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ADDED VALUE’s COMMUNITY COMPOSTING PROGRAM

I.
INTRODUCTION

The community composting program at the Red Hook Community Farm is an integral component of Added Value’s mission to operate a “socially responsible urban farming enterprise” as a platform for sustainable development of Red Hook and the nurturing of the next generation of leaders.  The Farm’s organic waste is converted to a rich soil amendment to grow food for the community.  
The Farm operates in an urban setting on public land, so it is held to a much higher standard than non-urban farms regarding neatness, pests, noise, and aromas.  That higher standard is particularly challenging with the composting program.  While it may mean we have a greater burden than non-urban farmers, we must meet the challenge or urban agriculture will not succeed. 

Questions of a general nature about the composting program are answered on Added Value’s website, to which individuals may be referred.  The website also has a contact page, so individuals’ more specific queries can be entered there and they will be directed to the appropriate staff.  Questions of a more immediate nature can be referred to the compost coordinator on site.
II.
OVERVIEW OF PROGRAM

The Red Hook Community Farm has the largest community composting program in Brooklyn, and the largest in New York City that composts entirely by hand, without machines that use non-renewable resources.  At peak performance, the program processes over 225 tons of organic waste in a year.  We convert the materials to a rich amendment for the Farm’s soil, and that means it does not wind up in faraway landfills, transported there by trucks that hurt the environment, and then releasing landfill gases that further hurt the environment.  
The program is multi-dimensional and reflects the array of hand-made composting systems, including winterized wormbins, hand-crank and spin tumblers, and the only windrows in New York City fed and maintained entirely by hand and weekly through the entire year, including winter.  The organic material for the program derives from the Farm itself (weeds, spoiled produce, spent crop material), and from contributions made by a diversely rich spectrum of community members.

We have two general forms of composting: thermophilic, also known as hot composting, and vermicompost, or composting with worms.  The hot composting produces large amounts of finished compost, which is necessary to provide enough of an amendment to cover an entire bed prior to planting.  The vermicomposting produces lower amounts, but a higher quality, which is necessary for the Farm’s seed start mix, for “side dressing” of individual plants at critical moments in their growth cycle (transplanting, flowering, nutrient distress), and for compost tea.  The two systems help each other, because we use tumblers to partially compost material before feeding it to the worms, as they like it that way.  And we use the extra worms to work over the thermophilic compost that is cooled down and curing, because that improves the quality of the material before it goes onto the Farm’s beds.     

III.
THE SCIENCE IN A NUTSHELL


The science of compost fills up books, but here are some basics for our operation.  For thermophilic compost, we need the right recipe of nitrogen-based compostables (weeds, food waste, spent crops) and carbon-based compostables (leaves, wood shavings, wood chips).  If we get the recipe correct, and blend well, then the carbon and nitrogen will be balanced and close enough to each other to fit onto a microscopic dinner plate.  That tiny plate serves the microbes that bloom throughout the material, decomposing it and producing heat as a byproduct.  If we reach 131 degrees for 3 days, the weed seeds exposed to that sustained temperature will be destroyed.  

The microbes for our type of composting include beneficial bacteria, which are aerobic, meaning they work with air.  To maintain their air supply, we must turn and aerate the material frequently.  The microbes also need the right balance of moisture, so we might have to get the compost more wet or more dry – in the rainy Spring we scramble to cover the compost, and in the dog days of August we scramble to hose down the compost.  The microbial activity also includes fungi and insects, and both are good decomposers.  For our elementary students, we teach about the “F.B.I.,” or the fungi/bacteria/insects that we use to make compost.  

The structure for the composting varies.  It can be a tumbler, a wired cubic pen, or a windrow (a long mound).  The largest and most productive system we use is the windrow system.  

