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Commercial Compost Container Guide

There are many ways to collect food scraps for compost collection in your restaurant’s
kitchen. The following information can help you choose, purchase, and get started using
compost containers.

Decide where to keep containers

Figuring out where you want to keep your indoor compost containers can help you choose
what style of container to buy. There should be at least one container at each food prep
station and wherever plates are scraped before washing.

Choose locations that will be convenient based on the layout of your kitchen and processes.

If you care about convenient access for chef
stations...

Your container could go near where you cut
vegetables and fruit on or under the workspace

If you care about clear countertops but still easy to
access...

Your container could go at the foot of the chef/prep
station

If you care about having all waste in one place and clear
countertops...

Your container could go beside your trash or recycle
containers
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Purchase containers

Restaurant supply companies offer a variety of different sizes and shapes of compost
containers. Here are some things to think about when selecting containers that will work for
your needs:

e The right size and color.
o b-gallons is a common size for countertop buckets and tubs.
o 16-gallon slim-jim containers (narrow, tall bins) are typically a good size to
keep below prep stations or next to trash and recycle containers.
= Slim-jim containers can get heavy when full of food waste. Consider
buying a slim-jim trolley or dolly so you can transport your slim-jim on
wheels.
o Other sizes and shapes can also work, but keeping containers small helps
avoid other issues (e.g., odors, safety when emptying, etc.).
o Purchase green containers for compost, blue with recycle, and black with
trash.
= |f you cannot get containers in the correct colors, make sure they're
labeled using approved labels.
e Easyto clean.
o For smaller containers, choose a style you can put in the dishwasher.
o Check that it is marked “dishwasher safe” to be sure.
o Slim-jims should be washed out in utility sinks away from dishwashing areas.
o Smaller sized slim-jims are easier to handle when cleaning.
e Material that won’t chip or rust over time.
o Choose unpainted stainless-steel or high-quality plastic options so the
container will last a long time.
e Depending on your compost volume, a secure lid.
o Choose a container that has a secure lid if your kitchen operations produce
food and plate scraps slowly or in small volumes.
o Air-tight lids can be helpful if containers need to be stored for a few hours
before emptying.
e Don’t purchase one at all - use a container you already have in your restaurant.
o Empty containers from bulk condiments (e.g., buckets from sauerkraut or
pickles) make great compost containers.
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Label your containers

A well labeled container avoids confusion and helps staff use them correctly.

Always label your compost container with the word “compost” and apple core symbol.
Printable container labels.

Adding a sticker or laminated paper sign showing what can go in the compost helps
staff put the right things in the container.
Replace the labels if they fade or become outdated.

Empty your container safely

Food waste is heavy, and even small containers can be deceptively heavy. Here are some
tips to help safely manage full containers:

1.
2.
3.

Purchase slim-jim trolleys or dollies and roll them to the dumpster.

Purchase a cart to transport multiple full buckets or slim-jims at once.

Empty all compost containers before busy times to avoid rushed emptying of very full
containers.

Have two staff members work together to lift and empty containers into carts or
dumpsters.

Always use safe handling techniques.

o Bend your knees, not your back. Squat down to pick up heavy bags or
containers, then stand up using your legs. This protects your back from getting
hurt.

o Keep the load close to your body. Holding a heavy bag or container close to
you is easier and safer than reaching far away to lift it.

o Never twist while lifting. Turn your whole body with your feet instead of
twisting at the waist. Twisting while holding something heavy can hurt your
back.



https://denvergov.org/My-Property/Recycle-Compost-Trash/Universal-Recycling-Composting/Food-Waste-Producers#section-4
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Maintain your container

e Line your container (after checking with your hauler).

o Compost containers can be used without a bag or lining inside the container.
If you choose to line your container, check with your waste hauler to confirm if
you can use a paper bag or a BPI-Certified compostable bag.

= Not all Denver waste haulers accept BPI-Certified or paper products in
the compost. Confirm their rules to avoid getting fined for
contamination.

o If accepted by your hauler, consider just lining the bottom of the container
with a paper towel or paper napkin.

o Slim-jims can be lined, but the large amounts of compost in the bin can cause
them to tear. Either skip a liner or put a small cardboard box at the bottom of
the container to help hold food scraps and minimize the chances of the bag
ripping.

e Catch and clean up spills. Place your countertop compost container on top of a
paper towel to catch spills. Clean around and underneath the container frequently.

e Rinse your container after each time you empty it.

e Wash your container daily (or more often).
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