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Foods with the weird look 

Haven’t we all heard the famous saying “Don’t 

judge a book by its cover”? The majority of us 

still judge food by its appearance. Has that ba-

nana gone mushy? Does that vegetable look 

weird? Our solution is to throw it away. How-

ever, we could be using those bananas to make 

some delicious banana bread, a slightly brown 

apple could be used for making apple pies and 

vegetables that might not have a perfect shape 

could be used for soups. They might look differ-

ent but their taste is the same - or better if you 

cook something good out of it!  

 

5-10% of all fruits and vegetables in the Neth-

erlands are thrown away because of their 

looks. The Dutch campaign “Kromkommer” 

makes soups from tomatoes, carrots and 

beetroots with weird shapes, saving tons of 

food from being thrown away because of 

their looks. They shared their idea at 

TEDxYouth@ISH 2014. Click on the 

links below to check out their speech and 

website.  

 

Speech: https://www.youtube.com/

watch?v=H1A6MV_NnsQ  

Website: http://

www.kromkommer.com/  

@ISH 

Various things are already being done in at-

tempt to limit food waste. When food is 

about to pass the ”use by” date, Dutch super-

markets put it on offer so that people buy and 

consume it before it goes bad to avoid it hav-

ing to be thrown away. Food is also given to 

food banks and used as bio fuel. Around the 

world, many companies are being set up to 

promote and share their ideas of limiting 

food waste, hoping to achieve this and edu-

cate the population so that we can live in a 

more sustainable way and protect the envi-

ronment.  

 

Curious to see what students do at our school 

to limit food waste and more ISH food waste 

statistics? Check out the link below, com-

plete the survey and then take a look at what 

other students have answered to the ques-

tions!  

 

https://docs.google.com/a/ishweb.nl/forms/

d/1zKzu08HwBlrhE95lLclhtiq80Lj5r5bsTH

MnZaFX3KA/viewform?usp=send_form  

https://www.youtube.com/watch?v=H1A6MV_NnsQ
https://www.youtube.com/watch?v=H1A6MV_NnsQ
http://www.kromkommer.com/
http://www.kromkommer.com/


Food waste is the throwing away of food that has not 

been eaten. There are many reasons to why food is 

wasted, not only at home but also in supermarkets 

and factories. In supermarkets, food that doesn’t look 

fresh, looks bruised or has a different shape is re-

jected as it will not attract customers. At home, food 

is thrown away because it has gone bad, it isn’t fresh, 

too much was bought in the first place or too much 

was cooked, resulting in leftovers.  

 

It is important to limit food waste because it will 

make our style of living much more sustainable. 

When producing and packaging food, various harm-

ful gases are released. However, these gases are no-

where near as harmful as CH4 or what we know as 

Methane. This gas is emitted into the atmosphere 

when food is thrown away and left to rot. Therefore, 

if we waste food we are also polluting the Earth even 

more, wasting resources and wasting money that 

could have been used to improve the lives of those in 

third world countries.  

 

 

What is food waste? 
Understanding labels 

When we see that the date on the packaging of our food 

has passed, we assume it isn’t good to eat and throw it 

away. Most of us do not know the difference between 

the dates on the labels and confuse them which results 

in food waste. Furthermore, these dates are not an exact 

indication but guidelines. 

 

The “display until” or “sell by” dates are for the shop 

workers and staff to pay attention to and are something 

that you as a consumer do not need to worry about. The 

“best before” date indicates the quality of food. After 

this date, the food is still safe to eat but might not be of 

the same quality it was when it was bought. The “use 

by” date is the date that refers to safety. Round about 

this date is when the food is predicted to begin to go bad 

and rot. The food could still smell fine and appear to be 

safe to eat shortly after this date. As mentioned before, 

these dates are just guidelines so if the food smells and 

looks fine it should be fine so you can eat it. If the date 

has passed a few days ago but the food still looks and 

smells fine, you should remember that the date is put for 

the safety of the consumers. Therefore, it is recom-

mended to not consume the food a few days after the 

“use by” date has passed.  

What you can do 

There are several things that you can do to 

help limit food waste such as those listed be-

low. 

 

- Make a shopping list and stick to it 

- Plan meals for the week to avoid overstock-

ing 

- Have more small trips to the supermarket 

rather than less big ones 

- Be realistic with offers at supermarkets, con-

sidering whether you will really manage to eat 

it all before it goes bad 

- Avoid pre-cut foods as they spoil quicker and 

are also more expensive 

- Serve smaller portions 

- Save and eat leftovers or create meals from 

them 

- Freeze food to make it last longer 

- Make sure you follow the storage instructions  

detailed on the packaging 

- Rotate the food in your fridge to put the old 

things in the front 

- Turn your leftovers into compost  