Whether compostable material is headed for the wormbins, or remaining in the hot compost system, it needs to be processed before the cooking begins.  What that means is that things have to be broken down.  The challenges are similar to making a soup.  If you put an entire bunch of celery into a soup, it will be hard to stir the soup, the celery will cook more slowly and not be ready to eat when everything else is ready, and the celery will be too big too eat with a soup spoon.  Likewise, if you put a bucket of foot-long weeds with their root balls into the compost, it will be hard to blend the compost because the weeds are too big and will get tangled, and the weeds will compost more slowly, so when everything else is done and ready to put into the Farm’s soil, we have to wait another month or more for the big material to break down enough.  Having to wait longer means we cannot make as much compost, because we run out of space.

Then there are “rollies.”  These include things like whole limes, oranges, apples and beets.  We call them rollies because unless we at least cut them in half, every time we turn the windrows they roll out and away with what seems like a laugh.  Their skins are so tough that the microbes can’t get in to do their decomposing work.  So with items like rollies, it’s important to give at least one slice in half.
For material to give to the worms, we use what’s been working in the tumblers for a few weeks, because that is what our worms like best.  We can only feed the wormbins a little bit at a time, because worms are most comfortable and productive in the range of 50 to 80 degrees, and the more we add the more likely it is that the material will heat up beyond the worms’ comfort level, and they will flee.  
IV.
COMPOST PROGRAM’S SITE LAYOUT

A.  Snow Fence and Wood Chip piles
Standing by the doors to the container called “LIBRA,” turn so your left hand touches the doors.  You are facing a snow fence that is curled in the shape of a half moon, encircling a big space about 12 feet wide.  That is a storage space for sifted compost, ready for the farmers when they need it.  This space is deployed only when we know the farmers will be using the material soon – otherwise we would store sifted compost in a different way to best protect it from the rain that will wash away its nutrients, while still keeping it moist so the worms and microbes stay alive and active.  

Off to the right of the snow fence, running around the perimeter of the planting beds running north/south (“Brooklyn Bridge”), are mounds of wood chips.  These are collected from a variety of trusted sources mostly over the winter months, and mostly for composting, but also to meet the Farm’s needs for edging of planting beds and replenishing the wood chip paths.

B.  Educational Composters

Start walking down the long “compost alley” toward the gate in the distance.  Immediately on your right you see two compost vessels for educational purposes:  one small black drum on its side (the “Envirocycle”) and one approx. 2’x2’x4’ tall stand-up box (Garden Gourmet).  These are not in operation because their scale is too small for our work, but they remain helpful for visitors and volunteers who get excited about starting their own household composting and have questions for us, because the two vessels represent some of the most common household systems.  

C.  Overflow Tumblers

Next you see three black spin tumblers that are also examples of common household systems.  They are numbered 1, 2, and 3, and they are used primarily for household composters from the community who have been identified by the compost coordinator as bringing higher volumes of compostables.  These individuals are trained to use these particular heavy-duty tumblers so they do not overwhelm our other tumblers.  It takes training to manage the lids – without training the material winds up dumping all over the ground.
We recommend tumblers like these because in our experience they create a higher likelihood that household composters will keep composting.  A kind donor gave us the overflow tumblers, but they cost roughly $250 each on the market.  Farther down you will find two more affordable smaller black tumblers on aluminum pole stands, one called the “Tumbleweed” (about $190) and the “Spin Bin’ (about $150).  

D.  Lids

As you continue along the container called “Tex” you see the lids for 5-gallon compost storage buckets, stored neatly on their sides so they don’t collect water.  Please remind colleagues that the manner of storage matters, because standing water is a breeding ground for insects.  

E.  Wooden Storage Bins

On the right are the bins for storing “greens,” which is the nutrient rich material we have pulled from the fields (like weeds), and “browns,” which are the wood shavings that we make available to our household composters from the community.  Next on the right is the large reclining double-well tumbler for household community composters, with a sandwich board between them explaining the rules for processing household compostables.  


