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Steps

ingredients equipment

'Use It Up' Recipe  
Card TEMPLate

 Now that you have chosen your recipe,  
it’s time to modify and adapt the recipe to create 
your own ‘Use It Up’ Recipe Card. Make sure 
your recipe incorporates the commonly wasted 
food item selected.

chosen commonly wasted food

Recipe name

Prep time	 Cook time	 Serves


	Text Field 114: Add garlic. Cook for another 2 minutes.
	Text Field 117: Take off heat and stir in the basil.
	Text Field 112: Heat oil in saucepan.
	Text Field 115: Add tomato and sugar.
	Text Field 118: Serve over cooked pasta.
	Text Field 113: Add onion and cook over medium heat until soft.
	Text Field 116: Simmer until thickened.
	Text Field 119: Food Waste Tip: You can freeze this recipe for up to 6 months!
	Text Field 120: 1 tsp olive oil
1 large brown onions, finely chopped
1 garlic clove, crushed
1kg tomatoes, peeled, chopped
2 tsp brown sugar
1/3 cup shredded fresh basil leaves
	Text Field 122: Tomatoes
	Text Field 123: Fresh Tomato Pasta Sauce
	Text Field 124: 10 minutes
	Text Field 125: 30 minutes
	Text Field 126: 4
	Text Field 121: Measuring spoons
Chopping Board
Sharp Knife
Saucepan
Wooden spoon
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