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Overview of the Project

The BGCI Food Waste Challenge was a one-year pilot project that aimed to persuade visitors to English botanic 
gardens to take on a 30-day challenge to reduce their fruit and vegetable food waste. We wanted to encourage 
people to explore the world of fruit and vegetables, appreciate the diversity and versatility that these food types 
offer in our diets, and showcase the simple ways that we can reduce our food waste, whilst enjoying more fruit 
and vegetables in our diet.

BGCI developed the project using a website which allowed individuals across England to track their food waste 
with a particular focus on plant-based foods. Users could track their progress, gain access to resources (recipes 
and food initiatives), ask questions from the partnerships and compete against others in how much waste they 
produce.

We recruited individuals utilising our network of BGCI members to promote the challenge and ran ten recruitment 
events in English botanic gardens to discuss the challenge and encourage people to sign up. The challenge was 
open to everyone, but we wanted to particularly focus on families, a target group for botanic gardens.

By challenging households and providing a range of support materials, we expected to see a reduction in fruit 
and vegetable food waste during the challenge period. Due to the length of the challenge we planned to increase 
îǅîƑĚŠĚƙƙ�ūĲ�Ĳūūē�ǅîƙƥĚɈ�ČƑĚîƥĚ�ƎūƙĿƥĿǄĚ�ċĚĺîǄĿūƭƑ�ČĺîŠĳĚƙɈ�îŠē�ƙĚĚ�ƥĺĚ�ċĚŠĚǶƥƙ�ūĲ�ūŠŕĿŠĚ�ĚŠĳîĳĚŞĚŠƥɍ�ØĚ�
hoped to show that a commitment to this challenge would lead to an increased interest in adopting other 
environmental behaviours.

Figure 1: An example of a BGCI staff using recipes from the Food Waste Challenge and elsewhere to prevent food 
waste. 
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Key Objectives

Section Contract Requrement Status

1 A behaviour change intervention tailored and applied to household food waste prevention, to 
encourage citizens to be less wasteful with food. Achieved

2 To create an increased awareness of food waste reduction in over 1 million people. Achieved

3 To host up to 10 events in botanic gardens across England, to promote the campaign and recruit 
participants. Achieved

4 To support at least 2500 people to sign up to the fruit and vegetable food waste challenge. Not achieved

5 To recruit at least 10 people/households to take part in a more intensive challenge. Not achieved

6 To demonstrate that taking part in a challenge can lead to changes in environmental behaviour. Achieved

7 To evaluate the success of different forms of support. Achieved

8

To create a simple challenge (and supporting website) that can be scaled up and replicated. An 
intervention focused on buy what you eat (BWYE) and eat what you buy (EWYB) behaviours; 

• Plan meals and menus (what household is going to eat and when) 
• Plan purchases – what am I going to buy (the right amount) 
• Store food in the right place before use 
• Store food in correct location in fridge 
• Freeze leftovers 
• Use up before they go off 
• Eat all of the food item – eat skins and peels, crusts 
• Prepare/cook the right amount 
• Serve the right amount 
• Eat leftovers 
• Store leftovers (fridge and freezer)

Achieved

Although the project met some of its objectives, it did not achieve all of them for several reasons highlighted in 
the report. We hope to offer some guidance on particular food waste aspects for WRAP to provide focus for 
future funding proposals.

Key themes

Website Data

This section explores whether the food challenge was effective and did it create behaviour change:

BGCI Food Waste Challenge – website data

A total of 64 people signed up on the website in order to participate in the 28-day food waste challenge. On 
Day 1 of the challenge, these participants created an account and were asked to complete a questionnaire prior 
to starting their activities. The following is a summary of the information provided through this questionnaire 
and the evaluation questions are in Annex 1.2.
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Demographic information

From the total of 64 individuals signing to the Food Challenge website the vast majority were female (56 
female – 8 male). Most of the sample (59 out of 64) represented individuals that were older than 24 years. As 
shown below (Graph 1), the age groups best represented in this sample were ‘55-64’, ‘25-34’ and ’35-44’. In 
ƥĚƑŞƙ�ūĲ�ĺĿĳĺĚƙƥ�ĚēƭČîƥĿūŠîŕ�ƐƭîŕĿǶČîƥĿūŠɈ�ƥĺĚ�ŕîƑĳĚƙƥ�ƎîƑƥ�ūĲ�ƥĺĚ�ƎîƑƥĿČĿƎîŠƥƙ�ĺîē�î�ƭŠĿǄĚƑƙĿƥǋ�ēĚĳƑĚĚ�ɚHƑîƎĺ�ȃɛɍ�
Most people indicated that they belong to a white ethnic group (52 out of 64) with more than half choosing the 
‘White British’ category (Table 1, Annex 1.1).

Household information

The vast majority of the participants selected the United Kingdom as their country of residence (Table 2, Annex 
1.1). People living in ‘South East England’ and London accounted for more than half of the sample (Table 3, 
Annex 1.1). Most participants were employed full-time or part-time (Table 4, Annex 1.1) and more than half 
ɚȄȈ�ūƭƥ�ūĲ�ȇȅɛ�ĺîē�Šū�ƙƎĚČĿǶČ�ēĿĚƥîƑǋ�ƑĚƐƭĿƑĚŞĚŠƥƙ�ɚ¹îċŕĚ�ȆɈ��ŠŠĚǊ�ȂɍȂɛɍ���ƙĿĳŠĿǶČîŠƥ�ƎîƑƥ�ūĲ�ƥĺĚƙĚ�ƎĚūƎŕĚ�ŕĿǄĚē�
in a household with their partner/spouse (26 out of 64) followed by people living with their partners/spouses 
and with dependent children (18 out of 64) (Table 6, Annex 1.1). It is important to note that the vast majority 
of households with people living together (e.g. in couples or families) were homogenous in terms of dietary 
requirements with only a small portion of households having mixed dietary requirements.

Graph 1: Age group distribution of participants in the 
BGCI Food Waste Challenge (sample of 64). 

HƑîƎĺ�ȃɇ�OĿĳĺĚƙƥ�ĚēƭČîƥĿūŠîŕ�ƐƭîŕĿǶČîƥĿūŠ�ūĲ�ƎîƑƥĿČĿ-
pants in the BGCI Food Waste Challenge (sample of 64).
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‘My Food Waste Knowledge' Questionnaire

The majority of people who signed up to the food waste challenge website considered themselves to be well 
aware of food waste with nearly half (28 out of 64) choosing the statement ‘I’m a champion in food waste’ 
followed by a large group (24 out of 64) that selected the statement ‘I’m usually conscious about not generating 
food waste’ (Table 7). When asked about what they usually do to avoid generating food waste most participants 
indicated that they plan their meals to use up something that was going off (Table 8). Very popular statements 
selected were also ‘Eat all fruit and veg that need to be eaten each week (except inedible parts)’ and ‘Plan meals 
ahead and shop more carefully to only buy fruit and vegetables that you would need and use’. More than half of 
the respondents also showed that they ‘try a new recipe to use up something in your kitchen’.

When asked about the obstacles and challenges that prevent them from generating less food waste almost half 
of the respondents selected ‘Time’ (28 out of 64) and a large proportion indicated ‘Convenience’ (23 out of 64) 
(Table 9). In terms of the biggest motivation for reducing food waste, this was by far ‘Climate Change’ (44 out of 
64) with a great distance from the second most popular answer which was ‘Saving money’ (Table 10). The vast 
majority of the respondents indicated that they usually buy their fruit and vegetables from supermarkets (54 
out of 64) while over a quarter of them grow their own and have a veg box delivery (Table 11, Annex 1.1). More 
ƥĺîŠ�ĺîŕĲ�ūĲ�ƥĺĚŞ�ƭƙĚ�ɪOūŞĚ�ūƑ�ŕūČîŕ�ČūŞŞƭŠĿƥǋ�ČūŞƎūƙƥĿŠĳɫ�ƥū�ēĿƙƎūƙĚ�ūĲ�ƥĺĚĿƑ�Ĳūūē�ǅîƙƥĚ�ǅĺĿŕĚ�î�ƙĿĳŠĿǶČîŠƥ�
number of people (25 out of 64) also showed that they use ‘Council collected composting’ (Table 12, Annex 
1.1). More than a quarter of the respondents throw their food waste ‘in the bin’.

Table 7: Frequency of responses to the question: ‘How would you describe your attitude towards food waste?’ (sample 
of 64)

1

I know nothing about 
food waste

2

I’m aware of food waste 
but there is plenty more 
for me to do/learn about

3

I’m usually conscious 
about not generating 
food waste

4

I’m quite effective at 
avoiding food waste

5

I’m a champion in food 
waste prevention!

3 9 24 - 28

Table 8: Frequency of responses to the question: ‘What do you usually do in order to avoid generating food waste?’ 
(sample of 64).

‘What do you usually do in order to avoid generating food waste?’ Frequency

Plan your meals to use up something that was going off 56

Eat all fruit and veg that need to be eaten each week (except inedible parts) 44

Plan meals ahead and shop more carefully to only buy fruit and vegetables that you would need and use 41

Try a new recipe to use up something in your kitchen 37

 ūūŒ�ǄĚĳĚƥîċŕĚƙ�ēĿĲĲĚƑĚŠƥŕǋ�ƥū�ŞĿŠĿŞĿƙĚ�ǅîƙƥĚ�Ěɍĳɍ�ƎūƥîƥūĚƙ�ǅĿŕŕ�ƎĚĚŕ�ūŠ�ɓ�ƭƙĿŠĳ�îŕŕ�ċƑūČČūŕĿ�ɓ�ČîƭŕĿǷūǅĚƑ�ŕĚîǄĚƙ�îŠē�
stalks?

27

Make something out of foods you would normally throw away (e.g. peelings) 15

Cook and serve smaller portions to reduce ‘leftovers’ that are thrown away 14

Other 8

Donate some surplus fruit and vegetables 7
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Table 9: Frequency of responses to the question: ‘What are the biggest obstacles or challenges for your household in 
preventing food waste?’ (sample of 64). Please see the full table in Annex 1.

‘What are the biggest obstacles or challenges for your household in preventing 
food waste?’

Frequency

Time 29

Convenience 23

Cooking skills 11

Children 10

Money 8

Other 1

Table 10: Frequency of responses to the question: ‘What is your biggest motivation for reducing food waste?’ (sam-
ple of 64). Please see the full table in Annex 1.

‘What is your biggest motivation for reducing food waste?’ Frequency

Climate change 44

Saving money 9

In-depth evaluation with selected households

¤ĚƎƑĚƙĚŠƥîƥĿǄĚƙ�ūĲ�ǶǄĚ�ēĿĲĲĚƑĚŠƥ�ĺūƭƙĚĺūŕēƙ�ƥĺîƥ�ƥūūŒ�ƎîƑƥ�ĿŠ�ƥĺĚ�Ĳūūē�ǅîƙƥĚ�ČĺîŕŕĚŠĳĚ�ǅĚƑĚ�ƑĚČƑƭĿƥĚē�ĿŠ�ūƑēĚƑ�
to provide feedback through open-ended questions both before starting the challenge and after its completion. 
�ƥ�ƥĺĚ�ƥĿŞĚ�ūĲ�ǅƑĿƥĿŠĳɈ�ĲƑūŞ�ƥĺĚ�ūǄĚƑîŕŕ�ƙîŞƎŕĚ�ūĲ�ǶǄĚ�ƎĚūƎŕĚɈ�ĲūƭƑ�ĺîǄĚ�ƎƑūǄĿēĚē�ŞūƑĚ�ĿŠɠēĚƎƥĺ�ĲĚĚēċîČŒ�ūŠ�î�
variety of questions related to attitudes towards food waste, the potential for improvements and the challenges 
ūĲ�ĚŠĳîĳĿŠĳ�ĿŠ�Ĳūūē�ǅîƙƥĚ�ƑĚēƭČƥĿūŠ�îŠē�ƥĺĚ�ƙƎĚČĿǶČ�ĿŞƎîČƥ�ūĲ�ƥĺĚ�Ĳūūē�ǅîƙƥĚ�ČĺîŕŕĚŠĳĚ�ūŠ�ƥĺĚƙĚ�ĿƙƙƭĚƙɍ�¹ĺĚ�
following are some key points emerging from the data collected.

