
Love Food Hate Waste Survey 2022 
 
Introduction 
469 people participated in a Love Food Hate Waste New Zealand Survey during February and March, 
2022. Participants were self-selected and heard about the survey from our electronic newsletter 
which they subscribe to or through LFHW social medica channels. No payment was received for 
participating in the survey.  
 
Love Food Hate Waste New Zealand is a campaign that has been running since 2016 and is based on 
the UK Love Food Hate Waste Campaign.  
 

Demographics 
Surprisingly for a New Zealand based campaign, the majority of respondents were from the United 
Kingdom. 

• 43 New Zealanders 
• 1 Belgian 
• 1 Canadian 
• 424 English/Welsh/Scottish  

This is what respondents said they waste 
Food item % 

Vegetables 29% 

Bread 18% 

Leftovers 16% 

Fruit 16% 

I don't know what I waste 9% 

Don't waste food/Only unavoidable 4% 

Pasta or rice 3% 

Meat 2% 

Dairy products 1% 

Dried/Frozen/non perishable sauces food 1% 

Opened jars/sauces in fridge 1% 

This is slightly different from the New Zealand LFHW bin audits, but as the majority of respondents 
were from the United Kingdom this is not really surprising/ The NZ food waste audits from 2020 
found the following to be most waste foods: 

• Bread 
• Leftovers 
• Oranges and mandarins 
• Apples 
• Bananas 



• Potatoes 
• Poultry 
• Rice 
• Lettuce 
• Beef 

 
Why food is wasted 
Over 200 respondents chose “other” as the reason they waste food. However, we did some analysis 
and the majority fitted into categories we already had.   

For example, “Produce doesn’t last very long” or “breads goes mouldy” could be interpreted to 
mean “Lack of knowledge about storage” 

Likewise, “Sometimes I can't eat everything before it goes off” or “My fresh produce box has greater 
quantities than I eat could be interpreted to mean “I buy too much food”. For those of you who get 
a fresh produce box delivered can you get a smaller one or share a box with neighbours? 

A few people said they don’t have a food waste collection in their area. While we believe all councils 
should have a food waste collection system for unavoidable food waste, disposing of food waste in a 
compost bin does not reduce food waste  

11% chose not having enough time as the reason they waste food. Another 3% indicated lack of 
planning was the reason they waste food. While planning may take a bit of time to do, it actually 
saves you time by making shopping quicker (because you have a list to follow), and saves you time 
because your meals are already decided and all you have to do is cook them. Planning saves you 
even more time if you let someone do the planning – such as by using our meal planners! (see 
below). 

reason % 

Buy too much food 15% 

Lack of time = lack of planning! 15% 

Don't know what to do with it 14% 

No room in freezer 14% 

Lack of knowledge about storage 11% 

Children/grandchildren waste food 7% 

We only discard unavoidable food waste 5% 

We end up buying takeaways or eating out instead 5% 

Don't know why 4% 

Forget things in fridge or bin 3% 

Cook or serve too much  2% 

Single person household  2% 

My flatmates waste food 2% 



Actions taken to reduce food waste 
While feeding food waste to animals or composting is better than food waste going to landfill, we 
are more interested in activity at the top of the waste hierarchy such as creating less food waste.  

Actions taken % 

Doing a fridge or freezer harvest  73% 

Maximising freezer 70% 

Storing food properly 59% 

Meal planning 55% 

Preserving fruit and Veg 38% 

Giving away surplus produce 22% 

Using LFHW's (or other)recipes to use up ingredients 8% 

Making meals from leftover produce ie soup) 2% 

None so far 2% 

Buying or cooking less & more carefully 1% 
 

help me! 
Some people asked for help with things we can’t do because we are New Zealand based, not in the 
UK so our supermarkets are different (and offer lots of unpacked produce).  But the majority of 
people asked for things we already provide! 

Type of Advice wanted % 

Recipes 42% 

Advice for storing 8% 

Healthy, budget meal ideas (planners) 3% 

General tips ie (freezer, fridge tips) 3% 

Portion sizes 2% 
 

Recipes 
42% of you wanted recipes. We have lots of these and are always adding to our recipe bank. We 
have a search function so you can type in the item you want to use up and see what recipes come up  
- this is the best way of working out what to do with produce that is nearly past its best.  

We also recommend keeping a smoothie bag in the freezer. What’s a smoothie bag? It’s a bag kept 
in the freezer that you had peeled too-brown bananas to, as well as too-brown avocado, fruit that is 
past its best. And then add them to a smoothie along with your choice of milk and yoghurt. 

