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“Composting is a great way to recycle 
organic materials, such as food waste, 
into a material that can enrich your 
garden. This compost manual is all 
about giving you the tools to do it. 
In a world where we can be easily 
overwhelmed by the magnitude 
of environmental degradation and 
pollution, setting up a composting 
system is the simplest way that you 
can make a difference to your health, 
the health of your local environment, 
and most of all, the health of the 
planet. When we have healthy soil, we 
have healthy plants. We feed the soil 
so that the soil will feed us.

Don’t underestimate the power of 
home composting. Removing food 
waste and green material from the 
waste stream is the most active 
day-to-day statement you can make 
toward a more fertile future.

There is no need to be intimidated 
or deterred when it comes to 
composting. Like anything, it requires a 

little bit of practice. Everything you 
need to know is in this booklet, except 
for one important detail… your own 
observations. Once you start to 
observe your compost, you will then 
start to understand the threads behind 
each and every segment in this guide.”

Costa Georgiadis 
Host of Gardening Australia
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Introduction to food waste

A recent study suggests that people 
end up throwing away half of all the 
food they buy. Bin audits conducted in 
Victoria (as well as in the City of Casey) 
show that household rubbish collected 
in bins were approximately 50 per cent 
food waste. 

Food going to landfill is not only a 
waste of resources and nutrients, but 
it breaks down anaerobically in the 
ground (which means it breaks down 
in the absence of oxygen), producing 
methane, which is a potent greenhouse 
gas. It is also a waste of water, as the 
water contained in the food waste is 
disappearing into landfill.

Composting is a great way to make 
use of household food scraps. It also 
turns waste that would otherwise 
be going to landfill into a high-quality 
fertiliser for the garden. However, 
composting, like recycling, should be 
the final option for items that cannot be 
used in any other way. 

The Reduce-Reuse-Recycle 
process even notes that 
recycling should be the  
last step. 

1. Reduce or avoid 

Reduce the amount of food 
waste. Don’t buy extra unless 
you can use it. The food may 
be cheap but if it ends up 
rotting in the bottom drawer 
of your fridge, any advantage 
from the savings is lost. 

Store it properly – know what 
should go into the fridge, what 
works best in a container, 
what is best left on the bench. 
Monitor use by/best before 
dates. Operate your fridge 
and pantry like a shop does – 
newest goes to the back,  
oldest at the front to be  
used first. 

Your fruit and vegetable scraps can go straight into your kitchen compost bucket.
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Plan what you need before you go 
shopping, and eat before going 
shopping – otherwise you will be 
tempted to buy anything that looks 
tasty. Take only a bit more cash  
than you need with you, so that you’re 
not tempted to buy extra. Not only 
will these suggestions reduce your 
food waste, but they will reduce your 
spending and help save you money. 

Learn the difference between ‘use by’ 
and ‘best before’ – ‘use by’ needs 
to be used by the date shown, ‘best 
before’ means that the product is at its 
best before that date, but is generally 
fine and edible after the date.

2. Reuse 
Make use of those items that are 
leftover – use your recipe books,  
or use the internet to find a recipe 
involving those items you have left.  

This will enable you to try new things 
and give you more recipes to use in the 
kitchen. It also means that those two 
carrots left over from the roast or that 
handful of nuts aren’t going to waste. 
Risotto, casseroles, soup and bubble 
and squeak are meals that are perfect 
for random leftover items.

Also, many foods are wasted as we 
don’t recognise them as foods – the 
stalks and leaves of broccoli and 
cauliflower are edible; the long, green 
parts of spring onions are edible; carrot 
tops (the ferny green leaves) are edible. 
Items like the ends of carrots and 
onions and celery can be kept in a tub 
in the freezer until you have enough of 
them to make stock. Citrus zest can 
be used for flavourings.

Use your cookbooks or the internet to find 
recipes for your leftovers.

Plan what you need before you go 
shopping.
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Leftovers can be used for many non-
food uses Onion skin can be used 
as a dye for egg shells for Easter and 
fabrics; beetroot and purple carrots 
can be used as a natural pink food 
colouring. Dried citrus peel can be 
used as a fire lighter.

