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How does the recipe address food waste and healthy eating?
It saves food waste for leftover hot dog buns if you had hotdogs last night or 
something like that. Also little bits of cheese and pepperoni or leftover toppings.

Equipment: Cooking tray, grater, chopping board, knife, spoon, baking paper.

Ingredients: Hotdog buns, pizza sauce, cheese, pepperoni (optional, and any other toppings). 

Procedure
1:Preheat the oven to 180 degrees.
2: Cut hotdog buns in half.
3: Spread the pizza sauce across with a spoon on the hotdog buns.
4: Grate cheese, then put it on top of the pizza sauce.
5: Put pepperoni/toppings on top of the cheese, then put on the baking paper on top of the cooking tray.
6: Put the tray of pizza subs in the oven for 8 minutes.
7: Now chow it down “BUT BE CAREFUL IT’S HOT”. 

PIZZA SUBS!!!
Created by: Seth Daniel Clarkson

Prep time: 15 mins.

Cook time: 8 mins.
Serves: 12



STEPS



Equipment
2 bowls
Baking tins

Measuring spoons 
Measuring cups

Whisk 

Ingredients   
2 cups white sugar 
4 cups plain flour 
2 Tbsp baking powder 

1 tsp salt 
2 large eggs 
2 cups milk 

⅔ cup vegetable oil
½ cup rhubarb
½ cup pear

Procedure 
➢ 1. Preheat an oven to 180 degrees Celsius.
➢ 2. Whisk together flour, sugar, baking powder and salt in a bowl.
➢ 3. In another bowl, whisk together eggs, milk and vegetable oil.
➢ 4. Gradually add dry mixture to egg mixture. Mix until just combined.
➢ 5. Stir in the fruit.
➢ 6. Pour batter into greased baking tin. This recipe makes a LOT of batter, so maybe make two loaves.     
➢ 7. Bake in an oven for about 40 mins, until a toothpick comes out relatively clean.

ROBERT’S RHUBARB AND PEAR LOAF

Created by: Robert Forrest

Prep time 10 minutes Cook time 40 Minutes Serves LOTS!

How does the recipe address food waste and healthy eating?
It is a good way to use fruit that is stale and over-ripe, and this is more healthy than 
processed food because it is home-made. 



How does the recipe address food waste 
and healthy eating?
• The recipe uses any leftover ingredients you have 

available: I used steamed carrots, broccoli, peas 
and potatoes leftover from last night’s family 
dinner, and I reheated some roast beef from 
frozen. You can add any leftovers you wish!

• This recipe is full of yummy vegetables, protein 
and really healthy ingredients.

Equipment:

• Mixing bowl.
• Fork.
• Knife.
• Measuring spoons.
• Measuring cups.
• Cutting board.
• Fry pan.
• Stove top.
• Spatula.

Ingredients:

• ¾ of a cup of wholemeal SR flour 
or, if preferred, gluten free flour 
e.g. rye flour.

• ½ cup of either low-fat milk or 
almond/soy milk.

• 1 egg.
• 1 tbsp olive oil.
• ¼ purple onion; chopped.
• 2 cups of veggies of your choice 

e.g. leftover steamed carrot, 
potatoes, broccoli, and/or peas.

• 100g of thinly sliced meat of your 
choice e.g. leftover roast beef or 
chicken.

• 1 clove fresh garlic; chopped.
• A pinch of salt and pepper 

(optional).

Prep time: 15 minutes 

Cook time: 10 minutes 

Serves: 5-6



Procedure:

1. Finely chop the left-
over vegetables, onion, 
beef (or chicken) and 
garlic into small pieces.

2. Lightly cook the 
onion in the frypan 
until brown (5 mins).

3. Crack the egg into the mixing bowl and beat it 
with a fork. 

4. Combine the beaten egg with                         
flour, milk, vegetables, browned                         
onion, beef, and
spices.                                         spices.

5. Heat the olive oil in the frypan for 30 
secs. When the oil is                        
hot, add 2 tsps of the                   
batter to make a

fritter. You can  
make 4 fritters at a 

time. 

