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ingredients

By planning to use foods and ingredients in more than one meal, you can save money
and prevent food waste. Most foods can be used in a variety of ways - the ideas below are a
good place to start experimenting with stretching your ingredients!

Chef Tip: Save chicken bones and veggie scraps to make homemade broths and stocks.
Simmer chicken bones in water for 4-6 hours to make broth. Simmer veggie scraps in water for 45
minutes to make veggie stock (this works best with onion skins, carrots tops and celery ends).

For more tips, head to http://bit.ly/nationalFB
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