F.  Wormbins

Opposite the large reclining tumbler is the “Compost Shed,” with some wormbins underneath and some wormbins outside in front of Tex.  The old wooden wormbins up against the fence by the doors to TEX are “Will Allen” wormbins.  They serve our needs for supplying worms to the Farm-Based Learning program.  To keep the worms healthy, it is best not to disturb them except when they need to be extracted for Farm-Based Learning.  Handling worms is best done when human hands are moistened, because our skin dessicates the worms’ skin and may kill them – they cannot respirate unless their skins are sufficiently moist.  

Under the Compost Shed are large white wormbins called the Oregon bins.  They are winterized for year-round production, meaning that they have little low-grade heating elements that prevent freezing.  They are designed to take precise amounts of feedstock at the top and drop finished product into the harvest chambers in the bottom.  These are delicate systems that require slow downward moving strata that keep their structure intact so the harvest is pure worm castings.  The process is destroyed by hand-digging to see worms, because the strata get uneven and there can be cave-ins into the harvest chamber on one side while the other side gets too densely caked to move.  
G.  Compost Tea

In the right half of the Compost Shed are the large blue barrels for making compost tea.  The left barrel is to off-gas chlorine from hose water (chlorine kills beneficial bacteria and fungi).  The cleaned water gets poured into the second barrel, where we have finished compost suspended in a perforated bucket and aerated, producing tea for direct soil application or foliar spray to fertilize and manage pests.  The process must be according to specifications, or the product could harm our crops.  NOTE:  when we are not scheduled for compost tea, the barrel on the left has water with some detergent in it for rinsing buckets – this water should not be used for any other purpose.
H.  Compost Tools/Equipment

In front of the barrels and on the other side between the wormbins are the compost tools and equipment that we keep under cover.  The yellow compost wagons on the left and the large green wheelbarrows on the right were paid for by a funder who wished to promote development of sustainable urban composting.  The funder is Sustainable Agriculture Research and Education, supported through the United State Department of Agriculture.  That brings a heightened importance to good stewardship of the equipment.  To demonstrate to the funder our good stewardship of the wagons/wheelbarrows, the equipment will live under the compost shed and be tarped when not in use for composting operations.
To the right of the Compost Shed is a storage area for transfer barrels and the compost tricycle.  The transfer barrels are 44-gallon gray barrels used to harvest nutrients from the fields, and also used by some of our partners to process compostables.  Those partners include the Park Slope Food Coop.  Their workers have keys to the compost gate and bring in 10-gallon buckets several times a month, which they process and then layer into the barrels alternating with cured leaves.  Later we incorporate those barrels into windrows.  If there are any issues with the Coop workers, please call the compost coordinator right away.  

The compost tricycle is the program’s most expensive piece of equipment, and does not belong to us – it is on loan for use in the compost program and will be returned if it is not treated well by compost workers.  The trike is locked up and tarped at the end of every compost work session, and can only be used with permission by the compost coordinator.  

I.  Rinsed Buckets

Beyond the storage area is the wood fenced “Paddock.”  Along the wood fence there are often rinsed buckets stacked in a pyramid fashion.  We NEVER stack buckets inside of each other because they get stuck and then we have to throw them out, which is an expensive loss at $5/bucket.    
J.  Mini Windrows

Opposite the stacked rinsed buckets are often long little windrow mounds.  These little mounds are made of weeds and wood chips, in waiting until we are ready to build a larger windrow.  The sooner we get weeds out of buckets, the less they will be anaerobic (the type of bacteria we do not want in our system), the less they will smell, and the less work there will be in cleaning the buckets.  

K.  Paddock

Inside the Paddock is more storage for the compost program and the Farm more generally.  There will be large black plastic bags with different kinds of wood shavings, and some sawdust in reserve for spills – you’ll notice a particular stacking protocol for the bags to minimize water seeping inside.  There may also be several 5-gallon buckets of coffee grounds or food waste from local cafes and churches.  
Absolutely no compostables should enter this space without clearance by the compost coordinator.  Compostables are reviewed for herbicides and toxins and other problems (for example, no plywood shavings and no black walnut shavings).  In addition, no children are allowed in this space, because it is our main venue for aggressive rodent control through snap traps, if we need to resort to that method).
The Paddock is one of our biggest sources for unsustainable storage practices, in particular for standing water that allows insects to breed and for hiding places for rodents to live.  All items should be stored so water runs off and away freely (for example, tarps folded and turned with principal fold facing up, open folds facing down so they cannot collect rain).  And items should be stored off the ground or otherwise positioned to be easily moved so we can minimize rodents’ hiding places and habitats.

