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Recipe Book

Creatively using up leftovers and
inspired by regional ingredients
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luve well Joress



About this booklet

Many of us want to save money and eat better too. But sometimes it’s hard
to know where to start. So Perth & Kinross Council have teamed up with
supermarket Sainsbury’s to help you waste less and save more.

Wasting less food can help your household budget go further, as well as being
better for the environment.

The recipes in this book were collected as part of the Glenfarg & Kinross-shire
Zero Waste Challenge, where for 6 weeks householders were encouraged to

reduce their food waste by:
¢ ] $$$
0 | )

Planning Portioning Storing Cooking

Householders and local businesses have shared their favourite recipes which
creatively use up leftovers and are inspired by regional ingredients, so that we
can all reduce the amount of edible food that we throw away.

This Recipe Book also includes handy
hints and tips about

how to best store your

ingredients so as to avoid

food waste. e —

Remember V e

GETEI RS G FruiEsuch as apples,
and uncooked oranges and grapes
food can be will stay fresh longer
recycled via : if kept

your kerbside in the fridge.
brown bin, and

raw food can be

composted at home,

so that food waste is not

sent to landfill.

‘make a pasta stitice 4]
for another meal




Graeme Pallister's
Favourite Ke ec:/peS for
Sriocothies & Juices
Porz‘ion/rg for 20+ plus tasters

| To-Fee/-A
Spiced gpple and gnger SASt:
* 3 gpples halved
* scm sguare of ginger

® 2 [enrions faarz‘ered

4nz‘/—/n19ammaz‘ory o Anti-oxidant © Lowers blood sugar
o Lowers éoa///y pan 5/3/7@/5 o Boos?s imrittne SySZ‘em
o %ea\///y a/,éa//ne

2 Summer Sunshine
* | watlerrmelon peeled
o 3/‘/73&/-
* 2/3 pineapple
Positive 34(1‘ enzymes © Flg/]Z‘
aganst cancer and inflammadion

° ( e/;yc/raz‘e

3 6}//)1 Jztice
A simple 2 ingredients instead of waler in %
* ¢ stalks celery
® 4 pears
f/ecfro/yieS boost: sodiur and potassiunt ®
Kelieves apxiety © Improves ruscle strength °

Aides nervous Systenrr * Marndans Feid levels
Lhroughoct body

i = 5 e e
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* ¢ celery stalks
o l" 5/‘/73er

° 2 cucumber

® | /e_mon
* It Kale

* 4 gpples

Not 2he Friendliest Z‘asz‘/ng
bect Zhe best For yoa./

Better boost than coffee /£ you Fe o//fc/;/nﬁ cafFelne
° \//Z‘QM//? A /oaded © Mult/ vidarun ©
4/75/—-/‘/7174/»1/»1450/}/ o Liver function a/a//nﬁ o Irmirmne
Systen boost © Nervous Sy sten reﬁa/dz‘or o
Essential runerals
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s Jason Vales Berry Banana
Crench
° 4 qp//"/es d'a/cga/
* 3 handfuls Frozen berries
* 4 hegped Z‘aﬁ/e&poon\s
natural yogurt
* 2 very ripe bananas

2 Z‘aﬁ/e\Spoons ruxed Seeds
(C:/]fa, Sesanre, pamp,é/‘n,
Suntlooer

°* Ce

Pro-qut bacteria ® Opmega 3 ©
Anti—oxidarnt © Fibre boost © Essertial r»unerals




J'enry Thomson Cof
Courses for Cooks)
Recipes for Stock

A 3ooa/ stock is the base for
delicious soups and stecws not
Zo mention risotto and sauces.
Meat stock /s very nudridious
and /]ea//‘ng 2o the body, it
contans easily c//gesfea/ arino acids, gelatine, glucosarine,
Fals, vidaruns and rinerals. Far betler than stock culbes,
a/z‘/70a3/7 ZhesSe are Ane in an ertergency .

m—

o Stock cill %eep in Zhe /’r/o’ge for about | week, or can
be frozen for wuse /ader.

* Never add salt to stock, add sa/t 2o the Anshed dish.

