Love Food Hate Waste
Video Transcript

TITLE: “3 great ways to use the last bit of pumpkin”

I LOVE LEFTOVERS – LOVE FOOD HATE WASTE
FACT: Victorian Households waste over 31,000 tonnes of fresh veg each year.

Description: A pumpkin is diced and the cubes are added to a hot pan with oil and fried.
Pumpkin
Description: Cooked pumpkin appears in a bowl. Around it are bowls with other ingredients and one by one the ingredients are added to the pumpkin and stirred. 
Cooked broccoli
Red kidney beans
Salt and pepper
Description: A bowl with dressing appears and is stirred. 
Olive oil
Mustard
White wine vinegar
Description: The dressing is poured over the broccoli salad and topped with sesame seeds.
Broccoli salad with pumpkin
Description: Ten eggs appear in a bowl and are whisked together and other ingredients are added.
Eggs
Milk
Salt and pepper
Description: A baking tray appears and is filled with cooked pumpkin, spinach leaves and sliced red onion. The egg mixture is poured over and fetta sprinkled on top. 
Egg mix
Cheese
Bake 20 mins
Description: A slice of the cooked frittata appears on a plate with some salad greens. 
Baked pumpkin and spinach frittata
Description: A plastic Tupperware container appears with cubed pumpkin inside it.  A lid is placed on the Tupperware container and it’s removed to be frozen. 
Still have leftovers? Freeze them for later. 
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