Recipe box packaging
Please use this guide to make sure as much of our
packaging as possible doesn’t go to waste.
This is where our recipe box packaging is at now. By the end of 2020, all our fruit
and veg bags and punnets will be 100% home compostable!

WHAT TO DO

WHAT PART OF THE BOX

WHY WE USE IT

RETURN
Please leave these
items out before your
next delivery; we’ll
collect them to re-use.

To keep the contents of your
recipes together and protected.
MAIN BOXES & BASKETS

To protect your box and its
contents from rain.
WEATHERPROOF BOX COVERS

To keep chilled items at the right
temperature.
CHILL BAGS, WOOL LINER & ICE PACKS

To portion and protect veg,
and to keep heavy things like
potatoes from rolling around and
damaging fragile items.

RECYCLE
Put in your kerbside
recycling if your local
council accepts them
(if not, return to us to
be recycled).
*Unfortunately we can’t
recycle meat trays at the
farm because of food hygiene
rules. If you can’t recycle
them at home, please add to
your general waste.

PAPER BAGS

To protect moist fruit and veg,
such as leafy greens. Paper would
dehydrate these items and leave
them inedible.

PLASTIC BAGS &
PLASTIC PUNNETS

To portion exact quantities of
ingredients like herbs and spices,
and keep them fresh. In paper,
they quickly lose their ﬂavour.
PLASTIC POTS (EXCLUDING
PAPER LIDS) & BOTTLES

Meat must be packaged in
airtight plastic to keep it fresh
and prevent contamination.
MEAT TRAY* (EXCLUDING FILM)

COMPOST
Put this in your own
compost heap or
kerbside compost bin.

Don’t compost at
home? Return it to us
and we’ll compost it at
the farm.

GENERAL
WASTE
Unfortunately these
items aren’t currently
recyclable. Please add
to your general waste.

To protect small, fragile fruit
and veg.

PAPER PUNNETS

PAPER PUNNETS
WITH CLEAR FILM

Some things like tofu or meat
must be kept airtight for quality
or food hygiene.
VACUUM PACKED BAGS

Meat must be packaged in
airtight plastic to keep it fresh
and prevent contamination.
FILM FROM MEAT TRAY

When we use ingredients made by other suppliers, please follow the instructions on the packaging.

Making your recipe box sustainable
Choosing re-usable and recyclable packaging wherever we can is just one of the
ways we’re making our recipe boxes as sustainable as possible.

Less food waste

Re-usable packaging

No need to buy a whole jar just to use
one tablespoon – recipe boxes give you
ingredients in the exact quantities you
need. Research shows that this can slash
food waste by more than two-thirds.

If everyone returns their boxes to us, we
can use each one up to 10 times before
recycling them. We’ll also re-use your
chill bags and ice packs. This saves a huge
amount of energy and materials.

100% organic

No air freight

Organic farming is kinder to the planet: it
avoids pollution from artiﬁcial chemicals,
uses less energy, and protects natural
resources like fresh water and healthy
soils. There’s up to 50% more wildlife
found on organic farms!

Our recipes change every week to
celebrate the UK seasons; around 80%
of our veg across the year is homegrown.
When we do import ingredients, it’s
always by ship or truck, never by air. Air
freight produces 40-50 times more CO2.

