
Indoor Composter
Composting made easy! Turn all your food waste into 
organic soil conditioner.

Indoor Composter usage guide

Benefits:
1. Easy 3 step process
2. Recycle ALL your food waste into organic soil conditioner
3. Microbial and nutrient enriched tea for fertilizing your plants
4. Activates your compost heap
5. No bad odours
6. No fl ies
7. Convenient indoor use

All cooked food
Meat
Dairy
Fish
Food scraps
Fatty/oily foods
Citrus/Onions
Liquids

Easy 3 step process
Step 1 Step 2 Step 3

Add all your chopped food waste 
to the first Indoor Composter and 
sprinkle with a generous handful of 
Bokashi. Keep Indoor Composter in 
your kitchen and make sure lid
is properly closed. Regularly drain 
off nutrient rich tea. Dilute tea in 
water 1:100 and water plants or 
use neat to keep drains clean.

Once full store in a convenient
place indoors out of direct
sunlight and start using second
Indoor Composter. Regularly drain
off nutrient rich tea. Dilute tea in
water 1:100 and water plants or
use neat to keep drains clean.

Once second Indoor Composter is 
full, empty fi rst Indoor Composter 
and follow the How to use your 
Bokashi Food Waste Compost
instructions. Clean fi rst Indoor
Composter with water and ProBio 
Odour Away+ and repeat process 
from step 1.

Non-stop process: Using 2 composters allows for a complete bokashi fermentation process in the stored
composter whilst the empty composter is being used. This generates more nutrient rich tea and improves the
value of the Bokashi Food Waste Compost in your soil.

1kg of Bokashi will treat 3-4 composters. An average household fi lls approximately 2 composters a month.

How to use your Bokashi Food Waste Compost

1. Add to your garden compost and reduce the composting time
2. Create your own enriched soil for use as potting soil or establishing gardens beds.
3. Fertilize new garden beds
4. Grow potatoes like a pro
5. Fertilize your existing garden beds and trees
6. Create permaculture lasagne beds
7. Feed your earthworms.

Detailed instructions and helpful tips inside each composter.
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Instructions and Tips
Bokashi Food Waste Compost

Bokashi Food Waste Compost will look different to other types of compost that has decayed 
aerobically. The food waste does not break down and much of its original physical property 
will remain and it will have a pickled appearance. Complete breakdown will occur a few 
weeks after it has been transferred to your compost pile or the soil.

How to use your Bokashi Composter Instructions and tips 
How to use your nutrient enriched tea:

Easy 3 step process Tips:

1. Add all your food waste to the first Bokashi
Composter and sprinkle with a generous handful of
Bokashi. Keep Bokashi Composter in your kitchen 
and make sure lid is properly closed. Regularly 
drain off nutrients rich tea. Dilute tea in water 1 : 
100 and water plants or use neat to keep drains 
clean.

2. Once full store in a convenient place indoors out 
of direct sunlight and starts using second Bokashi
Composter. Regularly drain off nutrient rich tea.
Dilute tea in water 1 : 100 and water plants or use
neat to keep drains clean.

3. Once Second Bokashi Composter is full, empty 
first Bokashi Composter and follow the How to use 
your Bokashi food waste Compost onstructions. 
Clean first Bokashi Composter with water and 
ProBio Proklean and repeat process from step 1.

1. You can never add too much Probio Bokashi.

2. Only add fresh garbage to your composter. Never 
add rotten or moldy waste.

3. Break or chop large waste into smaller pieces.

4. The less air that comes in contact with the 
compost the better. Be sure to compact the waste 
by pressing it down each time to remove air. You 
may also want to use a barrier to separate the 
compost from the remaining air in the bucket. A 
plastic garbage bag or old lid will work. Whatever 
you use, it should completely cover the surface of 
the compost.

5. Always close the lid tightly.

6. Do not add water, excessive amounts of fluids or
place the bucket in the sun.

7. Appearances of a white growth on the surface 
of the waste, as well as the presence of a sweet 
and sour pickle-like smell, are good indicators that 
fermentation is in progress.

