Bokashi food waste recycling is a two step processes: (1) layer food waste with Earth Bokashi
which contains beneficial micro-organisms, (2) microbes ferment waste contents which can
then be composted, buried under soil, fed to earth worms or used to make potting soil.

ADD FOOD WASTE TO THE
EARTH BOKASHI BIN.
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Compact each
layer with a potato
masher to push out /

air pockets. @f

Keep bin closed
after adding food
waste and bokashi.
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i Tap-off bokashi
juice, dilute 1:300
and use as soil
drench.
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AFTER TWO WEEK
FERMENTATION
YOU CAN USE THE
BIN CONTENTS IN
A NUMBER OF

Save 617kg/t CO2e
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ADD A HANDFUL OF EARTH

BOKASHI TO EACH LAYER
OF FOOD WASTE.
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ONCE FULL LEAVE SEALED
FOR TWO WEEKS TO
COMPLETE
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You can add all your
food waste including
cooked and uncooked
meat, seafood, small
bones, dairy, onions,
citrus.
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LAYER WITH GARDEN
CLIPPINGS IN A
COMPOST HEAP.

TRENCH CONTENTS

UNDER 30CM OF WORM FARM.

SOIL.

FEED TO AN EARTH ADD BETWEEN LAYERS

OF POTTING SOIL IN
LARGE FLOWER POTS.
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