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4  Dig a trench in your garden 
twice as long as a bokashi 
bucket laid fl at. Distribute 
the fermented food evenly 
down the trench.

5  Mix the food waste with soil. Try sprinkling soil 
over the food waste, then ‘cutting’ the soil into and 
through the food with a spade. This breaks up the 
squashed food so it is open to the soil. Add water if 
soil is dry so that composting can take place. Cover 
over with 50-75mm of soil.

6  After three to four weeks 
your fermented food 
waste turns into excellent 
compost and you can 
plant directly on top of it.

7  If you prefer not to dig a hole, 
you can add your bokashi-
fermented food waste to a 
compost pile or to an enclosed 
compost bin.

Chop it up with a spade to allow 
the air in to the squashed mass 
of food. 

8  Layer the fermented 
food waste with 
‘brown’ materials, 
such as leaves, bark, 
torn newspaper, egg 
cartons and twigs. 
Within three to six 
months, you will have 
a mound of high-
quality compost to use 
in the garden.

Add fermented food waste to compost

Dig it straight into the ground

2  Once your bokashi bucket 
is full, set it aside for 
10-14 days.

3  Ready to use fermented 
food waste looks like this.1  Bokashi-fermented food waste is a spectacular 

fertiliser and soil conditioner. The sweetcorn pictured 
was planted over bokashi-fermented food waste.

There are two ways fermented food waste can 
be returned to the soil. Follow the steps below to 
achieve results like this in your garden. 

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