
BOKASHI BUCKET A guide to 
successfully 
setting it up

Ideal for apartments or homes with small gardens, the Bokashi bucket is the perfect 
option for people who want to compost but do not have much space. The Bokashi 
system is an anaerobic composting method (without oxygen) that uses an airtight 
container and therefore eliminates odours. The method was developed in the 1980s in 
Japan and can be translated into ‘fading away’. Technically speaking, 
the Bokashi method is a form of fermentation rather than composting.

How to get started
1. Position your Bokashi bucket on the kitchen bench, under the sink or 

anywhere easy to access when cooking. 

2. Place the drain plate at the bottom of the bucket. It will allow for 
excess liquid to drain out.

3. Put your first layer of organic waste (3 to 4cm thick) over the 
drain plate. Add the Bokashi mix or spray on top as per the packet’s 
instructions. 

4. At the end of each day, remove air pockets by pressing down 
on the mixture with a compactor, mashing utensil, or your 
hand. Add more Bokashi mix or spray on top and ensure 
the lid is firmly secured. 

5. If adding fish, meat, eggs, cheese or other high protein 
foods, add a bit more Bokashi mix or spray.

6. Once or twice a week, drain the liquid from the  
bottom of your bucket.

7. Keep adding food waste and sprinkling Bokashi mix or spray as per above 
until your bucket is full. 

8. When full, set your Bokashi bucket aside for 10 to 15 days. Ensure the lid is tightly closed. 

9. Drain the liquid from the bottom every other day.

10. After the 10 to 15 days, it’s time to empty the bucket. Dig a small hole in a garden bed or a large 
planter, put the content of the bucket in the hole and bury it. 

11. Rinse the bucket with water and start again.

12. The waste you have buried will be mostly broken down in two to four weeks. It will be rich in 
nutrients, microbes and enzymes – a perfect soil conditioner for your garden! Page 1



How to use your liquid and compost

Important info Where to use

Using 
your liquid

The Bokashi liquid 
must be used within 
24 hours after being 
drained from 
the bucket.

The amount and 
colour of liquid will 
vary depending on 
the food you put in. 
Vegetables produce 
the most liquid. Don’t 
worry if there’s not 
much liquid. 

In the garden:

Full of nutrients and alive with beneficial micro-
organisms, Bokashi liquid is a great fertilizer for your 
garden. However, make sure to dilute with water 
(approximately 1:100 ratio). It can be poured on lawn, 
garden beds or pot plants, but not directly on foliage. 

Around the house:

Bokashi liquid can be poured directly into your toilets, 
drains and septic systems. It will control odours and 
eliminate algae build-up. It is also beneficial for our 
waterways and will compete with harmful bacteria.

Using your 
compost

The Bokashi 
compost will 
neutralize after 
seven to ten days 
but will be acidic 
before that. Make 
sure it doesn’t get 
in contact with your 
plant roots.

In the garden: 

Bury your compost directly in the garden around trees 
and plants. You can also put it in a trench that you’re 
planning to turn into a garden bed. 

Cover the compost with a thick layer (at least 15cm) of 
soil and/or mulch. In two to four weeks, it will be broken 
down and enrich your garden. 

Next time you have a full bucket, choose another area of 
your garden to bury the contents. 

In your worm farm or compost bin:

If adding your Bokashi compost to your worm farm, 
make sure to only give a little a time, so your worms get 
accustomed to it. 

You can also pour the Bokashi compost directly into an 
outdoor compost bin. Ensure to add a layer of soil or 
mulch on top so it is airtight. 

 » Check with your strata or building manager if you can bury your compost in communal areas.

 » Ask a friend or a family member if you can add it to their garden.

 » Check with your local community garden.

 » If you have space, get large planters for your balcony and add your Bokashi contents in there. 

Don’t have a garden at home?
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Problem Cause Solution

You have black or 
blue fungi in your 
Bokashi bucket 
and it smells 
rotten/rancid. 

 » The bucket lid is not 
securely closed.

 » Not enough Bokashi mix or 
spray has been added on top 
of the food scraps. 

 » The liquid hasn’t been 
drained from the bucket.

 » Air pockets haven’t been 
squished properly.

 » The bucket has been exposed 
for prolonged periods of time 
to sunlight or heat.

Choose a location in your garden 
away from plants. Dig a hole and 
empty the contents of your bucket. 
Combine some Bokashi mix or spray 
as well as some soil. Add more 
Bokashi mix or spray and cover with 
soil. Wash out the bucket and start 
again! 

Troubleshooting

To learn more about composting and subsidised equipment, visit:  
canning.wa.gov.au/compostingequipment 

 » If you see white fungi that look like cotton in your Bokashi bucket, don’t worry. It indicates 
that the fermentation process is doing its thing. 

 » The food scraps in your bucket won’t be breaking down, it will ferment. Once the contents 
will be added to soil, it will break down – and much quicker than normal compost – since it 
is already fermented. 

 » Your Bokashi bucket should smell like pickles or cider vinegar. 

 » If you go on holidays, you can leave contents in your bucket. Just make sure the lid is tightly 
secured, that the drain is empty and that you added a layer of Bokashi mix on the surface. 

 » Do not let your pets eat the fermented waste. The Bokashi mix isn’t harmful but partially 
decomposed food waste can be dangerous to some animals. 

 » Avoid putting excess liquids including grease and oil in your bucket as well as excessively 
moldy food (an occasional moldy grape or strawberry are fine but don’t overload your bucket 
with rotten items).

Other things to know before to start:

Page 3


