


Ingredients:

1 cup white flour , 
1 cup wholemeal flour, 2 tsp baking powder, ½ cup castor sugar, 1 

cup coconut, ¾ cup rice bran oil, ¾ cup buttermilk (or milk with 
squeeze lemon), 1 egg, 1 tsp vanilla, 1 cup frozen raspberries

Preheat oven to 170C

Mix dry ingredients together.

Add wet ingredients and frozen berries and mix lightly 
(with a knife).

Fill mini-muffin cases or muffin tins. Bake at 170 C until 
bounce back when lightly pressed.

Freeze extra muffins, and put directly in lunch-boxes when 
needed. They will be ready to eat by lunch-time

Glad Wrap snails are an awesome way of visually showing how much of this non 
recyclable resource ends up at school. Firstly you need to save your glad wrap 
for a week. Hopefully you can persuade people to clean it before they store it. 
You’ll need to a few volunteers to help. 

Essentially you twist all the pieces into little ropes which you tie together. 
Once you have an enormous length of glad wrap, measure it and attach it to 
a board in the shape of a snail shell. Draw on the snail body and there you 
go, a fantastic visual display about how much of this non-recyclable 
resource is used in your school in one week. This is now the time to 
promote a packaging free lunch in school. At the end of the term, make 
another, smaller snail to help celebrate the success of everyone’s efforts.

The snails also make very good media fodder. The local papers are a great 
way to get information out to the community, and also promote the 
fantastic sustainable initiatives you are introducing at school

For recipes, more wrapping options, EcoTankas, plastic research and other packaging-free tips, go to 
Wanaka Wastebusters’ website and look for the packaging free lunch page

www.wanakawastebusters.co.nz
If you would like some further information or perhaps some extra ideas please feel free to get in touch with 
me, Simon Williams  (Enviroschools Facilitator and Zero Waste Educator); 
Email: simon@wanakawastebusters.co.nz               Land: 03 443 8606 ext. 3              Cell:027 201 4484

Blog: http://efsqueenstownlakes.blogspot.com