Attitudes to food waste prior to the food and vegetable challenge

Before participating in the food waste challenge, all the participants mentioned that they had a strong 
awareness of the food waste problem, that they were conscious about the need to do something about it and 
that they had adopted, with various levels of success, certain food habits that would prevent their households 
from wasting food. Some of the participants (2/5) actually underlined that due to their jobs and professional 
activities they were more informed than the average population on these issues while others (2/5) mentioned 
that their tendency to avoid food waste was linked to their upbringing. Nevertheless, most participants (3/5) 
acknowledged that there was scope for improvements in the amount of waste generated by their household. In 
terms of their initial expectations from taking part in the project, participants anticipated tips on how to better 
ƭƙĚ�ĲƑƭĿƥƙ�îŠē�ǄĚĳĚƥîċŕĚƙ�ĿŠ�ƥĺĚĿƑ�ČūūŒĿŠĳɈ�îēūƎƥĿŠĳ�î�ĳƑĚîƥĚƑ�ǄîƑĿĚƥǋ�ūĲ�ƭƙĚĲƭŕ�ƑĚČĿƎĚƙɈ�ČūŠǶƑŞîƥĿūŠ�ɚƥĺƑūƭĳĺ�
concrete evidence) on how well they were already doing or how much they actually waste food.

Impact of the project on attitudes towards food waste

Although initially stating that their overall attitude towards food waste didn’t really change after the completion 
of the challenge, because of their pre-existing awareness of the problem, all participants mentioned things 
that can be considered as a positive impact. Through their participation the interviewees recognised that their 
awareness of the challenges involved in reducing food waste became clearer and they also realised what could 
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be realistically expected of them in order to improve their efforts. They also mentioned that they became more 
aware of the methods they can use to reduce food waste, their need to be more organised and plan ahead in 
terms of their meals in order to put their good intentions to practice. Participants had prior to the challenge 
ĿēĚŠƥĿǶĚē�îƙƎĚČƥƙ�ūĲ�Ĳūūē�ƎƭƑČĺîƙĚɈ�ŞîŠîĳĚŞĚŠƥɈ�ČūūŒĿŠĳ�îŠē�ČūŠƙƭŞƎƥĿūŠ�ƥĺîƥ�ƥĺĚǋ�ĺîē�ƥū�ĿŞƎƑūǄĚ�ūŠ�îŠē�
they did provide examples of improvement attributed to the challenge: e.g. new ways or recipes to cook fruit 
and vegetables, better fridge management, being more consistent and committed to certain good habits and 
trying to change other habits that seem to generate more food waste.

Challenges towards reducing food waste

�ŕŕ�ƎîƑƥĿČĿƎîŠƥƙ�ǅĚƑĚ�îƙŒĚē�ƥū�ēĚǶŠĚ�ƥĺĚ�ċĿĳĳĚƙƥ�ēĿĲǶČƭŕƥĿĚƙ�ƥūǅîƑēƙ�ƥĺĚĿƑ�ĚĲĲūƑƥƙ�ƥū�ƑĚēƭČĚ�Ĳūūē�ǅîƙƥĚ�ċūƥĺ�
ċĚĲūƑĚ�îŠē�ēƭƑĿŠĳ�ƥĺĚĿƑ�ƎîƑƥĿČĿƎîƥĿūŠ�ĿŠ�ƥĺĚ�ƎƑūŏĚČƥɍ�¹ĺĚ�ČĺîŕŕĚŠĳĚƙ�ƥĺĚǋ�ĿēĚŠƥĿǶĚē�ǅĚƑĚ�ēĿƑĚČƥŕǋ�ŕĿŠŒĚē�ƥū�ƥĺĚĿƑ�
ĚǄĚƑǋēîǋ�ŕĿĲĚ�îƙ�ēĚǶŠĚē�ċǋ�ƥĺĚĿƑ�ƥǋƎĚ�ūĲ�ĺūƭƙĚĺūŕēɍ�¹ĺĚ�ƎîƑƥĿČĿƎîŠƥƙ�ǅĺū�ƥƑǋ�ƥū�ċîŕîŠČĚ�ǅūƑŒ�îŠē�ĲîŞĿŕǋ�ŕĿĲĚɈ�îŠē�
particularly parenting, emphasised the problem of time and creating time in  their busy life. A student participant 
living with fellow students stressed the problems of achieving a positive collective effort in a household where 
the cooking skills and levels of engagement with food waste were not similar. Different dietary requirements 
of family members were also mentioned as obstacles to achieving food waste reduction: e.g. vegetarians and 
ŞĚîƥ�ČūŠƙƭŞĚƑƙ�ĿŠ�ƥĺĚ�ƙîŞĚ�ĺūƭƙĚĺūŕēɈ�ƥĺĚ�ēĿĲǶČƭŕƥǋ�ƥū�îǄūĿē�Ĳūūē�ǅîƙƥĚ�ČƑĚîƥĚē�ċǋ�ǄĚƑǋ�ǋūƭŠĳ�ČĺĿŕēƑĚŠ�ɚŕĿŒĚ�
a baby in the weaning stage). All participants hinted at the fact that any efforts to keep food waste low had 
to be based on long-term consistency and a constant attempt to balance the challenges with persistence and 
commitment. Interestingly, three participants (3/5) mentioned the positive contribution of house pets or farm 
animals in the consumption of surplus food. The impact of traditional eating practices and the food culture that 
ēĚǶŠĚƙ�ƥĺĚ�ƎîƑƥĿČĿƎîŠƥƙ�ǅîƙ�îČŒŠūǅŕĚēĳĚē�ƥū�ĺîǄĚ�ƙūŞĚ�ĿŠǷƭĚŠČĚ�ūŠ�ƥĺĚ�îċĿŕĿƥǋ�ƥū�îČĺĿĚǄĚ�ƑĚēƭČĚē�Ĳūūē�ǅîƙƥĚɍ�
Adopting certain cooking skills and eating habits that support not wasting food were considered important 
and knowledge of various different cuisines and culinary traditions (and therefore having a range of cooking 
methods and ingredients) was seen as positive. On the other hand, it was mentioned that negative eating habits 
can be related to the experiences of how meals were cooked in one’s childhood (not liking certain dishes cooked 
ċǋ�ƥĺĚ�ƎîƑĚŠƥƙɛɍ� TŠ�ūŠĚ�ČîƙĚɈ�ƥĺĚ�ēĿĲǶČƭŕƥǋ�ūĲ�ċĚĿŠĳ�îƥƥîČĺĚē�ƥū�ĚǊūƥĿČ�Ĳūūē�ƎƑūēƭČƥƙ�ƥĺîƥ�îƑĚ�Šūƥ�ŠĚČĚƙƙîƑĿŕǋ�
sustainable but are culturally important was raised.

Figure 2: Food being thrown in the bin. Photo Credit: Feedback.
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Impact of the project on attitudes towards wider environmental sustainability

Most participants (3/4) did not recognise a direct impact on their attitude towards environmental sustainability 
through their participation in the food waste challenge. The exception was a participant who mentioned how 
their attention was drawn to the extensive use of plastic packaging in the shops – taking part in the project raised 
the awareness of avoiding the purchase of packaged products. Half of the participants (2/4) acknowledged 
awareness of packaging was probably their pre-existing strong engagement with the concept of sustainability 
ĿŠ�ƥĺĚĿƑ�ŏūċƙ�ƑîƥĺĚƑ�ƥĺîŠ�Ƿîǅƙ�ūĲ�ƥĺĚ�ČĺîŕŕĚŠĳĚ�ĿƥƙĚŕĲɍ�OūǅĚǄĚƑɈ�Ŀƥ�ǅîƙ�ĚŞƎĺîƙĿƙĚē�ɚȃɓȅ�ƎîƑƥĿČĿƎîŠƥƙɛ�ƥĺîƥ�ēƭƑĿŠĳ�
the challenge it would have been better if the performance and overall progress achieved by the households 
by recording their food waste (weighing and keeping notes of the various numbers) had been accompanied 
by feedback information linking to wider sustainability issues (how much their potential food reduction might 
impact sustainability).

Figure 3: A photo the BGCI team recruiting at RHS Wisley food festival 
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Recruitment - Our Approach

The 10 garden recruitment days were all completed as agreed, including visits to the following botanic gardens: 
Durham, Oxford, Chelsea, the Eden Project, Kew and Bristol, as well as the RHS garden at Wisley. The range 
of gardens was chosen to provide a good geographic spread and a range of audiences. We decided to explore 
different size gardens to observe any differences in the audience reaction to the project and recruitment take up.

High visitation in botanic gardens, particularly for families, is during the school summer holiday period and so 
we booked visits during this period, with the expectation that this would give us time to secure good recruitment 
numbers. All the bookings were secured in the summer apart from the RHS Wisley visit, which coincided with a 
food festival event they were running in the September. We felt this event would offer an opportunity to engage 
with visitors that had a keen interest in ‘food’ issues, increase recruitment numbers and provide good exposure 
ĲūƑ�ƥĺĚ�ƎƑūŏĚČƥɍ�ØĚ�ǅĚƑĚ�ŕūČîƥĚē�îƥ�ƥĺĚ�ǶƑƙƥ�ŒĿūƙŒ�ūĲ�ƥĺĚ�ĲîĿƑ�îŠē�ĺîē�ƎƑūŞūƥĿūŠîŕ�ŞîƥĚƑĿîŕ�îƑūƭŠē�ƥĺĚ�ĲĚƙƥĿǄîŕɍ�
At all other sites we were located either near the cafe linking ourselves to food or garden entrances where we 
could engage easily with visitors. 

To support the project further we held a further two recruitment events, one at COP 26 (Conference of the 
Parties) in Glasgow and another at Kew to see if we could increase numbers. At each recruitment event we 
ƎƑūǄĿēĚē�ǄĿƙĿƥūƑƙ�ǅĿƥĺ�ƎūƙƥĚƑƙ�îŠē�ŕĚîǷĚƥƙ�ǅĺĿČĺ�ĺĚŕē�ƥĺĚ�£¤�ČūēĚ�îŠē�ƎƑūŏĚČƥ�À¤g�ƙū�ƥĺîƥ�ƎĚūƎŕĚ�Čūƭŕē�ēĿƑĚČƥŕǋ�
access the website.

Recruitment Take up 

BGCI spoke to approximately over 6,000 people over the 10 days of recruitment and potentially 15,000 people 
were made aware of the challenge. Despite this effort, recruitment was very low with a total of 74 people 
signing up to the challenge. Only 65 people completed more than one week of the challenge with 10 people 
completing the full 30-day challenge.

