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In my project, I am exploring ways to recycle food, and recycling is the process of converting waste into reusable resources. (Britannica, 2023). The name of my charity is “Food recycling for better environment” (FRFBE) which supports another charity in the UK that recycling food. I will present Mind map and Blog to introduce my Charity. 
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[bookmark: _Toc132927916][bookmark: _Toc132928123][bookmark: _Toc132928233][bookmark: _Toc132928447][bookmark: _Toc132928455]1. Food Recycling for better enviroment 
A key goal of the newly founded. Food Recycling for better Environment Charity (RFFBE) is to redistributing surplus food (that would otherwise go to waste) to those who can use it is a great way to conserve resources and to motivate more people to recycle more of the right things for the sake of health, life, and safety. In our charity, we aim to make a difference for the most vulnerable people in the community, for instance the homeless, single mothers, low-income families, the elderly, and people with disabilities.
The flowing connection points explain the ideas which support my project: 
[bookmark: _Toc132927917][bookmark: _Toc132928124][bookmark: _Toc132928234][bookmark: _Toc132928448][bookmark: _Toc132928456]2. Location 
Our Recycling Food for a better environment charity plans to open a centre where vulnerable people in the area can come together to enjoy a meal and takeaway for the elderly. Our RFFBE charity is in Northeast London, Harlesden, Brent. Brent is the best location because 29.5% of residents earn below the Living Wage in 2021. This was worse than the average London Borough (Trust for London, 2023). We want to support each other. Also, this location was chosen because it is in the poorest part of Brent Borough.
[bookmark: _Toc132928449]3. Partners 
Restaurants, hospitals, shops, and supermarkets across the borough of Brent will be (RFFBE) main partners. Moreover, we intend to track the young generation to become part of my project through the Volunteer program as we believe that working together with locals can create a healthy and better society within their locality and enable citizens to reduce the huge impact of food waste on climate change. Simple changes can make a huge difference in this area. 
The relationship between food, health, and climate change is clear. Fertiliser use, livestock production, and food waste contribute to about a quarter of the UK's carbon footprint (NHS, 2022). Each year, food and catering services in the NHS produce 1,543 ktCO2e, which accounts for about 6% of total emissions (NHS, 2022). Health benefits can be achieved by reducing food waste and promoting low carbon diets, rich in seasonal fruits and vegetables, beans, pulses, and other low carbon protein sources. (NHS, 2022)

[bookmark: _Toc132928450]4. support 
Consumers can solve the UK's food waste problem. In collaboration with local councils and statutory authorities, develop a programme to implement recycling and build public trust. Around 9.5 million tonnes (Mt) of food are wasted each year by households and businesses, of which 70% were intended for human consumption (30% were inedible) (House of Lords Library, 2021). As a result of this process, there are over 25 million tons of greenhouse gases that are emitted annually, which is worth over £19 billion (House of Lords Library, 2021). For the entire UK population to eat three meals per day for 11 weeks, it would have cost over 15 billion meals (6.4 Mt). There is no comparable estimate for UK pre-farm gates but WRAP estimate 1.6 Mt of food waste from primary production. The main source of financial support will be donations from the community and local councils. (House of Lords Library, 2021)
[bookmark: _Toc132928451]5. Skills & Volunteering
A lack of knowledge can lead to poor recycling quality, so I personally believe that improving consumer confidence in freezing and defrosting, especially when it comes to bread and meat, is important. We will help consumers understand how to store their food in the right way, particularly the storage of potatoes, fruit and vegetables and the correct fridge temperature. Additionally, our Centre offers skills development opportunities, assisting volunteers in their training and development. Professionals can also contribute their time and skills to communities through this program. There are a variety of volunteers, including job seekers. (Recycling, 2020)
6. Action 
There are several things that need to be done to change people's behaviours to become healthier, and food needs to be recycled. People in the community should act rather than waiting for the government to act or focusing on other important issues, rather than waiting for them to do so. As part of the effort to collect food that is still good from restaurants, hospitals, shops, and supermarkets, the food will be recycled and turned into meals for the most vulnerable in our centre or as takeaway food. Together with three volunteers from my community, we will be cooking the food and serving. From my own budget, and with support of the community we will purchase a second-hand van to collect food. Also, reason why my charity is different the unique aspect of my charity is that food from Brent will be recycled within Brent to help those who are in need. 


Task 2.  Blog
THE BEST WAY TO RECYCLING FOOD IN THE UK
[bookmark: _Toc132927918][bookmark: _Toc132928125][bookmark: _Toc132928235][bookmark: _Toc132928452][bookmark: _Toc132928457]Are you interested in reducing food waste as effectively as possible?

[bookmark: _Hlk132705763]I believe it is very important to know how to be more recyclable and how to help each other in our society to achieving a healthy environment and reducing the amount of food that will be waste. There are lost about one-third of the world's food is thrown away. I stopped and thought about what I could do to reduce this problem. I came up with my project idea because I see how much food goes to waste, so why do not we use it properly? It is estimated that the UK throws away around 9.5 million tonnes of food waste every year despite having an estimated 8.4 million food insecure people (Recycle zone, 2021) The main objective of Recycling Food for Better Environment is to help people and the environment to reduce food wasted by recycling food.
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In our charity we can help our members provide food, training, advocacy, and other support to their communities. Identifying people in need of additional assistance is just the beginning for our members. You can find more about us  at  WWW.RFFBE.EN.UK 
· Charities such as http://www.fareshare.org.uk/  take excess food which is still good (and would otherwise go to waste) and redistribute it to those who can benefit from it. 
· Also, there are a lot of  Supporting charities Tackling food poverty such as https://www.recyclinglives.org/our-programmes/tackling-food-poverty/ These organizations help charities and community groups by redistributing surplus stock from supermarkets and suppliers. In addition to providing quality food, they reduce food waste and reduce running costs of groups. (Recycling,2020) 
Avoid Food Waste 
Also, there are another way to avoid this problem Anaerobic Digestion (AD) is a method that can turn food waste into energy and soil conditioners if it cannot be avoided, distributed to the poor, or turned into alternative foods. As a result, the waste is managed higher up the waste hierarchy instead of simply being disposed of. As a result, the material can recover additional value. Biogas and biofertilizer are produced through anaerobic digestion of organic matter such as animal or food waste. Anaerobic digesters are sealed, oxygen-free tanks that perform this process without oxygen. (Recycle, 2022)
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conclusion 
We must work together as a society to reduce food waste and raise awareness about the problem. Food Recycling for a Better Environment charity will help society by reducing the number of foods going to waste. We need to remember that recycling is crucial to our planet's future. By providing food for their communities, our charity can offer additional support like training or advocacy.  This project has taught me that a lot of food is lost to waste, and this will have a negative impact on our society. By diverting food waste away from landfills, we can minimize our carbon footprint, capture renewable energy, and restore essential nutrients back to the soil (Oliver, 2023). Food waste is recyclable, so it must be used smartly to reduce the greenhouse emissions from landfills.
Our contact details are:
· 073 3445 8899 
· 020 5555 8080
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