
You can use leftover fruit 

(like strawberries, blueberries 

and raspberries for example) 

to make tasty jams.

The batter you use to make 
pancakes is very similar to the 
batter for Yorkshire Puddings! 

Chill the batter in the fridge, then 

pour into a ramekin or baking tray 

and make your next roast sing.

Love some banana on your pancakes? 
Us too. But if you have leftover banana,
 you’ll know it will go mushy fast. Don’t 

forget though, you can use your bananas 
to make Banana Bread, or even some 

lovely banana smoothies. 

Broken eggshells can be placed in 

compost. They’ll add calcium and other 

valuable minerals to the soil. 

OR you can use the shells as a natural 

snail/pest repellent in your 

border/flower pots.

Don’t forget - you can freeze everything pancake related for 
future use. The batter, fruit, toppings even un-eaten pancakes. 
You can enjoy everything again at a later date. 

So Pancake Day has been and gone and you are all pancaked-out, but 
you still have lots of leftovers remaining. What to do with them? Take a 
peek below and see how you can reduce your pancake food waste.
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