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Hi! We’re Winston & Wangari and we are
Waste Warriors! We are helping to look after
our earth by looking at how we can reduce
the amount of waste we make as humans.
We want to show you all the amazing things
we do here at Warrens Emerald Biogas! Every
year we turn 115,000 tonnes of waste rubbish
into 100,000,000 kWh of clean, green energy
- that’s enough to power 19,000 homes!

COME AND FIND OUT HOW WE DO IT!

Lets learn about:
Anaerobic Digestion

Hi! We’re Winston & Wangari, Waste Warriors
here at Warrens Emerald Biogas. Join us on a
journey to find out all about how your waste
food is recycled to make energy used to
power your tv, lights and much more...

The Process:
1

4

The heated food sludge
is then moved to our
Anaerobic digester tank.
In this tank, the food
sludge is converted into
gas. We call this gas
"Methane rich bio-gas".

3

5

The food sludge
is heated at 70
degrees for 1
hour. We call this
"Pasteurisation".

Some of the bio-gas we produce
is used to create "green electricity"
and some of the bio-gas is used to
create "green gas". We send both
the green electricity and green gas
directly to the national grid to help
power local houses, just like yours.

We collect food rubbish and sludge
from places like shops, restaurants,
businesses and schools.

2

6

First the waste is tipped into
a fully enclosed building. We
call it the "reception building".
In the reception building, all
plastic, glass and metal are
removed so that we can recycle
this separately. This just leaves
the food sludge.

When the bio-gas is being made
in the anaerobic digester tank,
there is also a thick liquid called
"Digestate" which is produced.
This liquid has a lot of good
nutrients in it so we give this to
local farmers to use as fertiliser
on their crops.

Lets learn about:

Recycling – Did you know?...
A plastic bottle can last for 450 years
in the ocean. Over time the bottle
breaks into small pieces but it never
truly goes away

Plastic drink bottles are the most
common type of plastic waste. There
are about 450 billion plastic bottles
sold around the world. Can you think
of any stainless steel, glass or other
reusable drink bottles you could
use instead of plastic?
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Lets learn about:

Recycling – Did you know?...
We need your help to "refuse" plastic
because it is harmful to the environment.
We want you to "replace" it with
environmentally friendly options.
For example, you can replace
plastic shopping bags with
reusable cotton bags.

What other plastic items could you
replace with an environmentally
friendly option?
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Lets learn about:
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Food Waste – How can you help?
You can help to make a difference to the amount of waste you produce...
Look at these 12 ways to reduce food waste and see what you could do at home:
1

2

3

4

?
Store
Your Food

5

Overripe
Banana Cake

Leftover
Vegetable Soup

6

Gardening
with Eggshells

9

10

Doggie
Leftovers

Freeze your
Bread

First in,
First out

7

Use by or
Best before

8

Compost
Bin

Skin on
Vegetables

11

12

Freezer
Tapas

Feed the Birds
Leftovers

tick off each
time you try one
of these ideas!
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Food Waste – How can you help?
Take a closer look at 12 ways to reduce food waste...
Have a go yourself and see what you could do at home:

3

Think about how you store
food, making sure that you are
keeping it as fresh as possible,
for example, by using airtight
containers to store crackers
and biscuits.

First in, First out

Done it!

2

Follow the "FIFO" rule "First in, First out". When
you are putting away the
shopping, put newer stuff
at the back and move older
stuff to the front.

Leftover Vegetable Soup

Done it!

Done it!

Store Your Food

4

Make soup with vegetables
and salad leaves that are
looking a little tired.

Use By or Best Before

?
Done it!

1

Know the difference between
"Use by" and "Best before".
Use by means you should throw
away anything past the date as
it should not be eaten. Best before
is for you to judge - if it looks and
smells OK, then it is OK!

wangari...

Lets learn about:

Food Waste – How can you help?

With winston &

Take a closer look at 12 ways to reduce food waste...
Have a go yourself and see what you could do at home:
METHOD:

5

Done it!

Overripe Banana Cake
If you have bananas that are
getting a little too ripe, make
them into a banana cake.
Why not use this recipe...

INGREDIENTS:
•
•
•
•
•
•
•
•

Olive oil
250g self-raising flour, plus extra for dusting
3 ripe bananas
2 tablespoons fresh apple juice
125g unsalted butter, (at room temperature)
2 large free-range eggs
½ teaspoon ground cinnamon
2 tablespoons runny honey
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Food Waste – How can you help?
Take a closer look at 12 ways to reduce food waste...
Have a go yourself and see what you could do at home:

8

Bake eggshells in the oven until
crumbly. Break them up and put
them around the base of plants
in your garden – slugs and snails
hate them and will stay away.

Skin on Vegetables

Done it!

7

Leave the skin on potatoes,
cucumbers, carrots and
apples, and use the stems
when cooking broccoli or
cauliflower – this means you
are getting more nutrients.

Compost Bin

Done it!

Done it!

Gardening with Eggshells

9

Compost your fruit and
vegetable waste. Many local
authorities will provide you
with a compost bin. You can
also add grass clippings,
garden waste and even
shredded paper.

Doggie Leftovers

Done it!

6

Dogs will happily eat leftover
cooked vegetables such as carrots,
sweet potatoes, spinach, green
beans and sprouts. However, you
should not give them onions,
garlic, mushrooms, avocado,
grapes, raisins or rhubarb –
these can be toxic!
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Food Waste – How can you help?
Take a closer look at 12 ways to reduce food waste...
Have a go yourself and see what you could do at home:

10

Have a go and
reduce your waste!
Be a waste warrior
with us!

11

Freeze your loaf of bread and
only use slices as and when you
need them. This stops the loaf
going mouldy. You can also
freeze cheese and milk...

Done it!

Freezer Tapas
Play "Freezer Tapas". To do this,
freeze any leftovers such as
casseroles and pasta sauces.
Every so often, take out and
reheat a mix of your frozen
leftovers, serve them with bread,
pasta or potatoes and let your
family try a bit of everything.

12

Feed the Birds Leftovers

Done it!

Done it!

Freeze your Bread

Feed the birds in your garden with
leftover foods. Try grated cheese,
finely chopped bacon, cooked rice,
dry cereal, breadcrumbs, cake crumbs,
cooked potato, dried fruit or cut up
apples and pears. Do not give birds
leftover cooking fat, cooked porridge
or food that is mouldy.
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