¹îċŕĚ�ȂȄɇ�¤ĚČƑƭĿƥŞĚŠƥ�ǶĳƭƑĚƙ�ĲūƑ�ūƭƑ�ĿŠɠƎĚƑƙūŠ�ĚǄĚŠƥƙɍ

Recruitment Site Date Estimated Participants engaged with Challenge awareness

Durham 5 August 2021 c. 150 50

Bristol 9 August 2021 c. 90 40

Eden (2 days) 17-18 August 2021 c. 1,500 daily 6,000

Chelsea 20 August 2021 c. 200 300

Kew 22 August 2021 c. 300 2,000

Oxford 27 August 2021 c.250 500

RHS Wisley Food Festival (3 days) 14-17 October 2021 c. 1,000 daily 15,500

Although recruitment generated a low number of signups, it did result in several detailed conversations. BGCI 
has collected this extra data and evaluated it below. Recruiting through gardens, particularly the small ones, did 
mean that the number of people available to talk to was sometimes a limiting factor. Furthermore, while bigger 
gardens produced a higher number of sign-ups, completion of the challenge was also low. Conversations to 
encourage people to sign up were typically about 8 -10 minutes long (originally planned for 2 minutes). This was 
because people were keen to hear about food waste, an area that many had not discussed before. Recruitment 
did not produce as many recruits as expected, but we are pleased to have had those conversations as we 
felt it important to ensure that those who we engaged with could have a meaningful and thought provoking 
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conversation on food waste. This limited the number we could reach and given average ‘drop out’ from initial 
ƙĿĳŠ�ƭƎƙ�ƥū�ƎƑūŏĚČƥƙ�ūĲ�ƥĺĿƙ�ŒĿŠēɈ�ƙĚƑĿūƭƙŕǋ�ĿŞƎîČƥĚē�ūŠ�ǶŠîŕ�ƙĿĳŠ�ƭƎ�îŠē�ČūŞƎŕĚƥĿūŠɍ

When communicating the garden visitors, these were the interesting issues raised during the conversations:

• Irritation at local council policies concerning waste collection e.g. poor or no collection in many areas
• Lack of transparency by local councils about how they are dealing with waste once collected
• 'ĿĲǶČƭŕƥĿĚƙ�ĲūƑ�ūŕēĚƑ�ƎĚƑƙūŠƙ�ūŠ�ƥĺĚĿƑ�ūǅŠ�Ěɍĳɍ�Šū�ūƎƥĿūŠ�ĲūƑ�ĲƑĚĚǕĿŠĳ�ɓ�ƙƥūƑîĳĚ
• The misunderstanding that as they composted any excess food / peelings etc - no food was ‘wasted’ 
• A lack of awareness of carbon dioxide production being linked to food waste 
• Bulk sale of vegetable packs by retailers
• Time to cook
• Lack of school’s education regarding cooking with raw ingredients / leftovers etc
• Lack of information about food waste generally as opposed to plastics use /fossil fuels etc

Everyone agreed wasting food was wrong and believed that they were doing something to reduce their food 
waste, however when given the opportunity to challenge this, people didn’t want to be involved. Personal 
acceptance was low, and users tended to blame younger demographics and supermarkets. Interestingly, 40% 
of people surveyed said they never went on to the site after our conversation, yet nearly everyone we spoke to 
agreed it was a great challenge to be involved in.

Our recommendation is that more ‘promotional events / programmes’ are developed to spread the word and 
explain some of the less understood aspects of the food waste issue. There is still a huge focus on the industrial 
and food chain process being the sole culprit to food waste and little understanding of the UK’s poor performance 
overall (both personal and corporate) in food waste in comparison to other countries. There is also very little 
understanding of the impact of food waste on issues such as climate change in the general public.

Social Media

ØĺĿŕĚ� ēĿƑĚČƥ� ĚŠĳîĳĚŞĚŠƥ� ċǋ� ĳîƑēĚŠƙ� ēĿē� Šūƥ� ĳĚŠĚƑîƥĚ� îƙ�ŞƭČĺ� ƑĚČƑƭĿƥŞĚŠƥ� îƙ� ǶƑƙƥ� ƥĺūƭĳĺƥɈ� ƙūČĿîŕ�ŞĚēĿî�
campaigns and budgets were increased to overcome low recruitment numbers and ran alongside recruitment. 
Budgets were therefore shifted onto paid advertisements and a social media package was developed. By 
outlining a cause and a hope we created a package which supported all partners in their comms needs. This 
communication toolkit was made available (https://trello.com/b/RyneSNvR/bgci-food-waste-challenge-wrap) 
for all gardens to use.

In total we engaged with 245 posts across Instagram, LinkedIn, Twitter, and Facebook driving a total of 8% of 
engagement to the website. Social media was targeted around key events including World Food Day (the day 
we had the most visits to the site), Thanksgiving and Christmas. 

We also diverted more funds into social media, including a paid advertisement. In November 2021 we contacted 
WRAP to discuss approaches for increasing recruitment. The paid social campaign ran from in the last quarter 
which resulted in a reach of >252k across Instagram, Twitter, and LinkedIn with 50% of the audience engaging 
with posts (commenting/sharing/liking/clicking through to the food waste website). This took the total reach of 
the project from 760k to over 1M. We have included a full report in Annex 1.5.

https://trello.com/b/RyneSNvR/bgci-food-waste-challenge-wrap


BGCI 12

BGCI | WRAP: BGCI Food Waste Challenge Final Report

Botanic Gardens and partners recruiting on behalf of BGCI

Botanic gardens in England seemed keen to help promote the challenge. A social media package was created 
and issued to botanic gardens and online training on how to use it was given to support recruitment. A total of 
12 gardens took part in the training, including the ten gardens that we visited. All gardens that attended the 
ƥƑîĿŠĿŠĳ�ǅĚƑĚ�ƙĚŠƥ�ƎūƙƥĚƑƙ�îŠē�ǷǋĚƑƙ�îĲƥĚƑ�ƥĺĚ�ƥƑîĿŠĿŠĳ�ǅĿƥĺ�î�ēūČƭŞĚŠƥ�ǅĺĿČĺ�ĚǊƎŕîĿŠĚē�ĿŠ�ēĚƥîĿŕ�ūƭƑ�ƙūČĿîŕ�
media package. This package included prewritten blogs (Annex 1.4), newsletters, diaries (Annex 1.3), and posts 
(https://trello.com/b/RyneSNvR/bgci-food-waste-challenge-wrap) for all gardens to use.

Gardens did not use the social media package as much as we hoped but retweeted BGCI’s content: A total of 
10 gardens retweeted posts. We had hoped more would have been done, as with the odd retweet, drive from 
gardens is understandably low. Also due to just retweeting our tweets it didn't have the impact that we had 
created by our social media campaign. 

Convincing social media teams in botanic gardens to promote a campaign run by a third party has been hard 
as there is not always a strong link between educators and marketing teams. Looking at the social posts, they 
seem to be a bit “out of the blue'' as there are many examples of singular posts with little content. Many small 
gardens have also indicated that social media is not strong in their gardens. Gardens were still recovering from 
the impact of COVID 19 and were naturally focussing on building back business and visitation and many key 
staff had only recently been brought back from furlough - all of which contributed to a low level of engagement 
with this project. Gardens mentioned they would have put more time into this if they had been embedded into 
the project from the start, something we have now done on other projects.

We formed 4 partnerships who also supported in marketing the food waste challenge, this included STEM 
Learning (school CPD provider), Feedback (food waste charity), TRAFFIC (plant conservation), Food foundation 
(food bank charity) and BGEN (Botanic Garden Education Network). Many partners put information in their 
newsletters and social media however once again this was sporadic. We are nonetheless grateful for their 
support which helped to increase awareness.

Other recruitment issues included: 

• Target audiences: Many of the people who we engaged with in botanic gardens are very environmentally 
friendly. These audiences proved less interested in taking part in the challenge as they felt that they already 
take active environmental steps including composting and generally felt that they were ‘doing their bit’ for 
the environment. This is backed by the fact that post challenge 54% of people recruited to do the challenge 
felt they were the wrong audience as they already understood about food waste and have an interest in the 
environment.

• Covid: Although Covid restrictions were easing over the summer period, cafeteria services and access to 
glasshouse or indoor sections were restricted  in the ‘University’  owned botanic gardens,  which may have 
impacted on the number of visitors on the recruitment day.

• Audience numbers: Fewer ‘families’ (our main target audience) being present in the garden than expected, 
with Kew and the Eden Project having the majority we managed to engage with. We are unsure if this was 
ēƭĚ�ƥū�î� ~×T'�ȂȊ�ĿŞƎîČƥ�ɚǶŠîŠČĿîŕ�ČūŠƙƥƑîĿŠƥƙ�ūŠ�ĲîŞĿŕĿĚƙɛɈ�ċƭƥ�ǄĿƙĿƥ�ŠƭŞċĚƑƙ�ǅĚƑĚ�ŕūǅĚƑ�ƥĺîŠ�ƭƙƭîŕ�ĿŠ�î�
number of visitor attractions across the UK due to COVID 19 restrictions, so this was perhaps a ‘norm’ for 
2021.

• Toolkit: The website was not functional until mid-September – so that those people who did sign up at the 
recruitment events were unable to start the project immediately.

https://trello.com/b/RyneSNvR/bgci-food-waste-challenge-wrap
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Challenge / User Feedback

Graph 3: To evaluate the success of different forms of support. 

As take up was low we asked the public why they did not decide to do the challenge. A survey was designed 
(stage 5 data) responses were low however 11 responses provided the following points 

• Ȉȃʣɇ�¹ĺĚǋ�îƑĚ�ƥūū�ċƭƙǋ�ƥū�ƥîŒĚ�ƎîƑƥ� ĿŠ�ƥĺĚ�ČĺîŕŕĚŠĳĚɇ�¹ĺĚ�ČĺîŕŕĚŠĳĚ�ēĿē�Šūƥ�Ƕƥ� ĿŠ�ǅĿƥĺ�ƥĺĚĿƑ� ŕĿĲĚƙƥǋŕĚ�îŠē�
post COVID 19 there is a rush to get back into normal life - giving less time to new initiatives. Users did 
Šūƥ�ƥĺĿŠŒ� Ŀƥ�ǅîƙ�ǅūƑƥĺ�ǶŠēĿŠĳ�ƥĿŞĚ�ĲūƑ�ƥĺĿƙ�ČîƭƙĚ�ĺūǅĚǄĚƑ�Ȃȁȁʣ�ƙîĿē� Ŀƥ�ǅîƙ�î�ĳūūē�ČîƭƙĚɍ�ÀƙĚƑƙ�ǅîŠƥ�
something quick/easy and built into their everyday lives. 92% of those surveyed said they would only do 
0-1 of these challenges a year, while only 8% of people saying they would do something like this every 6 
months. Comments from this question include: “I will only provide feedback if I am guaranteed a prize”; “we 
îƑĚ�ċūŞċîƑēĚē�ċǋ�ƥĺĚ�ČĺîŕŕĚŠĳĚƙɓƙƭƑǄĚǋƙ�ČūŠƙƥîŠƥŕǋ�ƙū�ƭŠŕĚƙƙ�ƥĺĚƑĚ�Ŀƙ�î�ƑĚîŕ�ċĚŠĚǶƥ�T�ǅūŠɫƥ�ēū�îŠǋƥĺĿŠĳɩɍ

• 55%: The challenge was too long: We had the biggest drop out rate after week 2 and while people were 
cooking they didn't see the link between logging food and cooking. One mentioned social media works 
because you get reminded to go on it daily. When asked ‘if we were in a lockdown’ would you still have done 
this, 70% of users still said no. 

• 36%:Complexity: The challenge was too complex  for people; potential barriers such as not understanding 
the food waste issues, what goes in the food bin was all too complex. Going forward we should have just 
recorded food waste to simplify the task. We also had some complaints that being online excludes certain 
demographics. 

• 27%: Felt the challenge didn’t apply to them: People have mentioned they are already doing their part for 
the environment, this is an extra thing and perhaps ‘one too many’.

• 36%: mentioned there was no incentive: they learn they are wasting money however there is no concrete 
reward/feel good factor. 100% of people felt the current incentives of saving food, recipes and fun facts 
wasn't enough. 72% of people said the incentive was the most important factor and they were looking for 
î�ĳƭîƑîŠƥĚĚē�ƎƑĿǕĚ�ǅĿƥĺ�ĿŠƙƥîŠƥ�ĳƑîƥĿǶČîƥĿūŠ�îŠē�ƙūŞĚƥĺĿŠĳ�ƎĺǋƙĿČîŕ�ɚŞūŠĚǋɛɍ�
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• 63%: felt that this challenge wouldn't make them waste less food. With 54% feeling they wouldn't have 
made a positive impact on the world.

Other comments that came out of this survey was self-evaluation, it's everyone else’s fault, with most people 
ċŕîŞĿŠĳ�ƥĺĚ�ǋūƭŠĳɈ�ƙƭƎĚƑŞîƑŒĚƥƙ�îŠē�ĳūǄĚƑŠŞĚŠƥɍ�¹ĺĚ�ČĺîŕŕĚŠĳĚ�ēĿē�Šūƥ�ČƑĚîƥĚ�ĳƑîƥĿǶČîƥĿūŠ�ƐƭĿČŒŕǋ�ĚŠūƭĳĺɈ�
this means maybe getting straight into the challenge quicker is a useful lesson. 

