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1. Kitchen Countertop Compost Caddy 
 
A small container (often with a lid and charcoal filter) designed to sit on your 
kitchen counter for easy access during food prep. When full, simply dispense into 

compost bin, or place scraps into a 5-
gallon holding bucket near back door. 
 
 
Pros: 
• Convenient and accessible: Great for 
quick scrap collection while cooking. 
• Odor control: Most come with built-in 
charcoal filters to reduce smell. 
• Stylish options: Available in metal, 
ceramic, or plastic to match your kitchen 
décor. 
  

Cons: 
• Needs frequent emptying: Fills up quickly, especially for larger households. 
• May attract fruit flies if not emptied or cleaned regularly. 
• Can get slimy if wet scraps aren’t balanced with drier material. 
 
Tip: Add a paper towel or dry brown material at the bottom to soak up moisture 
and reduce odor. This also may prevent fruit flies, flies and other critters from 
accessing your kitchen food scrap bucket. 

 

 
 



 
2. Storing Scraps in the Freezer 
 
Place food scraps in a resealable bag, old container, or compost-specific bin in your 
freezer. 
 
Pros: 
• No smell or pests: 
Freezing eliminates odor 
and keeps bugs away. 
• Prevents 
decomposition indoors 
before adding to the pile. 
• Easier to handle: 
Frozen scraps break down 
faster in compost after 
thawing. 
 
Cons: 
• Takes up freezer space, especially if you generate a lot of waste. 
• Adds an extra step—you need to thaw or dump frozen material into your 
compost. 
• Not ideal for daily disposal—best for weekly composting routines. 
 
Tip: Use labeled containers to avoid mixing with regular food items in the freezer. 
 
 
 
 
 
 



 
 
3. Sealed Bucket or Bin Under the Sink 
 

Use a plastic or stainless-steel bucket with a tight lid 
and handle stored beneath your sink or in a cabinet. 
 
 
Pros: 
• Out of sight: Keeps your counters clutter-free. 
• Large capacity: Great for families or batch 
composters. 
• Affordable: Easy to DIY from household 
containers. 
 
 

Cons: 
• Odors can build up without proper ventilation or a carbon filter. 
• Requires regular cleaning to avoid mold and gunk. 
• May be inconvenient if hidden away and used infrequently. 
 
Tip: Line the bucket with newspaper or a compostable bag for easier cleanup and 
less mess. 
 
 
 
4. Compost Collecting Bucket Outside the Backdoor 
 
This method involves keeping a lidded bucket or bin just outside your kitchen door 
for daily scrap collection before adding to the main compost pile. One of the best 
and inexpensive ways is to use a 5-gallon bucket with a lid. Place a few sheets of 
newspaper inside the lid – this helps prevent flies, fruit flies, and other critters 



from getting into the bucket. When the bucket is full enough for you, simply walk 
it out to your compost bin or tumbler and dispense. 
 

Pros: 
• Keeps scraps out of the kitchen: 
Reduces mess, smells, and fruit flies 
indoors. 
• Easy access: Ideal for quick trips with 
scraps without trekking to the main 
compost pile every time. 
• Holds larger volumes: Great for larger 
households or frequent cooks. 

Cons: 
• Subject to outdoor weather: Rain, heat, or freezing temperatures can affect 
scraps. 
• May attract animals: If the lid isn’t secure, rodents or raccoons might 
investigate. 
• Requires regular emptying: To prevent mold, maggots, or unpleasant odors, 
empty often. 
 
 
Best Tips for Using Food Scraps 
 
• Use a heavy-duty, tightly lidded bucket to keep pests out and contain odor. 
A 5-gallon bucket with a snap-on lid works well. 
• Line it with newspaper or a compostable bag for easier dumping and 
cleaning. 
• Keep it in a shaded area to reduce heat-related smells and breakdown. 
• Each time, when dispensing food scraps into the bucket, place a layer of 
BROWN material on top (this prevents critters, flies, etc.). Use leaves, 
newspaper, small twigs, etc. 
• Empty it regularly—at least every week or more often in hot weather. 



• Rinse the bucket weekly with a mix of vinegar and water to prevent buildup 
or bacteria growth. 
 

How to Dispense into the Bin: 
 
1. Open your compost pile or bin, making a small indentation in the center. 
2. Dump the contents of your outside bucket directly into the hole. 
3. Cover with browns like leaves, shredded paper, or dry grass to reduce odors 
and balance moisture. 
4. Rinse the bucket immediately and let it dry before placing it back outside. 
 
This method is perfect for those with a yard or patio space and makes composting 
a seamless part of your kitchen routine—without having to store scraps inside 
your home.

 


