i “food scrap
into fer’nllser for your plants

EM Bokashi is a simple way to process your kitchen food waste into rich fertiliser.
Bokashi is Japanese for ‘fermented organic matter'. EM are naturally occurring
Effective Micro-organisms that work to ferment food scraps. The EM are contained in
a bran/sawdust base and the process takes place in a sealed bucket. The food will not
break down or decompose in the bucket, meaning less odour problems. Instead, you may be
surprised fo see the bucket is full of whole, brownish vegetables, much like pickled onions!

This material is able fo be buried in the garden, where it will decompose further.
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Store bucket set away from direct sunlight
e.g. under your sink, in your paniry or in your office or classroom.
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