3. Recycle 
Once you have reduced the amount 
wasted, and have re-used as much 
as possible in leftovers, or, if you have 
items that aren’t edible, then your 
next option is recycling in the form of 
compost. Having a lot of food waste 
to compost generally means you are 
wasting a lot of food – ideally the only 
things making it into the compost bin 
should be those that you did your best 
to avoid/reuse in the first place.

 

Waste by Tristram Stuart is a good 
book to read to get an understanding 
of how food is wasted from growing 
to eating and all the processes in 
between. It covers the food grown 
and wasted because it looks 
imperfect, the issues with supply 
contracts, ‘best before’ and ‘use by’ 
dates, freeganism (eating for free from 
‘waste’ foods) and many other topics. 

Tristram Stuart, Waste, Penguin UK 
Publication, 2009
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Composting is a very easy way of 
managing large amounts of food and 
garden waste and paper. 

There are a few basic rules that come 
with a compost bin/pile, and once you 
understand these and apply them,  
your compost pile will go from the 
smelly bin furthest from the house, to  
a valued location next to the house. 

Compost can be housed in bins, 
buckets, tubs, piles, bays; whatever 
takes your fancy. Composting can also 
be done directly in the garden bed; 
where once the pile is broken down 
you can just spread it out over the 
garden bed. The containment method 
matters little to the eventual outcome; 
it’s what you put in it and how you treat 
it that makes all the difference between 
smelly slop and backyard gold.

Composting

The ingredients
Compost needs four main ingredients 
– oxygen, carbon, nitrogen and water. 
Some of the water can be supplied 
through the wetter ingredients in your 
compost, but it always pays to keep 
an eye on the moisture level in the pile, 
as it won’t break down if it’s too dry. 
A variety of bugs and bacteria breaks 
down the compost and the ones you 
need like a certain mix. Not too wet 
or dry, and more carbon ingredients 
than nitrogen ingredients. The ratio of 
carbon to nitrogen ingredients can vary 
depending on what nitrogen ingredient 
you are including. If you are including 
kitchen scraps and grass clippings, then 
the ratios are closer. However, if you are 
composting chook manure, then there 
will need to be a much higher amount  
of carbon included in the pile.

Composting is a great way to make your 
food scraps and garden waste into a 
benefit for your garden.

Treat your compost right and you’ll  
be rewarded with excellent soil for  
your garden.
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Carbon/dry/brown ingredients Nitrogen/wet/green ingredients

Dry leaves, twigs, mulch
Shredded paper, paper towel, 
tissues, paper bags
Hay and straw

Fresh grass clippings
Kitchen scraps
Tea leaves (some teabags won’t 
break down – check packaging) 
and coffee grounds
Manures (only from herbivorous 
animals)
Blood and bone
Weeds*

Dry grass clippings, shredded paper, 
kitchen towel, sawdust, hay/straw 
and paper bags are all examples of 
Carbon/brown/dry materials.

Fruit and vegetable scraps, green 
weeds, manure and green grass 
clippings are all examples of 
Nitrogen/green/wet materials.

The following can be included in compost:
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The following cannot be included in compost:

Dog and cat manure; bread, 
cakes, baked goods; processed 
foods; meat

These should be avoided because 
they will attract unwanted pests like 
flies and rodents.

Citrus; onions and garlic These should be avoided due to the 
strong smell inhibiting the bacteria 
around it. One or two occasionally isn’t 
too much of an issue, if you’re making 
yourself fresh orange juice daily 
another solution needs to be found.

Oils; fats and dairy These should be avoided as the  
fats/oils cover the ingredients and 
smother the bacteria and it is unable 
to break down.

Meat bones If they are clean, they can be included 
in your compost. However, bones will 
not break down in the composting 
timeframe A better option is to bury 
them and they will eventually break 
down in that spot.

Weeds/grasses Depending on the species and the 
stage of the lifecycle, some can be 
included. It is usually safe to include 
weeds before they flower or go to 
seed, provided they are not weeds 
that will easily spread by cuttings or 
small pieces – e.g. wandering trad, 
blackberries, kikuyu grass.

