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Welcome to the
Festive Season! 
While Christmas brings joy and celebration, it also 
tends to generate a significant amount of waste, 
especially in the kitchen. Composting offers an 
eco-friendly solution to manage this surplus of 
organic materials, ensuring they’re repurposed 
into nutrient-rich compost for your garden. In this 
guide, we’ll explore effective ways to compost 
during the holidays and reduce 
waste through sustainable
practices.



Managing Food Waste:
Managing food waste during Christmas is essential for both reducing 
environmental impact and maximizing the joy of the holiday season. 
Here’s a comprehensive approach to tackling food waste:

Meal Planning and Preparation:

1. Plan Wisely: Create a detailed shopping list based on the number 
of guests and meals you’ll be preparing. This minimises overbuying 
and reduces the chances of excess food.

2. Right Portion: Estimate serving sizes accurately to avoid cooking 
more than necessary. Consider using online portion calculators to 
guide your meal planning.

3. Storage Solutions: Invest in airtight containers and proper stor-
age to preserve leftovers effectively. This extends the lifespan of food 
items and reduces spoilage.

Utilising Leftovers:

1. Creative Recipes: Get inventive with leftover ingredients. 
Transform turkey into sandwiches, soups, or salads. Use vegetable 
scraps for stocks or broths.

2. Meal Prepping: Prepare meals using leftovers to avoid them going 
to waste. Freeze portions for later consumption if you cannot finish 
them immediately.

3. Share with Others: Donate excess food to shelters or food banks 
in your area. Consider gifting leftovers to guests or neighbors to 
prevent them from being discarded.
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Composting and Disposal:

1. Separate Waste: Properly segregate organic food scraps from 
non-compostable items. Encourage composting by setting up 
designated bins for food waste.

2. Composting Systems: Explore different composting methods 
such as traditional compost piles, Bokashi composting, or worm 
composting (vermicomposting) for food scraps.

3. Educate and Involve: Educate family members or guests about 
composting practices. Encourage their involvement in segregating 
and managing food waste appropriately.

Conscious Consumption:

1. Mindful Purchases: Avoid impulse buying and opt for products 
with minimal packaging. Choose locally sourced produce to support 
sustainability and reduce carbon footprints.

2. Educate and Engage: Share knowledge about food waste 
reduction with family and friends. Encourage responsible 
consumption during festive gatherings.

3. Environmental Awareness: Highlight the impact of food waste 
on the environment. Promote a culture of respect for food by valuing 
every ingredient and minimizing waste.

Setting an Example:

1.Lead by Example: Implement sustainable practices yourself and 
demonstrate their benefits to inspire others to follow suit.

2. Sustainable Traditions: Initiate eco-friendly holiday traditions like 
using reusable dinnerware, decorations, and wrapping materials.

3. Reflect and Improve: After Christmas, reflect on what worked well 
and areas for improvement. Use this to enhance your approach to 
managing food waste in future celebrations.
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Bokashi Composting 
Benefits:
1. Fermentation Power: Bokashi composting 
involves fermenting food waste with 
effective microorganisms, which 
accelerates decomposition. Consider 
using Bokashi bins specifically for 
meat, dairy, and cooked food scraps 
that don’t easily compost in traditional piles.

2. Odour Control: Bokashi composting 
significantly reduces unpleasant odors 
compared to traditional composting 
methods, making it suitable for 
indoor use during the winter 
months.

3. Nutrient-Rich Compost: 
The fermented waste 
produced by Bokashi 
contains beneficial microbes
 that enrich the soil when 
added to your compost pile
 or buried directly in the garden.
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Creative 
Composting 
of Vegetable 
Gluts:
1. Stir up Soups and 
Stocks: Use excess 
vegetables to create 
delicious soups or 
stocks. Vegetable peels 
and trimmings can be 
composted after 
extracting their flavour 
for cooking.

2. Mulching Material: 
Chop up excess 
vegetables and use 
them as mulch for your 
garden beds. This not 
only reduces waste but 
also enriches the soil as 
they decompose.

3. Compost Bin 
Layers: Alternate layers 
of kitchen scraps with 
layers of leaves or 
shredded paper in your 
compost bin to balance 
the carbon-to-nitrogen 
ratio, aiding in 
decomposition.
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Sustainable
Christmas Practices:
Sustainable practices during Christmas can 
significantly reduce environmental impact while 
preserving the joy of the season. Here’s a guide to 
fostering sustainability during this festive time:

Eco-Friendly Gift Giving:

1. Thoughtful Gifting: Consider gifts that are 
durable, practical, or experiential rather 
than material possessions. Opt for items 
made from sustainable materials or 
support eco-conscious brands.

2. DIY Presents: Embrace creativity by 
crafting handmade gifts using recycled 
materials or by upcycling items to give 
them a new purpose.

3. Gift Wrapping: Use reusable or recyclable 
wrapping options like fabric, newspapers, 
or brown paper, adorned with natural 
embellishments that can be 
composted or reused.

Conscious Decorations:

1. Nature-Inspired Décor: Utilize natural elements 
like pinecones, evergreen branches, or dried flowers 
for decorations. These can be composted after the 
festive season.

2. Energy-Efficient Lighting: Opt for LED lights or 
solar-powered decorations to reduce energy 
consumption and lower your carbon footprint.

3. Reusable Ornaments: Invest in durable, 
long-lasting decorations that can be reused year 
after year, reducing the need for new purchases.
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By incorporating these strategies, you can effectively manage festive food 
waste, utilise Bokashi composting methods, creatively repurpose vegetable 
excess, and adopt sustainable practices to reduce waste during Christmas!

Let’s make this Christmas both merry and environmentally conscious!

Travel and
Transportation:

1. Carpooling or Public 
Transit: If traveling to visit
 family or friends, consider 

carpooling or using public transportation to reduce 
carbon emissions.

2. Virtual Gatherings: Embrace the option of virtual 
celebrations to minimize travel and its associated 

environmental impact.

Supporting Sustainable Causes:

1. Charitable Contributions: Instead of material gifts, 
consider donating to eco-friendly charities or 

organizations dedicated to environmental 
conservation in the name of loved ones.

2. Local and Ethical Shopping: Support local 
businesses or artisans that prioritise sustainability 

and ethical practices in their production.

3. Educate and Advocate: Use the festive season
 as an opportunity to educate others about the 

importance of sustainability and encourage 
them to adopt eco-friendly habits.
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