
A C C E P T E D N O T  A C C E P T E D
F R U I T  &  V E G G I E  S C R A P S ,
P E E L S  &  T O P S  -  C H O P P E D
S M A L L E R  I S  B E T T E R  ( N O
P I T S  O R  S T O N E S )

H U M A N  O R  A N I M A L
W A S T E

B R E A D ,  P A S T A ,  R I C E ,
G R A I N S ,  R A W  D O U G H

C O M P O S T A B L E  B A G S ,
B I O  B A G S ,  N A P K I N S  O R
P A P E R  T O W E L S

M E A T  O R  D A I R Y
( I N C L U D I N G  C H O C O L A T E
&  C H E E S E )

A V O C A D O  P I T S ,  P E A C H
P I T S ,  C H E R R Y  S T O N E S
( T H E Y  T A K E  F O R E V E R  T O
B R E A K  D O W N )

B O N E S  O R  S E A F O O D
S H E L L S

G R E E N  O R  B R O W N  L E A V E S

C U T  F L O W E R S  ( N O  S O I L ,
W E E D S ,  C H E M I C A L S  O R
F L O W E R  S H O P  B O U Q U E T S )

E G G  S H E L L S  ( S H E L L S
O N L Y  P L E A S E ! )

D R Y  S O I L  A M E N D M E N T
F R O M  C O U N T E R T O P
R E C Y C L E R S  ( L O M I  F R O M
S H O R T E S T  C Y C L E  O R
F O O D C Y C L E R )

B R O W N  P A P E R  B A G S  O R
P A C K A G I N G ,  T O R N  O R
S H R E D D E D  

L O O S E  L E A F  T E A  &
C O F F E E  G R O U N D S  ( N O
T E A  B A G S  O R  F I L T E R S )

P L A S T I C ,  I N C L U D I N G
P R O D U C E  S T I C K E R S

F A T S ,  O I L S ,  G R E A S E  O R
L I Q U I D S  O F  A N Y  K I N D

S P R I N G S  F A R M E R S  M A R K E T
S A T U R D A Y S   9 A M - 1 P M

M T K  C O M M U N I T Y  G A R D E N
S A T U R D A Y S   1 0 A M - N O O N

A M B E R  W A V E S  A M A G A N S E T T
W E D N E S D A Y S   8 - 1 1 A M

C O M P O S T  >  H E A L T H Y  S O I L S
R eW i l d L o n g I s l a n d . o r g / c ompo s t

ReWild Long Island in collaboration with the Town of East Hampton



Start by putting dry leaves or shredded brown paper bag/packing on the bottom.
Please make sure the paper is not glossy or plastic-coated.

M A K E  Y O U R  B U C K E T  E A S Y  T O  C L E A N

Print out this guide & stick it on the fridge. Make sure to discuss it with your family and
visitors so everyone is in the know.

R E M E M B E R  W H A T ' S  A C C E P T E D  ( &  W H A T ' S  N O T )

Store your food scraps in a cool, shady location; fridge, ice chest (w/ice) or freezer
are great. Lower temperatures slow down decomposition and help control odor. 

K E E P  I T  C O O L

This helps trap any odors and discourage flies.

K E E P  A  L I D  O N  I T

Squeeze out liquids and add some browns such as dry leaves or shredded newsprint to
balance out the wetness of your compost and reduce odor.

K E E P  I T  D R Y

Wash and dry your container after you drop off your scraps.

K E E P  I T  C L E A N

C O N T A I N E R S  F O R  C O L L E C T I N G  Y O U R  C O M P O S T

Reuse a container you already have. A few ideas include coffee cans, tomato sauce
cans, popcorn tins, milk cartons and clamshell salad containers. 

T I P S  F O R  S A V I N G  F O O D  S C R A P S
A N D  A V O I D I N G  T H E  I C K  F A C T O R

ReWildLongIsland.org/compost
Transforming food scraps into soil food for healthy
families

ReWildLongIsland.org
Building community to care for the health of pollinators
and people, wildlife and sea life, shores and soils.

EastHamptonCompost@ReWildLongIsland.org