Some examples of weeds to avoid 
in your compost are blackberries, 
wandering trad, weeds gone to seed 
(shown here is an agapanthus seed 
head) and creeping grasses.
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Compost works best when layered 
like lasagne – with carbon ingredients 
and nitrogen ingredients in layers. Thin 
layers of nitrogen and thicker, damper 
(may require wetting first) layers of 
carbon. The layers and moisture in 
the carbon mean that the bacteria 
and bugs can move easily between 
the layers and the layers can break 
down faster. Water comes from the 
wet ingredients, although in warmer 
weather in open compost piles or 
bays, some water may need to be 
added or a cover put over the top to 
reduce evaporation. 

It is quite easy to keep the ingredients 
in balance. Most compost bins/piles 
go awry due to an overabundance of 
nitrogen/green/wet ingredients, and not 
enough carbon/dry/brown ingredients. 
When a pile has too many wet 

Compost works best when layered like lasagne.

ingredients, it tends to compact 
and become anaerobic. This 
means that the ingredients start 
to break down in the absence of 
oxygen, and produce methane. 
The pile starts to smell, and the 
end product isn’t very nice.

Speeding up the process/
producing better compost
Simply layering the right 
ingredients and turning it 
occasionally can enable 
composting to occur. This is a 
slow process, and may take up 
to a year or more to break down 
and provide something usable. 
Turning the compost more and 
having a bigger pile can speed  
up the process markedly.  
Turning it more frequently  
moves the bacteria and 

The basic method
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ingredients around, and introduces 
more oxygen to the pile, and so 
that the ingredients can break down 
faster. Having a bigger pile generates 
more heat and the ingredients will 
break down even faster as the 
bacteria multiplies faster in a warmer 
environment (although anything above 
60°C is too hot and will kill off your 
good bacteria). The super-fast option 
is to have a large pile (1m3 or more) 
and turn it daily; you may be able to 
produce a large amount of compost in 
a little over a fortnight.

Some people drill holes in the sides 
of their bins, or put slotted pipes/
sticks/tubes of chicken wire through 
the compost, but these only increase 
oxygen to the immediate area, not the 
whole pile. 

Turning the pile can be done with 
a garden fork or shovel, or you can 
purchase a purpose-made compost 
turning tool. 

Common composting mistakes:
•	 Not	paying	attention	to	what	you	

are putting into your compost bin. 
It generally ends up being kitchen 
scraps and lawn clippings, which 
are both nitrogen-containing 
ingredients and are both wet,  
so these end up turning into a 
stinky sludge.

•	 Putting	in	large	amounts	of	one	
ingredient and because of the lack 
of diversity in ingredients, nothing 
really happens.

•	 Not	turning	it.	Turning	can	help	to	
dry out the ingredients if there are 
a lot of wet items, and allows the 
ingredients and bacteria to mix and 
therefore break down faster.

Turning compost regularly speeds up the 
process.

The composting process can be sped up 
by having a pile that is a minimum size of 
1m3, this pile is about 6m3.
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•	 Putting	in	the	wrong	ingredients	
that either cause more problems,  
or won’t break down.

•	 Putting	an	entire	load	of	lawn	
clippings into the bin without either 
drying it first, or layering/mixing it 
with something dry like leaves or 
shredded paper.

Compost containers
Compost can be contained any way 
you like, although many people prefer 
a designated bin/container. These 
can range in cost from $30 to several 
hundred, with the more expensive ones 
offering more features. However, the 
quality of the compost depends on 
the ingredients, so if you are putting 
in the wrong ingredients or the wrong 
quantities, the extra hundreds of dollars 
spent on an expensive bin will be 
wasted. Compost is only as good as 
the ingredients and method you employ.

Tumbling bins
These are relatively new on the 
market and the basic principle 
and method of composting is the 
same. However, tumbling bins 
are made to turn on an axis to 
enable supposedly easier turning 
of the compost. Some allow you 
to push them over onto the barrel 
and push it over to the location 
you want the compost. If you 
are rotate the bin regularly then 
the ingredients will break down 
faster. Be sure that you are strong 
enough to rotate a full bin; when 
half full or more, they can weigh 
quite a lot.

Trench composting
The idea is that you dig a hole or 
trench, and bury the ingredients 
in the ground to break down 
there. While the materials will 
break down in this situation, it 
will be in the absence of oxygen 
and so the end product will be 
of poor quality. It will also smell 
offensive (if opened or if an air 
‘escape’ hole occurs and  
creates methane.)