Based on this data, long term challenges asking people to do extra things in the days will not work. Unless it 
Ŀƙ�ĿŠƥƭĿƥĿǄĚɈ�ƐƭĿČŒ�îŠē�ūĲĲĚƑƙ�ĳƑîƥĿǶČîƥĿūŠ�ɚǅĿƥĺ�î�ƎƑĿǕĚɛ�ƥĺĚƙĚ�ƎĚūƎŕĚ�îƑĚ�ƭŠŕĿŒĚŕǋ�ƥū�ƥîŒĚ�ƎîƑƥ�ĿŠ�ƥĺĚ�ČĺîŕŕĚŠĳĚɍ�
OūǅĚǄĚƑɈ�ċƭĿŕēĿŠĳ�î�ČĺîŕŕĚŠĳĚ�ƥĺîƥ�Ƕƥƙ�ĿŠ�ǅĿƥĺ�ŕĿĲĚƙƥǋŕĚƙ�Şîǋ�Šūƥ�ČîƭƙĚ�ƎĚūƎŕĚ�ƥū�ƙƥūƎ�îŠē�ČūŠƙĿēĚƑ�î�ĳŕūċîŕ�
issue.

Scalability / Going global

At the same time as launching in the UK, we also linked globally and saw engagement across North and South 
America, and Asia (Table 2, Annex 1.1)

While only 20% of the global population waste food,  it is unlikely that the challenge will have resonance in 
all countries, however there is certainly scope to broaden the challenge to areas such as the US, Australia and 
other parts of Europe, where food waste is an issue.  BGCI has a global network of gardens, able to reach into 
the areas discussed and many gardens have already indicated that they could build food waste issues and 
ƎūƥĚŠƥĿîŕŕǋ�ƥĺĚ�ČĺîŕŕĚŠĳĚ�ĿŠƥū�ƥĺĚĿƑ�Ĳūūē�ƥĺĚŞĚƙɍ��¹ĺĚ�ČĺîŕŕĚŠĳĚ�ĿƥƙĚŕĲ�ǅūƭŕē�ŠĚĚē�ƥū�ċĚ�ƙĿŞƎŕĿǶĚē�îŠē�îēŏƭƙƥĚē�
to meet the food choices and food cultures of the new audiences.

Future funding

�îƙĚē�ūŠ�ǶŠēĿŠĳƙɈ��H T�îŠē�Ø¤�¡�Čūƭŕē�ĚǊƎŕūƑĚ�ƥĺĚ�ĲūŕŕūǅĿŠĳ�ƑĚČūŞŞĚŠēîƥĿūŠƙ�ƥū�ƑĚēƭČĚ�Ĳūūē�ǅîƙƥĚɇ

• Survey of county councils on waste disposal looking at measuring effective disposal and amount produced 
/ regional policies

• Targeting the supermarkets’ approach to the sales of fruit and veg to ensure sales in smaller quantities 
Lobbying into the education system to promote cookery as a core subject, including waste reduction

• Ensuring that food waste is seen as having a major impact on climate change and promote the change as 
an easy win for reducing  climate change 

Conclusion

Delivering  the challenge during the emergence of a major pandemic was a key factor in not achieving all we 
had hoped for. However, useful data and interesting aspects  and misconceptions around food waste that could 
be explored further were discovered. A number of lessons learnt about approaches to recruitment and the 
challenge process have been brought to the fore through this pilot scheme, which should enable BGCI to rethink 
how food waste should be explored with its audiences.  

Working face to face is more effective at creating change, as this  was the biggest driver  to the website and 
where we had the most impact. More needs to be done to promote the issues and deal with misconceptions 
at appropriate events. Digital is a major tool but enabling discussions allows a deeper understanding of the 
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problems. Supporting gardens to explore this issue co-creatively with their audiences could be an approach.

The link between visitor attraction and getting people online needs to be explored. Digital media should 
complement engagement, but further knowledge of what drives follow up information should be explored.

Key factors in people performing any sort of challenge is that the tasks should be simple, short in length, engaging 
and rewarding. Emphasis on rewards as incentives is  particularly  important. Simplifying and shortening the 
challenge should help in any scaling up. 

Partner gardens in the project should be involved earlier in the development of the project to ensure better buy 
in. Similarly closer involvement with partners who are involved in food waste processes, e.g. waste management 
sections of local authorities and the supermarkets would be useful. By co-creating a challenge with partners 
who work with participants’ needs to make small changes, it may be possible to create a larger impact.  

The pilot study reinforces the fact that  generating a behaviour change is a long term process and cannot 
ŠĚČĚƙƙîƑĿŕǋ�ċĚ� ƑĚƙūŕǄĚē�ƎƭƑĚŕǋ� ƥĺƑūƭĳĺ�îŠ�ūŠɠŕĿŠĚ� ƙūŕƭƥĿūŠɍ�¤ĚǶŠĿŠĳ� ƥĺĚ�ūŠɠŕĿŠĚ� ƥūūŕ� ƥū�ŞîŒĚ� Ŀƥ� ƙĿŞƎŕĚƑ�îŠē�
supporting this with a range of other promotional activities and  partnerships will offer  a stronger base for 
engaging the public with positive action on food waste.  

We are thankful to WRAP for funding this project and look forward to working with them again in the future.
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Annex 
Annex 1.1 Demographic Data 
Table 1: Ethnic group distribution of participants in the BGCI Food Waste Challenge (sample of 64) 

Ethnic group Number 

White British 34 

White English 11 

Other 6 

Other (White) 4 

White Scottish 3 

Indian 2 

African 1 

Caribbean 1 

Chinese 1 

Prefer not to say 1 

 

Table 2: Country of residence of participants in the BGCI Food Waste Challenge (sample of 64) 

Country of residence Number 

United Kingdom 56 

Italy 2 

India 1 

USA 1 

Nigeria 1 

Turkey 1 

Algeria 1 

Belize 1 
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Table 3: Region/location of participants in the BGCI Food Waste Challenge (sample of 64) 

Location Number 

South East (England) 23 

London 14 

No answer 8 

South West (England) 6 

North East (England) 4 

West Midlands (England) 2 

East of England 2 

North West (England) 2 

Scotland 2 

East Midlands (England) 1 

 

Table 4: Current employment status of participants in the BGCI Food Waste Challenge (sample of 64) 

Current employment Number 

Employed Full-Time 25 

Employed Part-Time 18 

Retired 13 

Seeking opportunities 3 

Student 3 

Other 2 
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Table 5: Distribution of types of household among participants in the BGCI Food Waste Challenge (sample of 64) 

Type of household Number 

I live with my partner/spouse 26 

I live with my partner and dependent children 18 

I live in a shared property 8 

I live alone 7 

I live with my parents 3 

Other 2 

 

Table 6: Distribution of dietary requirements among participants in the BGCI Food Waste Challenge (sample of 
64) 

Dietary requirement Number 

None 37 

Vegetarian 10 

Pescatarian 5 

Vegan 2 

Gluten free 2 

Dairy intolerance + no red meat 1 

Dairy free 1 

Gluten free + minimal meat 1 

Vegetarian + Non Veg 1 

Vegan + Pescatarian 1 

shellfish allergies 1 

Reducetarian 1 

Other 1 
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Table 7: Frequency of ƌĞƐƉŽŶƐĞƐ�ƚŽ�ƚŚĞ�ƋƵĞƐƚŝŽŶ͗�͚ tŚĂƚ�ĂƌĞ�ƚŚĞ�ďŝŐŐĞƐƚ�ŽďƐƚĂĐůĞƐ�Žƌ�ĐŚĂůůĞŶŐĞƐ�ĨŽƌ�ǇŽƵƌ�ŚŽƵƐĞŚŽůĚ�
ŝŶ�ƉƌĞǀĞŶƚŝŶŐ�ĨŽŽĚ�ǁĂƐƚĞ͍͛�;ƐĂŵƉůĞ�ŽĨ�ϲϰͿ 

͚tŚĂƚ�ĂƌĞ�ƚŚĞ�ďŝŐŐĞƐƚ�ŽďƐƚĂĐůĞƐ�Žƌ�ĐŚĂůůĞŶŐĞƐ�ĨŽƌ�ǇŽƵƌ�ŚŽƵƐĞŚŽůĚ�ŝŶ�ƉƌĞǀĞŶƚŝŶŐ�ĨŽŽĚ�
ǁĂƐƚĞ͍͛ 

Frequency 

Time 29 

Convenience 23 

Cooking Skills 11 

Children 10 

Money 8 

Packing: having to buy more than I need - food packed in fixed amounts 2 

Changes in activities in the week - Diary changes 2 

Hate cooking and sometimes that gets in the way. 1 

Unexpectedly being away from home and running out of freezer space 1 

Compost bin gets filled up too quickly! 1 

Sometimes it is difficult to consume food (particularly certain fruits and berries) before it goes 
off even if the 'use by date' suggestions have been followed 

1 

What my husband will eat! 1 

Change in weather or poor quality purchased 1 

Stuff going off before using it as big bags from supermarkets or wrapped in plastic 1 

Laziness 1 

People cooking separate meals 1 

Knowledge of how to use all parts of fruit and veg 1 

I have no excuses for wasting food 1 

We generate almost no food waste 1 

Greed - I over order because I like food, with a particular fondness for fresh veg 1 

Not sure 1 

Other 1 



 

 

BGCI WRAP: BGCI Food Waste Challenge Final Report 

20 

 

Table 8͗�&ƌĞƋƵĞŶĐǇ�ŽĨ� ƌĞƐƉŽŶƐĞƐ�ƚŽ�ƚŚĞ�ƋƵĞƐƚŝŽŶ͗� ͚tŚĂƚ� ŝƐ�ǇŽƵƌ�ďŝŐŐĞƐƚ�ŵŽƚŝǀĂƚŝŽŶ� ĨŽƌ�ƌĞĚƵĐŝŶŐ� ĨŽŽĚ�ǁĂƐƚĞ͍͛�
(sample of 64) 

͚tŚĂƚ�ŝƐ�ǇŽƵƌ�ďŝŐŐĞƐƚ�ŵŽƚŝǀĂƚŝŽŶ�ĨŽƌ�ƌĞĚƵĐŝŶŐ�ĨŽŽĚ�ǁĂƐƚĞ͍͛ Frequency 

Climate change 44 

Saving money 9 

Other 2 

Environmental consciousness 2 

Land over use 1 

Being efficient and conscious of waste 1 

Inherited horror at waste - both my parents grew up in the US during the Depression 1 

I think is not ethical to throw away good food and not intelligent 1 

I just hate wasting food 1 

Brought up to try to not waste anything 1 

I have grown up with the principle that food should not be wasted (not only because it is 
costly) 

1 

Sustainability and other environmental issues e.g. water overuse, pollution etc. 1 

The food wasted could be given to a person out there who needs food. 1 

Using resources carefully + religion 1 
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Table 9: Frequency of ƌĞƐƉŽŶƐĞƐ�ƚŽ�ƚŚĞ�ƋƵĞƐƚŝŽŶ͗� ͚tŚĞƌĞ�ĚŽ�ǇŽƵ�ƵƐƵĂůůǇ�ŐĞƚ�ǇŽƵƌ� ĨƌƵŝƚ�ĂŶĚ�ǀĞŐĞƚĂďůĞƐ� ĨƌŽŵ͍͛�
(sample of 64) 

͚tŚĞƌĞ�ĚŽ�ǇŽƵ�ƵƐƵĂůůǇ�ŐĞƚ�ǇŽƵƌ�ĨƌƵŝƚ�ĂŶĚ�ǀĞŐĞƚĂďůĞƐ�ĨƌŽŵ͍͛ Frequency 

Supermarket 54 

Grow my own 19 

Veg box delivery 17 

Farmers market 15 

Greengrocers 12 

Tooting market stalls 1 

Corner shop 1 

Oddbox 1 

Weekly market - not farmers 1 

From farmers direct selling 1 

 

Table 10͗�&ƌĞƋƵĞŶĐǇ�ŽĨ�ƌĞƐƉŽŶƐĞƐ�ƚŽ�ƚŚĞ�ƋƵĞƐƚŝŽŶ͗�͚,Žǁ�ĚŽ�ǇŽƵ�ĐƵƌƌĞŶƚůǇ�ĚŝƐƉŽƐĞ�ŽĨ�ǇŽƵƌ�ĨƌƵŝƚ�ĂŶĚ�ǀĞŐ�ǁĂƐƚĞ͍͛�
(sample of 64) 

͚,Žǁ�ĚŽ�ǇŽƵ�ĐƵƌƌĞŶƚůǇ�ĚŝƐƉŽƐĞ�ŽĨ�ǇŽƵƌ�ĨƌƵŝƚ�ĂŶĚ�ǀĞŐ�ǁĂƐƚĞ͍͛ Frequency 

Home or local community composting 33 

Council collected composting 25 

In the bin 18 

Pets/farm animals 3 

Waste disposal unit in sink 1 

Wandsworth council burns food waste to create energy 1 
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Annex 1.2 Evaluation ± Fruit and Veg Food Waste Challenge 
STAGE 1: Baseline Assessment 

This information will be completed by all participants when they sign up on the website. 

