
Bin Twinning
and your school 
Save lives  Protect the planet  Create green jobs 

Paying-in details
If you set up an online fundraising page with JustGiving or Facebook, 
donations will come directly to us. With any other fundraising, you can bank 
the cash raised, and then make a BACS transfer to us online and include your 
name as a reference: 

Account name Toilet Twinning* 

Bank Barclays 

Account 53798860 

Sort code 20-00-00 

Other payments can be made by cheque  
(payable to ‘Bin Twinning’) and sent to:  
Bin Twinning, 1052–1054 Christchurch Road,  
Bournemouth, Dorset, BH7 6DS.

*Toilet Twinning manages payments on behalf of Bin Twinning.

If you’d like more ideas or practical advice 
and support, please get in touch.
info@bintwinning.org  –  0300 303 3053



What’s Bin Twinning all about?
Bin Twinning is raising funds across the UK to fund a global network of social 
enterprises that are responding to the environmental crisis caused by  
single-use plastics. 

With every £45 you raise as a school, 
you will be helping to fund waste 
management enterprises that are saving 
lives, protecting the planet and creating 
thousands of green jobs. 

  Hold a Big Bin Bake Sale with eco bakes 
that reduce waste and shrink your 
foodprint

  Organise a junk-modelling competition.  

  Arrange a sponsored Walk for Waste

Country spotlight: DRC 

In December, 2022, more than 100 people 
were killed in landslides and floods in DRC’s 
capital city of Kinshasa. They were the 
worst floods in years, and evidence of why 
Kinshasa’s plastic problem is deadly. 

With no formal waste collection in Kinshasa, 
people who live close to the river often throw 
their waste into it, and the plastic stops the 
river from draining properly. In December, 
some places saw two metres of flood water, 
filled with waste, reach up to people’s roofs.

Bin Twinning’s DRC partner runs a hub 
where waste pickers are paid by the kilo 
for plastic bags and bottles. This plastic is 
then sent to a factory where it is melted 
down and mixed with sand to become 
eco paving bricks. 

‘Thanks to this work, we can send our 
children to school and they have food 
to eat. We can afford to go to hospital if 
we are sick. Some of us have even built 
houses,’ says François, the manager of 
the waste collection point.  

Before mum-of-four Jeanne got a job in the 
brick-making factory, she was struggling to 
earn enough to feed her children once a day. 
Now, life is still difficult, but she can at least 
afford three meals a day, and her children go 
to school. And she’s proud to have a job that 
is helping the local environment. 

‘Here in Kinshasa, the waste is a big 
problem because people throw it 
wherever they want. With this job, we raise 
awareness about the flooding problems 
that are caused by plastic blocking the 
river, and we transform the plastic into 
useful things. It no longer brings disease 
but makes life better.’

You’ll find our brand-new film from DRC on the schools page at bintwinning.org

‘Here in Kinshasa, the waste is a big 
problem because people throw it 
wherever they want.’

No time to waste

Photo: A river filled with plastic waste.

Front cover: Marthe at the recycling hub we support In Kinshasa, DRC.



Ideas for a rubbish 
week in school! 

Walk 
for 
Waste

The Big Bin 
Bake Sale! Junk 

modelling 
competition 

Fast fashion is an environmental disaster. The 
clothing industry produces 150 billion garments a year 
and 87% (40 million tons) end up in landfill. The average 
garment may be worn as few as 10 times, and only 1% of 
all discarded clothing is actually recycled.  

Ask all the students to pay £1 or £2 to wear their 
favourite green clothes – or encourage your 
young people to come dressed from head 
to foot in green clothing from their local 
charity shops! 

All the mufti donations you collect could 
be used to twin your school bins.

If you want to take it further, organise a 
clothes swap.

Everything we eat has a carbon 
footprint. CO2 emissions from food 
make up around one-quarter of all 
the world’s emissions – as greenhouse 
gas emissions are produced by 
growing, rearing, farming, processing, 
transporting, storing, cooking, and 
then wasting, food.

Using food stuffs creatively in your eco 
cake and cookie creations could make 
your Big Bin Bake Sale a fundraising 
triumph! 

Take a look overleaf for some eco 
recipes that focus on shrinking  
your foodprint! 

Here’s a scrap-heap challenge for your students 

Classes or year groups could work together to 
create a junk model on the theme of ‘oceans’ – 
as, every day, tons of plastic waste are thrown 
into rivers and end up in the ocean. 

Waste items from around the home  
could be used, such as:

Egg Boxes 
Kitchen roll tubes 
Plastic bottles,  
Bottle tops 
Waste fabric 

Going, 
going, 
green!  Organise a sponsored litter pick. Your ‘walk for waste’ 

could involve a year group or the entire school and you 
could give different classes or year groups different 
parts of their local community to focus on. 

Encourage your students to bring in protective gloves, 
and hand out litter bags. When the groups return to 
school, sort the litter to get it ready for collections that 
you’ve pre-arranged with your local authority. 

If you’re feeling really creative, you could make 
sculptures from the waste you’ve collected!  
(Please wear gloves and take care with the waste.)