6. Flip the fritters after 
bubbles have formed.

7. After 3 mins of cooking, transfer your cooked fritters 
to the plate. Now, enjoy your Fabulous Foodie Fritters! 





How does the recipe address food waste and healthy eating?
Freezing is a good way to store your over ripe fruit.  The frozen fruit dessert is a good 
way to use up frozen fruit in your freezer and it’s a healthy and yummy treat.

Equipment Yonanas machine or blender, knife, spoon and a bowl. 

Ingredients frozen fruits (bananas, strawberries, blueberries, mango)  

Procedure
Step 1. get your fruit out of the freezer.
Step 2. wait 10 minutes for your fruit to defrost a little.
Step 3. now you will need to cut your fruit into small bits
Step 4. put it into the Yonanas machine a piece at a time (or 
in a blender) and have a bowl ready to get it.
Step 5. put the fruit into the bowl then enjoy.

Frozen Fruit Dessert

Created by: Max Nutt 

Prep time 12 minutes  

Cook time 5 minutes 







Ingredients
2 French bread sticks (about 35cm long)
olive oil
4 ripe tomatoes - finely chopped 
½ cup (30g) fresh basil - shredded
1tsp crushed garlic 
2 tablespoons extra virgin olive oil

Equipment Used
Chopping board, knife, baking tray, spoon, bowl, oil brush

Step 1: Cut the bread sticks into 1cm slices and brush with olive oil. Place each slice under 
a hot grill or on a baking tray in a moderately hot 200c oven, until golden on both sides, 
turning as needed. 

Tomato and Basil Bruschetta 

Created by: Jacob Smith
Preparation time: 10 minutes

Cooking time: 15 minutes
Serves: 30

Step 2: Place the tomato, basil, garlic and extra virgin olive oil in a bowl and mix 
together. Season well with salt and pepper. Top the toasted bread slices with the tomato 
mixture and serve.

How does the recipe address food waste and healthy eating?
It helps food waste with using up tomatoes and basil and to use bread that you would otherwise be 

thrown out.





The French Toast recipe procedure
By Keisha

Equipment

Frying pan

spoons

Recipe

3 eggs

1 cup milk or cream

2 tsp Sugar

1 tsp cinnamon

1 tsp Vanilla Essence

8 slices 

Butter

cups



Steps

Step 1

Wash your 
hands first

Step 2

Crack 
two eggs in 
the bowl 

Step 3

Add the 
cinnamon

Step 4

Add the 
pinch of salt

Step 4

Add 
the milk

Step 5

Mix it 
well

Step 6

Cut two 
slices of 
bread

Step 7 

Dip the 
bread

Step 8

Put the butter in the 
pan and mix it

Flip the 
bread and 
flip it 
again.

Step 9

Bon appetit





Fried rice
By Kieran

Food waste tip:
you can use up ingredients 
that you have in the fridge 

and pantry, and if you have 
any leftovers, you could 
have it for lunch the next 

day. 

Step 1 Get your 
ingredients.

Here is the finished 
product (Spring rolls 
optional).

Step 8 Put everything in 
the pan and stir together.

Step 2 Get your 
utensils. 

Step 3 Put 2 eggs 
in a bowl and 
whisk the eggs.

Step 4 Then put in the 
whisked eggs into the 
frying pan. Once 
cooked remove from 
the pan and put it on 
a plate and dice it.

Step 5 Peel, then 
grate the carrot.

Step 6 Cut the 
spring onions.

Step 7 Dice the 
bacon.



Succulent Bao
By Winter

Ingredients
35 g (2 c) all-purpose flour
50 g (¼ c) wheat starch/corn starch
5 g (1 tsp) baking powder
7 g (2 ¼ tsp) instant activated yeast
50 g (¼ c) white granulated sugar
150 g (5 oz) whole milk
24 g (1 oz) vegetable oil

Equipment
Bread maker
Kitchen scale 
Rolling pin
Brush
Steamer & parchment paper (cut in 
squares)

Step 1.  Combine flour, wheat starch, into 
bread maker and put onto mix function 
until a dough.