Pictured here are enclosed bins, a bay style 
bin, a bin with a hatch to allow harvesting 
of slow compost from the bottom, and a 
tumbling compost bin.
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Accessories
Twirler/arrow: These are relatively cheap 
to buy, and are used to help aerate the 
compost. The twirler also helps mix the 
pile. These are especially effective with 
contained compost bins, as with piles/
bays, you can turn the compost more 
easily with a garden fork.

Good bacteria 
You can buy sachets of good bacteria 
to add to your pile. Including a large 
amount of good bacteria will enable 
your compost to be more effective and 
break down faster. This could also be 
achieved with a good scoop of your 
previously made compost. The right 
bacteria will generally develop if you 
compost correctly. However, adding 
extra good bacteria to a pile that’s not 

working will not help, as the conditions 
won’t be right for those bacteria to 
flourish (which is why it’s not there in 
the first place).

Worms
These are a superfluous addition to 
a compost bin, and can be pointless 
and a waste of money. When you build 
your compost bin/pile on the ground 
and create the correct conditions, 
worms will travel from the soil up into 
the compost. When conditions are not 
suitable, they will travel back into the 
soil. So if you have purchased specific 
compost worms, they will leave and 
you will have wasted your money. 
Tumbling compost bins, which are 
housed off the ground, usually  
contain worms or worm eggs from  
the soil from the plants/grass/weeds 
that are added.

Harvesting and using compost
Compost is correctly broken down 
when there are no more recognisable 
pieces, and it looks like a rich, dark, 
moist soil. The method for harvesting 
depends on which composting 
method/container that you have used. 
If it’s a straight up-and-down bin or 
-tumbler, then you would need to fill 
it, and start using another one, while 
still turning the original bin’s contents 
until broken down. Then you could 
empty and use the first bin’s contents, 
and start again. If the bin has a hatch 
at the bottom, you may be able to 
harvest as time goes on, however this 

A compost turning tool like this can be 
used in enclosed compost bins to make 
mixing the pile easier – in an open pile, a 
garden fork or shovel work well.
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can be problematic with turning, as 
you wouldn’t be getting a build-up of 
broken-down compost in the bottom. 
If the compost is in a bay or pile, then 
this is easily moved and used. 

There are many uses for compost. It 
can be used:
•	 as	a	planting	medium	for	pots,	
•	 in	a	hole	dug	in	the	garden	for	a	

plant or tree
•	 to	grow	seedlings
•	 to	fill	a	garden	bed
•	 as	nutrient-rich	soil	for	direct	

planting. 

Where to get a  
compost bin
Compost bins can be found 
at most hardware or garden 
centres, and prices start from 
$30. There is more choice 
online, but spending more or 
buying a more complex system 
doesn’t necessarily mean you 
will get a better bin. Alternatively, 
you can find secondhand 
compost bins on websites such 
as www.ebay.com.au or  
www.gumtree.com.au. 

How to make your own 
compost bin
Building your own compost 
bin/bay/pile can be as cheap 
and easy as you want it to be. 
Many people use old pallets 
to build compost bays, or use 
four star pickets/stakes and 
some fencing wire to build a 
more open, though contained, 
pile. Old bins and drums can 
be adapted for use (be sure 
to check they are clean before 
starting and didn’t previously 
contain nasty chemicals or 
something unpleasant). People 
with carpentry skills can build 
the bays themselves (steer clear 
of treated pine – cypress pine 
is termite resistant but doesn’t 
have chemical treatments,  
so is a better choice).

Compost has finished breaking down when 
there are no recognisable pieces and it 
looks like a rich, dark, moist soil.
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Worm farms are similar to compost 
bins, and many of the basics are the 
same. The major difference is the 
end product – whereas composting 
produces a large amount of good-
quality usable product, worm farms 
produce a smaller amount of high 
quality, nutrient-rich fertiliser (and a 
liquid fertiliser along the way). Worm 
farms will accept the same kitchen 
scraps as a compost bin, and they do 
need the addition of some carbon, but 
worm farms aren’t for use with large 
amounts of compostable materials like 
leaves, grass etc. Compost worms 
are bred to be productive and create a 
high-quality end product, so hence the 
scraps going into the worm farm need 
to be of a high quality as well. Digging 
up earth worms out of the garden 
won’t work – they’re used to a lower 
quality product.