Please send us photos at info@bintwinning.org so we can feature your exploits on our 
social media channels. 



Stale Bread Chocolate Brownies

Have you ever let bread go hard in the back of the cupboard? This is the perfect recipe to save 
some bread waste, and create a delicious chocolate treat!

Ingredients

  125g stale bread
  90g brown sugar
  30g cocoa powder
  1 tsp baking powder
  250ml milk
  1 tsp vanilla extract
  1 egg
  Handful of chocolate chips (optional)

Instructions

1. Preheat the oven to 160°C. 

2.  Mix the bread, sugar, cocoa powder and 
baking powder together in a blender until 
you have a breadcrumb texture mixture. 

3.  Add the milk and vanilla essence while 
continuing to blend until smooth.

4.  If you want an extra chocolate hit, add in 
the chocolate chips at this point.

5.  Pour into a baking tin and cook for  
15 minutes, or until cooked through.

Banana & Cinnamon Muffins 

Most of us end up with bananas that are past their best. Banana and Cinnamon Muffins are a 
great way to make sure overripe bananas never end up as food waste.

Ingredients

  75g butter, melted
  200g plain flour 
  1/2 tsp baking powder 
  1 tsp bicarbonate of soda 
  1 tsp cinnamon fairtrade
  3 bananas (3 bananas = 1.5 cups mashed), 

diced or mashed
  150g caster sugar
  1 egg 

Instructions

1. Pre-heat the oven to 180°C. 

2.  Melt the butter either in the microwave or 
in a small pan and set to one side.

3.  Sieve the flour, baking powder, bicarbonate 
of soda and cinnamon into your first 
mixing bowl.

4.  In a second bowl, add the chopped 
bananas, sugar, egg and cooled butter 
and whisk together with an electric hand 
whisk. If you don’t have an electric whisk, 
mash the bananas and use a hand whisk 
or fork to mix together.

5.  Sieve the flour mixture from the first 
bowl into the wet mixture in the second 
bowl and fold in using a spoon. Try not to 
overmix as you want the mixture to be airy 
and light.

6.  Divide the mixture between 10-12 muffin 
cases and cook on the middle shelf of the 
oven for 25 minutes.

7.  Remove the muffins 
and leave to cool on a 
wire rack.

Bake for Bins 

Approx 30 biscuits (number of biscuits depends on the size of your cutter) 

Ingredients

Biscuits: 

 225g plain flour 
 110g caster sugar 
 150g cold butter cut into small pieces 
 1 tsp vanilla extract 

Royal Icing with aquafaba*: 

  60ml aquafaba (the water from a can of 
chickpeas) 

  1 tsp cream of tartar 
  480g icing sugar 
  2 tsps/10ml lemon juice

Baking instructions

1. Preheat the oven to 175°C. 

2. Cover the trays with baking paper. 

3.  Mix all the ingredients together, by hand or 
with a food processor, until they become a 
lump of dough. 

4.  Roll out half of the mixture on a work 
surface dusted with flour. 

5.  Cut out the biscuits and place them on the 
baking tray with a couple of centimetres 
space between. 

5.  Re-roll and cut again with the remaining 
mixture. 

7.  Bake for 10–15 minutes, until the edges of 
the biscuits start to turn golden. 

8.  Leave them to cool on the trays to avoid 
cracking. 

9.  Leave the biscuits out in the open to dry for 
4-6 hours or overnight, before piping line 
detail onto your biscuits. 

Icing instructions*

1.  Whisk the aquafaba and cream of tartar 
on high speed until it reaches white peaks 
(approx. 5 mins). 

2. Add icing sugar and lemon juice, mix well. 

3.  Divide your icing for creating ‘line’ and 
‘flood’ icings. Approx 1/3 will be needed for 
line and 2/3 for flood. 

Line icing

4.  Line-icing is used to outline the biscuits, 
and then to add details as the final 
step. The line-icing needs to have the 
consistency of toothpaste. Add icing sugar 
(a heaped spoon at a time) to thicken the 
icing, and add colouring as required. 

5.  Make piping bags from rolled cones of 
baking paper. 

Flood icing 

6.  Flood-icing is used to fill larger areas of the 
biscuit with a smooth surface and needs 
to have the consistency of pouring custard. 
Add lemon juice or water one teaspoon at a 
time to thin, and add colouring as required. 

8.  Squeezy bottles are the easiest method 
for coverage, but piping cones or even just 
a teaspoon can work. Use a cocktail stick 
to help distribute the icing and fill every 
corner. 

Here are some recipes that help you reduce food waste. Why don’t you sell your eco bakes 
and cakes at a Big Bin Bake Sale – and help support waste enterprises in some of the poorest 
countries on earth.

Meg’s Iced Biscuits

It’s incredible that the water from a can of chickpeas can be used to create delicious royal icing! 
When Meg’s Makery has an order for these iced biscuits, her family get to enjoy a delicious 
chickpea curry for dinner so nothing is wasted. 

*Note: Royal icing can be stored at room temperature for up to 
three days. Mix well if it begins to separate. 


