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A PRC Publication
Created for educational purposes. The information in this
how-to zine is free to share for learning and inspiration.
 

Contact us with further questions: info@prc.org



Compost is the end result of bio-degradable

materials that have gone through decomposition.

These natural materials can break down in aerobic

(oxygenated) or anaerobic (unoxygenated)

environments, yielding different compost types! 

While it only makes up a small fraction of our soil,

compost is a vital ingredient we rely on to grow

plants for food, medicine, building materials, and

more.

With no compost, there's no us!

What is Compost?
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There are lots of ways we can set up compost bins

at our homes or community gardens. This booklet

covers bokashi, a kind of anaerobic composting

that’s popular in South East Asia and perfect for

urban communities. With just a few simple

guidelines, you can successfully install and maintain

a bokashi bin to create nutrient and microbe rich

biopulp, a great addition to any garden!

As humans, our role in composting is to provide the

right space and conditions for the bacteria, yeasts,

fungi, and invertebrates that make the process

happen. Composting doesn’t have to be hard, and

with this book you’ll learn how to do it from the

comfort of your own home!



People compost for many reasons!
Environmental 
To keep food/lawn scraps out of the landfill
Food and leaves that end up a landfill do not get enough air
to decompose, so they sit in the landfill taking up space.

Healthy Body & Home
To keep necessary nutrients in our ecosystem 
Not only will you benefit your lawn and garden, but the
nutrients we need will be preserved.

Economic
To save money
Creating your own compost means you will not have to
purchase any.

Social Impact
To reduce harmful impacts of food waste
When you compost, you are being mindful of preventing food
waste by transforming something unwanted into something
useful . One third (1/3)  of landfill waste is organic matter that
could be composted!

The Fermentation
Equation
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Why Compost?

Food + Moisture + Microbes - Oxygen

Biopulp + Microbes + Nutrients



Yes! Microbes are often associated with germs and illness,
which can make keeping a bucket full of them seem like a
strange choice. However, the microbes used in bokashi

composting are perfectly safe to keep and work just like the
microbes in our digestion track to break down food into

useable nutrients.

These microbes break down food scraps using an anaerobic
decomposition process called fermentation.  Humans have

used the power of fermentation for thousands of years,
turning simple foods like grain, milk, and vegetables into

treats such as alcohol, cheese, and kimchi with the help of
yeast and other bacteria.

Bokashi skips a few important steps that make fermented
foods safe to eat, but rest assured that the microbes in your
bokashi bucket mean you no harm. Wash your hands as you

would with regular soil and you’re good to go!
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Did You Say Microbes?



Backyard Compost
Traditional backyard composting uses aerobic decomposers,
or bacteria that need oxygen to do their job and break down
food. This type of compost is  best fed by brown materials
like dry leaves and paper clippings and green materials like
vegetable scraps, egg shells, and lawn trimmings. Backyard

compost usually has to be mixed and watered to keep it
active, but only needs food during the winter!

Great for reusing
produce and yard
waste

Produces compost
as long as its fed

Requires constant
maintenance

Needs lots of space

Cannot process
meat or dairy 
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Bokashi Compost
Bokashi compost uses anaerobic fermentation, so the

microorganisms can work their magic in airtight conditions!
This two week process creates a nutrient and microbe rich

biopulp, which will fully compost when added to soil. Bokashi
composting can be done with any type of food scrap, and

only takes up the space of a five gallon bucket!

Works with meat,
dairy, and produce

Small enough for an
apartment

Low maintenance

Not ideal for yard
waste

Should be mixed
with soil or finished
compost



3 Add 2 tablespoons of Bokashi bran for
every 1 cup of food waste

4
Compress food waste with a plate or

piece of cardboard & close the lid.
Repeat Steps 2-4 each time you add

food

2
Add your cut/chopped food

waste or scraps to the bucket
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How to Guide

Add 2 inches of absorbent material to the
bottom of your bucket + 1/4 cup bran

Follow these steps for a happy, nutrient rich

bokashi bucket!
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Wait 2 weeks for full
fermentation
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3Time to bury!

