As we enter the heart of winter, the projects oframust and garden enthusiast usually slow down. Veggie bedstdoe pu
rest and the abundance of fall leaves are laid out achrtmibuild the soil for the coming spring planting seadf you long
for the feel of mother earth between your fingershaee the perfect winter project for you — worm compuagtiindoor
worm composting, or vermicomposting as it is technydatiown, is a method of composting that involves setting
ventilated bin with a stand and drip tray, filling it vitvorm bedding, and adding red wriggler worms. This is arl idea
method of composting for apartment and condo dwellefar dthose with limited garden space.

Worm composting can be a wonderful addition for those e backyard
composters, providing an opportunity to produce rich compitisbut the cold of winte
slowing down the process as well as keeping the ffogbar hands! Once you have
all the components in place, worm composting is easginié®@mposting requires a
special type of worm called a red wriggl&igenia foetidq The red wriggler is a deg|
red colour, unlike the common earthworbuifbricus terrestriswhich is more of a
pink colour and is found in your garden soil. Unlike typicaldgn worms, which like 1
travel through the soil, red wrigglers prefer to limesmaller, more enclosed spaces
a concentrated food source — so the worm bin is theard home! Unlike outdoor
compost bins such as the earth machine with its pleti@amposting critters, worms
are the predominant decomposing organism in your worm bar&dhwriggler prefers
warmer temperatures 17C-22C (70-80F) so the bin needs to biedidptduring the
colder months of October-April but may be moved outside ftag-September.

Roughly the size of a recycling box, the bin can besgtander the sink, in the kitchen or bathroom, or even in the
garage or enclosed patio if the temperature is comfer{abin my case, the living room corner covered with a
decorative scarf). The bedding in the bin should resemlight, moist, fluffy soil that makes it easy fbetworms

to move around — an ideal mix would be 1:1 ratio of shretkbacks and shredded newspaper. By keeping the
contents moist and burying your food scraps into the bggdglour worm bin will be a happy smell-free zone and
will produce rich compost in approximately four months. Reidglers have amazing appetites making them ideal
for worm composting — one pound of worms can eat up tmgeends of food scraps each week! As with outdoor
compost bins, the food scraps ideally added to the wormrbithe usual suspects: fruit and veggie peelings,
teabags, coffee grounds and egg shells, avoiding protéirseraps such as meat and fish as these items camrot a
attract fruit flies if not ingested by the worms quicRlith worm composting you will be able to make lovelgtni
quality compost in the form of worm castings and by ifme spring rolls around you will have some great organic
soil boosters — you can even try naming all of your menmy pets!

Worm bins can be purchased from the Compost Ed Cent&n be constructed at home by
following the guidelines in our Vermicomposting FactsHeehd on our website:
www.compost.bc.callearn/factsheets/2vermicomposting.pdf

Contact details for local red wriggler breeders ase alvailable from the centre.
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This past year at the Compost Education Centre
has been a rewarding and rejuvenating time for
2 me. The lush red raspberries in the summer and
# the “back to school faces” in the fall were just a
| few of the joys | experienced. In my time at the
B Centre | have taught 3014 students, installed 74
® worm composters in classrooms, facilitated 3
E Compost Educator Training Programs, and
gained a deeper respect and understanding for

' our soils.
Alas, no woman is an island and family
considerations are pulling me away from
rSVictoria. In the New Year | will be
leaving my position. Marika Smith, our
current Office Coordinator will be taking
on the role of Volunteer and Office
Manager. Many of you have met Marika
in the office or at various events and this
shift in job responsibilities will allow for natlralicomposting!
continuity in the volunteer program.
Thanks for being amazing environmental stewards anéssaldors for compost.
If you find yourself in the Courtenay area feel freedme check out my husband
and my new endeavor — the Comox Valley Bike Café (or at kbat is the name

right now) ! I wish you all the best -

Tomiko enjoying a bike ride with
her sister.
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This year's Pumpkin Smash was another great
success! Despite being the day after Halloween,
over 1,800 people came to smash their jack-o-
lanterns with us. In the end we diverted over
17,500 Kgs of pumpkin from becoming a
frightening waste in the landfill. Over 30
volunteers came out to help manage traffic, assist
in collecting pumpkins from vehicles, and
expertly illustrate to the public how to best smash
a pumpkin. Thank you to all the hardworking
volunteers that came out, and to all our sponsors
who loyally support the event each year as it
grows.

Dr. Wiggles (aka intrepid
volunteer Nate Jones) basks in

the glow of decimated
plmpkins!

We gratefully acknowledge the

core funding support tlateceive from the CRD and the City of Victoria.

Additional support is provided by the Fernwood Community Asémn and through the generosity of our
Compost Club Members and the residents of Greater NActo



If you wonderful earth-conscious composters are condexbeut the environmental impacts of fake versus real
Christmas trees, let us shine a bit of light on theas Artificial trees originated in Germany. Metalevirees were
covered with goose, turkey, ostrich, or swan feathers.f@&thers were often dyed green to imitate pine neddldse
1930's, the Addis Brush Company created the first arfHiriash trees, using the same machinery that made tietr to
brushes. Nowadays, most artificial trees are madeeagrin places like China, from non-renewable masesiath as
PVC plastics and where working conditions are far fideal. The trees are then shipped over to North Amarnitage
polluting container ships. Conversely, real trees asmawable, recyclable resource and a well-managedt@ias tree
farm could potentially prevent a more damaging land-use pbdam éccurring.

