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DISCARDED PUMPKINS TO BE UPCYCLED INTO BEER
FOOD & DRINK

Toast Ale, which normally focuses on reducing food waste by making beer
with unwanted bread, is now doing the same with pumpkins.
Spotted: Toast Ale, the British craft brewer known for its recipes that use bread that would
normally go to waste, is now brewing beer from pumpkin ﬂesh that would normally be discarded.
The brewing of “Dubbel Dubbel Toil and Trouble,” a seasonal Belgian-style Pumpkin Dubbel, is set to
begin on 4 November, with sales to start at the end of the month. The brewery is partnering with
Hubbub on this new brew to help with its annual #PumpkinRescue campaign. Pumpkins used in
Toast’s new recipe will be collected by volunteers from local farms.
This builds upon Toast’s main mission, which is to help reduce food waste by making use of bread
that would typically be wasted. Beer is traditionally brewed with grains, including wheat and barley,
which are also the main components of bread. In fact, beer was most probably originally developed
as a way to make use of stale bread. When Toast founder Tristram Stuart discovered this, he was
inspired to set up the brewery. Today, Toast brewers combine surplus bread with malted barley,
using the bread to replace around one-third of the grain normally used.
All proﬁts from Toast’s beer sales are given to charities working to eliminate food waste, and the
brewery has open-sourced a recipe for home brewers who also want to use stale bread in their
brews.
According to Toast, up to 44 per cent of all bread baked in the UK – around 24 million slices each
day – is never eaten. Many pumpkins do not get eaten either, with roughly 18,000 tonnes of edible
pumpkin discarded each year.

At Springwise, we take a keen interest in tackling the issue of food waste. We have covered a range
of innovations that have used food waste for everything from aeroplane trays to drinking cups.
31st October 2019
Email: hello@toastale.com
Website: toastale.com
Contact: toastale.com/contact

Takeaway:
Many are only just realising the tremendous problems created by food waste. According to the
UN, almost one-third of all food produced for human consumption goes to waste. That amounts
to over €1 trillion each lost to waste. The wasted food also represents a huge amount of CO2.
Developing novel ways to use this waste, while preserving the calories it represents, can help
both improve sustainability, and help feed those who do not have enough to eat. While there is
too much surplus bread to give it all to charities, Toast has shown that it can be a valuable
ingredient in the circular economy.