C 4 SCuUr asaa//y Forms on the Z‘op of SZ(oc,é as ¢
/S Ccoo /ng, 2his can be Skimmed of F Zo 3/\/e a clearer
stock.

need to cool down any leftovers
before you put them into the fridge
. freezer for using up later. The longe
nd flatter the container you use
. faster your leftovers will cool ¢
after cooking.

sdnos g s)po3s
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K Save \/egefdé/e cOo,é/ng

l/;go‘?efaé/ e Stock

approx | litre of stock)

o | /arge onon

| /arge carrot

o 2 sticks celery

o | Jeck

o A few cabbage leaves or cabbage core
* 2 cloves garlic peeled and left whole
o A few mushrooms

* | Zs5p peppercorns

* 3 bay leaves

o Handful of parsley stalks

* | /itre water.

wdaler and store in the
/’r/dge as a Vegez‘aé/e
stock alternddive.

Cﬁop Zhe Veﬁez‘aé/e\s
roag/y/y and place in a
deep pot with a lid.

. Drizzle over a little oil and £y the Vejez‘a,é/es gently £or

Qa few runctes wunti/ Agg/nh/nﬁ Zo soflen.

- Add the water, bring Co 2he boil and Simmer For 20r1n.

. Strain, press the vegetables o extract as much ligetd

as possible, then discard the pulp and wse the ligeid
as needed.




Chicken Stock (For approx | lidre of stock)

* Bones, skin and carcass of | medicm chicken —
either fresh or lefl over from a roast

* | /arge onion
* | /arge carrot
o | Stick celery
* 2 bay leaves
o Handful of parsley stalks
* 1 Z5p peppercorns.
. Chop the vegetables (as with the last recipe) and place

n a /arﬁe pan with chicken bones, skin and carcass cwith
enoag/l cold wdater o cover.

2. 3/"//73 Zo the boil, skir ofF any scum and Simmer for 2
hours.

3. Stran as above and chill. Fat can then be skirmed ofF
the surface before LAS/hg.

find fish b

then added to your
brown-lidded hin‘. _

sdnos g s)po3s
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Beef Stock (For azprox | litre of stock)
o About | kilo of beet bones (ask the buidcher o

cut them wp iF they are very Aﬁ) | large onion, I
large carrct, | stick celery, | tsp peppercorns, 2 bay
leaves, handful parsley stalks, small handFul ¢hyme.

o Place the beef bones in a /arge roaSZ‘/hg Zin, C/?o/

Zhe carrot and Ce/ery and ?aarz‘er Zhe onion, éee/mng
2he skin on. Put into Zhe roasting Zin eoth Zhe
bones, drizzle with a little oil and rux to coad with
the oif. Koast a 200C/Gase, For aboud an hour.

* Transter 2o a large
P, cover with
cold water, add

Zhe pcv\S/ey,
Ay me and
pepperCorhns.
Bring 2o 2he
boil ) S,é/‘m any/

Scurr of £ Zhe
Z‘op and Sinirer

For a,éout 4

howurs. Stran
as above, cool,
reﬂ-/ﬁeraz‘e and

resove

fad From he

Surface ée/’ ore

L(S/Alzg.

Cleverly designed packdging for food 5
such as cucumbers, carrots, pappar‘i y
i applesand some cheeses enable your - |
. ingredients to lastdongerin their
-_original packaging..




Serves 4

7.
Calories per portion’ 267 * Total Fats: 12.59, Salurates: 7.3q

F ecfpe for MMS/]/*OOM
Soup

. Stir rowund to allow the bread Zo

- Bring o the boily Zetrn dowon and

. Add 2he parsley, crearm and graded

* 309 butter

* | medittrr onion - chopped ;
* 3409 mushrooms - chopped gﬁ-’—&gi
o 324s5p chopped parsley :

* 1 small clove garlic - whole,
S,é/.h resmcved

o 2 Slices of bread (abocut |003) - Zorn into pieces
° 900 chicken or Vegez‘aé/e stock

* Zsp 3/~aied naz_‘meg

o 255/ halFf Fad créme Frache ( opZ‘x‘ond/)

* Salt and pepper o taste

Melt the butter in a /arje, heaty saucepan.

. Add Zhe c/zoppea’ onon and clove of 362/*//6. F-ry 3enf/y

for a few runutes o Soften.

. Add the chopped mushrooms, increase the heat and

when the juice starts do come out of the mushrooms,
add the bread.

absord the mushroom Juices, and
Zhen add the stock.

Simimer 3enz‘/y £or 10 runutes.

naz‘meg ]

Taste and add salt and pepper as reya/rec/.