How they work
Bacteria breaks downs scraps that 
are added to the worm farm and 
the worms feed on the bacteria. 
The worms produce a solid waste 
(castings), which ends up at the 
second bottom layer of a worm farm; 
the liquid that comes from a worm 
farm is the moisture that travels 
down through the castings, picks 
up nutrients, and gathers at the very 
bottom (provided a space has been 
included for the liquid to gather and be 
siphoned off as required). While worm 

farms can operate as a single layer  
(for example, some people create 
worm farms in old bathtubs) they are 
easier to use when operated with 
layers. This way, the castings can be 
easily harvested while still leaving a 
majority of the worms in the farm – in 
a single-layer worm farm, this is much 
more difficult to do.

Liquid harvested from a worm farm 
needs to be diluted at a minimum 
of six parts water to one part ‘worm 
juice’, and castings treated the same – 
they are a high quality but also high-
strength nutrient source, and so will kill 
any plant if you plant directly into it. Mix 
upcastings with some straw, compost, 
potting mix or soil, or mix castings in 
a bucket with water at about one part 
castings to 10 parts water and pour 
onto the soil. 

Worms like the darkness and cool 
conditions – leaving your worm 
farm in the full sun, regardless of its 
colour, will kill off your worms. Find a 
shady location under a tree, veranda, 
decking etc. – sheds are dark, but get 
very warm in hot weather, so are not 
suitable for a worm farm. 

Worms will abandon ship if they’re not 
happy – if they can find a way. More 
open worm farms will see a mass 
exodus. However, an enclosed worm 
farm means that if they are not happy, 
the worms are trapped and can die.

Worm farms
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Harvesting the castings
If you have a worm farm with layers, 
and the bottom layer will have a tap, 
and harvesting the ‘worm juice’ is as 
easy as turning on the tap. Castings 
are a bit trickier, however you can 
use their dislike of sunlight to your 
advantage. If you have your layer of 
castings that you want open to the 
daylight, the worms will travel down to 
get away from the light – hence every 
five minutes or so, you scrape off a 
layer of castings into a bucket until you 
can see the worms, and then come 
back in another 5 minutes after they’ve 
had time to burrow down further. This 
way, you can minimise the number of 
worms you lose from your farm when 
you harvest the castings. Both of these 
methods can be used in a single-layer 
worm farm, it’s just a little trickier. You 
would need to leave a layer of castings 
in the bottom of the tub; otherwise you 
would harvest all of your worms and 
would have to buy more.

Harvesting worms
If your worm farm is eating through 
food faster than you can supply it, you 
have a few options including:
•	 asking	friends	and	family	for	their	

food scraps to add to the worm 
farm

•	 dividing	up	your	worm	population	
and give some to a friend to start 
up a worm farm 

•	 starting	a	second	one	yourself
•	 building	a	worm	tower.

In-ground worm farms/
worm towers
If you have a veggie patch, 
building an in-ground/tower 
worm farm works well. 
However, this option would 
be wasteful in a standard 
garden bed, as the high level 
of nutrients is not required. As 
veggie patches are intended 
to be used for high-level 
production, they benefit from 
the constant addition of the 
worm castings as the worms 
pass their way in and out of the 
farm/tower.

How to make an in-
ground/tower worm farm
Get a plastic pipe (minimum 
10cm diameter, bigger if you 
can get it) measuring about 
50cm long. Drill holes in the 
sides where it will be in the 
ground, and sink it into the 
bed, leaving about 20cm 
above the ground. Figure out 
a way of putting a lid/cap on 
the pipe, and then all you have 
to do is throw in some scraps, 
throw in some compost 
worms, and away you go. The 
compost worms will pass in 
and out of the pipe, leaving 
their castings throughout the 
garden bed, and because the 
conditions will be preferable 
in the tower, they will keep 
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coming back to it. With this method, 
though, there is less product for you to 
be able to spread around the garden 
– the worms do the work for you, on a 
smaller scale.