L.  Windrows

Past the Paddock, and beginning at the Compost Gate and running toward the Community Tent, are the windrows – elongated mounds ranging from 4 feet to 7 feet in height.  Small “berms” of mounded wood chips run along the Farm side of the windrows to collect any liquid that may leak from the windrows, called “leachate.”  Here and there are some little windrows composed only of weed material and wood chips, awaiting the chance to merge into a large windrow.  
The youngest of the large windrows is closest to the Gate.  Each windrow gets turned periodically toward the north side of the Farm, where the Community Tent is located.  Toward the middle of windrow alley, the compost hose runs to the wood frame over the drain, and provides needed moisture for the windrows when they get too dry.  The hose also allows us to rinse the buckets, barrels, bins, and lids.  Vehicles often back down this far to unload compostables, so it is important that the hose run along the wood chip edge to the planting bed and then cross over to the drain, eliminating the chance that a vehicle will run over the hose or its couplings.

Halfway down the windrow alley there are wood-framed mesh bins on the left with cured leaves ready to use in compost.  And on the right are still-curing leaves in the chain link silos (not ready to use because they still need to cure).  
The windrows are oriented to run perpendicular to the prevailing winds, from the west.  When the wind (or breeze) hits the side of the windrows, it enters and the heat causes it to rise as part of convection currents of air, creating a chimney effect.  Air enters and moves up, maintaining a steady source of aeration for the aerobic bacteria to do their work better. 

With each turn toward the north, a windrow gets closer to full maturation.  The length of time to full maturation is seasonally adjusted, because rain/temperature/labor make a difference.  But usually a windrow takes about 120 days – so a windrow we build in December will be turned at least 6 times, more often if there’s excess rain, and we’ll be sifting it in April.
V.  OPERATIONS


A.  Feedstock



1.  Organic Waste from the Community
Given our urban setting, and our limited space, we must put some limitations on what compostables we allow through the gates of the Farm.  For example, even though meat, fish, dairy, and grains are compostable, we do not accept them because they increase the likelihood of bad odors and rodents.  As a different kind of example, even though vegetable oils like those in salad dressings are also compostable, the scale of our composting operation is so small that such oils could overwhelm the composting microbes and slow or stop their work.  That’s partly why we don’t accept what is called “post-consumer” waste, or waste that comes off dinner plates, because it has a lot of vegetable oils.  We take what is called “pre-consumer” waste, like the peelings from vegetables, or spoiled vegetables that never got prepared for a meal.
The two kinds of community waste are from our community composters’ household kitchens or businesses/institutions.

Community composter’s household kitchens:  We warmly welcome household kitchen waste from Red Hook residents.  For individuals wishing to drop off their household kitchen veggie and fruit scraps and coffee grounds (no meats, dairy, vegetable oils, and no material other than kitchen scraps and coffee grounds), we welcome them in particular on Saturdays from June to October during the hours for our farmers market, from 10 am to 3 pm, and during the hours posted on Added Value’s home page as “community composting” hours for all other months, right through the winter.  It is at those hours when we can guarantee that the gates are open.  Otherwise the hours when the gates are open correspond to when the farmers are on site and not at meetings, so composters must take that into account.  

When the gates are open, community composters can proceed to our “compost row” on the southwest edge of the farm, across from the container labeled “TEX,” and they will find easy self-help instructions for composting material in less than 5 minutes.  The instructions are next to the two large reclining tumbler barrels (with hand cranks), which serve as our community composting vessels.  With certain higher volume household composters already identified by the compost coordinator, you may see usage of three black spin tumblers across from LIBRA, labeled “1” and “2” and “3” – these should not be used by those who’ve not been identified by the compost coordinator.  

