


A co designed educational activity book made by community for community!

(WMIF) at Auckland Council. We wanted to help create more Waste Champions across Auckland. 

We started our journey by listening and asking questions of all our ‘rubbish friends’. They all thought that 

achieve waste reduction ideas in their home. 

The core vision for this work has been to have families
create something that works for them.

      During this project 25 children from the 

     design games and activities.
     
     Auckland Zero Waste Action Group gave feedback
     during the early design stage.

     across four communities.

We would like to thank Auckland Council for the funding support to carry out this project as well as The Co 
 WRAP, 

and e veryone w ho helped w ith a dvice, t ips and f eedback. F inally; a big thanks t o our designer J acqui 
Imbroane, for your amazing talent in getting things out of our heads and onto paper.

Thank You!



Greetings Everyone!

THIS B O OK BELONGS TO:

ALL THE BEST ON YOUR 
EXCITING WASTE JOURNEY!







Start Here
He lp o u r p l ane t pro te c t ors 
re cyc le t h e se g o o ds ! G e t 
t h em s afe l y t hro ugh t he 
maze t o t h e re cyc l i ng b i n .
Watch o u t f o r Trash 
M ons te rs a l ong t h e way !

PaperBag





My Paper 

 Lunch Ba
g

GlassBottle





“How Long Things Take to Break Down in Landfill”

Instructions:

1. Cut out the time line slips and the images.

2. Make a timeline on the floor (see the example below for ideas) and place the images in a heap on the floor    
    so everyone can see them. 

3. Explain to your friends that they are going to guess how long ordinary items in the rubbish may take to 
    break down in the landfill. 

4. Ask your friends to pick up an image and guess where it would go on the timeline. If possible, get all your 
    friends to stand with their image on the timeline so everyone can see the ‘guess’.

5. Next, help people move into the right time scale with their image.

6. Ask your friends if anything surprised them and why it did. What did they learn? Would they do something 
    different with this new information? 

2 Weeks Never

2 months 5 years 50 years 500 years

Article Time to Breakdown

Apple Core
Orange and Banana Peel
Aluminium Cans
Plastic Bags
Cardboard Box
Plastic Bottles
Cigarette Butts
Plastic Coated Paper
Disposable Nappy
Plastic Film Containers
Fishing Line
Plastic Six Pack Holders
Glass Bottles
Styrofoam
Leather
Tin Cans
Nylon Fabric
Wool Socks

2 Months
Up to 2 Years
200-500 Years
Between 20-1,000 Years
2 Months
Forever
1-5 Years
5 Years
450 Years
20-30 Years
600 Years
100 Years
Forever
Forever
Up to 50 Years
50 Years
30-40 Years
1-5 Years
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THE INGREDIENTS
500g chopped Pumpkin (I like butternut, but any pumpkin will do)
250g chopped Carrots
250g chopped Kumera (I like the orange the best as it is generally the smoothest and sweetest))
1 Onion / Leak, chopped finely
4 to 5 Garlic cloves, sliced finely  (use less if you don’t like garlic))
1 small knob of Ginger, sliced finely
Olive oil
Good quality vegetable stock (optional)
Sauté the pumpkin, garlic, onion, and ginger in a splash of olive oil in a large pan till soft.  Add the vegetable stock and 
some hot water until the veggies are covered. Turn the heat down and simmer on low until the pumpkin and carrots start to 
get squishy. When the soup is cooked mash ingredients together by hand with a potato masher, or use a stab mixer or 
blender for a smoother consistency.

Season with a little salt and pepper and serve in your favourite bowl or mug with a dollop of coconut cream or un-
sweetened yoghurt and finely chopped fresh herbs from the garden (chives, parsley, coriander), a squeeze of lemon or lime 
and some chilli flakes. Deeeeeelishious.

These ingredients are approximations, if you make too much this soup freezes really well. It will also keep in the fridge in 
an airtight container (old jars are great) for 2 to3 days.

        Grow a pumpkin! Dry the seeds on a piece of newspaper,      

                                                     plant them in November.  )

       

         Roast the pumpkin seed. Boil for ten minutes in water, drain and   

          pat dry. Put in baking tray and toss with olive oil. Bake at 125O 

           for an hour or until golden, stirring occasionally. 

         Leave to cool and to go crispy before eating. ()

   

   Save the skin of ginger for homemade ginger tea. (

From the Tamaki Recipe Book Calendar. Available from xxxxx



Ph: (09) 444-0611
91 Hillside Rd, Glenfield



Rubbish Free Lunches

Check Out Some of These Great Lunch Ideas!
Use these lunch ideas to inspire your own 
Rubbish Free Lunch!

Compartment style 
lunchbox with healthy 
food and no 
packaging! Great 
work!

Reuse an Ice Cream 
container for a 
lunchbox! Think 
beyond the sandwich 
and enjoy a vegetable 
fritata, taro chips, and 
fruit cake! YUM!

Love your leftovers! 
Yummy vegetable rice 
from last nightʼs 
dinner is awesome for 
lunch! 

Draw your idea of a 
Rubbish Free Lunch 
for reference here. 
Enjoy!



WHICH BIN DOES IT GO IN? 
Do you know what bin gets what products put into it? Help your friends and family by 
drawing a line from each bin to the contents that belong in that bin.

RECYCLING

COMPOST

RUBBISH
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Start Here
He lp o u r p l ane t pro te c t ors 
re cyc le t h e se g o o ds ! G e t 
t h em s afe l y t hro ugh t he 
maze t o t h e re cyc l i ng b i n .
Watch o u t f o r Trash 
M ons te rs a l ong t h e way !

PaperBag







THIS PAGE IS LEFT BLANK SO THAT YOU CAN CREATE YOUR OWN WASTE FREE VISION!

WHAT DOES YOUR WORLD LOOK LIKE WHEN IT IS WASTE FREE? 