Demographic Data: 
Please answer individually. 

Gender 

DĂůĞ�ප 

&ĞŵĂůĞ�ප 

KƚŚĞƌ�;ƐƉĞĐŝĨǇͿ�͙ 

WƌĞĨĞƌ�ŶŽƚ�ƚŽ�ƐĂǇ�ප 

Age 

0-ϭϳ�ප 

18-Ϯϰ�ප 

25-ϯϰ�ප 

35-ϰϰ�ප 

45-ϱϰ�ප 

55-ϲϰ�ප 

ϲϱн�ප 

Highest educational qualification 

^ĞĐŽŶĚĂƌǇ�ƐĐŚŽŽů�ප 

�ŽůůĞŐĞ�ප 

hŶŝǀĞƌƐŝƚǇ�ප 

Ethnic group 

White 

�ƌŝƚŝƐŚ�ප 

�ŶŐůŝƐŚ�ප 

tĞůƐŚ�ප 

^ĐŽƚƚŝƐŚ�ප 

EŽƌƚŚĞƌŶ�/ƌŝƐŚ�ප 

�ŶǇ�ŽƚŚĞƌ�tŚŝƚĞ�ďĂĐŬŐƌŽƵŶĚ͕�ƉůĞĂƐĞ�ĚĞƐĐƌŝďĞ͗�͙ 

Asian 

�ƌŝƚŝƐŚ��ƐŝĂŶ�ප 

/ŶĚŝĂŶ�ප 

WĂŬŝƐƚĂŶŝ�ප 

�ĂŶŐůĂĚĞƐŚŝ�ප 

�ŶǇ�ŽƚŚĞƌ��ƐŝĂŶ�ďĂĐŬŐƌŽƵŶĚ͕�ƉůĞĂƐĞ�ĚĞƐĐƌŝďĞ͗�͙ 

Black 

�ůĂĐŬ��ƌŝƚŝƐŚ�ප 

�ĨƌŝĐĂŶ�ප 

�ĂƌŝďďĞĂŶ�ප 

�ŶǇ�ŽƚŚĞƌ��ůĂĐŬ�ďĂĐŬŐƌŽƵŶĚ͕�ƉůĞĂƐĞ�ĚĞƐĐƌŝďĞ͗�͙ 

Mixed/Multiple ethnic groups 

tŚŝƚĞ�ĂŶĚ��ůĂĐŬ��ĂƌŝďďĞĂŶ�ප 

tŚŝƚĞ�ĂŶĚ��ůĂĐŬ��ĨƌŝĐĂŶ�ප 

tŚŝƚĞ�ĂŶĚ��ƐŝĂŶ�ප 

Any other Mixed/Multiple ethnic background, please describe: 
͙ 
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Other ethnic group 

Any ŽƚŚĞƌ�ĞƚŚŶŝĐ�ŐƌŽƵƉ͕�ƉůĞĂƐĞ�ĚĞƐĐƌŝďĞ͗�͙ 

Residence ʹ where do you live? 

(WŚĂƚ�ŝƐ�ƚŚĞ�ŶĞĂƌĞƐƚ�ƚŽǁŶ�ƚŽ�ǇŽƵƌ�ƌĞƐŝĚĞŶĐĞͿ͙ 

What is your current employment status? 

Employed Full-dŝŵĞ�ප 

Employed Part-dŝŵĞ�ප 

^ĞĞŬŝŶŐ�ŽƉƉŽƌƚƵŶŝƚŝĞƐ�ප 

ZĞƚŝƌĞĚ�ප 

WƌĞĨĞƌ�ŶŽƚ�ƚŽ�ƐĂǇ�ප 

  

tŚĂƚ�ŝƐ�ǇŽƵƌ�ŽĐĐƵƉĂƚŝŽŶ͍�͙ 

Type of household - Please select one 

/�ůŝǀĞ�ĂůŽŶĞ�ප 

/�ůŝǀĞ�ŝŶ�Ă�ƐŚĂƌĞĚ�ƉƌŽƉĞƌƚǇ�ප 

/�ůŝǀĞ�ǁŝƚŚ�ŵǇ�ƉĂƌƚŶĞƌͬƐƉŽƵƐĞ�ප 

/�ůŝǀĞ�ǁŝƚŚ�ŵǇ�ĐŚŝůĚƌĞŶ�ප 

  

/�ůŝǀĞ�ǁŝƚŚ�ŵǇ�ƉĂƌƚŶĞƌ�ĂŶĚ�ĚĞƉĞŶĚĞŶƚ�ĐŚŝůĚƌĞŶ�ප 

/�ůŝǀĞ�ǁŝƚŚ�ŵǇ�ƉĂƌĞŶƚƐ�ප 

I live ǁŝƚŚ�ŵǇ�ĨĂŵŝůǇ�ĂŶĚ�ƉĂƌĞŶƚƐ�ප 

KƚŚĞƌ͕�ƐƉĞĐŝĨǇ͗�͙ 

How many children live in your household? 

EŽŶĞ�ප 

ϭ�ප 

2-ϰ�ප 

DŽƌĞ�ƚŚĂŶ�ϰ�ප 

WƌĞĨĞƌ�ŶŽƚ�ƚŽ�ƐĂǇ�ප 

Do you have any specific dietary requirements?, 
tick all that apply 

Vegetarian 

Vegan 

Pescatarian 

Other, please specify: ͙ 

Does anyone else in your household have any specific 
dietary requirements 

Open text 
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Questions: 
[1] How would you describe your attitude towards food waste? [Select one of the boxes] 

1 

I know nothing 
about food 
waste 

2 

I am aware of food waste but 
there is plenty more for me 
to do/learn about 

3 

I am usually conscious 
about not generating 
food waste 

4 

I am quite effective 
at avoiding food 
waste 

5 

I am a champion in 
food waste 
prevention! 

 

[2] What do you usually do in order to avoid generating food waste? [You can select more than one] 

· Plan your meals to use up something that was going off 
· Make something out of foods you would normally throw away (e.g. peelings) 
· Try a new recipe to use up something in your kitchen 
· Donate some surplus fruit and vegetables 
· Eat all fruit and veg that need to be eaten each week (except inedible parts) 
· Cook vegetables differently to minimise waste e.g. potatoes with peel on, using all broccoli 

/ cauliflower leaves and stalks? 
· �ŽŽŬ�ĂŶĚ�ƐĞƌǀĞ�ƐŵĂůůĞƌ�ƉŽƌƚŝŽŶƐ�ƚŽ�ƌĞĚƵĐĞ�͚ůĞĨƚŽǀĞƌƐ͛�ƚŚĂƚ�ĂƌĞ�ƚŚƌŽǁŶ�ĂǁĂǇ 
· Plan meals ahead and shop more carefully to only buy fruit and vegetables that you will need 

and use 
· KƚŚĞƌ͕�ƉůĞĂƐĞ�ƐƉĞĐŝĨǇ͗�͙ 

 

[3] What are the biggest obstacles/challĞŶŐĞƐ�ĨŽƌ�ǇŽƵƌ�ŚŽƵƐĞŚŽůĚ�ŝŶ�ƉƌĞǀĞŶƚŝŶŐ�ĨŽŽĚ�ǁĂƐƚĞ͍�͙ 

[4] What is your biggest motivation for reducing food waste? 

· Climate change 
· Saving money 
· KƚŚĞƌ͕�ƉůĞĂƐĞ�ƐƉĞĐŝĨǇ͗�͙ 

  

 [5] Where do you usually get your fruit and vegetables from? [Select more than one]? 

· Grow my own 
· Supermarket 
· Veg box delivery 
· Greengrocers 
· Farmers market 
· KƚŚĞƌ͕�ƉůĞĂƐĞ�ƐƉĞĐŝĨǇ͗�͙ 
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[6] How do you currently dispose of your fruit and veg waste? [Select more than one]? 

· Home or local community composting 
· Council collected composting 
· In the bin 
· KƚŚĞƌ�ƉůĞĂƐĞ�ƐƉĞĐŝĨǇ͗�;ĨŽƌ�ĞǆĂŵƉůĞ͕�ƉůĞĂƐĞ�ƚĞůů�ƵƐ�ŝĨ�ǇŽƵ�ĚŽŶ͛ƚ�ŚĂǀĞ�ĂŶ�ŽƌŐĂŶŝƐĞĚ�ĨŽŽĚ�ǁĂƐƚĞ�

ĐŽůůĞĐƚŝŽŶͿ͙ 

 

STAGE 2: Implementation of Project 

This will be a set of questions addressed via the website to all participants that took part in the 
challenge (towards the end of the project). I believe we have agreed that no additional questions will 
be addressed to the larger cohort of 2,500 participants throughout the challenge. 

 

Rate the level of agreement with these statements: 
[1] I feel that my attitude towards food waste has changed through my participation in this 
challenge. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

  

[2] I feel that after taking part in the challenge I can be more effective in tackling food waste. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

  

[3] Taking part in the food waste challenge has made me more aware of environmental 
sustainability. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 
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[4] The fruit and veg food challenge was easy to follow. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

 

[5] I enjoyed the fruit and veg food challenge. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

 

[6] I would gladly participate in a similar challenge again. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

  

[7] The resources/activities provided by the food waste challenge supported you effectively (rate 
each of the following). 

  [1] Strongly agree [2] Agree [3] Neutral [4] Disagree [5.] Strongly disagree 

Recipes           

Videos           

Tips           

Food facts           
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STAGE 3: Evaluation of Smaller Groups throughout the Challenge 

This will be addressed to the 20 people/households that will sign up for the more detailed evaluation. 
The Starter questions will be addressed via a phone call/online chat, the diary will be sent by the 
respondents via email. 

 

Starter Questions: 
[1] How would you describe your attitude towards food waste? 

[2] In what ways do you feel that your household could improve on tackling food waste? 

[3] Could you describe the biggest challenge(s) for your household to generate less food waste? 

[4] What do you expect to have gained by the end of this challenge? 

 
Weekly Food Diary Log 

WEEK 1 

[1] What have you done during the previous week to reduce food waste in your household? 

[2] Could you mention any challenges that you faced in reducing food waste this week? 

[3] Do you feel you have learned something new about tackling food waste? If so, describe what 
this was. 

[4] Rate the level of agreement with this statement: I enjoyed the fruit and veg food challenge 
activities this week. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

 

Please insert an image or images from your engagement with the food challenge last week: 
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WEEK 2 

1] What have you done during the previous week to reduce food waste in your household? 

[2] Could you mention any challenges that you faced in reducing food waste this week? 

[3] Do you feel you have learned something new about tackling food waste? If so, describe what 
this was. 

[4] Rate the level of agreement with this statement: I enjoyed the fruit and veg food challenge 
activities this week. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

 

Please insert an image or images from your engagement with the food challenge last week: 
 

WEEK 3 

1] What have you done during the previous week to reduce food waste in your household? 

[2] Could you mention any challenges that you faced in reducing food waste this week? 

[3] Do you feel you have learned something new about tackling food waste? If so, describe what 
this was. 

[4] Rate the level of agreement with this statement: I enjoyed the fruit and veg food challenge 
activities this week. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

 

Please insert an image or images from your engagement with the food challenge last week: 
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WEEK 4 

1] What have you done during the previous week to reduce food waste in your household? 

[2] Could you mention any challenges that you faced in reducing food waste this week? 

[3] Do you feel you have learned something new about tackling food waste? If so, describe what 
this was. 

