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Introduction
European Week for Waste Reduction, taking place this
year from 19th until 27th November, highlights waste
reduction and raises awareness of what individuals,
organisations, schools and businesses can do to reduce
their waste by making changes to everyday behaviour.
Even the smallest changes in our daily lives can make a
big difference in our local environment and help Scotland
move towards becoming a more sustainable and resource
efficient society.

Reduce
Re-use

The aim of the week is to mobilise actions across Europe
that promote the three R’s: reduce, re-use and recycle,
encouraging behaviour change and contributing to waste
reduction targets.

Recycle
Find out more at:
zerowastescotland.org.uk/EWWR2016

In 2015, 12,000 actions took place in 34 countries,
ranging from information campaigns, reduce and re-use
workshops and events, swap shops, packaging reduction
initiatives, food waste reduction events and ecodesign competitions, to name a few. You can find more
information on previous actions taken as part of the week
at http://www.ewwr.eu/en/ideas/ideas-for-actions
The week is funded by Life+, a programme of the
European Commission, and organised in Europe by ACR+,
The Association of Cities and Regions for Recycling and
Sustainable Resource Management.
Zero Waste Scotland is the official coordinator of the
week in Scotland.
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Who can get involved?
Anyone who is interested in carrying out an awareness raising action on the
subject of waste reduction during the week, such as:

• Local authorities
• Community and volunteer groups
• Businesses
• Educational establishments, including schools, colleges and universities
• Other, for example hospitals, retirement homes or individuals

How to register
It’s easy to get involved, simply go to: zerowastescotland.org.uk/EWWR2016
and fill in your details. You will be sent a confirmation email. As organisers in
Scotland, Zero Waste Scotland will also send you a follow up email.
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Awards
Every year following the week, the most outstanding actions registered
in each of the six categories (administration/public authority; association/
NGO; business/industry; educational establishment; individual citizen;
other) are nominated by the national coordinators to the European Week
for Waste Reduction Awards.
The selection is based on the following criteria:

• Visibility and communication
• Originality and best practice
• Quality of content and focus on waste reduction,
....product re-use or recycling

• If the action can be easily replicated in other nations and regions
•

Evaluation and lasting impact
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Wasting
food costs
the average
household £38
a month.

Focus on Food Waste
For EWWR, Zero Waste Scotland focuses on food waste reduction, and promoting the
messages of our Love Food Hate Waste campaign.
In particular, we encourage as many partners as possible to organise an action that
promotes food waste reduction.

Love Food Hate Waste
Zero Waste Scotland’s Love Food Hate Waste campaign aims
to reduce food waste by raising awareness of its environmental
and economic impact. The campaign provides practical advice
for householders to reduce food waste and save money, focusing
on helpful tips around the key steps people can take to avoid
throwing food out: planning, storing, portioning, date labels and
cooking with leftovers.

Key messages, facts & statistics
• Save up to £460 a year
Every year in Scotland we throw away over 600,000 tonnes of food from our homes,
that’s over £1 billion worth of food, costing the average household £38 a month, or
£460 a year. And it’s not just peelings and bones, most of this is good food that we
simply have not got around to eating.
If we all stop food that could have been eaten from going to waste, the benefit to the
planet would be the equivalent of taking 1 in 4 cars off the road.
The good news is that there are some quick and easy things we can all do to reduce
the amount of food we throw away.
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• It pays to plan

• Perfect

Planning your meals is one of the best ways to cut food waste. Check your
cupboards, fridge and freezer before you go shopping so you know what
you already have. Plan your meals in advance so you know exactly what to
buy. Try writing a list and stick to it when you are shopping.

Think ahead about how much food you will need, so that you don’t
cook too much. Use our portion calculator on lovefoodhatewaste.com
to make the right amount of pasta and other foods. But if you make
too much don’t worry, store it in the fridge and it’ll be perfect for
lunch the next day.

• Storing
Storing your food in the right way can help it stay fresh for longer.
- Follow the storage guidance on food packs to enjoy your food at its best
- Keep fruit and veg, like carrots, peppers and apples in the bag they come
in as it keeps it fresher for longer. Apples kept in the fridge can last up to 2
weeks longer than those kept in a fruit bowl
- If you buy your fruit and veg loose they can last longer if stored in the
fridge in a bag that is lightly tied

• Freezing
- Most foods can be frozen; from tomatoes to cooked leftovers. On prepacked food, look for the snowflake logo

• Know

Portions

your dates

Food shouldn’t be eaten after the ‘use by’ date even if it looks and
smells fine. But when the ‘best before’ date is passed, the food won’t
be unsafe to eat, but might not be at its best.
•

Lovely Leftovers – make your food go further

- www.lovefoodhatewaste.com is full of recipes and tips to help you
waste less and make your food go further.
- Our search engine will help you find the perfect recipe for your
leftover ingredients.
- You will also find lots of recipes on the Love Food Hate Waste App.

