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Composting and 
food waste
Composting is the natural process of 
decomposition that turns organic materials 
like garden waste and food scraps into a dark, 
crumbly and earthy smelling material called 
compost. Adding compost to soil improves 
it’s fertility, structure, moisture and 
nutrient-holding capacity and biodiversity.

You may ask how are food waste prevention 
and composting linked? Well, it has been 
shown that people who compost, or have 
done so in the past, tend to generate less food 
waste in the first place. Composting connects 
us to the source of our food: the soil, and 
draws our attention to how much we’re
actually wasting.

More great 
facts about 
composting



Composting and 
the environment
Peat moss from Ireland’s bogs and peatlands has 
been harvested and sold for many years as a soil 
improver and for potting mixes. Peatlands take 
carbon out of the atmosphere, and are home to 
wonderful species of flora and fauna, many of them  
endangered. By composting at home (or buying 
peat-free compost), you will reduce the need to 
harvest peat moss. This will in turn help reduce 
greenhouse gases and protect the biodiversity of 
Ireland’s peatlands.

how does
composting 

work?



How composting 
works  
Composting is a biological process that requires
organic materials, water and air. 

A compost heap has a web of life similar to the soil.
In the beginning of the composting process, bacteria 
are doing most of the work breaking down materials 
and releasing heat.

Later on, other organisms such as fungi, protozoa, 
insects and worms take part. Overtime, these 
organisms collectively break down organic matter 
to make compost. 

Discover the 
essentials

FOR MORE ON THE BIOLOGY OF COMPOSTING,
CHECK OUT THE STOP FOOD WASTE
COMPOSTING BOOKLET 

https://stopfoodwaste.ie/wp-content/uploads/2018/04/2017-Compost-Booklet-Web-Version-1.pdf


Composting  
essentials
In order for all these creatures to get to work, there 
are five composting essentials that need to be in place. 
The five essential conditions for successful composting 
are:

• A balanced mix of green & brown materials, 
• Moisture
• Aeration
• Particle size & surface area
• Type of composter.

Discover the 
essentials

so, where do I 
come in?

FOR MORE INFORMATION ON THE COMPOSTING 
ESSENTIALS, CHECK OUT THE STOP FOOD WASTE 
COMPOSTING BOOKLET.

https://stopfoodwaste.ie/wp-content/uploads/2018/04/2017-Compost-Booklet-Web-Version-1.pdf


So where do you come in?

(click on your choice)

i’M ALREADY 
COMPOSTING

i want to start 
composting

Composting is 
just not for me



You’re already 
composting?
Great!
Here is our checklist to make sure your 
compost pile is in good health! For more 
see our Composting FAQs

How does it look?
Finished compost will be dark in colour and it will be hard 
to recognise the original materials. However, it probably 
wont look like the compost you buy. Tough items like woody 
sticks or fruit stones will likely still be present, even when 
the compost is ready. If lots of the original materials are still 
present, it needs more time. Chopping materials before you 
start can speed things up. 

How does it smell?
Compost should have a pleasant earthy smell. If it smells 
putrid, you may have too much green materials or too much 
moisture. Try adding more brown materials and mixing it. 
Covering your compost from the rain in winter may also 
help.

How does it feel?
Finished compost will be cool to the touch and have a 
crumbly texture like rich soil. Warm compost needs 
more time, sticky compost probably needs more brown 
materials. 

How are you going to use it?
If your compost is finished, don’t forget to put it to good use! 
It can be used as mulch in planting areas, as a top dressing 
on lawns, or added to soil to give potted plants a boost. 

ONE FINAL POINT

https://stopfoodwaste.ie/resource/composting-faqs-2


You want to start 
composting?
Let’s go!
Here’s a few questions to ask yourself before you 
get started. The main composting systems are 
outlined on our website and in the Composting 
Booklet. There are lots of options so here are a few 
things to consider before you get started.

How much space do you have?
The size of your composting system will really depend 
on the space you have. Turning systems require a few 
square meters, while wormeries can fit on a small balcony. 

How much food and garden waste 
do you generate?
Composting needs a balance of nitrogen-rich, green 
materials (like food waste and grass clippings) and 
carbon-rich, brown materials (like cardboard and autumn 
leaves). Unless you have a relatively large garden, you 
may have a task of finding enough brown materials. 

How much time do you have?
Composting is a biological process. To avoid running in 
to problems, you will need to give it a little bit of time to 
manage. For example, a simple holding system takes less 
work than a turning system, but won’t produce compost 
as quickly. 

What’s your reason for composting?
If your main reason for composting to deal with food 
waste, choose a system suited to this, like a food waste 
tumbler. If you’re composting to improve your soil, a 
wormery might suit you best.  

ONE FINAL POINT

https://stopfoodwaste.ie/resources/composting/composting-systems
https://stopfoodwaste.ie/wp-content/uploads/2018/04/2017-Compost-Booklet-Web-Version-1.pdf
https://stopfoodwaste.ie/wp-content/uploads/2018/04/2017-Compost-Booklet-Web-Version-1.pdf


Composting is not for 
you? No problem - 
brown bin it!
Segregated food waste collection, or a brown bin service 
is a great alternative to home composting. 

Waste contractors are legally obliged to provide you with 
a brown bin service, if you live in a locality with over 500 
people. If you live in such a town or village but do not 
have a brown bin, ask your waste contractor to provide
one. If they refuse, they must provide you with a valid 
reason in writing. 

If you have any queries, contact your local 
authority waste enforcement office.

Food waste goes 
to composting or 

anaerobic digestion 
facilities instead 

of landfill or 
incineration.

This waste 
gets turned into 

useful materials like 
compost or biogas 
(a renewable fuel)

The brown bin can 
be used for other 

compostable materials
like greasy cardboard pizza 

boxes or coffee cups and 
food packaging marked

 as ‘compostable’. 

Using the brown 
bin for ‘hard to 

compost’ materials like 
meat and dairy products 

can make your home 
composting system 

easier to manage. 

ONE FINAL POINT



For more...
Stop Food Waste is active throughout Ireland, 
running training courses, workshops and events 
to teach people practical ways to compost at 
home or in their communities. 

Find out where our composting demo sites are, 
what events are coming up, or get in touch to 
see if we can help your community!

(https://stopfoodwaste.ie/events)

https://stopfoodwaste.ie/resource/map-of-composting-demo-sites
https://stopfoodwaste.ie/events
https://stopfoodwaste.ie/contact-us