[4] Rate the level of agreement with this statement: I enjoyed the fruit and veg food challenge 
activities this week. 

1. Strongly agree 2. Agree 3. Neutral 4. Disagree 5. Strongly disagree 

          

 

Please insert an image or images from your engagement with the food challenge last week: 
 

STAGE 4: Impact Assessment with the Small Groups 

This will be addressed, at the latter stages, to the 20 people/households that signed up for the more 
detailed evaluation (via online chat or a phone call). 

Questions 

[1] What was your attitude towards food waste before taking part in the challenge? 

[2] Has participating in the food challenge changed your initial attitude towards food waste? If so, 
why? 

[3] Do you feel that taking part in the food waste challenge has made you more aware of 
environmental sustainability more generally? If so, how? 

[4] Do you feel that the food waste challenge has made you more aware of food waste specifically? If 
so, in what way? 

[5] Having completed the challenge, could you identify a positive change in the way you buy, manage 
and consume food? 

[6] Did your household face difficulties in reducing food waste? If so, what was the biggest challenge? 

[7] Which food category (potato, other vegetable or fruit) did you waste less of? 
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[8] Do you believe that the eating habits of your household are influenced by a certain food culture 
and/or traditional eating practises? If so, did these play a role in the way you deal with food waste and 
how? 

Any other comments? 

STAGE 5A: Survey 1 

The point of this surveys is to collected data as to why the general public did not complete the BGCI 
food waste challenge. We hope with the information given we can use this data to review online citizen 
science engagement. 

This form takes 3 minutes to complete and consist of 10 questions 

Please be honest in the feedback 

Questions: 
Name: 

Email (to link to the account) 

 

Q1: Did you meet a member of the team at a Botanic Garden, where they discussed to you about 
the food waste challenge? 

Yes / No 

Q2: Did you sign up to the challenge or look at the website after talking to us? 

Yes / No 

Q3: Why did you not sign up to the 30 day challenge (tick all that apply) 

· The challenge was to long? 
· The challenge did not interest me? 
· I already do a lot to reduce my food waste? 
· I do not have time for this sort of challenge? 
· Technology was a barrier 
· There was no incentive 
· Other 

Q4: Do you feel you are the wrong audience to target about reducing food waste? 

Yes/No 
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Q5: Do you feel this type of intervention where you try and reduce your food waste over 30 days 
would have changed your behaviour towards food waste? 

Yes/No comment 

Q6: The food waste challenge was an online activity, did this of put you off doing the activity, if so 
why? 

Q7: If you we were in another lockdown due to COVID, do you think you would have done the 
challenge? 

Yes/No 

Q8: Were you incentivised by anyone of the benefits we have shown such as recipes, saving money, 
hints and tips. 

Yes/No 

Q9: If you took part in the activity, do you feel you would have impacted on the world? 

Q10: How often would you take part in a survey/citizen science project? 

 

STAGE 5B: Survey 2 

For those people who signed up and completed/did a few weeks. 

Questions: 
Q1: Did you meet a member of the team at a Botanic Garden where they discussed to you about 
the food waste challenge? 

Yes/No 

Q2: Did you sign up to the challenge or look at the website after talking to us? 

Yes/No 

Q3: Would you do another 30-day challenge again or one similar 

Yes/No 

Q4: Why did you do the challenge? 

Comment 

Q5: What did you enjoy about the challenge? 

· Simple 
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· Showed me I waste to much food and that I could change 
· Incentives and extra information 
· Felt I was making a difference 
· Challenged me to think about the world and food 
· Highlighted an issue 

Q6: What challenges did you face doing the 30-day food waste challenge? 

· Too long, it should of been shortened 
· Too much evaluation 
· To complicated 
· To reparative 
· Not intuitive 
· To time consuming 
· Not very innovative, I was not inspired to carry on 

Q7: Did you feel your attitude towards food waste changed? 

Yes/No/Comment 

Q8: Do you think your family was the right family to do the challenge? 

Yes/No/Comment 

Q9: Food waste is still an issues, what would you suggest we do to engage with more people about 
reducing food waste. 

Comment 
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Annex 1.3 Example of Food Diary Blog 
An example of a food diary submitted by one of our participants. 

October 2021 

Photos: https://photos.app.goo.gl/qbej2LSwYhASgeEC9  

Start of the journey 
This week I have signed up for the BGCI Food Waste Challenge, which aims to reduce the fruit and 
vegetable waste we create at home. As a mum of 3 children and the person in the house that makes 
dinner for 5 every day, cooking is a big part of my day. And as someone that has worked in the plant 
conservation sector for many years, our impact on the environment is a big part of my decision on 
what we eat; as well as giving my children a balanced diet. So ideas on new recipes and tips on how 
to reduce our waste at home are always welcome and the reason we joined the Food waste 30-day 
challenge!  

It is not just the cooking time, but also the planning, buying, looking in the fridge, what needs eating 
first and then trying to come up with something nutritious, tasty and that we all like - EVERY DAY!  

The planning part of having food on the table is particularly tricky for us, as we live in rural England. It 
ŝƐ�Ă�ϰϬŵŝŶ�ƌŽƵŶĚ�ƚƌŝƉ�ƚŽ�ŐĞƚ�ƚŽ�Ă�ƐŚŽƉ͕�ƐŽ�ŝĨ�ǇŽƵ͛ǀĞ�ĨŽƌŐŽƚƚĞŶ�ƚŽ�ďƵǇ�ĂƵďĞƌŐŝŶĞƐ�ĂŶĚ�ǇŽƵ�ĂƌĞ�ŵĂŬŝŶŐ�
moussaka you need a new plan. This year it has become even more important to plan ahead because 
one of my children was in the vulnerable list for COVID-19 and we were shielding for a good part of a 
year. We have been very lucky to be able to receive supermarket deliveries every week - so it is one 
big shop a week for us.  

This brings its own challenges as you cannot choose the size of the cauliflower or sometimes salad 
tomatoes are replaced by cherry tomatoes. Usually it is OK, the worst is when the fruit you receive is 
ĂůƌĞĂĚǇ�ƉĂƐƚ�ŝƚƐ�ďĞƐƚ͙͘ƚŚĂƚ�ŝƐ�ƚŚĞ�ŵŽƐƚ�ĨƌƵƐƚƌĂƚŝŶŐ�ƉĂƌƚ�ŽĨ�ĨŽŽĚ�ŚŽŵĞ�ĚĞůŝǀĞƌǇ͘� 

So here we are at the start of the challenge. It will be interesting to see how the food waste of a big 
family like us living in the middle of rural England compares to the food waste of some of my colleagues 
in centre London who can pop to a shop around the corner. Ready for the challenge! 

Week 1 
During the first week of the challenge I made a few changes to how I cooked potatoes. I made mash 
and potato wedges with the skins on, and they were a success with the children. So we will definitely 
continue to cook potatoes this way. Though skins will have to come off to make fluffy roast potatoes 
and Spanish tortilla.  

dŚĞ�ĨŽŽĚ�/�ĐŽŽŬ�ĚŽĞƐŶ͛ƚ�ĐŚĂŶŐĞ�ŵƵĐŚ�ĨƌŽŵ�ǁĞĞŬ�ƚŽ�ǁĞĞŬ͕�ĂƐ�ǁĞ�ĂƌĞ�Ă�ďƵƐǇ�ĨĂŵŝůǇ�ǁŝƚŚ�ďŽƚŚ�ŽĨ�ƵƐ�
working full time from home, so planning ahead is essential. My menu usually involves one of these: 
ůĂƐĂŐŶĞ͕�ƌŽĂƐƚ�ĐŚŝĐŬĞŶ�ǁŝƚŚ�ǀĞŐ͕�ƐĂƵƐĂŐĞ�ĐĂƐƐĞƌŽůĞ͕�ůĞŶƚŝů�ďƵƌŐĞƌƐ͕�ďĞĞĨ�ƉŝĞ�ǁŝƚŚ�ŵŝŶĐĞ�;͚ƚĂƌƚĂ͛�ŝƐ�ǁŚĂƚ�

https://photos.app.goo.gl/qbej2LSwYhASgeEC9
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we call it in Argentina), paella, meat balls, quick curries from leftovers, fajitas, risotto and homemade 
pizza at weekends.  

DǇ�ĨŽŽĚ�ƐŚŽƉ�ĚŽĞƐŶ͛ƚ�Đhange either unless I think we are going to have a special meal or invite people 
ŽǀĞƌ� ;ǁŚŝĐŚ�ǁĞ� ŚĂǀĞŶ͛ƚ� ƌĞĂůůǇ� ŝŶ� ϮϬϮϭ� ĚƵĞ� ƚŽ� �Ks/�Ϳ͘� ^Ž�ǁĞĞŬ� ŽŶ�ǁĞĞŬ�ŵǇ� ĨƌŝĚŐĞ� ŚĂƐ� ƚŽŵĂƚŽĞƐ͕�
potatoes, carrots, celery, lettuces, cucumbers, sweet potatoes, onions, garlic, peppers, red cabbage, 
courgettes, butternut squash and fruit for pudding. As I grow some vegetables in the garden, 
depending on the season we add to this list: chard, beans, peas, pumpkins, rocket, apples and soft 
summer fruits.  

This week the only food we wasted were ends of courgettes, cucumbers, and an orange that went off 
ŽŶ�ƚŚĞ�ďŽǁů�ĂƐ�/�ƌĞĂůůǇ�ĚŽŶ͛ƚ�ůŝŬĞ�ĐŽůĚ�ĨƌƵŝƚ͊�tŚĂƚ�ǁĂƐ�ƚŚĞ�ƚŽƵŐŚĞƐƚ�ǁĂƐ�ƚŽ�ĨŝŐƵƌĞ�ŽƵƚ�ĂŶĚ�ŬĞĞƉ�ƚƌĂĐŬ�
what kids had eaten and what they put in the bin without me noticing.  

Week 2 
As life is getting back to normal and kids are starting to have busy lives with after school activities, 
keeping track of cooking and food waste has become more difficult. Again the food shop delivered in 
one go, did not change from last week. Leftovers were used and we keep on using potatoes on their 
skins.  

The main difference that I see in my food waste this week has been onions and potatoes that arrived 
home already rotten. This is extremely frustrating and unfortunately because of the way we shop for 
our food there is not smuch we can do about it, other than ask for supermarkets to improve at their 
end.  

The other difference has been the way I marked on the website my food waste. In week 1 I marked 
onion, courgettes, and carrots as partially eaten as I thought the ends are counted as waste, and the 
onion skins are counted as waste also. But talking to my colleagues I should have marked them as fully 
ĞĂƚĞŶ͘�^Ž�ŝŶ�ǁĞĞŬ�Ϯ�ŵǇ�ƐƚĂƚƐ�ůŽŽŬ�ůŝŬĞ�/͛ǀĞ�ŐĞŶĞƌĂƚĞĚ�ŶŽ�ǁĂƐƚĞ�ĐŽŵƉĂƌĞĚ�ƚŽ�ǁĞĞŬ�ϭ͖�ďƵƚ�ŝŶ�ƌĞĂůŝƚǇ�ŵǇ�
waste was the same.  

Week 3 
Unfortunately ,week 3 was so busy that I never had the time to add our shop to the website, as my 
husband unloaded the shop, and it was then really difficult to remember what was bought this week 
and what was bought the previous week. School activities and work took over and the challenge 
became less important. 

I found that adding your food shop to the fridge on the website is quite difficult when you buy in kilos. 
For instance, we always get 1.5 kilos of carrots, 2kg bags of potatoes, and 1.5 kilos of onions. So 
counting each item rather than adding weight takes a while when you buy food for 5 people.  
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I also learnt that my food waste appears a lot worse than my colleagues of a household of 2 since it is 
not divided by the number of people in the house! So I think that is very unfair. Maybe something to 
think of the future 

Week 4 
Our challenge unfortunately was never completed, on week 4 we were away in the UK for half term, 
and we mainly ate out and visited friends as the world opened up. So counting waste when going out 
is very difficult and trying to shop and plan during school holidays is very hard. 