Where to get/make your own 
worm farm
Worm farms can be found at most 
hardware or garden centres, and 
prices start from $60. There is more 
choice online, but spending more 
or buying a more complex system 
doesn’t necessarily mean you will get 
a better bin. Alternatively, you can find 
secondhand worm farms on websites 
such as www.ebay.com.au or  
www.gumtree.com.au.

Worms can be purchased online or 
from hardware stores. Make sure they 
are compost worms, either Indian 
Blues, Red Wrigglers or Tiger Worms. 
Digging up earthworms does not work 
– earthworms are used to a poorer 
quality of soil, whereas compost 
worms are bred to consume high-
quality foods. 

There are many plans on the internet 
for basic worm farms made from 
polystyrene boxes, bathtubs, old bins, 
etc. Google ‘worm farm plans’ to find 
instructions. As long as they’re kept 
out of the light and heat, and are fed 
well and contained, the worm farm 
should thrive.

Dog and cat droppings and 
other animal manures
A worm farm can handle dog and cat 
droppings because of the high quality 
of ingredients it processes. However, 
do not add droppings if you have just 
wormed your dog or cat – you’ll kill the 
worms in your worm farm. Check the 
manufacturer’s instructions or contact 
the manufacturer to see how long it 
will take for the active ingredients to be 
out of your pet’s system. It is advised 
that you keep a separate worm farm 
for dog and cat poo, and do not put 
the end product (either liquid or solid 
castings) on edible food crops; keep 
it for the ornamentals. Herbivorous 
animal manures can be added to 
your worm farm, but take the same 
precautions.

Common mistakes:
•	 Locating	the	worm	farm	

somewhere warm and cooking 
the worms. Sheds reach very high 
internal temperatures.

•	 Neglecting	the	worms	for	long	
periods – worms can take a bit of 
neglect but won’t last much more 
than a week if you forget to feed 
them.

•	 Putting	in	the	wrong	ingredients	will	
slow the composting process – a 
worm farm filled with orange peel 
and onion ends will look the same 
in months to come.
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What is a Bokashi bucket?
Bokashi is Japanese for ‘fermented 
organic matter’. Instead of adding the 
correct ingredients to your compost 
and waiting for the naturally occurring 
bacteria to develop- as you do with 
standard forms of compost and worm 
farms- a Bokashi bucket requires the 
bacteria to be added.

Due to the nature of the bacteria used, 
Bokashi buckets can accept all food 
scraps. Leftovers, meat, bread, cakes, 
as well as fruit and vegetable scraps 
can be accepted, including those 
food items that cannot be put into a 
standard compost bin.

Bokashi buckets are able to be kept in 
the kitchen as there is no odour due to 
their tight seal and the added bacteria. 
The only odour should be the smell 
of the added bacteria when the lid is 
off. Dogs and vermin are not attracted 

to them as there is no smell 
emanating from them.

Bokashi bucket users do have 
the ongoing cost of purchasing 
the bacteria-impregnated 
grains, but these are relatively 
cheap considering how little 
you need to use and the 
convenience this bin provides. 
The grains need to be kept in an 
airtight container, out of the sun 
and somewhere cool (under the 
sink or in the laundry is fine).

Bokashi buckets

There are different Bokashi Buckets 
available, they both operate in the same 
way, or you could make your own.

Bokashi-impregnated grains covering 
avocado peel in a Bokashi bucket.

How they work
Bokashi buckets (or bins) have  
a grate at the bottom, and a tap, 
which allows liquid to gather at 
the bottom and be harvested. 
Each time the scraps are  
added, you also add a  
sprinkling of the bacteria-
impregnated grain. Once  
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the bin has been filled with layers of 
scraps and Bokashi grain, you need 
to wait for a couple of weeks before 
emptying the bin. This is because 
the ingredients at the top of the bin 
have not had enough time to become 
inoculated with the bacteria. Either get 
a second bin to use during this period, 
or find a container with a tight-fitting lid 
that can work as a replacement for the 
fortnight the main bin is out of action. 

How to use the end product
Bokashi compost doesn’t break down 
in the bucket; it breaks down once in 
contact with the soil bacteria, so you 
need to dig a hole in which to bury it. 
This doesn’t need to be as onerous 
as it sounds – bury the compost in 
future planting spots, or use it to fill in 
the bottom layer of a garden bed or 
vegetable bed. In a few weeks’ time 
you can re-dig the hole and plant into 
the new compost.