Step 2. Remove from bread maker and 
roll until thin.

Step 3. Use a cup to cut out circles and roll 
to make an oval shape.

Step 4. Brush with oil and put on 
parchment paper and put in steamer for 20 
minutes.

Step 5. Remove from steamer and add 
to plate. Step 6. Finally fill with anything such as 

veggies, squid, chocolate and even more!



Two Ingredient 
Doughnuts

By Lily Gratzer



Equipment and Ingredients

Ingredients:

• 100g Natural Greek 
Yoghurt

• 150g Self-Raising Flour

• 500ml Oil 

Cinnamon Sugar For 
Dusting:  

• White Sugar 

• Cinnamon

Equipment:
• Flat Free Surface 
• Mixing Bowl
• Wooden Spoon 
• Kitchen Scale
• Small Saucepan
• Stove
• 2 Small Bowls
• Soup Spoon
• Plate

Tip. Get all of these things out 
before you start the recipe.



Steps

1.
Pour the Greek yoghurt and 

self-raising flour into the 
mixing bowl then mix the 

mixture together.

2. 
When you can’t mix it any 

more pour the mixture onto 
the flat surface and knead 

the mixture together.

3.
After you knead it start to roll 

the mixture and cut it into 
small bits.

Dad!



Steps

4. 
Roll and shape the doughnuts 
into the balls or a doughnut 

rings. 

5.
Get out a small saucepan and 
fill halfway with oil, then put 
it on full heat then test if hot 

with a pinch of batter, if 
bubbly it’s ready.

6.
After then place three 

doughnut balls or doughnut 
rings into the oil then cook 

until golden brown. 



Steps

7. 
When golden take them out 
of the saucepan and into the 

cinnamon sugar and cover 
fully. 

Like This!
8.

Then place onto a plate and 
enjoy.





























Steak & Vegetables by madeleine

Ingredients 

• Steak

• Vegetables – potato, corn, broccoli

• Garlic

• Salt and pepper

• butter

Steps

Step1 - Fill a pot with water, when it boils add the corn. 

Step 2 - Peel the potatoes and cut the garlic in half. Put both into a baking pan. 

Cover in oil and season with salt and pepper.  Put the pan into the oven and  cook 

it  at about 200c. 

Step 3 - Heat a frying pan and melt a knob of butter before placing the steak in the 

pan. After about five minutes turn the steak over. 

Step 4 - Turn the corn off and add the broccoli to the hot water. Once 

everything is cooked serve it on a plate and enjoy.



Banana Apple Bread Steps

Pour the flour and cinnamon into a 
bowl and mix it well.

Add all the liquids in and mix it 
again.

Stir in the diced apple.

Pour the mix into a loaf pan and 
heat in the over at 350F for 
48 minutes.

Cut it up and enjoy!

This recipe uses common items 
found in your house like apple, 
banana, honey and milk.

By Alex

• Ingredients
• 2 Teaspoons Of Pure Vanilla 

Extract
• 1/4 Cup Oil Or Additional Milk 

Of Choice
• ¼ Cup Of Milk Of Choice
• 1/2 Cup Of Pure Maple Syrup, 

Honey Or Agave
• 1 Cup Diced Apple (120 Grams)
• 3/4 Cup Cinnamon, Baking 

Powder and Salt
• 1 Teaspoon Baking Soda
• Cook Time: 48 Minutes
• Total Time:48 Minutes



thanks
ATPS would like to thank our awesome helpers who 

came along and helped with cooking each week. 

We would also like to thank the Oz Harvest FEAST Program 
for giving us this amazing opportunity. In addition to learning 
how to cook sustainably and produce less food waste, we 
learnt how to budget & shop for food online, use Excel to 
tally up our expenses, learn about food safety & hygiene 

and developed our collaboration & co-operation skills.
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