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What to do after 2 weeks fermentation 
Three ways to convert fermented food waste (FFW)

In all cases below, mash the FFW with a trowel for a few 
minutes to create a paste and mix with soil or worm 
castings before covering.

1. Bury, Trench, or Pit 

trench

pit  

2. Into Pots or Planters 

sandwich FFW between soil in a pot or planter. 

1.
the bottom of the pot or planter (about 1 inch) 

2.

3.  

4. And fill to the top with soil. 

5.   

3. Feed To Earthworms 

 
one, follow the general rules for a worm  
bin, except: 

 

Start in the kitchen 

Airtight containers that’s 

 Fermentation starter (FS)  
so the food waste will 
ferment instead of rot 

How to ferment food waste 
First, add handful of fermentation starter (FS) to bottom 

Sprinkle  
(ideal ratio 1:33) 

Keep container closed airtight and at room temperature. 

White mold is good if it appears. 

When container is full 

Let it sit for 2 weeks at room temperature. 

Keep it airtight.

Keep it out of direct sunlight.
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How to Make Your Own  
Fermentation Starter 

organic material: wheat bran,  
rice bran, saw dust, shredded fall leaves, chipped  

dry and in granular form. 

wheat bran 
 

 
granular form). 

Ingredients 

wheat bran

molasses 

water 

 
 1 part molasses  

 

measuring cup 

mixing bin 

airtight container to ferment the bran in 

 

(optional) funnel 

Mixing 
1.  

2.   
 

3.  

4.  
spots and no too-wet spots). 

the material.

Fermenting 

Put a plastic bag or sheet on top of it. 

the lid) 

Do Not Open”  
Ready after ” 

Let it sit at room temperature, out of direct sunlight. 

White mold is good if it appears. 
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What is this method? 
A 2-Step Process 
  Step 1. Ferment the food waste 

Not a composting method 

Very low-tech 

Lactic / yeast fermentation or “food-type” 
fermentation 

& brewing 

Developed in Japan and so also referred to as the 
bokashi method 

 
EM Bokashi .

Why ferment? 
Fermentation is opposite of putrefaction (rotting) 

To recycle ALL food waste 

To let the microbes do the work 

Breaks down more quickly 

Suppresses pathogens 
 including soil-borne pathogenic fungi (molds that affect plants) 

Deters rats 

toxic to rats) 

No greenhouse gases 
 (This method is carbon negative) 

Makes a rich organic fertilizer 

organisms

Comparison 

composting fermenting

All food waste 

Heats up to 150°F – 180°F 
Can lose up to half the mass 

Under 100°F 

Retains nutrients 

Greenhouse gases, carbon 
neutral gases, carbon negative 

problematic if not managed No pest attraction 

Can be labor intensive

Pathogens if heat not 
maintained

What are good microbes? 
Beyond just useful, they:

 
 

Culturing, combining, and coupling are done for us. 

Contains the dominant species 

fermenting.
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Restrictions on meats, oils, etc.
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Can burn off nutrients ( >160°F)
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(based on observations of a significant reduction of rats after FFW was trenched several times in a nyc community garden)
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