© Carbohydrates: 2649 * Proteini 10.59 * Sodium: sq4smg *

Sagars P §.79

sdnos g $)po3s
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Ko ecipe for Llerti/ Soap

Serves 4 . ¢
- [ A

o | Z‘AS/ or/ ?2: CDD;{:J
\

* 5009 rowghly chopped Veﬁez‘aé/es*

o | litre chicken or Vegez‘aé/e stock

* 1009 Split red lenti/s
* 2 245p parsley
* | Z5p dried puxed herdbs

° Salt and pepper o
Zaste

I. Yeat the ol in a /a/:ge,
healy saccepan.

2. Add Zhe chopped Veﬂefdé/&s . fry 38/7{/}/ for a fecw
runctes to soften, stirring from time o Zime.
3. Add the stock, herdbs and lenti/s.

4. Bring to the boil, Cetrn down and
\Sfmmer 3ent/y a)/Z‘/] a /id on Z‘/Ie
pPan For 20 runutes.

s. Add 2he parsley, blitz with a
SZ(/.c,é Sblender or //A?a/a//Ser.

6. Taste and add salt and pepper as
regetired.

* l/egeiaé/eé - almost any
\/egez‘aé/e\s can be wsed: carrot's, onons, leeks,
celery, celeriac, sguUash, courgetlte, parsmps, Curnp,
lomatoes, Swweet poz‘afo, ,éa/e...

Calories per portion: 244 * Total Fats: 3.99,
Saturates: 0.59 ° Carbohydrates: 35.49 *
Protein: 1639 Sodiur: 58779 ° SagarS-' §-99




Gill Sieveoright 's Kecipe for Borlotdi
Bean Soup ewith Pancetda

Serves 4 * & SmartPoints per Serving

Gill From We{g/li wWatchers Kinross recommends 2his
rec/}9e Fronr Lhe Newo A)efﬂhz‘ Watc hers Fhx range - Zh e
[ng/-ec//enié can be reduced bud it is a 3ooa/ way of aéz‘nj
up potadoes. By /nc/aa//nj beans, this is a heardy mea/
and you can include butter beans instead of bor/otts
beans For a Saéi/y different texture and Havour.

Preparation time 18 rinctes, cook time 40 rinutes

It's also a 3reaz‘ recipe for a Slow cooker: Just prepare
2he ingredient's on an evening, pop thesm all into the slow
COO,ée/- and set your Cimer So that it Simmers acoay) c/a/‘/.hg
Zhe n/ﬂ/lf when electric is a & cheaper and then aga/n Zo
Come on A/‘/.eﬂy ZO "e—heaf If‘/'é{SZ‘ éefo/‘e yoa/' teé(f/‘me.

Kecipe overleal

fﬁ

Ohen out shoppnd- Look.vl?ar
newlgtdasignwl Fammm
(euch 48 aked bean contfam |
and juice cartons) which |
includes portion 5iz65-

e |

i e B 5 e e

sdnos g $)po3s
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Calorie controlled cooking spray

* | /arge red onion, chopped

o 2 celery sticks, chopped

* | /arge carrot, peeled and diced

* 1509 potlalo, diced

o | Fennel bulb, Crimmed and Anrely chopped
* 1009 cubed pancetta

* 3 gar/ic cloves, chopped

* Sprig of rosemary

o | fresh bay leaF

* 4109 Zin borlotdi beans, draned and rinsed
* | /arge courgette, chopped

° 90071 chicken stock, made with 2 cubes (ensure

* 309 Parmesan, grated, to serve

Mist a large pan coith cOo@‘ng Spray and sauté the
onion, celery, carrot, potato, Fennel, pancetta and

ar/ic. For 18 minules or so, wunti/ the veq /s soft and
3o/c/en. Add Zhe rosemary, éa/ leaf, beans, COargeZ‘Z‘e
and stock, season and simmer For 25 runites.

4/5/173 a potadlo masher, crush the Vegefaé/e\s 5//5/[2‘/}/.
Serve Zhe Soup SeasSoned with fre5/1/y 3roand black
pepper and Z_‘op/ec/ with 5/~sze.o/ Parmesar.

Dairy foods such as hard cheese and milk,
butter, yoghurt, cream (whipped a bit)
and eggs (egg whites and yolks but not

still in their shells) can be frozen.