We do not allow individuals to leave bags/buckets just outside the gates, because it attracts rodents, looks messy, and creates work for which we do not have the time.

Businesses/Institutions:  While several businesses and institutions contribute compostables to our program, we are unable to accept compostable material unless we have made arrangements in advance with the source.  If we do not know what the material is, or we do not need it, then we can’t use it, and our time is wasted in discarding the material.  For example, black walnut wood shavings act as a growth retardant on the farm because of a certain enzyme in the wood, so incorporating such shavings into our compost would harm our crops.  Other material like shrubs and leaves may come from sites contaminated with lead, so incorporating such material into our compost would be damaging to human health.  Other material might be excellent as an additive for compost as a general matter, like horse or chicken manure, but we are not yet at a level where we can appropriately investigate the source for toxins and other problems.  When we are in doubt, we throw it out, and it should not be our burden to manage the landfill trash of others.  It is imperative for a socially responsible farming enterprise to apply scrutiny to material of any kind before it passes through the gate and remains on the farm, and that principle applies to compostable material as well.
Sadly, in the compost coordinator’s absence, many individuals have dropped off material for the compost program without approval, and some have misrepresented that they had approval.  This includes individuals dropping a few bags of yard waste or chicken manure, or individuals with a load of wood chips.  If there indeed is approval, the compost coordinator notifies the farmers.  Otherwise, assume the material is to be rejected, and feel free to call the coordinator to confirm.   
For the food waste material that the compost coordinator has evaluated and approved, often it will be processed with layers of browns and stored in gray barrels by the drain on the west side near the compost gate.  The barrels are topped off with browns to limit insects and aromas, and tarped over tent stakes to prevent rain from getting in and making the material too wet for composting and the barrels too heavy to move.



2.  Organic Waste from the Farm
There are four main sources of organic farm waste:  market produce that is unsuitable for sale or donation, field crop/weed waste, landscape waste (fallen leaves, branches), and random waste from harvest and personal lunches.  As a socially responsible urban farming enterprise, we strive to compost all of our own organic waste rather than see it enter a waste stream damaging to the environment.  In addition, we strive to avoid mounding our organic farm waste in the backstop by the porta-john, because many of the potential microbes and nutrients will be lost if the material is not managed in a controlled composting environment, and not only are excess gases released but weed seeds may survive.  Our farmers have been working hard and successfully with others’ help to divert all organic farm waste to the compost operation.    
For the most part, the composting operations must proceed according to a schedule, and not at the moment when farm waste is gathered, so the waste must be stored and then extracted when, for example, a windrow is being built.  Proper storage, like proper composting, should minimize odors, insects, and rodents.  This challenge is all the more necessary to meet in an urban agricultural context, where space is tighter, so it is no surprise that we are more concerned about some things things than non-urban farmers.  Thus, with some exceptions, farm waste should be placed in the large gray barrels (or green buckets when appropriate).  Filled gray barrels are topped with wood shavings from the “browns” bin, lined up in a row by the windrow alley hose drain, stakes put in from where they live in the hose drain (this is to create a tent effect for rainwater runoff), and then covered with the green tarps hung over the rafters of the compost shed where the empty gray barrels are stored.   Filled green buckets can then be placed in the storage bin marked “greens,” which is across the row from the empty lids.  If the bin is full, stow the buckets to the right of the bin so the path is not blocked, and also so the compost coordinator can reach the older material in the bin more easily.   

Market waste:  This material is low in quantity, meaning that it can go into the green buckets as is, and the compost coordinator can further process it (meaning cut/chop it up) before it enters the active compost system.  But all non-organic material must be removed first from market waste, such as rubber bands and twist ties. 
Field crop/weed waste:  This material is high in quantity, and it overwhelms the compost program if it is not processed as it is extracted, especially because all our work is done by hand.  Processing at the point of extraction is far more efficient, because the material is only handled once and the handling is faster without having to manage a demoralizing jumble later.  No field material should be deposited in compost row that was not processed.  
Appended below are protocols for processing field waste at the point of extraction.

