
Bokashi ‘pickles’ your food waste, unlike traditional composting where waste is allowed to decay. 
The bokashi system produces nutrient-rich compost that you can dig into your garden.

Auckland Council acknowledges Zing Bokashi TM, whose intellectual property was used in the development of this fact sheet. 

Where should I keep my bokashi bucket and sprinkle?
Storage should be in a warm place, out of direct sunlight. The garage, kitchen and laundry are ideal. In mild climates a shady 
outdoor spot works well.

How many bokashi buckets do I need?
Most bokashi buckets for household use take up to 15 litres of food waste. All households need a minimum of two bokashi 
buckets each. This is because a full bucket needs to rest for two weeks.

If your household fi lls a bucket in less than two weeks, consider a larger or a third bucket. Small households need not worry 
if it takes months to fi ll a bucket, this only improves the end product.

Where can I get bokashi products?
Garden centres and home hardware stores often stock bokashi buckets and sprinkle. For your nearest stockist, visit 
www.aucklandcouncil.govt.nz and search ‘bokashi’. 

Attend an Auckland Council composting course and receive a discount on the buckets. Call 09 301 0101 for more details.
If you want to try making your own, google ‘make your own bokashi bucket.’

What can I put in my bokashi bucket?
Almost all food waste can go in the bokashi bucket and drained 
food is best.

 Do use:

• fresh fruit and vegetables
• prepared foods
• cooked and uncooked meats, and fi sh
• other food such as cheese, eggs, bread, 

coffee grinds and tea bags
• wilted fl owers.

 Do not use:

• liquids such as milk, orange juice or oils
• paper and plastic wrap
• meat bones.

  Find out more: phone 09 301 0101
or visit www.aucklandcouncil.govt.nz
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