The liquid that gathers in the bottom 
of the bucket is a liquid bacteria (unlike 
worm farms which produce a liquid 
nutrient) and it’s one that is lacking in 
Australian soils. Dilute it at 100:1 and 
water the garden with it. Incidentally, it’s 
also great for septic systems – just flush 
the liquid undiluted down the toilet.

What can go into the Bokashi 
bucket?
The Bokashi bucket can accept:
•	 citrus	peels,	salads,	fruit,	

vegetables, onions and garlic

•	 cooked	leftovers,	meats
•	 bread,	grains,	cakes

Try to limit fats, oils, milk and other 
dairy products (especially full fat ones) 
as these tend to cover the ingredients 
and bacteria with a layer of fat and they 
can’t break down properly – use just 
small amounts at a time. 

Dog and cat droppings
Bokashi buckets are not designed for 
processing dog and cat droppings, 
but there is a product called Shift!, 
which is similar to the Bokashi 
grains and bacteria, that works on 
a similar principle. You dig a hole in 
the garden to bury the droppings, 
put in a sprinkling of Shift! and cover 
over it. The bacteria breaks down 
the droppings in the ground and the 
droppings become a useful fertiliser. 
Don’t bury it in your veggie patch.

Where to get/make your own 
Bokashi bucket
Bokashi buckets and grain are 
available from hardware shops and 
online. The grain is cheaper in bulk, but 
you need somewhere to store it, and it 
does have a use by date, so this may 
not be the best option if you won’t use 
it in time. You could always buy in bulk 
with friends that also use Bokashi bins.

The bins/buckets themselves are a 
fairly simple construction. There is a tap 
at the bottom, a grate to allow liquid 
to gather at the bottom, and a tight, 
sealing lid. With the right equipment, 
you could easily make your own.
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Chickens and/or ducks are a great 
addition to your home composting. 
They will not only eat most of your 
kitchen scraps, but they produce a 
high-quality manure, will eat most 
garden weeds and bugs, scratch up 
the surface of garden beds prior to 
planting and give you eggs as well! 
Their manure needs to be composted 
prior to use, and so you would place it 
in your compost bin according to the 
instructions in this guide.

This guide’s focus is on home 
composting and, while chickens 
and ducks can be a valuable part of 
composting, the topic is much larger 
than can be covered in this guide.

Local laws
There are local laws relating to 
the keeping of all animals on 
your property, and chickens and 
ducks (poultry) are no exception. 
Roosters (considered livestock) 
have different rules for residential 
properties. Please check 
Council’s website prior to getting 
poultry so that you are aware of 
the current rules and regulations.

Local laws also apply to the 
location of the pens/cages 
in your garden, as well as to 
smell and noise impacts for 
neighbours.

Visit Council’s website at  
www.casey.vic.gov.au for more 
information and clarification on 
these local laws.

Some excellent starting points 
for more information on keeping 
backyard chickens are:

Books:
Alanna Moore, Backyard Poultry 
– Naturally (2nd Edition), Python 
Press, 2004

Jackie French, Jackie French’s 
Chook Book, Manna Press, 
2010

Poultry

Poultry can be a great addition to your 
home composting.
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Using the various composts mentioned in this guide:

Compost Use it in place of soil for potting, planting in the 
garden and filling garden beds.

Worm castings Mix it in with compost or soil to add nutrients, or 
add to the watering can and pour onto soil. Do 
not use it undiluted as it is very strong.

Worm ‘juice’ Dilute one part worm juice to six parts water and 
use as a liquid fertiliser.

Bokashi Bury the compost in a spot where you are 
planning to plant something later, or use it in 
sections to fill a garden bed by placing a thick 
layer of soil on top of it.

Bokashi ‘juice’ Dilute at 100 parts water to one part ‘juice’. 
Water onto soil.

Chicken manure Compost first with a lot of straw/hay or shredded 
newspaper.

