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Bokashi Guide
getting started with Bokashi
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Bokashi is an easy way to break down and reuse your 
kitchen waste, like composting, without the horrible smell 
or mess! How is it different? Bokashi uses a fermentation 
process that doesn’t decompose food, instead, it is pickled! 

This process, unlike composting, helps preserve the 
organic matter, kill pathogens, and reduce the emission of 
greenhouse gasses - helping keep and restore those lovely 
nutrients and nitrogen our soil and plants love which are 
traditionally diminished through composting.

 3 The set consists of: 2 x 16L Bokashi buckets 
with tap, two strainers and two lids.

 3 Accessories: A dosage cup, a drainage 
container (for the Bokashi juice) and a 
compressor (a tool that compresses the 
food waste).

Note: Bokashi bran is sold separately.
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Note: the contents of the bokashi bucket look the same after a few weeks. There will be no soil in the bucket, 
this happens later when the bokashi has been buried in the soil.

how to fill your bucket

Place approx. 1 tablespoon of 
bokashi bran in the bottom of 
the bucket.
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Close the bucket with the lid, 
make sure it is airtight. When 
the bucket is full, let it stand at 
room temperature for about 2 
weeks.
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Pour food waste into the bucket. 
Tip: chop larger leftover food 
into smaller pieces (approx. 2-4 
cm).
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Drain the collected bokashi 
juice by opening the tap. 
Empty every 3-5 days. The 
amount of liquid and colour 
depends on the type of waste.

6

Sprinkle a layer of bokashi 
bran over the kitchen waste. 
Dosage: 1-2 tablespoons per 
kilo of kitchen waste.
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Once the bucket has rested for 
about 2 weeks, you can bury it 
in the soil. It is then converted 
to nutrient-rich soil improver 
after about 2-3 weeks. 
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Compress the organic material. 
The bucket should be filled 
as compactly as possible as 
the fermentation process is 
anaerobic (without air).
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Almost all organic waste. Fruit, 
vegetables, meat, fish, pasta, 
rice, bread, coffee grounds, 
sweets, cheese and tea bags. Also 
flower steams, leaves and twigs 
from the garden. Household 
paper and paper napkins in 
small quantities are ok. Avoid 
oils, liquids and larger bones.


