Did you know, 1.4
million bananas are
thrown away every
day in the UK?

Please support the Waste Wizards with their
new pupil venture - 'The No Waste Space’

This term, year 5 (our very own ‘Waste Wizards’) have been
learning about food waste and the significant impact it has on
our planet. To support their learning, each class has been
involved in cooking recipes that help use up commonly wasted
foods. Our community food shop, ‘Bwyd i Bawb’ have kindly
passed on surplus foods that would otherwise go to waste,
which we have created into recipes and sold to parents and
carers. The pupils would now like to take their project further
and open a café on our school yard. The café will give other
pupils a chance to enjoy their produce and also give year five
the experience of running an enterprise.

Pupils will be opening their new café, ‘The No Waste Space’ on
Wednesday break time and it will be available for all year 5
pupils.

Please see Wednesday’s Menu on the right-hand side of this
page, including prices of each item. If your child would like to
purchase anything from the menu, we kindly ask that they

bring the correct money to school. Please see all our ingredients
for each of our products on the back of this leaflet.
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Ingredients

Self-raising flour
Baking powder
Bicarbonate of soda
Caster sugar
Butter
Vanilla extract
Eggs
Bananas
Milk
Lemon

Ingredients

Self-raising flour
Baking soda
Corn starch

Salt
Butter
Bananas
Brown sugar
Granulated sugar
Vanilla extract
Chocolate chips




