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Thank you for taking the time to 
consider composting at home.
Did you know that composting at home is a great way 
to not only improve the health of your garden but it also 
plays a very important role in protecting our planet?

We could think of composting as recycling for our food 
waste; we recycle plastic, metal, cardboard, paper and 
glass etc., so why not food scraps too? 

By diverting food waste away from landfill, you are helping  
to reduce the harmful greenhouse gases it causes. Composting 
wasted food and other organics produces significantly less 
methane emissions than decomposition in landfill. 

The end result of composting is nutrient rich compost which can 
be applied to your garden. You can save money on expensive 
fertilisers, soil conditioners and even water, as finished compost 
not only improves the quality and nutrients of the soil but also 
helps to increase water retention.

Fact:
If food waste was a 

country, it would be the 
third biggest emitter of 
greenhouse gases after 
USA and China. Source: 
Ozharvest – Global Food 

Waste Facts
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This manual is designed to help 
you start and maintain your  
Bokashi system.
We will also show you how and where 
you can use the finished products 
to ensure you are receiving the full 
benefits of your chosen system.
Home composting subsidy
Whichever home composting method you choose, we can help 
get you started on your home composting journey. (We have 
equipment available for each of the different composting systems. 
This is available for our residents to purchase at a subsidised cost). 

We have compost bins, ready-made worm farms, worms, and 
bokashi systems which can be delivered to your home. 

Contact our Customer Service Team on 8384 0666 or visit 
www.onkaparingacity.com for an order form.

Alternatively, home composting equipment is available to 
purchase from most hardware stores, garden centres and online, 
or you may choose to make or build your own system at home.
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A quick overview of the 
home composting systems 

Composting 
(traditional method)
With the traditional method  
of composting both food waste 
and garden waste (plus a 
few other materials) are used 
together and they decompose 
down to form a nutrient rich 
organic material (compost). 
This is then applied to the soil 
in your garden and it helps 
improve and enrich the nutrient 
content and increase the water 
holding capacity of the soil.

There are many different styles 
of compost bin to choose from 
with the traditional method, 
many of which can be made at 
home. Depending on the style 
of bin chosen, this method can 
allow you to compost a greater 
amount of materials and has 
the added benefit of being able 
to recycle garden waste as well 
as food waste.

Worm Farming
Worm farming is composting 
for your food waste but with 
the extra help of worms. The 
worms eat the food scraps, 
turning them into worm 
castings and liquid waste 
which are excellent fertilisers 
for the garden. 

Worm farms are relatively low 
maintenance once they are set 
up and they are a great option 
if you don’t have a lot of space. 
Worm farms are self-contained 
and can even be set up on a 
balcony garden, you can build 
your own or buy one pre-made. 

When it comes to composting at home there 
are a few different methods to choose from. 

Did you know? 
Worm farm composting 

is recognised for 
producing some of the 

highest quality, all-natural 
fertiliser possible, worm 
castings are sometimes 
known as ‘black-gold’!

 
 
 
 
 
 
 
 
 

Bokashi
Bokashi is another great option 
if you only have a small amount 
of space or if you prefer a 
system that is relatively low 
maintenance. 

Bokashi is a Japanese term 
that means ‘fermented organic 
matter’. It is a small-scale food 
composting system that uses 
an airtight bucket to firstly 

ferment your food waste. 
The food waste then ‘composts’ 
when buried or added to a 
compost pile.

Food scraps are added to the 
bokashi bucket along with the 
bokashi culture – the bokashi 
culture is a product made with 
sawdust, bran, or similar, that 
has been infused with special 
effective micro-organisms. The 
micro-organisms help ferment 
and break down the cellulose 
in the food scraps. There is also 
an additional liquid by-product 
from this process which can be 
diluted and used as a fertiliser. 

Once the bucket is full it will 
ideally spend two weeks 
fermenting a bit more 
before being buried in the 
garden to complete the final 
decomposition process.
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Bokashi
Bokashi home composting systems are a popular choice 
because they are small and easy to use plus they don’t generate 
unpleasant smells. Here’s what you need to get started:

The bokashi bucket
Food scraps and the bokashi culture are added together in the 
bokashi bucket and then sealed with the airtight lid, allowing no 
odours to escape. The tap at the base of the bucket allows the 
liquid fertiliser to be drained away.   

The compact nature of the bokashi bucket means it can often be 
accommodated in a kitchen or laundry space, an ideal choice for 
those living in cities and suburban areas. 

The bokashi culture
(also known as bokashi mix or bokashi EM mix)

The bokashi culture is usually made up of a carrier, such as 
rice hulls, wheat bran or sawdust which has been mixed with 
molasses and the composting micro-organisms and then dried. 
The micro-organisms are natural bacteria that act as a microbe 
community within the kitchen scraps, fermenting and accelerating 
the breakdown of the organic matter. 

The culture has a pleasant smell and once it has been added to 
the food waste and the fermentation process begins, it produces 
an aroma akin to yeast or vinegar.

