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The benefits of cooking for one

benefits

Cooking for one person offers several sustainable benefits

that extend beyond mere convenience. One key advantage is

minimizing food waste. When cooking for just one, you can

precisely measure and prepare the exact amount needed,

ensuring that ingredients are used efficiently and reducing

the risk of leftovers going to waste.

Moreover, cooking for one encourages mindful

consumption and portion control, which contributes to a

healthier lifestyle. It allows for greater flexibility in meal

planning, enabling you to create meals that perfectly meet

your dietary needs and preferences without overindulging.

Economically, cooking for one can also be cost-effective.

By purchasing only what you need and focusing on fresh,

local ingredients, you can reduce your overall grocery

expenses, support local farmers, and diminish the

environmental impact associated with food transportation.

Additionally, cooking solo promotes creativity and

experimentation in the kitchen, as you have the freedom to

try new recipes and adapt them to your tastes. This

individual approach to cooking not only enhances your

culinary skills but also fosters a deeper appreciation for

the food you consume.

In summary, cooking for one person promotes sustainability

through reduced food waste, better portion control, cost

savings, and environmental responsibility, all while

encouraging a healthier and more personalized dining

experience.



Root-to-Stem

Stir-Fry

Ingredients
1 medium carrot with tops

50g chopped broccoli stems
50g sliced bell pepper

1 clove garlic, minced
15ml soy sauce
5ml sesame oil

100g cooked rice

Method
peel all of your carrot from top to bottom

cut your pepper into strips

cut off the tops of your broccoli and peel the stem into
thin strips

Heat sesame oil in a pan and sauté garlic.

Add vegetables and cook for 5 minutes.

Stir in soy sauce and serve over cooked rice.

For an extra burst of flavor, sprinkle with sesame seeds
and a handful of chopped fresh herbs like cilantro or

green onions before serving. This vibrant dish not only
makes use of every part of the vegetables but also

delivers a deliciously satisfying meal that's perfect for a
quick lunch or dinner. Enjoy your root-to-stem culinary

creation!



Lentil & Local

 Greens Soup

Ingredients
50g dried lentils
50g chopped local greens (kale, spinach)
30g chopped onion
1 clove garlic, minced
500ml vegetable broth
5ml olive oil

Method
Heat oil in a pot and sauté onion and garlic.

Add lentils and broth, simmer for 20 minutes.

Stir in greens and cook for 5 more minutes.

Season with salt and pepper to taste.

Serve hot and enjoy a nourishing bowl of goodness perfect
for a cozy day.

Tips:

For added flavor, consider topping the soup with a sprinkle
of lemon juice or a dash of your favorite herbs.
Pair with crusty bread for a more filling meal.
This soup can be easily customized by adding other
vegetables like carrots or celery.
Store leftovers in an airtight container in the refrigerator
for up to three days. Reheat gently on the stovetop before
serving.



Zero-Waste

Veggie Scramble

Ingredients
2 eggs

100g mixed vegetable scraps (onion peels, carrot tops,
wilted greens)
15ml olive oil

Salt & pepper to taste

Method
Chop vegetable scraps finely

.
Heat oil in a pan and sauté for 3 minutes.

Whisk eggs and pour into the pan.

Scramble until cooked through.

 Serve warm, garnished with fresh herbs if desired,
for an eco-friendly and delicious breakfast.

 This zero-waste veggie scramble not only helps reduce
food waste but also adds a burst of flavour and nutrition
to your morning routine. Enjoy your meal knowing you've

made a positive impact on both your health and the
environment!



classic
tomato sauce

Ingredients
2 tbsp olive oil
1 onion, chopped
3 garlic cloves, minced
2 cans chopped tomatoes
2 tbsp tomato purée
1 grated carrot
1 chopped celery stalk
1 chopped red bell pepper
1 grated zucchini
2 tsp dried oregano
1 tsp dried basil
Salt and pepper to taste
Handful of chopped fresh basil

Method
Heat olive oil in a large pan; sauté onion and garlic until
softened.

Add carrot, celery, red bell pepper, and zucchini; cook for 5
minutes.

Stir in chopped tomatoes, tomato purée, oregano, and dried
basil; season with salt and pepper.

Simmer sauce for 30 minutes, stirring occasionally until
thickened.

Add fresh basil just before serving.

Cool and store in airtight containers; keeps in the fridge for
up to 4 days or freezes for 3 months.

This sauce is ideal for pasta or pizza and benefits from using
seasonal vegetables for sustainability.



Ingredients
400g pasta (e.g., spaghetti, penne)

2 cups pre-made tomato sauce

2 tbsp olive oil

1 onion, chopped

2 garlic cloves, minced

1 tsp dried oregano

1/2 tsp red pepper flakes (optional)

Salt and pepper

Fresh basil, for garnish

Grated Parmesan, optional

Method
Boil salted water, cook pasta until al dente. Reserve 1

cup of water, drain pasta.

