Carry On Composting this Christmas

Do you despair of all of the rubbish that is generated at Christmas? Would you like an easy way to dispose of your waste that is
kind to the environment too? This leaflet shows how you can transform your rubbish using the humble compost heap.

Parsnip Peelings, Brussel Sprouts and Left Over Satsumas

At Christmas time we always eat much more and produce more food waste than at any other time of the year.
Composting raw kitchen waste is easy to do and requires very little time or effort. York Rotters have produced
a detailed step-by-step guide to composting kitchen waste (raw wastes only). For a free copy call 01904 411821.
The only thing to remember with kitchen waste is that it is high in moisture and has very little structure to it. To
balance this out, all you need is a supply of something dry that can provide the structure needed so that the
heap doesn't collapse in on itself and go slimy. The perfect material for this is cardboard or scrunched up
wrapping paper (see later).

Used Envelopes from Christmas Cards
Are you wondering what to do with all of those envelopes? It is best if you can reuse them but if you just have
too many then don’t throw them away; these are a great source of material for your compost heap. Do remem-
ber to crumple them up into a ball before adding to the heap. These are great to mix with your food waste to
give a good balance of materials in your compost bin.

The best thing to do with your Christmas cards is to recycle them through the Woodland Trusts recycling
points (in Tescos and WH Smiths). Do not try and compost these as adding a large amount of flat paper/card
can prevent the heap from working effectively.

Cardboard Packaging, Wrapping Paper and Sellotape

Are you dismayed by all the waste wrapping paper on Christmas day? Re-using is definitely the best option.
However, if you are faced with a mound of torn, sellotape covered wrapping then it may be easiest to compost
it. Sellotape (the real stuff) and some other sticky tapes are made from cellulose which is biodegradable. Just
collect all of the wrapping materials together and put it in a bag for addition to your compost heap at a later
time. Don’t spend your precious Xmas day removing every last bit of plastic from wrapping as these can be
removed from the finished compost in a year or so time.

Cardboard packaging from food and presents can be recycled at Household Waste Recycling Centres or it
can be composted. Both corrugated cardboard and printed card are suitable for composting; the inks used in
printing are non-toxic. Some cardboard is shiny because it has a layer of ‘laquer’ applied to it. This can be
composted. However, if you see a cling-film like layer when you tear the cardboard, it means that it has a plastic
coating on it and cannot be composted (e.g. tetrapaks).

The best way for paper and cardboard to compost down in a heap is to be scrunched into a ball. This
provides air pockets in the heap and also some structure to stop the heap from going flat (and then slimy!). So
don't spend time flattening everything down. Just scrunch up the paper and cardboard and it will be perfect for
your heap.

Wine Corks, Burst Balloons, Old Jumpers and Unusual ltems

Other festive items that you can compost are burst balloons and marigold gloves (from all of that washing up!).
All latex rubber is compostable; they may take some time to compost down but they will eventually rot. Wine
corks, cracker jokes, party hats, streamers can all be added to your heap.

If you are lucky enough to receive a Christmas jumper or socks and you wish to get rid of your old clothing
you can donate items that are in good condition to your local charity shop. If the clothing that you are dispos-
ing of is in poor condition and made of natural fibres (wool, cotton) then you can add that to the compost bin
too. If, when you empty you bin in 12 months time, you find that it has not fully rotted then just let it go
through another compost cycle — it will make lovely compost in the end!

If you are busy cleaning and vacuuming at Christmas, don’t forget you can put the contents of the Hoover
bag (or Dyson!) onto the heap.



Turkey and Mince Pie Leftovers

Novice composters are advised to only use raw fruit and vegetable wastes, garden waste, card and paper. This is
because they are easy to rot down and usually present no problems. However, as you gain more experience you
can begin to compost cooked and processed foods too.

Cooked, processed, meat, fish and dairy products will rot down well if given the right conditions. They
always work best chopped up in an well-used heap with lots of garden waste. The main problem with processed
foods is that they are more attractive to rats than raw foods. It is important to discourage them by using an
enclosed system. Green cones and Bokashi systems are rat proof and are discussed below. However, the ‘dalek’
style of composter (which is much cheaper than the other systems) can be modified to reduce the chances of
rats invading the bin.

Composting Cooked Food

1. Compost Heap/Bin
A Dalek composter should be sunk into the soil by approx.10 cm before using. This will make it less attractive
to rats. You will also require chicken wire netting (small aperture) under the base to discourage animals from
burrowing in. If you wish to do this, it is advisable to contact York Rotters for more information.

You can get discounted compost bins from York Rotters (140 | bins for £8, suitable for hard-standing
backyards) or Vertigrow Garden Centre (off the A64) and Blackwall (tel. 0870 8494866) offer 220 | bins for
£11.95 and 330 | bins for £15.95.

2. Green Cones
Unlike composters, Green Cones have been specially designed to digest ALL food waste, including cooked and
raw kitchen waste. The Green Cone will happily digest material that you shouldn’t normally put into your
garden compost bin such as meat, fish, bones and dairy products. The Cones are safe and hygienic and only take
up the space of an average dustbin, making them suitable for even the smallest of gardens. The Green Cone
must be dug into the soil and it needs a sunny spot for it to work. In an entirely natural way, the food waste is
reduced into a nutritious leachate that seeps directly into your garden.

You can get a Green Cone from <www.greencone.co.uk> for £70 or a dicounted one from the York Envi-
ronmental Community Centre for £53 (call 01904 411821).

3. Bokashi EM
This is a system to convert ALL food waste (including meat, fish, and dairy) into crumbly compost without any
horrible odours. It uses small air-tight containers suitable for keeping in a kitchen and a small compost bin in
the yard or garden outside. The system uses friendly microorganisms that convert the waste using a fermenta-
tion process. This stops any rotting smells, prevents flies and is really easy to use. For further info see
<www.wigglywigglers.co.uk>.

At the moment, the bins needed for this system are imported from the Far East and are expensive (£95 for
two bins). However, there is a company in Yorkshire that will be manufacturing these bins next year and the
prices will come down. Call York Rotters to register your interest.

This leaflet was published by York Rotters in December 2005.

For further advice on any aspect of composting or to find out how you can become a Rotter, please
contact York Rotters at: York Environment Centre, Bull Lane, York YO10 3EN

tel. 01904 412861 * rotters@stnichsficlds.org.uk *+ www.stnicksfields.org.uk
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