Small space in the garden
The final thing you will need is a small space in the garden 
to be able to bury the contents of the bokashi bucket once 
it is full and ready, no further maintenance is required.

How does Bokashi work?
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1. Add 5 – 6cm of your kitchen 
waste to the bokashi bucket. 
The more it is chopped up, 
the more effectively this 
system works. 

 (Ideally collect scraps in 
another container and only 
add to your bokashi bucket 
once every day or two.)

2. Sprinkle 2 – 3 tbsp or 1/4 cup 
of the bokashi culture over 
the top of your food scraps 
and gently compress it down 
with a potato masher (or 
similar) to remove any air. 
Then seal the bucket tightly 
with the lid. 

3. Repeat this process when 
you have more food 
waste, building layers of 
compressed food waste and 
bokashi culture until the 
bucket is full.

4. You will also need to 
regularly drain the liquid 
fertiliser that builds up. 
This will need to be done 
at least twice a week. 

5. When the bucket is full, add 
an extra scoop of bokashi 
mix, seal the lid on tightly 
and if possible, leave it to 
ferment for two weeks.

 Continue to drain the liquid 
fertiliser while fermenting.

6. The next step is to bury the 
contents of the bucket in 
a small hole or trench dug 
in the garden and cover 
with 200mm of soil. After 
a further two weeks buried 
under soil, the food scraps 
should be broken down into 
a rich compost ready to use 
on your garden.

 Alternatively the fermented 
mix can be added to your 
compost.

Getting started 
with your bokashi

Additional tips 
and information
• Remember to keep compressing down your food scraps 

to remove any air and always ensure the lid is sealed tightly 
after each use.

• Allow some diversity of content e.g. avoid overloading it 
with mandarin peel when in season.

• A 2kg pack of bokashi mix should be enough to last several 
months for an average family (approximately 6 – 8 full buckets). 

• You may find it useful to have two buckets on rotation to help 
manage the two week period when the bucket is full  
but remains sealed until it goes in the garden.  

• The bokashi system can take some materials that must be 
avoided with worm farm compost systems such as onions/
garlic, citrus rinds and uncooked/cooked meat.

Important notes: 
There are some waste 

materials that should not 
go in your Bokashi bin. 

Do not put in any liquids such 
as cooking oil, milk or juice. 
Do not add any non-organic 

materials, for example tea bags 
with a plastic mesh. 

Do not add any food that has 
green or black mould.
Do not add pet faeces.
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There is white mould 
in the bucket.
Fuzzy white mould is a good 
sign, it means fermentation is/
has taken place. 

If you have black mould, find a 
spot in the garden away from 
plants and dig a hole. Place the 
contents of the bucket in the 
hole along with some bokashi 
mix and incorporate in some 
soil. Add more bokashi mix 
and cover with soil. Wash out 
the bucket and start again.

The waste hasn’t 
broken down.
The food waste in the bucket 
ferments – just like a pickled 
onion! This means it will retain 
its shape while it is still in the 
bucket. The waste only starts 
to decompose once it goes into 
the ground, where it will break 
down very quickly.

The bokashi bucket 
smells unpleasant.
Check the lid is sealed tightly 
after each use. Ensure that the 
liquid is drained regularly and 
that the waste is compacted 
down with a masher. The 
correct fermenting odour is 
a sweet vinegary smell.

I’m going away on holiday, 
what do I need to do? 
Simply drain the liquid (you 
can place the bucket in the sink 
with the tap slightly open), add 
an extra sprinkle of bokashi mix 
and seal on the lid. Then forget 
about it until you come back! 

It is possible to make your own bokashi bucket system. There 
are numerous videos on YouTube showing you how to do this 
or you may like to visit these websites which also have some 
useful information and basic instructions:

www.thespruce.com/making-an-inexpensive-bokashi-
bucket-2539616

pipmagazine.com.au/grow/how-to-make-your-own-bokashi-
bucket

Troubleshooting

Where to use your compost

Making your own

Finished Compost
Bokashi bucket content works 
best when mixed with soil 
where the biota (worms, fungi, 
bacteria etc) will break it down 
(compost) into fantastic soil to 
grow your plants. You can bury 
it between plants or where you 
plan to plant, to add nutrients. 

You can also add some to 
your compost pile – it’s a great 
activator for compost. If you 
add it to your worm farm, 
remember that bokashi is acidic 
and worms prefer pH neutral 
soil – just add a little at a time.

Liquid fertiliser
The liquid fertiliser or ‘compost 
tea’ should be drained from 
your bokashi bucket about 
every three days or as needed. 
To use on plants as a fertiliser 
dilute the liquid with water 
1:100. That’s just 10ml per litre, 
so a little goes a long way.

(Rainwater is preferable for this, if 
using tap water leave it to sit in a 
bucket for 24 hours before using.) 

Alternatively, you can pour the 
liquid (undiluted) directly down 
drains to help clean them. It 
makes a great natural drain 
cleaner. This can be great for 
those with a septic tank.

Note: the liquid cannot  
be stored.



For more information about 
the home composting subsidy, 
workshops and events visit 
onkaparingacity.com/waste