During the 7 to 15 years it takes to reach maturityjréses emit oxygen and
absorb carbon dioxide which helps the climate, and providsbaat for wildlife.
When you are ready to get rid of your tree, many lomgéuzations in the CRD
provide tree chipping drop-offs by donation — so keep an ey®otitose
locations in the media at the end of December.

Rows of trees at a tree farm in USA If you are an apartment or condo dweller and have restigctin live trees, an
Hnciedied excellent option is to purchase a second-hand artifigalfrom one of the many
wonderful agencies in town such as the Salvation Armg,\&IN. That way, you
n

are recycling the product, saving money and helpingrghwhile cause all at the
same time!

Another “green” option for the holidays is to decoratw@outdoor evergreen in
your yard. The tree continues to live, you can reusexityear, the likelihood of a
fire is lower, and you won’t end up with needles onftbar! So weigh the
options making informed thoughtful choices and aftersatering what works best

Tree fafmua"d ';;%tncdh in USA for you and the planet, have fun decorating, and enphttiday season!
neredile

On November 23, over two dozen volunteers, board members and
staff of the Compost Education Centre enjoyed an afterabBea
Cider Farm and Cider House. The weather was beautifiihan
company extraordinary. We learned how this local organic
ciderhouse benefits from their wonderful seaside locakieritage
apple varieties, compost, and even the bees that wirttez aext
door neighbors. We were also lucky to have a guided tougkho
the facility and were shown the traditional rack ahlaih method
they use to create their European style ciders. Aftets/we sat

and enjoyed cider and food pairings of peppered chocolate, goat
cheese, and smoked salmon. We were able to buy the cider
afterwards and we all enjoyed their ciders so much esally

. | . : -
cleared their shelves! The Cider House is a motivatiagerand Photos from Sea Cider - by L eticia Milligan
carries with it an equally motivating story. If you doeking for a

neat, local, value added venture, | suggest checking tltis pla.

They are located on St. Michael Mt road, off the Bt Highway #(")* Bpls -,/ +,'/

in Saanich. This event was just one of our ways of sdiramks” 0,)"#1’)

to some of the people who make this centre possible. Keep

checking out our website, newsletter, and e-mailsifiscoming C. Nikolic L. Shaw B. Patterson
volunteer appreciation events. If you have a suggestion %br ne M. Laughton K. Cook R. Weatherill
time, we welcome your input! N. Turner L. Nobrega C. Bannister

" J. Sparks S. Ryall D. Grieg



Date Topic Time Cost

CLOSED for December — Except for Holiday Sale!

Dec 13 Holiday Sale 10am-4pm This year give green gifts!

Jan 7 Reopen to Public Regular hours resume

Feb 7 Composting Basics 10am-12pm FREE

Feb 14 Cane Fruit Production 2-4 pm $15 (Members refer to policy)

Feb 28 Mason Bees (Pt. 1) 2-4pm $15 (Members refer to policy)

Mar 7 Composting Basics 10am-12pm FREE

Mar 7 Planning your Year 2-4pm $15 (Members refer to policy)
Round Veggie Garden

Mar 20-21 Compost Educator Fri eve, $100, $85 refundable aftefiqura
Volunteer Training Sat.

Mar 28 No Dig Veggie Garden 2-4pm $15 (Members refer to policy)

Not all workshops are confirmed at this point, our 200%sloop schedule can be found on
our website at www.compost.bc.ca by the middle of Janu&ggistration begins January 1%
MUST PRE-REGISTER FOR WORKSHOPS BY CALLING 386-WORM @RI® info@compost.bc.ca

As many of you know, we are traditionally closed for ithenth of December to allow for planning of the following
year, but if you are like me, you don’t do your holidaymiog until mid December. So last year we decided ta ope
for one special day and hold a Holiday Sale — it wak susuccess we decided to make it an annual event! We will
have hot apple cider, treats, and membership pricngveryone. What if you are already a member? Welave
special gifts with purchase for all our wonderful membéogh us for our Holiday Sale and give green gifts thislyear

S
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In the New Year we will be trialing a new product frore thakers
of the wonderful Green Cone! The Green Johanna 'Bistposter
will compost two parts cooked or uncooked food waste (incotudin
meat, fish, bones, dairy products, vegetables and fouithé part
garden waste and will produce a rich compost all yeard:dLike
the Green Cone, the Green Johanna allows us to conipmst a
food waste but at a much faster rate and without buryingpithe
ground. This means that bones, bread, dairy, eggdkbkllfuit,
meat, and vegetables (greens) can all be added and cothasste
well as coffee filters, teabags, household papers, etonsar
wilted flowers, and grass clippings (browns). The spetgaign of
the Green Johanna and the ratio of food scraps and yarel wast
allow us to make harvestable compost all the yeardroanmatter
how cold the outside temperature. Essentially, the Glekanna
could be described as a hybrid of the Green Cone andititte E
Machine! Here at the centre, as with all of our prodwetswill be
testing the unit for 6-12 months to determine its leigional
effectiveness and ease of use. We'll keep you posted quidbess
and as to when (or if) we will be offering this innavatproduct
for sale!

Giving to the Compost Ed. Centre is easy! Sgve
time and paper by offering your donations on-lifie
through Canada Helps.org. Simply surf over o
www.canadahelps.organd type in “Compost”. ¢

Our name is on the top of the search results. Or,
visit our website and click the Canada Helps link.

[ ]
And of course, donations are still happity
accepted at our office. e

is published quarterly.
The deadline for submissions for the spring issue is
February 25th, 2009. Submissions to the newsletter
can be sent to the Compost Education Centre. Unless
otherwise noted, articles appearing in this newsletter
may be reprinted only in other not-for-profit
publications, with the credit given to the author
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