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Introduction

If you knew that you were throwing away a substantial sum of money every year, you’d probably take a long hard look at your spending habits. Yet, in America, approximately one meal (1,217 calories) of food goes in the bin per person every day, and the UK wastes 6.6 million tonnes every year – enough to fill the Royal Albert Hall 96 times!

And all this wasted food adds up. Not just in your bin, but in landfills in the ground and emissions in the air. Food that is lost or wasted costs the global economy close to £470 billion each year. If you add up the annual waste from every household around the world, it’s a shocking 1.3 billion tonnes of food, enough to fill 234,000 Olympic-sized swimming pools. 

The Western world is responsible for discarding the most food. Research shows that USA, Canada, Australia and New Zealand waste:

•   52 per cent of fruit and vegetables

•   50 per cent of seafood

•   38 per cent of grain products

•   22 per cent of meat products

•   20 per cent of milk

In sub-Saharan Africa, South and South-East Asia, by comparison, the average person only throws away 6 to 11 kg of food waste a year.

Even though it might seem we have surplus food, almost 11 per cent of people around the world go hungry. It’s believed that if even just one quarter of the food that is currently being wasted was saved, it would be enough to feed 870 million people.

Around 8 per cent of greenhouse gases is caused by food waste.

In reducing your food waste, you’ll be helping to cut greenhouse gas emissions and water wastage. And as our world population grows, this change in thinking is more important than ever. It’s estimated that by 2050 the world’s population will be around nine billion people. If we continue to waste food at the same rate, yet still want to ensure everybody has enough to eat, we’ll need to produce 70 per cent more food than we do today. By learning how to eliminate food waste and use food scraps, leftovers and almost out-of-date foods in a positive, proactive way, the strain on the environment will be much less. 

Over time, we have lost the knowledge involved in food preparation and cooking. We peel fruits and vegetables, discarding the skin, roots, stems and leaves which are edible and can be used. Many fruits and vegetables contain the majority of nutrients in their skin, so not only are we wasting food, but we’re wasting the opportunity to boost our health. 

Which is where The Zero-Waste Kitchen comes in. This book is all about helping you to save money, buy less, yet eat more (healthy food of course!), and do your bit for your family, environment and community. You’ll discover lots of uses for food, around the home and in delicious meals, that you may otherwise put in the bin. There’s advice on how to meal plan, and how to store and freeze ingredients and meals, so that you can enjoy them another time. Additionally, there are 44 delicious recipes to help you make the most out of all the ingredients in your fridge and cupboards, and eat well every day. 

So, what are you waiting for? Let’s get in the kitchen and start wasting less!
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