
1 Cut the kitchen waste into pieces of 
about 5 x 5 cm. 

2 Spread one tablespoon of Bokashi 
starter onto the grate of the kitchen 
bucket.

3 Sprinkle a layer of approx. 5 cm of 
fresh kitchen waste into the bucket.

4  Sprinkle one tablespoon of

Bokashi starter on the kitchen waste.

Press the kitchen waste down firmly.

6 Close the Bokashi kitchen bucket (air-
tight) with the lid.

7 Repeat this process until the bucket is 
full.

8 Drain the collected moisture daily 
(after approx. one week). This liquid is 
suitable as a liquid feed for house and 
garden plants. Thin the Bokashi juice 
1/10 with water. Use immediately do not 
store it. 

It also acts as a natural pipe cleaner and 
unblocker in your kitcehn and bathroom 
sinks.

9 When the bucket is full, seal it for 2 
weeks so that the contents can fully 
ferment.

10 The Bokashi is ready when it has a 
pleasant sweet-sour smell. At first 
glance, the structure and appearance of 
the kitchen leftovers have hardly chan-
ged buy the resulting BOKASHI is ready 
to feed the soil.

11 The BOKASHI can now be worked into 
the soil or added to a compost heap. Dig 
a trench (approx. 15 cm deep) between 
the plants and keep a distance of 10-15 
cm from the roots. Spoon in the Bokashi. 
(Approx. 1 kg per m2). Then cover with 
soil. The BOKASHI will be transformed 
by the soil life - The worms will love it! 

After processing Bokashi wait two weeks 
before sowing or planting. 
 

Bokashi bran is a microbial 
booster of the fermentation pro-
cess of Effective Micro-organisms 
(EM).
By dividing Bokashi bran in layers 
between the kitchen 
waste, the waste will not rot but 
ferment. This captures far more of 
the nutritients.
Tip;  Bokashi bran can also be 
added to potting soil for plants, 
vegetables and flowers.

METHOD OF MAKING BOKASHI:  
www.agriton.eu - www.emnatuurlijkactief.nl

    
   w

ww.ag
rit

on
.eu

   
 w

ww.em
na

tu
ur

lij
ka

cti
ef

.n
l

- fruit and vegetable residues (peelings, stumps, etc.)
- citrus and banana peelings
- boiled food
- cooked (or raw) meat or fish
- cheese & yogurt
- eggshells, small bones and bones
- bread (limited)
- paper teabags and coffee grounds
- flower and plant debris
- ash (if very well distributed)

- mouldy or rotten remains
- liquid residues such as vinegar, soup, 
   juice, milk, oil and water
- large bones
- paper

Convenient

Unsuitable

Fertilising your garden 
with your own kitchen leftovers!

Bokashi 
BRAN

Agriton. Ebear Farm, Westleigh,Tiverton, Devon EX16 7HN



Effect of fermentation
No energy lost in the end 
product
The organic matter is easily 
digestable food for the soil, 
increasing macro forna 
activity.
The life in the soil and biodi-
versity is promoted.

The soil in balance-
The humus produced from 

the BOKASHI process gives an 
abundance  of storage  space 

for nutrients and moisture. 
Humus is a buffer in the soil 

providing continuity
.

Feed the soil, feed the world.

A natural SOIL booster

   Bokashi     from the Kitchen  >>
Bokashi Recipe
Add all your food waste, cooked and uncooked into the bucket and sprinkle a handful of BOKASHI bran to kick start the fermentation.

Once full, seal the lid and let ferment for at least two weeks 

The resulting sweet and sour pickled compost can then be worked into the soil

Sit back and see your soils improve!
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Use your kitchen waste to create a 
compost that will feed the soil!
 

Organic matter is converted into                 
valuble nutrients (with a little help from                  
micro-organisms) providing a tasty snack 
for the soil !

No unpleasent odours, no 
pests!

Fermentation is the 
key to BOKASHI!

 Create your own closed loop            
recycling system with the BOKASHI 

kitchen waste bucket to make a 
nutritionally dense compost.

Home-made liquid fertiliser 
tapped off for the house plants

Effective Microbes performing natural processes

www.emna.co.uk
Check us out on Facbook & Instagram
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Bokashi compost 