Landscape Waste:  This material, mostly leaves and branches that fall from our trees, are “browns.”  That means they are a good carbon source for the composting operation.  
On the west side of the farm, you will see wood frame bins and wire fence corrals filled with leaves, some from our own space and some from the community according to an approved pre-arrangement so we know we can trust the material.  For example, we want to know in advance that leaves are not collected from the street where they may have picked up toxins or be overly laden with heavy metals like lead.  The leaves in the bins and the corrals are in a certain order, so we can keep track of their age.  We would like to cure leaves for at least a year before we compost them in large amounts, because they will perform better in the compost operation (we might use young leaves in small amounts that arrive from efforts to tidy up parts of the Farm).  That means it is important to arrange for storage of leaves with the compost coordinator so the material remains in order and the operation can perform best.

Random waste from harvest and lunches:  Distributed throughout the Farm are 10-gallon gray buckets with attached lids, marked for compost, either placed near landfill trash cans or under the harvest shed.  These buckets should be transported to the “greens” bin when full, and in any event all at once every Saturday during the garbage run.  The compost coordinator will process the material, clean the buckets, and return them to their designated locations.  
NOT AN OPTION:  burying bits of waste in working compost.  Each working batch of compost is at an advanced stage of development, turned on schedules that ensure sufficient heat to kill pathogens and weed seeds and to create material that comes to maturation all at the same time.  Introducing fresh matter compromises the process and is very discouraging for the composters.  
APPENDIX A:  NUTRIENT HARVESTING FROM FARM’S FIELDS [for team leaders]
The Farm’s fields generate a lot of organic material that is compostable, like dead stalks and weeds.  A big green weed is a big chunk of nitrogen stolen from our growing soil.  Weeds and other field material contain free and valuable nutrients to recycle into compost and then put back into our soil.  

· The Right Particle size.   As a rule of thumb, you should break down material so it is no longer than a hand, so it will compost well and not slow down our system.
· The Right Tools.   The type of plant you will process determines the type of tool you need:

· your hands for tender plants,

· clippers for tougher plants, and always use a holster rather than put them on the ground (make an “o” with the thumb and index finger holding the material so the clippers do not nip you),  

· loppers for large plants,

· digging tools for roots – your hands for the shallow roots, a trowel claw for deeper, and a small shovel for deepest
· The Right Method.  

· process into a gray barrel or bucket, as indicated by team leader

· get the entire plant, roots and all

· with weeds, failing to bring up the roots can cause an even larger root system to grow, and/or more weeds

· you will best prepare the planting bed for the next crop if it is cleared of extraneous material that gets in the way

· green material left behind does not recycle as much value for our soil as it does when composted

· leave the soil behind

· shake out the soil on the roots, because if it goes into a compost receptacle we’re adding unnecessary labor to carry, to load into compost, to turn, to sift, and then to carry back to the fields

· shake low to the ground with firm taps near the receptacle’s bottom, because shaking high can get soil on the leaves of crops and harm them – or it will get soil on colleagues and annoy them
· The Right Finish.
· fill the barrels/buckets loosely, because if compacted then the material is, for lack of air, more likely to go anaerobic (smelly), and the composters will also have to take extra time to pull it all apart

· unless the team leader says a “J-row” is open to receive material, top off the barrels with a layer of wood shavings and stow the barrels under a tarp by the windrow alley drain (for buckets, snap on a lid from the stack up against Tex and place in the “greens” bin)

For team leaders, use the “Do’s and Don’ts” sheet to orient your teams in advance.

