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_ Did you know that in the UK we throw away over
R . 7 million tonnes of food and drink every year -
- the same as 225,000 double-decker buses full!

Why not investigate the food you have at home and what you could turn it in to? R,
Go to http://england.lovefoodhatewaste.com/content/warburtons or http://scotland.lovefoodhatewaste.com/content/warburtons or http://wales.lovefoodhatewaste.com/content/warburtons L&VE

it
and explore rescue recipes, perfect portions, savvy storage and super top tips. FOOD Wamu"ons
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