How to use the compost 
and troubleshooting

Putting your compost back into  
your garden completes the cycle.  
If you can grow a garden from your 
compost, then you will be saving 
money, reducing waste, watering less 
and growing some top-notch plants. 
Kitchen and garden waste can be 
composted/eaten by chickens (and 

then composted), used in the garden 
to grow plants/veggies, and then the 
prunings/leaves/produce can go back 
into the compost again. You won’t 
need to buy soil or fertiliser again, and 
you can be confident that you know 
exactly what is in your soil.
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Compost and worm farm troubleshooting:

Problem COMPOST BIN SOLUTION WORM FARM SOLUTION

Little flies 
that fly up 
when you 
open your 
compost lid  
(Little flies are 
an indicator 
that the food 
is sitting 
there too 
long before 
decomposing)

Turn your compost more 
regularly.

This often occurs in the early 
days, when the worms haven’t 
had a chance to multiply yet. 
Ease off on feeding them for 
a week or two, and then start 
adding food again.

Blowflies 
and normal 
flies

Stop putting scraps that 
attract flies and therefore 
maggots into the bin. No 
meat, bread, fats or dinner 
leftovers.

Same as for compost.

Rats and/or 
mice

Don’t place any bread, 
meats, cakes, leftovers, 
biscuits, grains etc. into 
the bin and make sure the 
compost is turned regularly.

Same as for compost.
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Problem COMPOST BIN SOLUTION WORM FARM SOLUTION

It smells There are three common 
causes. 

1. It isn’t turned enough, so 
it collapses and oxygen 
cannot get in, and so it 
becomes anaerobic – turn 
more often. 

2. There are too many 
nitrogen items, so it 
collapses and compacts 
and again breaks down in 
the absence of oxygen – 
add more carbon items.

3. There are inappropriate 
items such as meat or 
dog/cat faeces – stop 
composting inappropriate 
items.

There are two common 
causes. 

1. The wrong items have 
been placed in the worm 
farm – stop adding 
inappropriate items. 

2. There are too many 
nitrogen items and so  
items break down in the 
absence of oxygen – add 
carbon items.

It isn’t doing 
anything

There are three common 
causes. 

1. There isn’t enough wet/
nitrogen ingredients. – 
throw in some and turn  
it all. 

2. It’s not being turned and 
so the ingredients have 
no chance to interact and 
break down – turn it. 

3. The wrong ingredients 
are in there – a compost 
bin filled with orange peel 
won’t break down in a 
hurry – stop composting 
inappropriate items.

There are two common 
causes. 

1. The wrong ingredients 
have been placed in the 
worm farm – stop adding 
inappropriate items. 

2. There are too many 
nitrogen items so items 
break down in the absence 
of oxygen – add carbon 
items.
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Problem COMPOST BIN SOLUTION WORM FARM SOLUTION

It’s dry and 
there are 
ants in there

Add wet/nitrogen ingredients 
in there and see how things 
go. It may need to be 
watered and turned, and 
maybe moved to a shadier 
spot, or covered.

Keep a damp newspaper over 
the top of the pile underneath 
the lid, as this helps to keep 
the moisture in and keep 
things cool. Your worm farm 
contents should be damp 
and moist, not dripping. Don’t 
pour large amounts of water in 
there, try spraying some mist, 
or soaking your food scraps in 
water for a few hours before 
adding them to your farm.

Bokashi troubleshooting:

Problem Solution

It smells like rotting 
food when the lid is 
opened

Sprinkle more Bokashi grains each time you add 
new ingredients until there is no rotting food smell. 
If you left the grain container open in the sun or 
somewhere too warm, the bacteria may have died. 
You’ll need to buy a fresh packet and look after it.

Nothing is happening 
in the bin – it still looks 
the same

The ingredients don’t break down in the bin, 
as they’re impregnated with the bacteria. The 
ingredients break down when they’re in contact 
with the soil bacteria.

I can smell the bacteria 
when I haven’t got the 
lid open (yeasty smell – 
sometimes stale beer, 
sometimes vegemite 
smell depending on the 
brand you buy)

Make sure the lid is on properly and check to  
see if it has been damaged. Ensure no grain has 
been spilt.

Can I put the contents 
of the bin into my 
compost bin?

The contents of your Bokashi bucket can go 
into your compost bin if that suits you more than 
putting it into the ground. However, it results in 
double handling, as the Bokashi compost will 
break down once in the ground anyway.
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The humble compost 
bin is a very easy way 
of dealing with large 
amounts of food and 
garden waste, as well 
as paper. 


