Kitchen scraps and garden waste make up a huge portion of household waste.
Organic waste releases the potent climate change gas methane when it breaks

down in landfill. :
Dr Compost helps people in the Queenstown Lakes district to reduce their waste ' 0 0
and feed their gardens by composting at home. : _

For composting advice, come along to a Dr Compost workshop, join the Dr Compost
Facebook and Instagram communities or email drcompost@wastebusters.co.nz. FEED YOUR SOIL
We love your composting questions!

To help you get started, subsidised Bokashi buckets can be purchased at
Wastebusters or Council offices. The Dr Compost home composting project is funded
by Queenstown Lakes District Council and delivered by Wastebusters.
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What is Bokashi Composting?

Bokashi buckets are an easy way to deal with all
your cooked and raw food scraps, including meat,
fish and bones.

Originating in Japan, Bokashi composting is every-
where now. The zing we use is inoculated with EM
(Effective Microorganisms). This mix of biological
goodness helps turn our food scraps into nutrient

BOKASHI JUICE

is awesome, with multiple uses:

1 Pour into a watering can and fill
to the top with water. We need a
high water:juice dilution rate of 200:1.
Feed this biological goodness to your
vegetables, flowers and trees.

The juice collected in the bottom bucket

bombs in the garden. Once you start growing veggies
using Bokashi composting you will never turn back. The results are amazing.

Collect daily food scraps in a
container. Every 1-3 days put
your food scraps in the Bokashi bin
and sprinkle with a pinch of Bokashi
zing over the top. Seal the lid..

Top tip. Only open the bucket once a
day. Bokashi buckets are an anaerobic

As the bin fills use a potato masher

or similar to compact the food
scraps and squeeze out any air pockets.
Top tip. Cutting up vegetables to smaller
sizes will help your Bokashi buckets
compost better.

3 When you've filled the bucket to
the top, cover the top of the food

scraps with a double pinch of Bokashi
bran, seal the lid well and place the
bucket in a warm place.
Top tip. Warm spots help the Bokashi
microbes get to work (like the hot
water cupboard or north-facing side
of the house).

system, they want as little air as possible.

Dilute 100:1 and pour onto your
compost heap to encourage
speedier decomposition.

4 Once the first bucket system is full

start filing your second Bokashi Dilute to 400:1 apd use it
bucket system. Always start with a pinch as a foliar spray, it’s great
of zing in the bucket before you add food for tomato plants!

scraps.
Top tip. Take the liquid off every few days
and use. Including from the full resting
bucket. (See Bokashi Juice for tips.)

l' Pour it neat down your house-
hold drains, sinks or toilets. It
helps eat some of the grime in your
pipes and if you're on a septic system it
After 14 days, it’s time to bury the will give it a wee boost.

contents of your full Bokashi bucket.

Dig a hole the size of your bucket and S s e

empty the contents in. You can mix in
shredded cardboard or egg cartons to lift
those carbon levels in your soil. Chop the
sides of the hole to break up the soil, then
cover with at least 15cm of soil.

Top tip. The food scraps haven't
composted in the bucket. They’ve been
pickled and look a little yellow in colour.
The food scraps break down rapidly
wherever they’re buried.

TROUBLE
SHOOTING

If you forget everything else,
remember this: Take off the
liquid that is captured in the

bottom bucket every couple of days

and use as instructed. This is the

Rinse the bucket and it’s ready to - number one cause of smelly failures.

use when your second bucket is full.

Repeat this cycle! Seal the lid every time you fill
Top tip. If you get a horrible, stinky N the bucket to keep oxygen out!:
bucket bury as instructed, give the Bokashi g#® -

bucket a good clean and start again.

If your Bokashi bucket stinks like no other
revolting smell you've smelt before, then check
out these possible solutions:

WHERE TO BURY THE
BOKASHI (ONTENTS

You'll grow the biggest

and best veggies of your life
when you bury the contents in your
veggie garden.

No space in the veggie garden?

Bury the contents anywhere you
can dig a hole - the flower garden, near
a fruit tree or in the native berm.

3 Bury it in a glass house/tunnel
all winter long, even on the
coldest of days.

Make a hole in the materials in

your compost bin/bay, empty in
the Bokashi bucket contents and cover
up. Remember to add lots of carbon rich
ingredients to the heap (eg shredded
cardboard, woodchips, straw, leaves).

S A T g RS e

Don't put rotten or mouldy food

in. It's a battle of good and evil
biology we're fighting and we want
the good biology to win

Black, blue or green mould is a

sign that all is not well in the
bucket. Bury the contents with a few
extra handfuls of the Bokashi zing in
a spot you won't disturb for a while.
White mould is okay



