Mindful
potatoes

Saving starts in the kitchen: build a 0 waste solo
kitchen by sustainable habit.
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When was the last time you really paid
attention to what you were eating -
when you actually tasted the food?




“In the modern world meals are
often eaten in a state of deep
sensory detachment. This
should not be the case.”

By Bee Wilson

We still have the same basic outlook as our hunter-
gatherer ancestors, but very often we rely on the modern
food industry for the functioning of our senses

The growing trend towards convenience foods, online
grocery shopping and 'eat on the go' may reduce the
social and cultural importance of shared meals.

iologist Nathaniel Dominy has found that chimpanzees use their
dexterous hands to quickly sq?ze figs to determine whether they are

ripe. Our thumbs may have oric
ripeness of fruit

ally evolved as a device to measure the
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Why we need to focus

on food waste?
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Easy to change Relevant to everyone Immediate impact

It is easier for individuals and Cooking is a uniquely human culinary Cooking is a uniguely human

families to take action to reduce ability,everyone has experienced the culinary ability,everyone has

waste, such as buying the right process of grocery shopping and experienced the process of
amount of food and storing and cooking, Household waste is more grocery shopping and cooking,
using leftover ingredients likely to resonate and be acted upon and interacting with food is an

correctly. than waste in other segments. integral part of life



Food journey
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landfilled
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Redistribute
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According to UK government statistics, around 10 million tonnes of food
and drink are wasted each year in the UK at the back end of the supply
chain, with around 70% of this food waste occurring in households and
around 30% in shops and restaurants.
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In restaurants &stores In households

Source:WRAP&Yorkshire evening post



FOOD RECOVERY HIERARCHY

I ?
Source Reduction What the government has done

reduce the volume of surplus food generated

)\

Uk government fight food waste since 1915, and built the
"Waste & Resources Action Programme" (WRAP) in
2000,"Love Food, Hate Waste" campaign in 2007.
Feed hungry Hilary Benn proposed a plan to curb food waste through
Donate extra food to food banks, soup kitchens
and shalters different measures Two years after its launch, the Love
Food, Hate Waste campaign claims it has stopped 137,000
tonnes of waste and saved £300 million through its help
toover 2,000,000 households.

Feed animal

Divert food scraps to animal food

Industrial

Provide waste oils for rendering and fuel
conversation and food scraps for digestion
to recover energy

Compost

Create a nutrient-rich soil amendment

W rw IFQS[E; In June 2009, Environment Secretary Hilary Benn announced the
hale waste

government's 'War on Waste', a plan to reduce food waste in the UK.



Who is most likely to face challenges

There are differences in average levels of
food waste across socio-demographic
groups: in general, older households and
households where the main earneris
retired generate less waste.

On average, larger households produce
less waste per capita than single-person
households - this difference stems from
the fact that single-person households
produce more waste by not using food
before it has expired or expired (rather
than, for example, producing more
leftovers) ).

Elderly/ Retired households Large households Single-person households

k3

Waste hierarchy (expired)




What is the problem for being solo?

J
The righ amount Changed mind Lack of cooking knowledges
| The :E;ﬂd dretail t:.;lnwlrznnl;ﬂ-n;c:I ;s ;a!mllj:r- d!n th:':jves u:l penpile I[w'ng alone, - One fifth explained that the reason they were
ﬂ!‘lEﬂtE ,foods l'E:'n to be bundled into larger unpredictability and mood swings exacerbate so wasteful was that they did not know what
sizes and promotions encourage to buy more the problem of food waste. Temporary changes :
: _ : S to make. The same proportion of respondents
and save more, which also means that single in work or social life, as well as mood and g :
_ _ ‘ _ - said that they could reduce food waste if
servings are more expensive. Also people appetite fluctuations, make it difficult to :
: E : iz they knew more about recipes.
tend to overestimate their meal sizes when consume all the food purchased within the shelf
shopping, so people often buy more portions life, increasing the risk of food expiry and waste.
than they need when shopping.




Whatis the trend?

More people are living alone today than at
any other time in history. The rise of solitary
living represents the biggest social change
since the baby boom. With more and more
people becoming single person households,
this has become the norm in some cities -
for example, 60% of people in the London
borough of Islington live alone.

1/3 of households are living alone

Living alone becomes a social change

800
million
Number of

people living
alone



What challenges are single person facing?

UK food prices are rising at the fastest rate

in 42 Years.According to The Times,

surveys show that rising food prices are

forcing millions of Britons to spend less on

food, with 1in 6 Britons regularly eating less 2023 2022
than one meal to save money.

cost of living crisis

Single person estimated monthly costs:

£3,198

2020 a
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2023 30%

The percentage of expenditure
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Core users Secondary users
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Potential users

Transitioning to adulthood

)

Lack of cooking motivatinn) < Sense of helnnhelnnging>

Middle-class adults who live alone may be young adults newly living
independently, or middle-aged divorced or widowed adults. They work at a fast
pace and are constantly socialising or travelling to the extent that they are
unable to plan and prepare meals consistently, resulting in significant food
waste. They also experience feelings of loneliness and lack motivation to cook.

Retired older people living alone, who may have more free time but may have
health problems or cooking skill limitations that lead to food waste. In addition,
they may often feel lonely due to the death of an elderly partner or children
living independently.

University students or residents of single flats who may not think too much
about food waste right now, but who may experience similar challenges,
especially as they begin to live independently on their own.



What do people say?

———

“The biggest problem with eating alone
is that you simply can't eat it all!”

“Ichoose to buy less to avoid food
waste”

“People who live alone tend to use
software like olio more and they always
have a lot of adventitious food.”

“l used to waste a lot, but now | plan better”

| always want to be healthy so lbuy a lot

of fruit butl can't eatitall. “Sometimes | suddenly want to have

dinner with friends and this disrupts my
plans and some of the food is out of date.”




Customer journey

Shopping Storage

s -' Eating

Need to cook

Action Storage in fridge Find recipe g Prepare food

Need to fill the fridge Online shopping Waiting for delivery

Go to store

Bring back home

Emotions

‘| don't know what to eat.” "l don't know how much to buy” “Should this be keptinthe fridge =~ = “Cooking is wasting of time.”’
or at room temperature?” = fipaaesile s e NS R S

“I have no plan.” “Bulk food is cheaper but not for it ‘| eat the same everyday.”

one person” “| forget | have this in my fridge!” REy i : |

"Promotion makes me buy more”

. Lack of storage
Hard to plan Overbuvin 9

"My friends ask me to eat out.”

: Monotonous diet B

Unpredictability




Is there an existing solution?

Buy less Make a plan Social media Food rescuer Recipe box
| o G
But... But... But... But.. But...
o 4 :
Time consuming Hard to stick Old habit Geographical restrictions Expensive
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