
Food waste goes beyond what 
you leave on the plate. And we 
all create some food waste.  
Be a waste warrior – make  
sure you get it in the right bin

We all create some food waste –  
even if you might not realise it. Scottish 
households throw away 630,000 
tonnes of food waste every year.

Food waste isn’t just the leftovers from 
dinner. It comes from meal preparation 
too. Potato peelings, chicken bones, 
seeds from a butternut squash.  
All that stuff should be going in the 
food waste caddy. 

Then there’s tea bags and coffee grains 
too. It can all make a big difference.  
If we put all our tea bags into our food 
waste bins our councils would save 
over £500,000 a year in landfill tax. 

The average Scottish household 
produces nearly five kilos of food 
waste every week. Around three kilos 
of that is avoidable. Knowing how 
much you generate is the first step in 
taking care of it.16%

of Scots who 
think they 
create zero 
food waste.

Weight of weekly  
food waste which 
is unavoidable –  
so should be 
recycled

1.9kg

The myth
16% of Scots believe they don’t  
create any food waste – so they  
don’t need to recycle any.  

The reality 
We all produce some food waste. 
The average Scottish household 
creates 4.8kg of food waste  
per week. 



recycleforscotland.com

You can take our 
banana skins
and cardboard,  
our metals and  
plastics too!

#wastewarrior

Almost half of Scots think that it’s 
smelly and unhygienic to keep it in 
the house. But it’s easy to manage. 

Here are a few quick tips  
to make it simple.
•  You can empty your kitchen 

caddy as often as necessary.
 
•  Your caddy can be stored 

anywhere including in a 
cupboard or outside.

 

•  Keep your caddies clean and 
avoid spillages by only filling  
the liner three quarters full 
before tying.

 
•  Give your caddy a quick rinse 

after emptying to keep it clean.

•   Line the caddy with a kitchen 
towel to soak up any fluid.

When you know how, it doesn’t 
need to be messy at all. 

Why don’t people  
recycle food waste 
properly? 
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For more information: 
support@recycleforscotland.com 
recycleforscotland.com

/RecycleForScotland


