
Reduce 

Amersham’s Shopkeepers: Brazil’s 
Following their father’s trade as butcher, brothers 
John, Ron and George set up a business selling 
sausages after the First World War, from their home 
on the High Street. They were so successful that 
by the 1920s they bought some land (where Tesco 
stands today) and built a factory. They expanded 
production and began to make pies too, sold 
wholesale and in their 
local shops. During the 
Second World War they 
supplied canned pies 
to the army. In the late 
1960s the company was 
sold to another meat 
manufacturer, Bowyers.  

The principles of reduce, reuse, repair 
and recycle were second nature to a 
community which had lived through 
world wars. 

Rationing of food and clothes continued after the 
Second World War; meat was the last foodstuff 
to remain rationed, ending in 1954. One result of 
rationing was to create a mindset of living with 
restrictions and making do with what you had. This 
led to many clever substitutions when food was 
limited or unavailable; the sweetness of carrots was 
used in place of sugar and made into lollipops and 
jam, potato peel was used to make ‘pastry’ for pies. 

Even when rationing ended, many people 
continued to minimise waste and ensure everything 
had a use. What couldn’t be eaten would be used 
to make compost or as a feed for animals. 

Minimising waste was easier before the 
introduction of self-service shops. Many counter 
service shops enabled customers to buy just one or 
two items, or a certain weight, of a good, ensuring 
you didn’t buy more than you needed.

What can you do today? 
• Compost food scraps, such a vegetable peelings

• Make use of every last scrap within a tin or a jar

• Use up food in the cupboard, adopting the mindset 
of ‘What can we create with what we have?’