Pat Doran s ( ec/pe Consider adding a
for Kheera ewith PAStY or potato mach

e Dons toppir.tg to tum i into 4 pie or mini
= and Pies for tonight's dinner oy

. X tomormpw’ |
Pat and a Kinross-shire owW's lunch. |

Ccommunty group epnjoyed ——mmmee— 1
74 /hj these rec/peé —
2ogether recently. You cill need a #rying pan,
chopping board, knitfe, grader and cwooden spoon.

® 4y Z‘aé/eSpoonS o/ * | c/zi//i - A he/y

® 2 cnions A he/y c/’]opped 6/707 2 ed

° | hecgpeo/ Z‘easpoon

* 2 Zeaspoons 3roanc/ coriander i mraSale
3 727

Seeds

* )i Zeaspoon 3/~oana/ CuUrun Seeds * 5009 minced beet

* 2509 small potatoes

* ) Zeaspoon 3roanc/ Zurmeric g forod

* 2.5 inch piece of 3/'n3er - A ne/y

Cﬁo/ﬂpea// 3/-@80/ * 5009 Shelled peas

I. el 2he ol in a Frying pan.

2. Add onions and cook wunti! sof?.

3. Add spices and £ry Ffor s rinutes over low hedd.

4. Add | 2ablespoon wdder iF mixture stawts 2o burn.

. Stir in minced beet and cook over high head wunti/ coel/

browned.

. Lower heat and add the potatoes and salt o taste.

8

. Cover and cook 3enz‘/y for s srunutes.
. Add Peas.

S 0 4 &

Continue aoo,é/‘nﬁ wunti! he poiaz‘oeS and peas are Zender.

S[edAl UlRAl
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Pat Doran's Kecipe for Kata seves 4

A Rata /s 3reaz‘ £or c/eansfng vour mouth and is a
perfecz‘ Side dish o a man mredl. To credte ZHrs ) You
will need a bocol 9 cﬁopﬁfng board and knife.

* 1009 cucumber - graded or 2hinly Sliced

* 3009 naderal yoghert

* 509 5,9r/n3 onons Z‘/?/n/y s/liced

* 1 green chilli — Seeded and #ne/y chopped

o Coriander leaves Zo 5&/-/7/6/1

I. Place cucumber in a colander, 5//‘/‘/7,%/3 with salt and
leave 2o drain for 30 runides.

2. Stir in yoghurt, spring onion and chilli.
3. Arrange in a Serving dish and chill. n

4. Garn'sh with coriander.

Try to buy the largest container
that you will use - but don’t
over-buy! If your family can easily
drink B pints of milk in a week, then
buy this instead of several
one-pint cartons and 2-pint
cartons. It's cheaper foryou and
minimises the packaging!




Neil Buchan's Fe ecipe for Brisket

and 5/8/72‘ Espresso

Used coffee 3/“04(/70’5 are asaa//y CoMpoSZ‘ed, bect
before paz‘z‘/ng Zhert in your kitc hen cac/a/y or hore
composter, why not try LS recipe Fromr Neil Buchan
of the Unorthodox Koasters — a roasz‘ery and café -

in Kinross.

This recipe is a cracker. The espresso 3/-/'/7:/5 must

be very Fine. As Are as the grinder allows as wouild be
Zhe case in an espresso. We enjoy 415//73 owr Pure Funk
Rioandan coffee in 2his rec/pe. T Seems o lend a very
subtle, fruity Aavour note. Dry rubs are born out of
ﬁxan, Lowisiana Sfy/e COo,éfng in 2he a/eep US south.
Brisket over a Slow Sroker owtside cwoutld be perfect. In
Scotland, the slow cooker may J‘Z/{Sf do 2he Zrick.

12 + hours. Low and Slow is the Key Aere.

Vo cup Rroly packed broon sugar

Vi cup chipot/es ( Smoéyd'a/qpen05>

/3 cup eSpreSSo-—gr/na/ coffee wltra—~Arne
2 Zablespoons garlic pocoder

| Z‘aﬁ/aépoon onon pocoder

/e Ceaspoon cinnamon

| Zablespoon maldon sea salt

| Zablespoon black peppercorns

S[edAl UlRAl

Kecipe overleal
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Femove Zhe 3r/'52‘/e From the brisket. This recfpe
iS5 for a dry rud thal can be wsed with any real Zo
entance Aavour but I /ike it with Erisket.