Conclusions 

DǇ�ĨŽŽĚ�ǁĂƐƚĞ�ĚŽĞƐŶ͛ƚ�ĐŚĂŶŐĞ�ƚŚĂƚ�ŵƵĐŚ�ĨƌŽŵ�ǁĞĞŬ�ƚŽ�ǁĞĞŬ�ǁŚĞŶ�ǁĞ�ĂƌĞ�ŽŶ�ŽƵƌ�ƌŽƵƚŝŶĞƐ͘�/�ǁŽƵůĚ�
have liked to see more ideas on how to reduce waste of simple humble ingredients that I usually have 
in my fridge, and an easier way to load my food on the website and track the waste. Overall trying to 
do the challenge over 4 weeks was too long. School holidays are more difficult to plan in terms of 
food! 
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Annex 1.4 Food Diary 
The Food Diary is found on the following pages. 

  



�F!R�DŎŎû�ÃØŰŹă�!ĠØĺĺăŅęă̏
DŎŎû�'ĤØŬƛ�

�ăŨŹăłòăŬ�˙˗˙˘



'ĚîƑ�Gūūē�ØîƙƥĚ� ĺîŕŕĚŠĳĚ�ĚǄîŕƭîƥĿūŠ�ǄūŕƭŠƥĚĚƑɈ

qîŠǋ�ƥĺîŠŒƙ�ĲūƑ�ƥîŒĿŠĳ�ƎîƑƥ�îŠē�ēūĿŠĳ�î�ŕĿƥƥŕĚ�ċĿƥ�ĚǊƥƑî�ĲūƑ�ƭƙ�ǅĺĿČĺ�ǅĿŕŕ�ĚŠîċŕĚ�ƭƙ�ƥū
ČūŕŕĚČƥ�îēēĿƥĿūŠîŕ�ēîƥî�ĲūƑ�ūƭƑ�Gūūē�ØîƙƥĚ� ĺîŕŕĚŠĳĚɍ�ØĚ�îƑĚ�Šūƥ�ĚǊƎĚČƥĿŠĳ�ƥĺîƥ�ƥĺĿƙ
ǅĿŕŕ�ƥîŒĚ�ƥūū�ŞƭČĺ�ūĲ�ǋūƭƑ�ƥĿŞĚ�îŠē�ĺūƎĚĲƭŕŕǋ�ǋūƭ�ǅĿŕŕ�ĲĿŠē�ƥĺĚ�ƙƥĚƎƙ�ċĚŕūǅ�Ěîƙǋ�ƥū
Ĳūŕŕūǅɍ�

�ĚĲūƑĚ�ǋūƭ�ċĚĳĿŠ�ǋūƭ�ǅĿŕŕ�ĺîǄĚ�îŠ�ĿŠĲūƑŞîŕ�ČūŠǄĚƑƙîƥĿūŠ�ǅĿƥĺ�ūƭƑ�ĚǄîŕƭîƥūƑɈ�ĺĚ�ǅĿŕŕ
ĳƭĿēĚ�ǋūƭ�ƥĺƑūƭĳĺ�ƥĺĚ�ČĺîŕŕĚŠĳĚ�îŠē�îƙŒ�ǋūƭ�ƙūŞĚ�ƐƭĚƙƥĿūŠƙ�îċūƭƥ�ǋūƭƑ�ČƭƑƑĚŠƥ�Ĳūūē
ǅîƙƥĚɍ�

Ȃɍ îƑƑǋ�ūƭƥ�ƥĺĚ�Ĳūūē�ǅîƙƥĚ�ČĺîŕŕĚŠĳĚ�îƙ�ēĚƙČƑĿċĚē�ūŠ�ƥĺĚ�ǅĚċƙĿƥĚ
ɚǅǅǅɍċĳČĿĲūūēǅîƙƥĚɍūƑĳɛ

ȃɍØĚĿĳĺ�îŠ�ĚŞƎƥǋ�Ĳūūē�ǅîƙƥĚ�ċĿŠ�îŠē�ŞîŒĚ�î�ŠūƥĚ�ūĲ�ƥĺĚ�ǅĚĿĳĺƥ�ūŠ�ƎîĳĚ�ȇɍ�¡ŕĚîƙĚ
ūŠŕǋ�ƎŕîČĚ�ƥĺĚ�ĲƑƭĿƥ�îŠē�ǄĚĳ�ǅîƙƥĚ�ɚċūƥĺ�ČūūŒĚē�îŠē�ƭŠČūūŒĚēɛ�ĿŠƥū�ƥĺĿƙ�ċĿŠɍ��ƥ�ƥĺĚ
ĚŠē�ūĲ�ƥĺĚ�ǅĚĚŒ�ɚūƑ�ĚîČĺ�ƥĿŞĚ�ǋūƭ�ŠĚĚē�ƥū�ĚŞƎƥǋ�Ŀƥɛ�ŞîŒĚ�î�ŠūƥĚ�ūĲ�ƥĺĚ�Ĳūūē�ǅîƙƥĚ
ǅĚĿĳĺƥ�ɍ�¡ŕĚîƙĚ�ƑĚČūƑē�ƥĺĿƙ�ūŠ�ƎîĳĚ�ȇɍ�

Ȅɍ�'ƭƑĿŠĳ�ƥĺĚ�ǅĚĚŒ�ǅƑĿƥĚ�î�ČūƭƎŕĚ�ūĲ�ēĿîƑǋ�ŠūƥĚƙ�îċūƭƥ�ƥĺĚ�ČĺîŕŕĚŠĳĚ�îŠē�ǋūƭƑ�ĚĲĲūƑƥƙ
ƥū�ƑĚēƭČĚ�ǅîƙƥĚ��¡ŕĚîƙĚ�îŕƙū�ƥîŒĚ�ƙūŞĚ�ƎĿČƥƭƑĚƙ�ūĲ�Ĳūūēƙ�ǋūƭ�ĺîǄĚ�ČūūŒĚēɈ�ƎƑĚƎîƑĚē
ēĿĲĲĚƑĚŠƥŕǋ�ūƑ�ūĲ�îŠǋ�ĿŞîĳĚƙ�ƑĚŕîƥĚē�ƥū�ƥĺĚ�ČĺîŕŕĚŠĳĚ�ǋūƭ�ƥĺĿŠŒ�ǅūƭŕē�ċĚ�ĲƭŠ�ūƑ
ĿŠƥĚƑĚƙƥĿŠĳ�ƥū�ƙĺîƑĚɍ�

ȅɍ��ƥ�ƥĺĚ�ĚŠē�ūĲ�ƥĺĚ�ČĺîŕŕĚŠĳĚ�ƎŕĚîƙĚ�ƙĚŠē�ƥĺĿƙ�ēūČƭŞĚŠƥ�ƥū�ēūŞĿŠĿČɍĳƑîŠƥŕĚǋɠ
ƙŞĿƥĺʧċĳČĿɍūƑĳ�îŠē�ǋūƭ�ǅĿŕŕ�ƑĚČĚĿǄĚ�îŠ�ĚŞîĿŕ�ĲƑūŞ�ūƭƑ�ĚǄîŕƭîƥūƑɈ��ǅĺū�ǅĿŕŕ�ĿŠƥĚƑǄĿĚǅ
ǋūƭ�îċūƭƥ�ǋūƭƑ�ČĺîŕŕĚŠĳĚɍ�¹ĺĿƙ�ǅĿŕŕ�ƥîŒĚ�îċūƭƥ�Ȅȁ�ŞĿŠƭƥĚƙ�îŠē�ǅĿŕŕ�ċĚ�îƑƑîŠĳĚē�îƥ�î
ƥĿŞĚ�Şƭƥƭîŕŕǋ�îĳƑĚĚîċŕĚ�ƥū�ċūƥĺ�ǋūƭ�îŠē�ūƭƑ�ĚǄîŕƭîƥūƑɍ

¹ĺîŠŒ�ǋūƭɈ

'ūŞĿŠĿČ�HƑîŠƥŕĚǋɠ¬ŞĿƥĺ
�

DŎŬ�ØŅƛ�ŰƀŨŨŎŬŹ�ŨĺăØŰă�õŎŅŹØõŹ̏�'ŎłĤŅĤõ̖ęŬØŅŹĺăƛ̪ŰłĤŹĠ·òęõĤ̖ŎŬę

�F!R�DŎŎû�ÃØŰŹă
!ĠØĺĺăŅęă
DŎŎû�'ĤØŬƛ



�F!R�DŎŎû�ÃØŰŹă
!ĠØĺĺăŅęă̏
DŎŎû�'ĤØŬƛ

�Ŭă��ƀăŰŹĤŎŅØĤŬă

Oūǅ�ǅūƭŕē�ǋūƭ�ēĚƙČƑĿċĚ�ǋūƭƑ�îƥƥĿƥƭēĚ�ƥūǅîƑēƙ�Ĳūūē�ǅîƙƥĚɎ

TŠ�ǅĺîƥ�ǅîǋƙ�ēū�ǋūƭ�ĲĚĚŕ�ƥĺîƥ�ǋūƭƑ�ĺūƭƙĚĺūŕē�Čūƭŕē�ĿŞƎƑūǄĚ�ūŠ�ƥîČŒŕĿŠĳ
Ĳūūē�ǅîƙƥĚɎ�

 ūƭŕē�ǋūƭ�ēĚƙČƑĿċĚ�ƥĺĚ�ċĿĳĳĚƙƥ�ČĺîŕŕĚŠĳĚɚƙɛ�ĲūƑ�ǋūƭƑ�ĺūƭƙĚĺūŕē�ƥū�ĳĚŠĚƑîƥĚ
ŕĚƙƙ�Ĳūūē�ǅîƙƥĚɎ

Øĺîƥ�ēū�ǋūƭ�ĚǊƎĚČƥ�ƥū�ĺîǄĚ�ĳîĿŠĚē�ċǋ�ƥĺĚ�ĚŠē�ūĲ�ƥĺĿƙ�ČĺîŕŕĚŠĳĚɎ



�F!R�DŎŎû�ÃØŰŹă
!ĠØĺĺăŅęă̏
DŎŎû�'ĤØŬƛ

ØĚĚŒ�Ȃ�'ĿîƑǋ

Øĺîƥ�ĺîǄĚ�ǋūƭ�ēūŠĚ�ēƭƑĿŠĳ�ƥĺĚ�ƎƑĚǄĿūƭƙ�ǅĚĚŒ�ƥū�ƑĚēƭČĚ�Ĳūūē�ǅîƙƥĚ�ĿŠ�ǋūƭƑ�ĺūƭƙĚĺūŕēɎ

 ūƭŕē�ǋūƭ�ŞĚŠƥĿūŠ�îŠǋ�ČĺîŕŕĚŠĳĚƙ�ƥĺîƥ�ǋūƭ�ĲîČĚē�ĿŠ�ƑĚēƭČĿŠĳ�Ĳūūē�ǅîƙƥĚ�ƥĺĿƙ�ǅĚĚŒɎ�

'ū�ǋūƭ�ĲĚĚŕ�ǋūƭ�ĺîǄĚ�ŕĚîƑŠĚē�ƙūŞĚƥĺĿŠĳ�ŠĚǅ�îċūƭƥ�ƥîČŒŕĿŠĳ�Ĳūūē�ǅîƙƥĚɎ�TĲ�ƙūɈ�ēĚƙČƑĿċĚ�ǅĺîƥ�ƥĺĿƙ
ǅîƙɍ�

¤îƥĚ�ƥĺĚ�ŕĚǄĚŕ�ūĲ�îĳƑĚĚŞĚŠƥ�ǅĿƥĺ�ƥĺĿƙ�ƙƥîƥĚŞĚŠƥɇ�T�ĚŠŏūǋĚē�ƥĺĚ�ĲƑƭĿƥ�îŠē�ǄĚĳ�Ĳūūē�ČĺîŕŕĚŠĳĚ�îČƥĿǄĿƥĿĚƙ
ƥĺĿƙ�ǅĚĚŒ

¬ƥƑūŠĳŕǋ�îĳƑĚĚ����������ĳƑĚĚ�������sĚƭƥƑîŕ��������'ĿƙîĳƑĚĚ������¬ƥƑūŠĳŕǋ�ēĿƙîĳƑĚĚ
�

