to 
invest time initially engaging people with these 
concepts. 

6. Planning and building relationships can 
take longer than expected

Don’t underestimate the time it takes to engage 
with the local community and to build up 
relationships. Begin building contacts as early as 
possible and once you get the first business and 
community groups on board, things can really 
snowball from there.

5. Measure as well as you can, keep it simple 
and relevant, track unexpected benefits too

Measurement is really important to be able 
to write a coherent report. Understand from 
the beginning of the project what you will be 
measuring and what this is for. Keep it simple 
and relevant.

Try to capture the wider benefits beyond 
reducing food waste. The transformation of 
many of the participants and volunteers, has 
enabled us to build a strong case to bid for 
future funding to expand the Community 
Kitchens.
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1. Community 
Fridges
A Community Fridge is a safe and accessible 
way to redistribute surplus food donated 
either by businesses or members of the public. 
They reduce food waste, strengthen the local 
community, provide people with nutritious 
perishable items and build trust within 
communities.

Community Fridges can be used by everyone 
regardless of means. They have been 
successfully run by a variety of groups including 
local community groups, councils, enthusiastic 
individuals and social enterprises. 

Sainsbury’s support has enabled Hubbub to 
set up the Community Fridge Network: a free 
national support service to connect Community 
Fridges across the UK, to share best practice, 
ensure the fridges are safely and effectively run 
and to provide advice and support to volunteers. 
As of September 2018, there were 34 fridges open 
and registered with the network.

Case study
Peterborough Environment City Trust 
(PECT) set up two fridges thanks to their 
Waste less, Save more funding. The 
fridges have been open for 11 months, up 
to May 2018 and saved a total of 3265kg 
of food. That’s an average of 297kg per 
month.

 “It’s been overwhelming how much the 
fridges are being used, and the wider 
impact they are having. As well as 
preventing food waste, the fridges are 
also having a social benefit.” - Karen 
Igho, PECT 

  “Volunteering for the community fridge 
has made me feel useful again – plus 
we’re saving all this food form going to 
waste!” - Millfield community fridge 
volunteer
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# C O M M U N I T Y F R I D G E
W W W. H U B B U B . O R G . U K

‘ H O W  T O ’  G U I D E

Start your own fridge
Support includes a comprehensive How To guide 
and online resource pack, along with access to 
protocol and policies, promotional materials 
and designs and a community forum to share 
ideas and best practice. To find out more about 
Community Fridges and how to set one up, 
download the Community Fridge How To guide 
and email: communityfridge@hubbub.org.uk 

Tips from communities for running 
Community Fridges

Work with an established centre, it’s much 
easier to hand over the running of the fridge to 
an existing location. Think hard about where 
you’re planning to site the fridge, is it in a busy 
location/central hub for high footfall?

Make sure you’re aware of legislation around 
food. The Community Fridge Network can give 
advice and support.

Download How To guide

https://www.hubbub.org.uk/FAQs/set-up-a-community-fridge
https://www.hubbub.org.uk/FAQs/set-up-a-community-fridge
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2. Recipe book 
welcome packs
This Waste less, Save more recipe book is a guide 
to cooking well on a budget. It contains simple 
and delicious recipes using low cost ingredients 
as well as advice and info on how to plan, shop, 
store and cook food to encourage people to 
waste less food, and get more value for money. 

The Discovery Communities have used the 
recipe book successfully with council tenants 
and students. However, it is a great resource for 
anyone who is interested in becoming more 
savvy in the kitchen and cooking on a budget.

Case study
Durham County Council partnered with 
Durham University to distribute welcome 
packs to 68 students at the start of the 
academic year. 

The Kitchen Kit included: a spaghetti 
measurer, bag clip, tube squeezer, tin lid 
and measuring spoons, a meal planner 
and storage tips as well as the recipe 
book. 8 weeks after receiving their Kitchen 
Kit, 60% of the students had reduced their 
food waste and they reported saving an 
average of £5 a week on food shopping.

  “I’ve been able to use recipes that are 
really tasty and my food is lasting 
longer, rather than being wasted, by 
batch cooking and storing in the fridge 
or freezer.” - Student

  “Making people aware of appliances 
that help you reduce waste including 
measuring spoons etc. - simple 
measures like planning meals is 
overlooked by many.” - Student

  “Another benefit from reducing food 
waste is learning about the food life 
cycle, knowing where it comes from and 
where it goes.” - Student 

Start your own recipe book 
welcome pack project
The Waste less, Save more recipe book can be 
used as a stand-alone book, or can be combined 
with ingredients and/or kitchen gadgets to create 
a complete welcome pack. Download the Waste 
less, Save more, Eat well recipe book to use for 
your own project.

Tips from communities for using recipe books

Building relationships with the right people in 
the organisation you’re working with will result 
in a great partnership from the beginning.

Have access to the participants directly, be able 
to engage with everyone taking home a pack, 
it’s not a donation, it’s a food waste reducing 
tool. They need to buy into the fact they will be 
contacted and asked how the pack has helped 
them reduce food waste. Download recipe book

https://www.hubbub.org.uk/waste-less-save-more-eat-well-book
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3. Fab Food
Fab Food is an education pack that helps primary 
schools reduce food waste. Fab Food gets pupils 
involved from measuring how much is thrown 
away to thinking up new ways to tackle the 
problem. The average school has reduced food 
waste by 21% saving thousands of pounds a year. 