Extra tips & tricks
Chop food into smaller

pieces (less than 1 inch or so)

to speed up decomposition.

Using extra Beerkashi can

help reduce odors

Avoid adding

liquids or opening

the bucket after its

full, this can

introduce mold!
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My Bucket’s Full!
Now What?

1Top with 1/4 cup bran, compress, &
close the bucket lid



Smells Bad
Bokashi may smell slightly like sour beer or
vinegar as it ferments. If your bokashi
smells rotten, add more bran and check
that the lid seals tightly

Looks Moldy
White mold is a sign that the fermentation
has started and is completely normal!
If colorful mold is growing, add 1 cup of
bran on top, compress, & close the lid. Let
it sit for 2 days before adding any new
food. Mold can also be prevented by
compressing as much air out of the bucket
as possible
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FAQ
What can go in my bucket?

Raw and cooked meat, including bones
Fruit and vegetable scraps, including citrus
Dairy products, coffee grounds, processed
foods

What shouldn’t go in?
Liquids like milk, oil, and water
Scraps from aggressive plants like mint or
mustard

 Will my bokashi attract pests?
No, since bokashi compost is tightly sealed
it should not attract common pests to your
home

Troubleshooting



After 2 weeks, your bokashi bucket should be fully
fermented and ready to work its magic! Unlike

traditional composting methods, bokashi creates a
biopulp that works best when buried in soil or

finished compost.
Heads up!

 Bokashi is
mildly acidic
 Don’t bury

near sensitive
plants
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COMMON USES

Finishing Your
Bokashi

Trench Method: Dig 6 inches into your garden bed, mix in your
biopulp, and cover with soil. Your biopulp will continue to
decompose for 2-4 weeks, adding beneficial microbes and
nutrients as it goes

Indoor Soil Factory: Move your biopulp into a large bin and cover
with soil. This method is great for those who want extra nutrients
for their houseplants

Combo Method: Mix biopulp into an existing outdoor compost bin
for an extra boost of benefits

Share! Donate to a local community garden, reach out to your
farmer friends, or check if your neighbors would care to share
your fresh biopulp

Your fermented bokashi will
look similar to when it started

but there will be a vinegar-
like smell. The food scraps

will continue to decompose
once mixed with soil



Using bokashi
boosted compost

As a soil amendment
Work no more than 2 inches of compost into the to 4 to 6

inches of the soil.

Helps loosen compact soils, retain moisture, and provide slow-
release nutrients.

As a surface mulch
Starting 3 to 4 inches from the base, spread no more than 3

inches of compost around trees and shrubs.

Helps protect from extreme temperatures, retain moisture,
and provide slow-release nutrients.

To top dress a lawn
Rake a quarter inch of finely screened compost over the lawn

until evenly spread. Use only very mature compost. 

Helps retain moisture, increase absorbency during storms to
reduce runoff. Monoculture lawns often act like impervious
surfaces that water will flood across instead of absorb.

In a potting mix
Mix up to 1/3 compost by volume into potting mixture.

Helps retain moisture and provide slow-release nutrients.
Note: You can germinate seeds in pure compost, but you will
need to transplant them to a mix as they grow to provide other
necessary ingredients from the soil.
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My Bokashi Schedule
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Full Date + 2 Weeks    = Open Date



MY NOTES
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You did it! You're a bokashi composter. 
Share this how-to zine with your family and neighbors

as we focus on building a world with less waste.

Composting knowledge is a wonderful gift to give!

Pennsylvania Resources Council, a 501(c)(3), is an environmental not-for-profit established
in 1939.  PRC's vision is a Pennsylvania where nothing is wasted and mission is to steward
resources to prevent waste and conserve the environment.  Learn more at :  prc.org

Take a conservation workshop from one
of PRC's expert staff. To see current
program offerings and sign up, visit

prc.org.  
BE AN ENVIRONMENTAL STEWARD

Learn more about Composting, Rain

Barrels, Watershed Awareness, Rain

Gardens, Stormwater, and  Recycling &

Waste Reduction

Congratulations

KEEP LEARNING