¡ŕĚîƙĚ�ƙĚŠē�ƭƙ�îŠ�ĿŞîĳĚ�ūĲ�ǋūƭ�ČĺîŕŕĚŠĳĚ�ƥū�ēūŞĿŠĿČĳƑîŠƥŕĚǋɠƙŞĿƥĺʧċĳČĿɍūƑĳɍ�
¹ĺîŠŒ�ǋūƭɊ

�

Øĺîƥ�ĺîǄĚ�ǋūƭ�ēūŠĚ�ēƭƑĿŠĳ�ƥĺĚ�ƎƑĚǄĿūƭƙ�ǅĚĚŒ�ƥū�ƑĚēƭČĚ�Ĳūūē�ǅîƙƥĚ�ĿŠ�ǋūƭƑ�ĺūƭƙĚĺūŕēɎ

 ūƭŕē�ǋūƭ�ŞĚŠƥĿūŠ�îŠǋ�ČĺîŕŕĚŠĳĚƙ�ƥĺîƥ�ǋūƭ�ĲîČĚē�ĿŠ�ƑĚēƭČĿŠĳ�Ĳūūē�ǅîƙƥĚ�ƥĺĿƙ�ǅĚĚŒɎ�

'ū�ǋūƭ�ĲĚĚŕ�ǋūƭ�ĺîǄĚ�ŕĚîƑŠĚē�ƙūŞĚƥĺĿŠĳ�ŠĚǅ�îċūƭƥ�ƥîČŒŕĿŠĳ�Ĳūūē�ǅîƙƥĚɎ�TĲ�ƙūɈ�ēĚƙČƑĿċĚ�ǅĺîƥ�ƥĺĿƙ
ǅîƙɍ�

¤îƥĚ�ƥĺĚ�ŕĚǄĚŕ�ūĲ�îĳƑĚĚŞĚŠƥ�ǅĿƥĺ�ƥĺĿƙ�ƙƥîƥĚŞĚŠƥɇ�T�ĚŠŏūǋĚē�ƥĺĚ�ĲƑƭĿƥ�îŠē�ǄĚĳ�Ĳūūē�ČĺîŕŕĚŠĳĚ�îČƥĿǄĿƥĿĚƙ
ƥĺĿƙ�ǅĚĚŒ

¬ƥƑūŠĳŕǋ�îĳƑĚĚ����������ĳƑĚĚ�������sĚƭƥƑîŕ��������'ĿƙîĳƑĚĚ������¬ƥƑūŠĳŕǋ�ēĿƙîĳƑĚĚ
�
�

¡ŕĚîƙĚ�ƙĚŠē�îŠ�ƭƙ�îŠ�ĿŞîĳĚ�ūĲ�ǋūƭ�ČĺîŕŕĚŠĳĚ�ƥū�ēūŞĿŠĿČĳƑîŠƥŕĚǋɠƙŞĿƥĺʧċĳČĿɍūƑĳɍ�
¹ĺîŠŒ�ǋūƭɊ

�
�

ØĚĚŒ�ȃ�'ĿîƑǋ
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ØĚĚŒ�Ȅ�'ĿîƑǋ
Øĺîƥ�ĺîǄĚ�ǋūƭ�ēūŠĚ�ēƭƑĿŠĳ�ƥĺĚ�ƎƑĚǄĿūƭƙ�ǅĚĚŒ�ƥū�ƑĚēƭČĚ�Ĳūūē�ǅîƙƥĚ�ĿŠ�ǋūƭƑ�ĺūƭƙĚĺūŕēɎ

 ūƭŕē�ǋūƭ�ŞĚŠƥĿūŠ�îŠǋ�ČĺîŕŕĚŠĳĚƙ�ƥĺîƥ�ǋūƭ�ĲîČĚē�ĿŠ�ƑĚēƭČĿŠĳ�Ĳūūē�ǅîƙƥĚ�ƥĺĿƙ�ǅĚĚŒɎ�

'ū�ǋūƭ�ĲĚĚŕ�ǋūƭ�ĺîǄĚ�ŕĚîƑŠĚē�ƙūŞĚƥĺĿŠĳ�ŠĚǅ�îċūƭƥ�ƥîČŒŕĿŠĳ�Ĳūūē�ǅîƙƥĚɎ�TĲ�ƙūɈ�ēĚƙČƑĿċĚ�ǅĺîƥ�ƥĺĿƙ
ǅîƙɍ�

¤îƥĚ�ƥĺĚ�ŕĚǄĚŕ�ūĲ�îĳƑĚĚŞĚŠƥ�ǅĿƥĺ�ƥĺĿƙ�ƙƥîƥĚŞĚŠƥɇ�T�ĚŠŏūǋĚē�ƥĺĚ�ĲƑƭĿƥ�îŠē�ǄĚĳ�Ĳūūē�ČĺîŕŕĚŠĳĚ�îČƥĿǄĿƥĿĚƙ
ƥĺĿƙ�ǅĚĚŒ

¬ƥƑūŠĳŕǋ�îĳƑĚĚ����������ĳƑĚĚ�������sĚƭƥƑîŕ��������'ĿƙîĳƑĚĚ������¬ƥƑūŠĳŕǋ�ēĿƙîĳƑĚĚ
�

¡ŕĚîƙĚ�ƙĚŠē�îŠ�ƭƙ�îŠ�ĿŞîĳĚ�ūĲ�ǋūƭ�ČĺîŕŕĚŠĳĚ�ƥū�ēūŞĿŠĿČĳƑîŠƥŕĚǋɠƙŞĿƥĺʧċĳČĿɍūƑĳɍ�
¹ĺîŠŒ�ǋūƭɊ

�
�

Øĺîƥ�ĺîǄĚ�ǋūƭ�ēūŠĚ�ēƭƑĿŠĳ�ƥĺĚ�ƎƑĚǄĿūƭƙ�ǅĚĚŒ�ƥū�ƑĚēƭČĚ�Ĳūūē�ǅîƙƥĚ�ĿŠ�ǋūƭƑ�ĺūƭƙĚĺūŕēɎ

 ūƭŕē�ǋūƭ�ŞĚŠƥĿūŠ�îŠǋ�ČĺîŕŕĚŠĳĚƙ�ƥĺîƥ�ǋūƭ�ĲîČĚē�ĿŠ�ƑĚēƭČĿŠĳ�Ĳūūē�ǅîƙƥĚ�ƥĺĿƙ�ǅĚĚŒɎ�

'ū�ǋūƭ�ĲĚĚŕ�ǋūƭ�ĺîǄĚ�ŕĚîƑŠĚē�ƙūŞĚƥĺĿŠĳ�ŠĚǅ�îċūƭƥ�ƥîČŒŕĿŠĳ�Ĳūūē�ǅîƙƥĚɎ�TĲ�ƙūɈ�ēĚƙČƑĿċĚ�ǅĺîƥ�ƥĺĿƙ
ǅîƙɍ�

¤îƥĚ�ƥĺĚ�ŕĚǄĚŕ�ūĲ�îĳƑĚĚŞĚŠƥ�ǅĿƥĺ�ƥĺĿƙ�ƙƥîƥĚŞĚŠƥɇ�T�ĚŠŏūǋĚē�ƥĺĚ�ĲƑƭĿƥ�îŠē�ǄĚĳ�Ĳūūē�ČĺîŕŕĚŠĳĚ�îČƥĿǄĿƥĿĚƙ
ƥĺĿƙ�ǅĚĚŒ

¬ƥƑūŠĳŕǋ�îĳƑĚĚ����������ĳƑĚĚ�������sĚƭƥƑîŕ��������'ĿƙîĳƑĚĚ������¬ƥƑūŠĳŕǋ�ēĿƙîĳƑĚĚ
�
�

¡ŕĚîƙĚ�ƙĚŠē�îŠ�ƭƙ�îŠ�ĿŞîĳĚ�ūĲ�ǋūƭ�ČĺîŕŕĚŠĳĚ�ƥū�ēūŞĿŠĿČĳƑîŠƥŕĚǋɠƙŞĿƥĺʧċĳČĿɍūƑĳɍ�
¹ĺîŠŒ�ǋūƭɊ

�
�

ØĚĚŒ�ȅ�'ĿîƑǋ



ØĚĿĳĺƥ�ūĲ�Ĳūūē�ċĿŠ�ĚŞƎƥǋ�ɚĳɛ
�

ØĚĿĳĺƥ�ūĲ�Gūūē�ǅîƙƥĚ�ċĿŠ�ɚĳɛ
�

ØĚĿĳĺƥ�ūĲ�Gūūē�ǅîƙƥĚ�ċĿŠ�ɚĳɛ
�

ØĚĿĳĺƥ�ūĲ�Gūūē�ǅîƙƥĚ�ċĿŠ�ɚĳɛ
�

ØĚĿĳĺƥ�ūĲ�Gūūē�ǅîƙƥĚ�ċĿŠ�ɚĳɛ
�

ØĚĿĳĺƥ�ūĲ�Gūūē�ǅîƙƥĚ�ċĿŠ�ɚĳɛ
��
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ÃN�§�q1È§

ØĚĚŒ�Ȃ
�

ØĚĚŒ�ȃ
�

ØĚĚŒ�Ȅ
�

ØĚĚŒ�ȅ
�
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Annex 1.5 Social Media Report 
The Social Media Report is found on the following pages. 

 



���������	
����	�	

���������	
��	�������


������������������	������



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

�	�����������



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

�	���������

� �����
	���

� ! ���	�����
	���

�"� ��
�����
	���



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

�	���
�

!#�$ ��
���
	��� !#�$

 ��#�$ ����  �"#�$

�%! ����� �%�

�#&$ �	��

��� ���	
	����
	��� ���



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

�& ���
	����
	��� �&�



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

'�(��	����

��

https://twitter.com/bgci/status/1427254121707548675
https://twitter.com/bgci/status/1427254121707548675
https://twitter.com/EastMainMedia/status/1488708765700526086
https://twitter.com/EastMainMedia/status/1488708765700526086
https://twitter.com/bgci/status/1427558330185232386
https://twitter.com/bgci/status/1427558330185232386
https://twitter.com/bgci/status/1431179790946603012
https://twitter.com/bgci/status/1431179790946603012
https://twitter.com/bgci/status/1428643097169342464
https://twitter.com/bgci/status/1428643097169342464
https://twitter.com/bgci/status/1425049365173911553
https://twitter.com/bgci/status/1425049365173911553
https://twitter.com/judithin77/status/1493577611745927175
https://twitter.com/judithin77/status/1493577611745927175
https://twitter.com/bgci/status/1427918297509638144
https://twitter.com/bgci/status/1427918297509638144
https://twitter.com/bgci/status/1491804154582474755
https://twitter.com/bgci/status/1491804154582474755
https://twitter.com/bgci/status/1477278999281811459
https://twitter.com/bgci/status/1477278999281811459


���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

	�����

)	����*�
	

��� ���

 �

���

&!

���

%!%�
!"

� 

&

� 

%� %�

!%

 

�

%�

�%

  
%

�%

%

��

%�

�

%!

 

!�

%�

���

%�

��

!!

%!

��

� 

�"

!

��

!

�%

�

� 

�

"

�

�!

&

!"

�

�&

% &

&�

  

��

�

�!

!



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������


�����

+	�
�

 ,"!�  ,"!�  ,"�"

�&," �

�%,���

�!

 ,"!�

��,  &

��,�%�

�!,��"

�!,���

�&�

��,�%�

��,!&"

��,!%%

 ,"!� ",���  ,"!�

�&,��!

�,�� 
�,��"

�,�%�

�&,�%�

%,�!"

�,��!

!�,!%�



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

-�	��
����

� !
��

! & !

����
�&

%�

�"

� 

�!�

%�

��"

 

 �

!�

��

���

���

��&

��

� 

%&

��"

� 

���

�!�

&�

��

!"

� 

 �

�!

!&

�"�%

��

%�

�"

���

��

��

!�

��

�!�

��

%%

�"

��"

&

&�

�"

"

�"

�%&

&�

%

��

"



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

������

.���
	�



���������	
��
���������	
����	�	

�������
�	�
�	�����
��
������������������	������

�������

/�����.����

&&

%!

&�
&�

&&

!"

�!