There are four simple steps to Fab Food each 
supported by downloadable resources:

Step 1: Food Waste Audit- Let’s see what we 
waste

Step 2: Action Plan- Let’s see what we can do 
about it

Step 3: Food awareness week- A week of Fab 
Food Action

Step 4: Audit- Let’s see what we’ve saved

Case study
Fab Food was run Bishop Aldhelm’s School 
in Poole. The project kicked off with an 
assembly featuring ‘Mrs Munch’ and 
‘Grandad’ from a theatre group, followed 
by classroom engagement. Following their 
food waste audit, the school developed an 
action plan to reduce waste, all leading 
up to Fab Food week in March 2018. This 
included themed lessons and homework 
as well as a final visit from ‘Mrs Munch’ 
and ‘Grandad’.

The action plan was made up of 5 key 
elements:

1. Composting food waste on site and 
using compost in school gardens.

2. Putting up posters in the lunch hall 
to encourage pupils to eat all of their 
meals.

3. Carrying out a whole school fruit 
survey to find out favourite fruits.

4. Meeting with the school lunch 
provider to discuss lunch portion sizes.

5. Offering second helpings of lunch 
to children in KS2 who are last in to 
lunch.

The final food waste audit results showed 
the school reduced food waste by 17%.
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 “I now know 24 million slices of bread are 
wasted every day - that’s a lot!” - Pupil

 “It made me feel annoyed that so much 
food is thrown away!” - Pupil

 “The campaign has been very successful 
at Bishop Aldhelm’s. It has highlighted 
the food waste issue and made children 
more aware of the amount of food that 
is thrown away both at home and in 
school and the impact this is having on 
our planet.” - Staff member

Run your own Fab Food
Fab Food is flexible: while mainly aimed at 
ages 7-11, it could be modified to suit younger 
children. Activities can take place across the 
whole school, for a single class or year group, 
or for an eco-club or committee. The scheme 
links to key areas of the curriculum, including 
Maths, English, Science, Design and Technology 
and Citizenship and PSHE. It is best to allow a 
half term for Fab Food, but it can be done over a 
shorter period. 

To reduce food waste in your school, download 
the Fab Food pack, it’s full of action plans, 
worksheets and activities to make reducing food 
waste fun and memorable. 

Tips from Communities for running Fab Food

Schools are under curriculum and other 
pressures, so flexibility is key.

Make sure the measurements are consistent, 
one school measured one way at the start and a 
different way at the end, pick a system and stick 
to it.

Fab Food 
Resources

Fab Food helps children, schools and families 
waste less food and save more money.

Download Fab Food pack

https://www.about.sainsburys.co.uk/~/media/Files/S/Sainsburys/documents/making-a-difference/Fab%20Food.pdf
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4. Zero Waste 
Kitchen Challenge
The Zero Waste Kitchen Challenge helps groups of 
households to reduce food waste by encouraging 
people to rethink their planning, shopping, 
storing and cooking habits. The challenge builds 
on research that people are more likely to make 
long-term changes if they are made in mutually 
supportive groups. The challenge is a structured 
programme of change including workshops, free 
products and sharing tips and ideas.

The challenge can be run by anyone, a council, 
community groups or even a group of friends 
who fancy a challenge. It is for any household 
who wishes to reduce their food waste and 
works best with 10-50 households all in the same 
geographical area.

Case study
Perth and Kinross Council ran the Zero 
Waste Kitchen Challenge with the 
local NHS Community Cook-It Program 
involving 54 local residents. Ten 6-week 
cookery workshops were delivered 
with 4-8 participants on each course. 
The small group size ensured each 
participant got as much as possible out 
of the project. 

Participants received equipment at the 
start of the Challenge and were able to 
pick £90 worth of kitchen equipment 
on completion of the course. 80% of 
participants have reported they feel 
more confident to reduce their food 
waste.

 “I have learned cooking skills that have 
helped me to eat healthier, save money 
and reduce food waste” - Participant

 “Really enjoyed the workshop. Learned 
about portioning, reducing waste and 
also recycling better and I met the 
other course members”- Participant
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Start your own  
Zero Waste Kitchen Challenge
There is a comprehensive handbook to support 
participants and a guide helping groups to 
get started. The handbook showcases how the 
challenge has been run in the past. It includes 
advice on reducing food waste, measuring sheets, 
sample application forms, home visit templates 
and a list of products households could choose. 
Download the Zero Waste Kitchen Challenge 
Handbook to get started.

Top tips from communities for running the 
Zero Waste Kitchen Challenge

Target your audience, work with established 
networks, community development workers, 
children’s centres, churches etc.

Be really clear about measurement and what 
you want, and how people should measure, 
otherwise people will give you inconsistent data. 

The Zero Waste Kitchen Challenge

Handbook
Your guide to wasting less food and saving more money

Download ZWKC handbook

https://www.about.sainsburys.co.uk/making-a-difference/our-values/our-stories/2018/zero-waste-kitchen-challenge-2018


This report was written and designed by Hubbub on behalf of Sainsbury’s. Thanks to all 
the Discovery Communities, South Derbyshire Council, and Southwark Council for their 

support, energy and dedication which has made Waste less, Save more possible.
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