
One of the most convenient ways of starting a home composting system is in the kitchen 
itself. Many people will just use something like an old ice cream container as a food scraps 
or ‘chook bucket’ – and then take those scraps straight out to their compost or just feed 
those scraps to their chooks. 
There are now some more sophisticated versions of the kitchen composter (such as urban 
composters or bokashi buckets) that are designed to deal with your food scraps in the 
kitchen using a bokashi innoculant. These systems start by fermenting your food scraps 
while it is still on your kitchen bench. 
The advantages of this system are: 
• The convenience of dealing with kitchen scraps while you are creating them 
 in the kitchen – at the source.
• No odours in the kitchen if maintained properly
• Utilises food waste in an effective way to nourish your garden by providing 
 extra nutrients and ultimately compost. 

HOW DO THEY WORK? THE FOUR-STEP PROCESS IS:

2. SPRAY OR ADD BOKASHI BRAN/SAWDUST
Compost Accelerator spray or bokashi is 
applied to the scraps. This additive breaks 
down and ferments the organic waste in the 
bucket, which and means no nasty odours 
during fermentation. 

3. DRAIN
During fermentation, juice is released which is 
saturated in good bacteria and nutrients. This 
can be drained every few days, diluted and 
added to your flower beds or gardens. It can 
also be flushed as it promotes septic systems.

4. MIX 
When mixed with soil, the remaining scraps 
will break down in about 6 weeks. Drain all 
liquid and add the pulp to soil. It can be 
buried in the garden, in a pot, or added to 
worm farms or outdoor compost heaps.

1. THROW
Cut your scraps into small pieces are placed 
into the kitchen composter. All types of food 
scraps can be composted including: Meat, 
Fish, Vegetables, Fruit, Dairy, Coffee, Wilted 
Flowers (no bones or excessive liquids).

COMPOSTING CAN START 
IN THE KITCHEN!



MAINTENANCE
This is an anaerobic process. It 
needs to be kept as free from 
oxygen as possible. It’s important, 
therefore, to compress each day’s 
waste flat into the container so as to 
eliminate any air pockets and to 
avoid stirring up the previous day’s 
waste when putting in new garbage. 
You can use a plate to press the 
food-stuffs flat in the bin. Leaving 
the plate in place protects the 
surface of the compost from any air 
in the bin.
Drawing off liquid regularly helps 
maintain the environment needed 
by the bacteria that break down the 
organic materials. That liquid needs 
to be used within a day or so.

TROUBLE SHOOTING 
As usual, foul smells indicate that 
something has gone awry. This 
diagnosis is a bit trickier than usual 
because it does not smell like spring 
roses even at the best of times. 
Your kitchen composter should not 
smell like other sorts of anaerobic 
decay because the inoculating 
bokashi remove the smells that 
gives outdoor anaerobic piles their 
characteristic stench.

AFTER FERMENTING
While you can dig the contents 
of your kitchen composter into the 
garden after fermenting for ten 
days, it does not mean that the 
mixture is ‘finished’. At this stage is 
essentially a “pre-compost” and that 
means that plant roots should not 
touch it directly for a week or two as 
it can be quite acidic. 
You can also put the contents of 
your kitchen composter into the 
regular composting pile. In gardens, 
it is important not to plant anything 
where the fermented mixture was 
buried for at least two weeks. 
Burying it in the compost pile 
eliminates this need. While it 
might seem pointless to use the 
fermented mixture if you’re just 
going to throw the stuff on the 
compost heap anyway, this 
objection misses an important 
point: while the material that goes 
into a kitchen composter would take 
months to compost in an outdoor 
pile, the pre-compost breaks down 
completely in about a month.
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