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Make your own beeswax wraps
Limit your use of single use plastic by making your own beeswax wraps to wrap your packed lunches and picnics in. Beeswax pellets can be purchased 

quite economically and you can make use of leftover scraps of fabrics from other craft projects, so ditch the cling film and plastic sandwich bags in 

favour of your own easy-to-make wraps! They can also make original and thoughtful gifts. 

You will need: 

100g cosmetic grade beeswax pellets

Squares of cotton fabric, washed, dried and ironed

Saucepan

Mixing bowl

Wooden spoon

Paintbrush

Baking tray lined with baking paper

Tongs

Newspaper

Remember to share your creations with us!

Step 1
Cut your fabric into squares to your desired size. This recipe is enough to cover four squares 30 x 30 cms in 

size, which is big enough to wrap a sandwich. Cutting them with pinking shears will stop the edges fraying.

Step 2
Preheat the oven to 140c. Place a saucepan of water over a medium heat. Put a larger mixing bowl over the top of 

the saucepan and pour the beeswax pellets into the bowl. Stir gently until melted.

Step 3
Once the beeswax is melted, keep it on the heat while you line a baking tray with a piece of baking paper. Put 

your square of fabric on the baking tray and heat in the oven for two minutes. 

Step 4
Remove the baking tray from the oven and paint the melted beeswax onto the fabric, making sure that the wax 

permeates the fabric and covers it fully. Place back into the oven for a further minute to melt the mixture and 

then brush it again to ensure even coverage.

Step 5
Use tongs to remove the wrap from the baking tray and hang up to dry, with newspaper underneath to catch 

any drips. 

Your wrap will be dry in a few minutes. When you are ready to use it, use the warmth of 

your hands to wrap it around your food. 

Afterwards, wash it in warm soapy water and hang up to dry ready for next time!

Beeswax wraps can be used to keep sandwiches, cheese, fruit, vegetables, bread, cakes 

and more fresh. They are not recommended for use with raw meat or fish.  

You can wash and reuse your wraps again and again and each wrap can last up to a year 

or more with care. 


