
 

SPOOKY TIPS TO SAVE FOOD WASTE 
__________ 

GUEST ARTICLE BY MARTINA GLASSON 

THE NORFOLK COUNTY COUNCIL WASTE TEAM 
«Title» «Christian» «Name» 
«Parish» [«District»] 

Dear «Christian» 

PLEASE PASS THIS ON TO YOUR «PARISH» COUNCILLORS AND RELEVANT LOCAL 

ORGANISATIONS 

Editor’s note: 

We are pleased to give you tips this week from the Norfolk County Council Waste 

team – and remember: if we waste less, we reduce our carbon footprint – and 
save money.  Furthermore, we reduce pollution which is particularly true of food 

waste. 

Martina, who wrote this tip, originally trained as a teacher, and joined the waste 

team in 2004 delivering a waste education project. Since then she has been 
involved with a variety of waste reduction and recycling initiatives and is currently 
leading on a food waste reduction project called Food Savvy. This is a partnership 

project between Norfolk County Council, the Suffolk Waste Partnership and the 
environmental charity Hubbub. She also supports the Food Savvy Champions, a 

group of trained volunteers who take the Food Savvy message into the 
community.  

_________ 

Get Food Savvy 
 

What's scarier than witches, ghosts and 
ghouls at Halloween? How about the 18,000 

tonnes of edible pumpkin that ends up 
in the bin each year. That's the same 
weight as 1,500 double decker buses! Whilst 

most people know they can use the flesh of 
the pumpkin, the slimy stuff in the middle 

hardly gets a look in. But put it in a pan with 
plenty of water, then boil to make a thin 
broth and voilà, you have a fabulous base 

for soups.  
Here are some other foods you might not 

know you can eat – from banana skins to 
cauliflower stalks. 

Eating seasonally 

https://www.foodsavvy.org.uk/
https://www.hubbub.org.uk/
https://www.norfolkrecycles.com/food-savvy-champions/
https://www.foodsavvy.org.uk/5-foods-you-didnt-know-you-could-eat
https://www.foodsavvy.org.uk/5-foods-you-didnt-know-you-could-eat


Pumpkins are a wonderful seasonal vegetable. 
However, sometimes it is hard to know which foods 

are in season in the UK, particularly when there is so 
much available on supermarket shelves throughout 

the year. Locally produced seasonal food is tasty and 
often more affordable as it has travelled fewer miles. 
Here is our simple month by month guide to 

seasonal eating. We also run seasonal food 
campaigns and our next one is called “Eat your guts 

out” which aims to help people make the most of 
their pumpkins. Please encourage your community to 
follow us on Food Savvy Norfolk Twitter, Facebook 

or Instagram for the latest recipe ideas and food 
saving tips. 

. 

Squash food waste 

It’s not just about pumpkins, with UK households wasting 6.6 million tonnes of food each 
year, it’s time to be Food Savvy all year round. Here are our top three tips to get you 
started: 

 
• Make the freezer your best friend – it’s a great way keep food fresh for longer. We 

have put together 15 freezer friendly foods that might surprise you!  
• Having a plan will help you stretch food across the course of a week and ensure 

you only buy what you need. Check out our handy guide to meal planning.  

• Fresh fruit and vegetables are some of the most commonly wasted foods. These 10 
tips for storing fruit and veg will help you keep your five-a-day in peak condition. 

 
For regular food storage tips, new recipe ideas, tricks for batch cooking and much more, 
simply sign up to our monthly newsletter. 

 

Community Fridges  

Another initiative that helps combat food waste is 
Community Fridges where surplus food from both local 

businesses and individuals is shared in the community. 
This also provides easy access to fresh, nutritious food 
for everyone. Fortunately we have a large network of 

Community Fridges in Norfolk and if there is one near 
you, please do support them.  

Interested in setting one up? Email us at 
lovefoodhatewaste@norfolk.gov.uk.   

Food Savvy Champions 

 

https://www.foodsavvy.org.uk/seasonal-eating
https://www.foodsavvy.org.uk/seasonal-eating
https://twitter.com/notifications/mentions
https://www.facebook.com/FoodSavvyNfk
https://www.instagram.com/foodsavvynfk/
https://www.hubbub.org.uk/15-freezer-friendly-foods
https://www.foodsavvy.org.uk/savvy-tips/#plan
https://www.foodsavvy.org.uk/store-it-like-a-pro
https://www.foodsavvy.org.uk/store-it-like-a-pro
https://hubbub.us9.list-manage.com/subscribe?u=67b4819223cbe3616e119e7c7&id=b73596390e
https://www.norfolkrecycles.com/reduce-my-rubbish/food-waste/communityfridges/
mailto:lovefoodhatewaste@norfolk.gov.uk


Our Food Savvy Champions are 
trained volunteers who feel 

passionate about food. They 
share their knowledge with the 

community in a variety of ways 
and although the current 
situation doesn’t allow them to 

attend events and give talks in 
person, they can write articles 

for magazines and newsletters 
or may be able to do an online 
workshop.  

. 

. 

If you would like help from one of our volunteers or to become 
a volunteer yourself, please email 
lovefoodhatewaste@norfolk.gov.uk. 

 
_________ 

 

That was fun 😊 – we will be having many more tips like this 

from the waste reduction team. 

If you Google “seasonal eating chart uk” you will find more 

charts. And of course, we must remember to buy local foods to 
cut our carbon footprints yet more – but make sure you don’t 

drive long distances to get them; also remember that some 
imported foods such as bananas, oranges, pineapples etc have 
very small carbon footprints – look at Professor Mike Berners-

Lee’s book “How Bad are Bananas’ for the facts. 

Finally – here are two extra links from the team. 
• pumpkin recipes:  https://www.foodsavvy.org.uk/pumpkin-

recipes  

• and coming up – so try next week – fun things to do on 

Halloween: https://www.foodsavvy.org.uk/norfolk-suffolk-
halloween-events. 

 

With kind regards 

John W Pennell 
Chairman: Well-Being Initiative Task Force  

Norfolk Association of Local Councils Limited (Trading as Norfolk ALC) 

www.norfolkalc.gov.uk 
Our Privacy Policy, which outlines personal information we collect, why we collect it, and how we use it, can be viewed here.  

 
© Norfolk Association of Local Councils Limited (Trading as Norfolk ALC) 
Registered under the Co-operative and Mutual Benefit Societies Act 2014 as a Co-operative Society 

Registration Number 4724 : Registered Office: County Hall, Martineau Lane, Norwich, NR1 2US 
Note: although the copyright belongs to Norfolk ALC,  

we will permit anyone to copy, publish, distribute, transmit and adapt the licensed work, for non-commercial purposes.  

Norfolk ALC, a co-operative owned by its members, represents the interests of all the 

500 or so Town & Parish Councils (and Parish Meetings) in Norfolk as well as 

providing advice and service which enables them to perform their role as the first tier 

of local government. 

 Making a Smoothie with bicycle power 

mailto:lovefoodhatewaste@norfolk.gov.uk
https://www.foodsavvy.org.uk/pumpkin-recipes
https://www.foodsavvy.org.uk/pumpkin-recipes
https://www.foodsavvy.org.uk/norfolk-suffolk-halloween-events.
https://www.foodsavvy.org.uk/norfolk-suffolk-halloween-events.
http://www.norfolkalc.gov.uk/
http://www.norfolkalc.gov.uk/norfolk-association-of-local-cou.html
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