. Grind Zhe c/ﬂpoz‘/es . These can be Aoag/ﬂ‘ online

or in 3ooa/ Sa/ermar(ez‘s . Lupe Pintos - the Latin
American grocer sells them in Edinbirgh. Grind in an
o/d 3r/na/er or Ma/ée a neddri budlet. 50mez‘/7/n3 that
gets 2her all cruashed wp.

. Peppercorns Should be # ne/y 3roanc/ in the rull Zoo.
. Mix Z‘ogez‘/zer na /arﬁe boeol and (eep n an czfri/:g/zz‘

contaner. THhis dry rab will last in a dark cupboard
for about Aalf a vear. 7 e ,éey 5 that the rub is
very dry and all 2he constituent components are very
wel! »uxed foﬂez‘/]er.

: MaSSaﬁe Zhe rud into the brisked and leave in Zhe

f’/-/a/ﬁe For 24-3¢ hours. Fresh espresso 3/‘/‘/7:/5 /4

3/1/3 a 3reater Havour impact bet there is ST/ a nice

Havour ft Fror Che spent 3roana/5.

Kilner jars and
clean, washed-

out jam jars are
ideal for storing |
. dried food such
%}:. asrice, pasta,

il quinoa and
COUSCoUSs.




Alison Secward's & ecipe for Make -T2~
Up Macaron Cheese cith Extras

A K/‘LASZ( wanted 2o Zel/ you about a rec/pe I am L(S/ng
rmore and more. I And it is a owick and easy 30—-{0
recipe that uses any leflovers and a/a)ca/S USes /-eﬁ/ond/
/Argl‘ec//'ehfé . IZ (2% Sowund a bt classic and éol‘/hg, Bett
it Seems to be a thumbs ~up every lime I Serve iZ.

S|eaN ulepy

* 35077/ rulk — any dype * 909 cheese: ary X
/na/ac//nﬁ /onj-//fe cheese works - its a

o ; 3reaf way Zo uUse Up
7 e odd/dried wp bits

° | clove 3ar//c . 53 fnﬁ //"5 /7 prcestard

° | 5&2}/ leat” powoder or any ype of

* 1759 »Mac aron’ mustard

* 259 breadcrumbs:
bread — and this recipe
/s 3000/ For L{S/‘ng wup
stale ends of a loar

* 259 butter or marqgarine
(eoorks well coith amy
5/9recza/>

* 259 plain flour
Ke ecipe overleal

If you only have a tiny piece of cheese left,

why not freeze it for later 7 Grated cheese
can be used from frozen on pizzas, in

i omelettes and on pasta bakes. _ ) _
2 a‘* - 4 Ll
TS < . < A
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Make a rocex éy melting Lhe bedter or Margar/ne " a pan
and Sé‘rrz‘n\g in the plain Hour ¢ Z‘a,é/hg aboud s rinutes
on a medium hedd) then add the rulk a Iittle ad a time
whil/st Sz‘/‘rr/'ng fa/'cé/y cwith a wooden spoon. Over
aboid s rinites 2HS will becore a Smooth and thick
Savce £ you Zake 2he pan ofF and on the hedd. Then
add ¢he 3/~azfec/ cheese or lumps of cheese, chulst
COnf/na//g Zo stir of ¥ and on the Aedd.

P = s -
Leftover veg-‘etables can be
made into a stirfry, soup, |
"~ _sauce or casserole. 'i

Etras — IF you have any leffover Veﬂefdé/eé n your
1(}‘/'0/53, cut wup and rux z‘/;roagh the sauce — I like o
inclede the last piece of broccoli y, small neco potatoes,

3raz‘ea/ carrot and CLe/ery which never 332‘5 wused wp.

&ven frozen peas. It s very easy Zo add in /ast /33
Vegez‘aé/e\s . I 2hink the more colowurtid the dish, 2he
rore appealing So chop «p Zhe last feco mushrooms
and peppers Chat you dont wwish Co waste - as Zhey
do cost. Th's recipe can c/mnge i/?ﬁoagﬁoaf Zhe year
as different ingredients become available during eac/
Season. (Good ﬁea/f/[y one—pot dish. flgjoy./




Pat Doran's < ecipes for Instant
ZIce Creart

Use wp Fret on 5pec/a/ ofFer ( eg b —-one—-gez‘ -
one—Frees) and e/g/'oy Frett which has been Frozen For
eaz‘/nj owt of Season.

