
HELLOFRESH LAUNCHES NEW INITIATIVE TO ENCOURAGE SUSTAINABLE
COOKING HABITS, AFTER RESEARCH REVEALS BRITS BIN FIVE MEALS PER

WEEK

● Research has found the average household throws away enough food to feed five
extra adults every week

● 91% say the rising cost of living makes it harder to make more sustainable food
choices

● Almost half (45%) of UK households wish they were better at buying just the food
they need to be more sustainable with 86% of Brits being guilty of throwing away

food
● In response, HelloFresh has partnered with Social Farms & Gardens and celebrity

farmer, JB Gill, to support a collection of community growing spaces across the UK to
educate consumers about food and encourage sustainable habits

London, 18th July, 2022: Despite the rising cost of living, new research has found the
average household throws away enough food to feed five extra adults every week, that’s an
additional 260 meals a year. The survey, conducted by the UK’s favourite recipe meal kit
provider, HelloFresh*, has identified the food waste habits of households across the nation
as part of the HelloFresh Gardens initiative which aims to educate consumers on food and
encourage sustainable cooking habits.

The research found that 86% admit to throwing food away, with 80% putting leftovers in the
fridge with the intention of eating them, but always end up throwing them away instead. Over
the course of a month, the average consumer will waste the equivalent of three bowls of
leftover baked beans, four bags of salad, a block of cheese, three portions of pasta and a
whole tub of butter. When pushed on how much food they waste, over a third (35%) said
they throw away food at least a few times a week, contributing to the 9.5 million tonnes of
food the UK wastes annually1.



When asked why they throw away food, over a third (35%) said that fruit and vegetables
often go off before they have been able to use them, something which can be helped if
shoppers consciously only buy the food they need. While over a quarter (26%) also said they
throw food away if they haven’t used it before the use-by date.

80% of respondents admitted they have good intentions when it comes to minimising food
waste but feel overwhelmed by the sustainability conversation and aren’t sure where to start.
Almost half (45%) say they wish they were better at buying just the food they need, while
37% said that, in an ideal world, they would buy more locally produced food for their meals.
Impacted by the rising cost of living, a staggering 91% said it's now harder to make more
sustainable food choices leaving Brits to have to opt for cheaper alternatives over locally
sourced produce.

When it comes to making sustainable choices, 80% of respondents say they are more
switched on to the issue of food waste than ever before, resulting in over a third (36%)
saying they would like to own their own vegetable patch in a bid to adopt more eco-friendly
habits. Indeed, the majority (89%) say being more self-sufficient and using a compost heap
is the best way to be more sustainable. But the benefits of gardening and home-grown
produce are not only more environmentally friendly, studies have also shown that growing
food and being outdoors in nature are proven to have a wide range of mental and physical
health benefits including reducing stress and boosting self-esteem2.

In response, HelloFresh has partnered with Social Farms & Gardens, a charity that supplies
community spaces for local residents to use, and celebrity farmer JB Gill to support a
collection of growing spaces across the nation. Designed specifically to encourage local
communities to grow their own vegetables, reduce food waste and adopt more sustainable
habits, the gardens will allow users to capitalise on the seasons, benefitting from seasonal
produce and recipes.

Laurent Guilleman, CEO at HelloFresh UK, said: “Our new research exposes the stark
realities of the UK’s food waste problem. It’s especially pertinent now as consumers are
trying to juggle the rising cost of living with making sustainable choices. HelloFresh’s
carefully pre-portioned ingredients dramatically reduce food waste because we only send
you the seasonal high quality, responsibly sourced ingredients you need to create your
favourite meal at home.

“To reach and teach more Brits about the connection between food waste and sustainability,
we’ve teamed up with Social Farms & Gardens for our HelloFresh Gardens initiative to
support local community growing spaces across the UK. We’re spreading the word about the
problem of food waste in the home, sharing the benefits of green spaces and the joys of
growing your own food.”

Sophie Antonelli, Training and Development Manager at Social Farms & Gardens,
said: “We’re thrilled that HelloFresh are supporting our members in this way. We have more
than 2,500 members all over the UK and we know that communities coming together to grow
and share food is both good for us as individuals, and good for our planet.



“The climate crisis has shown us that our green spaces are more important than ever, and
these gardens give people vital access to nature and food growing spaces, helping local
people grow their own veg, reduce waste, and get to know their neighbours at the same
time.”

JB Gill said, “When I moved back to live with my family in Kent, I made a conscious
decision to spend more time outdoors and reconnect with what's important. I live for being
sustainable and loved being able to grow my own vegetables and flowers again. Those living
in an urban environment can struggle to find greener spaces, which is why I’m happy to work
with HelloFresh and Social Farms & Gardens to raise awareness of these plots across the
country. Growing your own foods can help you to appreciate what you eat and less tempted
to throw it away.”

HelloFresh’s research also found that 90% of UK households believe the government should
be doing more to help people make more sustainable choices when it comes to food so it is
hoped the gardens will be used in conjunction with the “right to grow” campaign currently
making its way through approvals3.

HelloFresh is working with Social Farms & Gardens in a year-long partnership, supporting
gardens in London, Edinburgh, Sheffield and Birmingham. Through the gardens, HelloFresh
hopes to encourage more consumers to grow their own vegetables, turn to composting and
educate the next generation on the farm to fork journey, encouraging more sustainable
habits. HelloFresh aims to showcase that supplementing the pre portioned recipes with
growing your own can help reduce food waste and instead of sending vegetables to landfill
consumers should compost to grow even more food reducing impulse buying from
supermarkets.

-ENDS-
Notes to Editors
For further information, please contact the HelloFresh PR team at W communications:
hellofresh@wcommunications.co.uk

About the research
*Survey of 1,500 UK-based respondents conducted by Perspectus Global in May 2022.
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About HelloFresh
HelloFresh SE is a global food solutions group and the world's leading meal kit company.
The HelloFresh Group consists of six brands that provide customers with high quality food
and recipes for different meal occasions. The Company was founded in Berlin in 2011 and
operates in the UK, the US, Germany, the Netherlands, Belgium, Luxembourg, Australia,
Austria, Switzerland, Canada, New Zealand, Sweden, France, Denmark, Norway, Italy and
Japan. In 2021 HelloFresh delivered almost 1 billion meals. HelloFresh went public on the
Frankfurt Stock Exchange in November 2017 and has been traded on the DAX (German
Stock Market Index) since September 2021. HelloFresh has offices in London, New York,
Berlin, Amsterdam, Sydney, Toronto, Auckland, Paris, Copenhagen, Milan and Tokyo.