8. If foul odours occur, this indicates decay (a bad 
thing). Add a significant amount of Probio Bokashi to 
try and reverse the process, or discard contents of 
bucket and start again.

9. Wash the bucket with water and Probio Proklean
after each emptying.

10. This composter is designed to be used with 
Probio Bokashi. Use with other products may result in
putrefaction rather than fermentation of food 
waste.

1. Dilute 1:100 for lawns
2. Dilute 1:300 for gardens and pot plants
3. Dilute 1:500 for succulents
4. Dilute 1:1000 for any sensitive plants
NB!!! DO NOT USE THE BOKASHI JUICE TO FERTILIZE 
FYNBOS. Fynbos does not like to be fertilised and 
the Bokashi Juice is too acidic.
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How to use your Bokashi Composter

1. Add to your garden compost and reduce the composting time.

a. Layer your bokashi food waste between dry organic material in your garden compost heap.
b. Don’t make the bokashi food waste layer larger than 5cm thick.
c. For every 1 composter of bokashi food waste use 5 composters of dry organic material.

2. Establish your own enriched soil for use as potting soil or establishing gardens beds.

a. Mix 1 composter of bokashi food waste with 5 composters of garden soil/old potting soil. Ratio depends on 
richness of soil, so if you have rich soils you could experiment with using less soil.
b. Place in a plastic bag and seal airtight, or use any suitable airtight container.
c. Place bag in a warm spot out of direct sunlight for 4 weeks.
d. Remove and use enriched soil as potting soil or to establish a garden bed.

3. Fertilize new garden beds.

a. Dig out a 20-30 cm deep and 50cm wide trench where you want to establish the bed.
b. For every 1 composter of bokashi food waste the trench needs to be 1 m long.
c. Add the bokashi food waste and some soil and mix well.
d. Cover with remaining removed soil.
e. Plant seeds immediately or seedlings after 2 weeks.

4. Grow potatoes like a pro.

a. Dig a trench 20cm deep and 30cm wide.
b. For every 1 composter of bokashi food waste the trench needs to be 2 metres long.
c. Place potato ‘seed’ every 50cm in the trench.
d. Place bokashi food waste evenly between potato ‘seed’ at least 10cm from ‘seed’.
e. Cover with removed soil or
f. If using the tyre or crate system mix one spade of bokashi food waste with the soil you use to fill up the new 
crate or tyre when you add a new layer.

5. Fertilize your existing garden beds.

a. Dig trench 20-30 cm deep at least 30cm from plants in existing garden beds.
b. For every 1 composter of bokashi food waste the trench needs to be 50cm long.
c. Add bokashi food waste and some soil and mix.
d. Cover trench with remaining removed soil.

6. Fertilize your existing trees.

a. Dig 6 pits 20-30cm deep 30cm diameter under the dripline of your trees.
b. For every 1 composter of bokashi food waste you need 6 pits.
c. Add bokashi food waste to pits and some soil and mix.
d. Cover holes with remaining removed soil.

7. Create permaculture lasagne beds

a. First spread 6 cups of bokashi per square meter onto the area where you plan on making the bed.
b. Apply a layer of cardboard boxes or 10-20 layers of newspaper and wet thoroughly.
c. Apply a 5cm layer of dry organic material e.g. straw, chipped branches.
d. Apply a 5cm layer of green organic material e.g. grass clippings.
e. Another 5cm layer of dry organic material e.g. straw.
f. Apply a 3cm layer of bokashi food waste.
g. Repeat steps c to f until bed is at least 40cm high.
h. Add a final 5cm layer of soil in which to plant seeds.

8. Feed your earthworms

a. Introduce the bokashi food waste slowly to your worms.
b. First add small quantities at a time to one corner of your worm farm.
c. Once the worms are used to the bokashi food waste you can start adding more and more.
d. Never add more than 1 litre at a time to an average size worm farm.

tanyavisser.com