Instarit Banana, Kaspberry/Frewt Ice Cream
Serves 3 and only tafes s rinutes to prepare

* 2 ripe bananas, Frozen

o | cup of raspberries, frozen Cor any other berry you
/ike)

/i cup Greek yoqurt

* 1 Z5p vani/la extract

o %oney for extra Sweetness ( o/Z‘/ond/)

I. Place all Zhe /rgred/enf\s /into
a food processor and blend
wunti/ the ruxtiure resembles
MoUSSe. OVer—-m/'x/ng erl/
result in a thinner consistency
- but you can Still enjoy it
as a cold srocthie £ 2hS
Aappens.

2. Serve z'mmea’/az‘e/y oK p/acg

n an az'ri{g/nf cortaner and
Freeze. STr every Ahowr orF So

wrdi! Frozen solid (2-3 howrs).

sypeus x ssuippnd
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Instat Banana Ice Cream
Serves 4 and Zakes 30 rinutes Zo | Aour 2o prepare

o 4 very ripe baranas, peeled, cut into chunks
* /i Csp vanlla essence

* 34 Lbsp sugar, honey or Sceelener o taste

o 15071/ 5oz bellerrulk orF 1503/ s/oz 6#&3%—-5{}//&
yog/zarz‘

I. Spread the barnana chunks
out on a tray and transter
Zo the freezer.

2. leave the banana in the
Ffreezer wnti! frozen all
Che way Chrough (aboect

one hour).

3. Place 2he frozen barnana
chunks into a Food
pProcessor.

4. Add 2he van/la, sugar, honey or Scoeelener and half oFf
the bettermilk (or yoghed).

5. 7Urn on the processor and blend for a Few rorents.
Then, while the processor is stil/ renning, pour in
the remaining buttersulk in a thin, steady stream (iF
you are 415//-6 yog/uzrz‘ 5 JZ(SZ‘ Z‘fp 2 all in and Blend).

. Blend wunti/ 2he ruxture 15 Sroocth and creasrry. Serve
at once.




A A)fnn/hg Competition K ec/pe*

7773 /\/fc/‘}o//S F-a/m‘/y ‘5 ( eCifpe Lor
Beetroot Coconet Bites

Here 15 owur horerade
recipe for using up
steamed beetroots
éoag/zf on special offer!

Makes 22
( depending on the Size)

* 2009 chopped dates

— T

* 2?245p cocoa poroder

* 1009 steamed beetroct — /oca//y produced of
course!

* 1509 desiccaled coconed

o 100»/ orange J’L{/‘Ce

I. Add all 2o food processor and mix wunti/ a Srmooth
consistency that can be rolled into balls. HAdd more
orange J'MI'Ce/ coconu? as re?a/rec/ o moisten or dry
2he rux.

2. Roll into Iittle bite—sized balls and coald in desiccated
coconed.

These are really ya/cé 2o make but can melt ?a/c«/’/y
afleriards so Keep Cher in Zhe ﬁ/dﬁe betioeen snacks.

77]/5 /S a 3}-3&2{ rec/pe For L(S/Ang Up an openea/ pacéez‘ of
vacuum-packed beelroct, which can ge mouldy in Just

a few days even a\)/?en stored in a mpperwane contaner

in Zhe /}-/c/je. IZ s a mce alternadive Zo L{\S/nﬁ beetroot

n a salad, risotdo of Soup eith sowred cream and is

a fabulows way o 385 children 2o epjoy beetroot - a
\/ejez‘aé/e with a lot of health benetits — and ZHis recfpe s

not oo Seoeel.

sypeus x ssuippnd



More information

If you or someone you know would like a
copy of this document in another language
or format, (on occasion, only a summary of

the document will be provided in translation),
this can be arranged by contacting the
Customer Service Centre on 01738 475000.

Useful websites
www.lovefoodhatewaste.com
www.pkc.gov.uk/recycle
https://wastelesssavemore.sainsburys.co.uk/
https://www.eatbetterfeelbetter.co.uk/

https://www.nhs.uk/change4life

Food saving apps
® Food Rescue
® [ove Food Hate Waste

® FEatBy App

Contact
@ 01738 476476
D4 recycle@pke.gov.uk

‘B www.pkec.gov.uk/recycle

You can also send us a text message on
07824 498145,

All Council Services can offer a telephone
translation facility.

www.pkc.gov.uk (PKC Design Team - 2018145)