- Plans changed? You don’t have to freeze food on the day you buy it.
Freeze it before the ‘use by’ date then when you want to eat it simply
defrost and use it within 24 hours
- One now, one for later: Save time by cooking batches of favourites such
as curry, chilli and lasagne. Freeze them in handy portion sizes for a
stress-free dinner at a later stage
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Ideas for Action – Let’s Get Started
Below are some suggested actions to get you started on your EWWR action planning.
We’ve got suggestions for specific food waste and packaging actions but also ideas
involving our favourite three R’s: reduce, re-use and recycle!
Toolkits, templates, logos and much more can be downloaded from the Zero Waste
Scotland website atzerowastescotland.org.uk/EWWR2016. Don’t forget to have a wee
look and see what could be useful.
• Food

- Introduce a supply of travel mugs to use when you go for a takeaway
coffee rather than getting disposable cups.
- Think of innovative uses for food packaging containers that keep
them out of landfill
- Start a ‘water bar’ to promote the use of re-usable water bottles

•

Waste Reduction

- Arrange a coffee morning with a focus on food waste reduction tips and outline the
scale of food waste in Scotland.
- Email or use social media to promote a daily tip around food waste. Did you know
you can freeze eggs?
- Run a food waste quiz and challenge myths about food storage and preparation.

Reduce

- Organise a ‘Fix it’ workshop where people can repair items such as
their favourite clothes, bikes or watches or teach others how to do this
themselves. Why not join forces with another group and organise a
joint event?
- Organise an upcycling event. Transformations could include denim
bags from old jeans, flower fabric brooches and lessons in how to
crochet items with plastic yarn.

- Hold a Waste Free Lunch in your place of work where all the food brought in is
made from leftovers or surplus produce. We have a handy guide to help you organise
the meal.
- Organise a cookery demonstration or Love Food Hate Waste Day. Visit the Zero
Waste Scotland website to download specific resources.

• Use-less

Packaging

- If you have suppliers, ask them to sign up to waste reducing measures which
might include a reduction in packaging or a regular packaging collection from your
premises, such as cardboard outers which might be re-used.
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• Re-use
- Promote Scotland’s National re-use phone line 0800 0665 820 through which
people can donate unwanted household goods including furniture and electrical
items.
- Hold a swap shop for people to bring unwanted items to swap. This could be
clothing, books, tools, plants, CDs, general bric-a-brac– anything that is no longer
wanted.
- Run a competition, such as a prize for the best idea for re-using a commonly
thrown away item.
- Set up a second-hand book area in a canteen or communal area.

• Recycle
- Promote recycling where you are – download the Recycle for Scotland poster
creator and download and print all the signage you will need to inspire staff or
visitors to recycle.
- If you are a Local Authority, check that your data on the Recycle for Scotland
postcode locator is correct and promote it to your residents, helping them to recycle
for things, more often.
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Resources

- Facebook cover image

A number of resources are available for you to promote the week.
To download resources, go to zerowastescotland.org.uk/EWWR2016 where
you will find the web banners, social media cover images and posters seen
below, as well as useful Love Food Hate Waste resources.
If you have any problems accessing or downloading resources, you can contact
the Love Food Hate Waste Team at:

7

lfhw@zerowastescotland.org.uk or

'

19th to 27th NOV

01738 433960

- Web banners

- Twitter cover image

19th to 27th NOV
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- Posters

EUROPEAN WEEK

WASTE FREE LUNCH!

FOR WASTE REDUCTION

TOGETHER,
TAKE ACTION,
REDUCE WASTE !

TOGETHER,
TAKE ACTION,
REDUCE WASTE !

JOIN US HERE!

WE’RE TAKING PART HERE!

www.ewwr.eu

www.ewwr.eu

With the ﬁnancial support
of the european Commission

With the ﬁnancial support
of the european Commission
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Publicity
- One of the key aims of EWWR is to communicate the scale of waste
in our society and simple ways to reduce the amount. So don’t forget
to make some fuss about what you’re planning. The more people
involved the more impact your action will have.
- Use your email, electronic newsletters, intranet, web or blog to alert
everyone to European Week for Waste Reduction and Love Food Hate
Waste. We have logos and web banners to help.

- Why not contact your local radio station and offer a spokesperson
for a radio interview?
- Consider approaching local personalities who might be interested
in supporting your action, asking them to get involved or launch
your week. Or ask your local sports club to commit to a new waste
reduction habit as a powerful example for others to follow.

- Use your social media account to promote the week. We have
template tweets and posts for you to use. You can also like and share
the Love Food Hate Waste Scotland Facebook page and Zero Waste
Scotland Twitter page
- Display some of our Love Food Hate Waste tip posters in your office,
school, university or community. Or even set up an exhibition stand in
a public area to share knowledge and learning.
- Issue a press release to local media with a call to action for
householders to take some simple steps to reduce food waste and
save money. See our website for a template to help you start but make
the story your own. If your story is particularly newsworthy, find out if
your paper would be interested in sending out a photographer to cover
the event. A good photograph is often useful and it can be helpful to
find out deadlines and print days.
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Generic European Week for Waste
Reduction materials
- Badge (PDF)
- Board game (PDF)
- EWWR logo (jpeg)
- Power Point template
- EWWR shopping list notebook (PDF)

Love Food Hate Waste resources
A wide range of Love Food Hate Waste resources are available
for download, such as:
- Your guide to running a Love Food Hate Waste day/week
- Cookery classes toolkit
- Tip posters
- Recipe packs
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Social media content
Click below to add us on Facebook and follow our Twitter page.

Website
You will find lots more hints, tips and recipes on
www.lovefoodhatewaste.com
App
The Love Food Hate Waste App helps to keep track of food planning,
shopping, cooking meals and making the most of leftovers. The free
App also has lots of great recipe ideas and tips for using forgotten
foods and leftovers to make great tasting meals.
Download ‘Love Food Hate Waste’ app
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Contact
If you have any questions about the week, contact the
Love Food Hate Waste Team:
7 lfhw@zerowastescotland.org.uk or
' 01738 433960
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