
and there wasthis big rat hW& at 
says Mvilbehun. T h e ~ m u w e r  
of Welmgbn's &nithi3 
he had a clymce to by %#? tmiiahle 
compostingsystems.~$fed~ralling 
ones, a n d t h e ~ l e w $ ~ W I o o u t d  
just never get it to wo&,?$@- -- " 
andtheratwasthelaefi&@&' 

Neville's now a wnd%.i&, 6, h& 
seller of, the Bakashi Bucket system. 
These airtight, seIf+idng buckets 
come with a bag of smdWhmm inocu- 
lated with a speciat' mix d bacteria, 
yeasts and fungi called EM (effective 
mi~r~~rganbms). 

EM work together to ferment kitchen 

I've been h p k w d  by the helr of smell, 
even in hot weather. After sitt&g fbr two 
weeks, the fhll bucket smelled, only slight- 
& of yeasty vinegar. It was Blso great 
being able to add fish scraps, bread and 
chicken bones, unlike traditional cam. 
post. On the downside, there's the initial 
investment (two buckets, at $50 each, 
would be ideal) and the ongoing cost af 
buying the bokashi mix ($8 every mcmth . 
or so). The airtight lid was s o ~ e s  fld- 
d k  requiring two'hands, but th6 micro- 
organisms need an anaerobic envhn- 
ment in which to wok 

For people who fkd cornpast a bit 
sme& especially for those in a p a r t m e  
or with small gardens, a bokashi system 
has a t e  benefits aver reg& corn- 

posting. I'll be c;arrying on with my one 
bucket, lookiqg also for the claimed 
longtemBenegltinthegardenastheben- 
eficial micmaganhms become estab- 
~ i n t h e s r w t  

l$&hg holes @r the waste won't be a 
~onmys r rndgso i lo r fo r thoseon  
-& NmW rn the fast breakdown 
pqcea means tlqt in a small garden you 
~ @ ~ ~ W # B a l b r n a t i w b e t w e e n  
~RX@OI& Sjae3i~uiB bchate also con- 
tghsEl\rlandqanbeusedasfertillser, 
sp~mundchickencoopstorechlce 
smells or poured into the septic tank to 
imm-.  

In Pusan, Korea, dty authorities €01- 
led bokashi buck& kerbside from three 

million households, dgnScantly reduc- 

Wmhaand(whert? all rubbish has Do 
b ,tGkp&$ ta the maidand). 

As we:B as mcling food +Yaps, 
New& says bokashi benefits the $arden 

e l x t b m % h E M m i x w a s * ~  
b y a ' B r E I @ o f ~ k i n a w a , w h ~ -  
mearted&om~tlll1980tohndtheapti- 
mal syner@stic culture or "colbsortiu~" 
ofbacbria,yeastsandfungi. 

For more information visit 
www.bokashi.co.nz or contact Neville Chun, 
04 977 0262 or neville9zeniths.co.n~ 
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