Composting at Home Guide: Turning Waste
Into Black Gold

1. The Environmental Importance of Composting

Organic waste—primarily fruit and vegetable scraps, leftover food, and yard trimmings—makes
up more than 50% of the total household garbage generated in Pakistan. When this organic
matter is tied up in plastic bags and sent to a landfill, it is deprived of oxygen. Consequently, it
decomposes anaerobically, releasing methane—a greenhouse gas that is over 25 times more
potent than carbon dioxide at trapping heat in the atmosphere. Composting at home prevents
this methane emission and transforms your waste into 'black gold," a nutrient-dense, organic
fertilizer that rejuvenates depleted soils.

2. Choosing and Siting Your Compost Bin

You do not need to purchase an expensive commercial composter. A highly effective DIY
compost bin can be made from a large, sturdy plastic bucket or a large terracotta pot (which
breathes well in hot climates). The crucial requirement is aeration. Use a drill or a hot nail to
create numerous holes in the bottom and along the sides of the container, as the
microorganisms that break down the compost require oxygen to thrive. Place the bin in a
shaded, well-ventilated area—such as a balcony corner or under a tree—and place a tray

underneath to catch any nutrient-rich liquid runoff (compost tea).

3. The Recipe: Balancing Greens and Browns

A healthy, odorless compost pile requires a careful balance of Nitrogen-rich materials (‘'Greens’)
and Carbon-rich materials ('Browns").
- GREENS (Wet/Nitrogen): Vegetable and fruit peels, apple cores, used tea leaves (chai patti is
abundant in Pakistani households and excellent for compost), coffee grounds, crushed
eggshells, and fresh grass clippings.
- BROWNS (Dry/Carbon): Dry autumn leaves, shredded un-glossy brown cardboard, egg



cartons, torn newspaper, and sawdust.

- WHAT TO AVOID: Never add meat, bones, dairy products, oils, or heavily spiced leftover
cooked food. These materials will putrefy, create foul odors, and attract rodents, maggots, and
flies.

4. The Layering and Aeration Process

Begin by placing a thick layer of coarse Browns (like twigs or dry leaves) at the bottom of the bin
to facilitate drainage and airflow. Add a layer of Greens, and then completely cover it with
another layer of Browns. The golden rule of composting to prevent fruit flies and smells is to
ensure that the top layer is always a thick blanket of Browns. To accelerate decomposition, use
a stick or a small trowel to turn and mix the pile once a week. This process aerates the core of

the pile, providing fresh oxygen to the hardworking microbes.

5. Moisture Management and Harvesting

The compost pile should maintain the moisture level of a damp, wrung-out sponge. If the pile is
too dry—a common issue during Pakistan's scorching summers—sprinkle a little water over it. If
it becomes slimy or smells bad, it is too wet; simply mix in more dry Browns to absorb the
excess moisture. Given the warm climate of Pakistan, the microbial activity is highly
accelerated. With proper turning and moisture management, the organic waste will break down
rapidly. In just 2 to 3 months, the material at the bottom of the bin will transform into a dark,
crumbly, earthy-smelling humus. Harvest this finished compost and mix it into your potted
plants, kitchen garden, or lawn to significantly improve soil structure and fertility.
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