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The Guardians of Grub materials were originally developed by WRAP under the Courtauld Commitment 2025 for the ‘Your Business is Food; don't throw it away’ campaign. We
would like to thank Love Food Hate Waste New South Wales and FoodSave London for their permission to reproduce some of the materials.

While we have tried to make sure this information is accurate, we cannot accept responsibility or be held legally responsible for any loss or damage arising out of or in connection
with this information being inaccurate, incomplete or misleading. This material is copyrighted. You can copy it free of charge as long as the material is accurate and not used in a
misleading context. You must identify the source of the material and acknowledge our copyright. You must not use material to endorse or suggest we have endorsed a commercial
product or service. For more details please see our terms and conditions on our website at www.wrap.org.uk