Heat olive oil in a skillet, cook onion until soft. Add

garlic and cook 1-2 minutes.

Stir in tomato sauce, oregano, and red pepper flakes.

Simmer for 10 minutes.

Adjust & Mix, Add reserved water if needed.

Season with salt and pepper. Add pasta, toss to coat.

Plate pasta, garnish with basil and Parmesan. Enjoy!

This quick dish uses your pre-made sauce for a tasty

meal. tomato pasta

recipe for

tomato sauce

on page 7



Homemade Local

Veggie Pizza

Ingredients
1 small whole wheat tortilla or flatbread

30g tomato sauce

75g chopped local veggies

(mushrooms, bell peppers, onions)

30g shredded cheese

Method
Spread tomato sauce on the tortilla.

Top with veggies and cheese.

Bake at 190°C / 375°F for 10 minutes.

Allow the pizza to cool slightly before slicing and

serving. Enjoy your delicious, homemade local veggie

pizza as a quick lunch or a delightful snack.

Pair it with a fresh side salad or a bowl of warm soup for a

complete meal. Feel free to experiment with different

toppings or seasonings to suit your taste, making this

simple recipe as versatile and creative as you wish.

recipe for

tomato sauce

on page 7



Ingredients
1 small chicken breast

30g breadcrumbs (use stale bread to reduce waste)

7g grated Parmesan cheese

1g salt and pepper

1gdried oregano (or fresh if available)

1 egg, beaten

120ml pre made tomato sauce

25g shredded mozzarella cheese

15ml olive oil

Method
Prepare the chicken: Pound the chicken breast slightly for

even cooking.

Make the coating: In a bowl, mix breadcrumbs, Parmesan,

salt, pepper, and oregano.

Bread the chicken: Dip the chicken in the beaten egg, then

coat with the breadcrumb mixture.

Cook the chicken: Heat olive oil in a pan and cook the chicken

for 3–4 minutes per side until golden brown.

Place the chicken in a small baking dish, spoon tomato sauce

over it, and sprinkle with mozzarella cheese.

 Bake for 10–12 minutes

Garnish with fresh basil and enjoy with a side salad or

roasted vegetables.

.

Chicken

Parmigianarecipe for

tomato sauce

on page 7



Ingredients
100g cooked chickpeas
1 small onion (50g), chopped
1 clove garlic, minced
½ teaspoon curry powder
120ml tomato sauce
1 handful spinach (50g)

Method
sauté onion and garlic in a pan.

Add chickpeas, curry powder, and tomato sauce, simmer for
10 minutes.

Stir in spinach and cook for 2 more minutes.

Serve hot with steamed rice or warm naan bread for a
delicious and comforting meal. Garnish with fresh
coriander leaves and a squeeze of lemon juice to enhance
the flavors. This quick and easy curry is perfect for a
weeknight dinner, offering a delightful balance of spices
and nutrients you can also Use wilted spinach or other
greens instead of throwing them away.

Quick
Chickpea &

Spinach Curry recipe for
tomato sauce
on page 7



Leftover Grain

& Mushroom

Risotto

Ingredients
100g cooked rice, barley, or quinoa

50g mushrooms, sliced
1 small onion (50g), chopped

1 clove garlic, minced
250ml vegetable broth

5ml olive oil
17g grated cheese (optional)

Method
Sauté onion, garlic, and mushrooms in olive oil.

Add grains and slowly stir in broth until creamy.

Top with cheese and serve.

This simple yet delicious dish is perfect for using up leftover
grains and creating a comforting meal with minimal effort.

The earthy flavour of the mushrooms combines beautifully
with the savoury broth, while the optional cheese adds a

delightful creaminess. Feel free to customize the recipe by
adding your favourite herbs, such as thyme or parsley, to

enhance the flavours. This risotto is not only versatile but
also a great way to reduce food waste, making it a win-win

for both your taste buds and the environment. Enjoy this
hearty meal as a standalone dish or pair it with a fresh salad

for a complete dining experience.



suggested

equipment

When cooking for one person, consider using

the following equipment

Microwave-Safe Containers

Ideal for reheating single portions, ensuring quick and convenient

meals.

Compact Cutting Board

A small, easy-to-clean cutting board is sufficient for prepping small

quantities of food.

Basic Knife Set

A versatile chef's knife and paring knife are great for handling most

small-scale chopping tasks.

Measuring Cups and Spoons

Useful for precise portioning of ingredients, especially when working

with smaller recipes.

Air Fryer

Great for quickly roasting or baking single servings without using a

full-sized oven.

Single-Serve Blender

Perfect for making smoothies or blending small batches of sauces and

dressings.

Rice Cooker with Steamer Basket

Efficient for cooking small amounts of rice and steaming vegetables

simultaneously.

Labels and Permanent Markers

Helpful for identifying and dating items in your fridge or pantry to

minimize waste.

Investing in these smaller-scale tools will make cooking for one more

efficient and enjoyable!
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