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Beef bourguignon
Theresa's recipe
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Beef
Store at the bottom of the fridge
in an airtight container

Cooked and raw beef can be frozen

Got leftovers? Add them to stir-
frys, salads, sandwiches, burritos,
stews and chili



Garlic
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Store in a pantry or cupboard

Cooked too much? Use dried garlic
slices to flavour oil

If it sprouts, plant cloves in soil for
them to grow into a new bulb

If it dries up, add it to your stock,
stews or soups



Mushroom
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Store unswashed in a paper bag
in the fridge

Gone wrinkly? Fry them up for stews,
soup or sauces or freeze them for
later



Bacon
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Store at the bottom of the fridge
in an airtight container

Cooked too much? Add it to salads,
soups, stews and sauces
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Onions

Chop up before freezing

Store in a pantry or cupboard
(away from potatoes!)

Got leftovers? Add them to sauces,
stock or soup
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Beetroot
Store whole in the fridge

Boil or steam before freezing 

Once peeled or cut, store in an
airtight container in the fridge
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5 tips for reviving food 
Dip wilted veggies into icy water for 5-10 mins to perk them up

Toast stale chips and crackers for 1 min to crisp them back up



Too salty? Add vinegar, lemon juice, brown sugar or a raw, peeled
potato

Burned? Put the un-blackened portion into a new pot and cover with a
damp cloth for 10 mins

Overcooked? Puree it and transform it into a soup or sauce
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Get 20% off at 
susgrainable.ca
until May 1, 2022



Using the discount

code:





FOODMESH20 







Resources to help you use up your food

FoodMesh | foodmesh.ca/category/tips-and-resources01

03 BBC Good Food | bbcgoodfood.com

05 FoodHero | foodhero.com/blogs/best-ways-reuse-leftover-food

02Love Food Hate Waste Canada | lovefoodhatewaste.ca

04Save The Food | savethefood.com

https://foodmesh.ca/category/tips-and-resources/
https://www.bbcgoodfood.com/howto/guide/love-your-leftovers-how-use-surplus-ingredients
http://foodhero.com/blogs/best-ways-reuse-leftover-food
http://lovefoodhatewaste.ca/
http://savethefood.com/


#MetroVanLovesFood

Share your own 
food waste reduction tips




