
#2 - Kimbap- Traditional Korean dish
made using leftover ham and

vegetables

REDUCE, REUSE,
RE-BAKE

Photography Competition Entries

#4 -  “No Snow Fast!” Turning
forgotten fall food into unique

winter chili topped with homemade
cornbread~includes leftover cooked

pumpkin from halloween, apples
from apple picking

#6 -  “that’ll do spicely!” sweet spiced
leftover halloween pumpkin seeds
with all-spice, nutmeg, cinnamon,

cardamom, cloves, and ginger 

#5 -  Using leftover cranberry sauce
from Thanksgiving, I made homemade

white chocolate orange cranberry
cookie bars! 

#3 -  Tis the season for holiday spiced
banana bread, the perfect use for

leftover overripe bananas!

#1 - Open-face leftover sandwich.
Sourdough with mashed potatoes,

turkey and gravy! 



#11 -  Stuffing Leftovers Cheese Balls.
Try them for a snack when watching

a football  or soccer⚽ game!

#7 -  Leftover pork and beans mixed
with egg to make egg muffins 

#10 -  “ripe for baking” using some
leftover ripe bananas to make some

banana bread muffins!

#8 -  Baked flatbread pizza topped
with leftover roasted veggetables 

#9 -  Turkey Noodle Soup- made
using leftover turkey and vegetables

#12 -  Leftover mashed potatoes from
Thanksgiving can make a great dough!

The potatoes act as a stabilizer to
make cinnamon rolls or dinner rolls.

#13 - Waste to taste 



#14 -  Annyeong SAY YUM: Korean Inspired
Thanksgiving Kimbap. Includes repurposed: baked
chicken, mash, roasted asparagus, glazed carrots,

mushroom gravy.

#15 - Transform your leftover stuffing into a
delicious waffle  for breakfast! 

Voting 
Please vote for your favorite three entries. Consider which entries

match the 'Reduce, Reuse & Re-Bake' theme, feature creative leftover
upcycling ideas, and demonstrate artistry. 

https://forms.gle/syhKKUNu3kRpfMK68

RE-BAKERE-BAKE
REDUCE, REUSE