Some of you asked for recipes for more unusual ingredients. However, our rule of thumb for our 
recipes is that they must produce no avoidable food waste and use ingredients that most people 
have at home or can buy easily. All recipes are flexible so just substitute normal flour with an 
unusual flour for example, or a plant protein for meat! And we do have some recipes for both 
pickling and preserving!  

Quite a few people wanted recipes for using up leftovers, and we have plenty of these!  

https://lovefoodhatewaste.co.nz/our-recipes/
https://lovefoodhatewaste.co.nz/recipes/rainbow-vegetable-pickles/
https://lovefoodhatewaste.co.nz/reduce-your-waste/preserving/
https://lovefoodhatewaste.co.nz/recipe/using-leftovers/


While the majority of our recipes are aimed at families (because they are more likely to waste food) 
we do have some advice for people living alone or who have a different diet than the rest of their 
household. We also have some single serve recipes.  

Storage 
We have a whole page dedicated to this. Please note it is based on research carried out in New 
Zealand in here it is best if bread is kept in the freezer. Advice on this may differ overseas.  

We also have ideas for making the most of the fridge and freezer.  

Healthy budget meal ideas 
Meal planning is the best way to reduce food waste. And we have made it east by producing some 
seasonal meal planners. The first ones are called Easy Choice Family Kai (kai means food in te reo 
Māori, the indigenous language of Aotearoa New Zealand). There are 4 seasonal booklets that can 
be downloaded from here.  

Recently we have collaborated with one of our New Zealand supermarkets to produce new seasonal 
meal planners. They can be used at any supermarket!  

So far we have created: 

• the Spring Meal Planners which can be downloaded from here. 
• the Summer Meal Planners which can be downloaded from here.  
• The Autumn Meal Planners which can be downloaded from here. 
• And keep an eye out for the Winter Meal Planners.  

General tips 

Children: Are your children the problem? Check out our tips here and for those specifically wanting to 
reduce waste from school lunches (In New Zealand children take their own lunch to school)  check 
this blog out.  

Portion sizes: We also have a page dedicated to portion sizes.  

Best by and use by dates: Confused about the difference between best by and use by dates? Check out our 
page dedicated to this topic.  

Unavoidable food waste: If you have already nailed avoidable food waste (ie you produce none) you might 
want to take the next step and find other uses for your unavoidable food waste. Check out our ideas 
here. 

Seasonal produce guides: It can be confusing working out what is in season these days when shops sell 
produce from other parts of the world meaning you can buy grapes or lettuce all year round! So we 
have produced some seasonal produce guides. 

What’s cheap and in season in Autumn 

What’s cheap and in season in Winter 

What’s cheap and in season in Spring 

What’s cheap and in season in Summer 

Thank you for participating in our survey and we hope this report helps you to further reduce your food waste! 

https://lovefoodhatewaste.co.nz/how-to-reduce-food-waste-when-you-are-cooking-for-one/
https://lovefoodhatewaste.co.nz/storage-tips/
https://lovefoodhatewaste.co.nz/reduce-your-waste/fridge-and-freezer/
https://lovefoodhatewaste.co.nz/easy-choice-meal-planner/
https://lovefoodhatewaste.co.nz/wp-content/uploads/2021/09/Spring-Meal-Plan-NWxLFHW-2021.pdf
https://lovefoodhatewaste.co.nz/wp-content/uploads/2022/01/NWxLFHW-Summer-Meal-Planner-recipes-and-shopping-lists-combined.pdf
https://lovefoodhatewaste.co.nz/how-you-can-reduce-children-food-waste/
https://lovefoodhatewaste.co.nz/tackling-school-lunch-waste/
https://lovefoodhatewaste.co.nz/reduce-your-waste/portion/
https://lovefoodhatewaste.co.nz/reduce-your-waste/reduce-your-wasteunderstand-use-by-and-best-before-dates/
https://lovefoodhatewaste.co.nz/reduce-your-waste/non-avoidable-food-waste/
https://lovefoodhatewaste.co.nz/whats-in-season-in-autumn/
https://lovefoodhatewaste.co.nz/whats-cheap-and-in-season-in-winter/
https://lovefoodhatewaste.co.nz/whats-cheap-and-in-season-in-spring/
https://lovefoodhatewaste.co.nz/whats-cheap-season-summer-fruits/

