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NEVER THROW 
OUT FOOD AGAIN. 

 Most Americans toss food away once the date 
stamped on a food package passes. However, many 

products can be eaten days, weeks and months after 
those dates, depending on the product. We're here to 
tell you that you never have to throw out and waste 

food again.  

Here are 3 things we found in our fridge:

#1: MILK
#2 ORANGES

#3 EGGS



#1: MILK
You’ll be surprised on how many ways 

sour milk can be used. Sour milk can be 
incorporated in many  recipes, such as 

baked goods, pancakes, homemade 
cottage cheese, cream fillings.  

Here are 2 ways on how can make the 
most out of sour milk:

1. MAKE CHEESE



2. BAKE 
WITH IT:

Sour milk is a common ingredient in many pancake, 
cake and waffle recipes. Once it's cooked, you can't 
tell that sour milk was used, and it's an easy (and 
delicious) way to use it instead of having it go to 

waste. Here we'll share a recipe for delicious sour 
milk pancakes. 

 
What you'll need:

4 EASY STEPS:



3. SKIN CARE
Although it seems strange, sour milk is a 

common ingredient in facial masks. It's great 
for the skin — making it smoother and giving 

it a more even, consistent color. 

These are only a few of the uses sour milk offers!

There is no need to 

waste the time and 

resources spent in 

making milk, so next 

time think twice 

before pouring it 

down the drain!



#2 ORANGES

#1. ZESTING

Too often we throw away 
citrus peels because we 

are unaware of the many 
uses they offer. Here we

share 3 ways you can use 
your peels, instead of 

wasting them.



2. CLEANING SUPPLIES
Some of the worst toxins we are exposed to 

come from toxic household cleaners. Instead of 
cleaning with phthalates, perchloroethylene, 

triclosan found in antibacterial soaps, 
quaternary ammonium, and other toxic 

chemicals, try using orange peels. Here is an 
easy DIY all-purpose cleaner you can try!

ng



#3 MOSQUITO REPELLENT

Mosquitoes hate the smell of lemon and 
orange peels. Rubbing citrus peels on your 

skin or grating peels around your porch, 
patio, or campsite can help repel mosquitoes. 

If you have a reusable clip-on mosquito 
repeller that's out of refills, don't bother 

buying new refills-you can make your own 
just by cutting a slice of orange peel into the 
same shape as the refill and inserting it into 

the clip-on.



#3. EGGS

Fertilize Plants
Eggs are great for gardening and adding 

nutrients to the soil. Eggshells contain high 
amounts of calcium, a mineral beneficial for 

cherry tomatoes, eggplants, and more.

Eggs have endless 
amounts of uses.



SHAMPOO
Egg is a very good hair 
cleanser. The egg yolk 

contains lecithin, which is an 
emulsifier. It works to 

emulsify the oil with water, 
which is then rinsed out.



An Egg-hesive Aid

In the process of making recipes needing eggs 
in the kitchen, cuts can be common. But don't 
worry if you don't have a band-aid! The thin 

membrane between the white and the shell as 
a make-shift band aid. It will act as a thin kind 

of skin by applying enough pressure to stop 
the bleeding, and has scar-fighting nutrients. 

 
 
 
 
 
 
 

Egg whites are very sticky as they dry, and 
can be used as a glue substitute for paper, 

cardboard, and more! 
 





Thank you!
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