DO’s and DON’Ts for HARVESTING NUTRIENTS 

 FROM CROP MATERIAL AND WEEDS

FOR COMPOSTING

· DO have a gray barrel (or green bucket) for processed weeds and other compostables, and a red bucket for trash.  Please pick up any trash you see, even as you walk – that will be a huge help

· DON’T step on crop beds unless it’s unavoidable for your work, just in the rows between
· DO pull a plant near the base so you can get the roots out and avoid snapping off the stem instead 

· DON’T go too fast or you may pull up crops that are still growing (we’ll show you which is which)
· DO shake off all the soil, nice and low with a few taps against the bottom of the bucket

· DON’T shake soil high or you’ll hurt the crop leaves
· DO use the “O” method for using pruners

· DON’T take your eyes off what you are pruning
· DO cut or tear the plant so it’s no longer than your hand

· DON’T ever put pruners on the ground, where they get stepped on, broken, or lost – always put in a holster
· DO fill the bucket loosely, no pushing material down

And for your comfort:

DO stand up and stretch occasionally, maybe to transfer a full bucket for an empty one, so you are good to your body and stay fresh as possible for the task, and 

DO ask for a pad to kneel on if that will make your task easier!
Thank you for helping to reduce landfill trash, improve the environment, and create a wonderful enrichment to the soil that grows healthful food for our community! 
APPENDIX B:  SIFTING
Goal:  create a finished product for the Farm in a sustainable manner – extract large material, discard bits of trash, harvest worms, and strive to meet the sustainable norm of 3 wheelbarrows of sifted material per 30 minutes.

· Call compost coordinator to determine what material is ready to sift and how to sift
· sifting to wheelbarrows:  push wheelbarrows to far end of sifter and overlap lips to catch the most material

· sifting to the ground:  prop boards so material does not spill through fence

· Other equipment needed
· sift rakes and dustpans to remove “leftovers” left on the screen (on sifters or under compost shed)

· wheelbarrow to put leftovers in

· trash bins at each side of sifter for bits of extracted trash (use buckets or bins)
· worm bucket with a bit of water at base and a handful of compost so worms stay moist but do not drown (different color from trash receptacle so there is no confusion)
· step ups to suit the person sifting (in wood box toward education gate)

· Load unsifted material onto the screen
· use pitchfork to loosen material first, then shovel from one side to the other so each load pulls from the full width of the windrow and appearance stays neat (this is the last step for creating uniformity in the product by pulling uniformly from the windrow)

· load onto screen, keeping first and last pane empty, and being extremely careful not to tap the shovel on the screen, stop loading when material will spread to about a 3 inch uniform depth

· Spread material to a uniform depth

· as you spread the material, pick out bits of trash that appear
· if there are enough worms so that you can grab five with one grasp, pull them into the worm bucket (otherwise it takes too much time to justify for the purpose of generating 3 wheelbarrows every 30 minutes)

· once the material is spread to a uniform depth, STOP spreading and extracting and start raking, or the process will take too long
· Rake the material

· use the FLAT side of the rake down, and jiggle/bounce/scrape 
· start at the far end with a small amount and rake clear, pulling back material if there is still some bits worth sifting in it

· if a bit of wood prevents the rake from moving forward, STOP immediately and remove it from the screen or the screen will be damaged 
· Remove the leftovers to the wheelbarrow for leftovers, and re-load the screen
· if the person raking finds the table sifter is too long for their arms, leave the first layer of leftovers and the person will not have to reach so far

· removing the leftovers is the last opportunity to remove bits of trash into the trash bins – no bits of trash should be left in the leftovers, which will be run through the compost program again
· Efficiency
· a partner can be removing trash during the raking process, but being careful not to cause the raker to stop raking because that is inefficient
· one person can be removing the leftovers while the other loads new material

· Closing down work station

· leftovers dumped on leftovers pile as designated by the compost coordinator, pavement swept clean toward the windrow (flat side of sifter rake works well for this), worms left in bucket on Oregon wormbins under Compost Shed, equipment put away neatly under Compost Shed, trash dumped in landfill trash bin by the doors to TEX, and amount sifted reported to compost coordinator (number of full wheelbarrows, whether 6 cubic feet or 8 cubic feet wheelbarrows as designated on wheelbarrow between handles, and whether full to a flat surface or mounded up).
