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Background 

In a year or two, Lake Macquarie City Council (Council) will be implementing Phase 2 
of the domestic 3-bin waste service.  At this time, residents will be able to put all food 
scraps in the green waste bin along with garden waste.  Food scraps will continue to 
be collected weekly via the green waste bin and the garbage bin will be collected 
fortnightly. 

Research shows that on average it can take 66 days to create a new habit.  Based 
on this, the 66 Homes in 66 Days Kerbside Food Waste Trial involved providing a 
number of residents (66 households or more) the opportunity to trial Phase 2 green 
waste service for 66 days (in practical terms this equated to 10 weeks of service – up 
to 70 days). 

A large scale Kerbside Food Waste Education Strategy is planned to ensure the 
community is well equipped to adapt to the changes.  The overarching aim of this 
strategy is to support the community to adapt to changes to their 3-bin waste service 
with strong uptake and low contamination in the green waste bin.  The results of the 
66 day trial will assist in testing materials for the Food Waste Education Strategy. 

 

Research 

The methodology for the trial is based on a number of findings of social and desktop 
research undertaken in late 2015 and early 2016 which was intended to inform 
development of the communications and education strategy. These included: 

 Research shows that the power of personal choice and commitment are 
important when introducing a change to service in terms of nurturing 
behaviour shifts necessary to ensure strong service uptake and correct use. 
Further, social diffusion is a powerful way of engaging communities in 
change. People are more likely to trust their friends, family or other local 
people when it comes to making a decision to change. The community of 
Lake Macquarie are very connected to their waste service and are vocal in 
their opinions across all forms of media.  

o Through sharing real life stories from people in Lake Mac (especially 
those in similar circumstances) who have used the service in the early 
awareness phase, we believe we can encourage others in the 
community to make the choice and commitment to use the service 
correctly. 

 

 There are many perceived barriers of the new service. The community survey 
found that residents’ concerns are related to the fortnightly garbage service 
(including smell and potential to attract pests) more so than putting food 
scraps into the green bin (which will be emptied weekly). The experience of 
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other Councils who have introduced such a collection service reveals that this 
has been a concern until residents begin using the service.  

o Asking trial participants to share their honest feedback about the 
service throughout the trial may provide some good evidence to show 
others that the barrier is perceived rather than realistic. 
 

 Community outrage diminishes and attitudes change as knowledge expands 
when facts of service provision are proven by the residents themselves. This 
was shown in the Bunbury Council example, and the Lake Mac Community 
Survey.  

o There is evidence (through the community survey) that those who 
have used a similar service in other Council areas are keenly looking 
forward to the new service – they don’t have the same level of 
concern about a fortnightly garbage service.  

 

 UK-based behavioural research suggested it can take (on average) 66 days 
to form a habit.  

o This is the reason for selecting 66 days as the length of the trial.  

 

 The new facility which will accept all food scraps along with garden waste 
does not exist yet, and the current service collection routes require 
adjustment to allow fortnightly garbage collection and weekly green waste 
collection.  

o A trial can be run for small number of households as this will not 
impact the contractors or the processing of green waste too greatly. 
Thus, 66 homes was selected as a nominal number.  

 

Objectives 

Purpose of the trial 

The purpose of the trial was two-fold.  

1. Monitor changes in attitudes and behaviours of Lake Macquarie residents 
during the early stages of the new service regime. We are particularly 
interested in how attitudes and thought processes change once the service is 
being used, and whether the perceived barriers (identified in the community 
survey) exist and/or grow/diminish during the trial.  

2. Build a basis for social diffusion of the benefits of the new service by 
encouraging participants in the trial to share their stories with their friends, 
neighbours, families, workmates and the broader community of Lake 
Macquarie during and after the trial. 
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Outcomes  

The following outcomes were proposed while planning the trial and are discussed in 
the results section. 

Highlight which of identified barriers are real versus perceived. The trial will 
allow us to understand, in reality, which of the key barriers identified through the 
community survey will diminish, so that we can prioritise addressing them through 
communications and education.  

Identify ways to address the real barriers. Gather feedback from participants on 
how they have addressed the barriers and the advice they would give others.  

Identify whether attitudes toward the new service shift over time. Do people 
change their mind about the service over time? How long does it take for this to 
happen? Importantly, does this impact how people use the service?  So we know 
what to expect when the service commencement begins, and can correlate service 
use and possible attitudes through communications in post service start stage. 

Test effectiveness of proposed support materials. Including ‘starter kit’ contents 
including food scraps bucket, liners, calendar, information guide, contamination 
feedback information and stickers. Do we need to add anything to the kit? Is anything 
irrelevant? What do residents really need to support them? 

Monitor waste sorting behaviour of participants.   

 

Methodology 

Recruitment of participants 

The trial consisted of 76 Rathmines and Fishing Point households who volunteered 
to participate.  Households were invited through a letter box drop and asked to 
register their interest by completing a short survey.  Ninety per cent of households 
had not previously participated in a green waste survey so the majority had the same 
baseline knowledge as the Lake Macquarie community.   

Timing 

The trial started on Monday 10 October 2016 with the final collection on Monday 12 
December 2016.  The trial was conducted in spring as most issues are expected to 
occur during warmer months.  Participating households can continue to dispose of 
their food waste in the green bin with a fortnightly collection until the commencement 
of the phase 2 service across the whole local government area (LGA). 

Roles and Responsibilities 

Council, Sustainability Department – project management of trial including plan, 
manage, deliver and evaluate. 
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Remondis – processing of green waste including food scraps. 

Solo – collection of green waste bins in regular fortnightly run as well as additional 
alternate week. 

Council, Waste, Environment and Rangers – collection of garbage bins once a 
fortnight. 

Mesch – development of supporting education and communications materials.   

University of Canberra (UOC) – UOC identified an opportunity to undertake aligned 
research on the food waste behaviours of trial participants.  This consisted of face-to-
face interviews with a number of participating households. 

Council, Customer Service Centre – calls from trial residents to be transferred to 
Sustainability Department staff.  
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Methodology flow chart 
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Evaluation Process 

1. All participating households completed a pre-trial survey to obtain baseline 
behaviours. 

2. On the day prior to scheduled fortnightly garbage collection, participants 
completed an observation record for both the green waste and garbage bins.  
Characteristics recorded included capacity of bins, odour from closed and 
opened bins, any vermin/insects and observations or comments. A total of four 
observation records were completed. 

3. Participating households completed a post-trial survey. 
4. A number of households participated in face-to-face interviews with UOC. 
5. Weather temperatures and humidity levels throughout the trial were recorded. 
6. Some participants will be invited to feature in a video summarising participants 

experiences and the 66 day trial. 

 

Results 

Demographics 

The majority of participants live in a single dwelling with two or more people in their 
household. Eight households use nappies or incontinent aids and they have been 
identified as group in the community that may have issues with the fortnightly 
garbage collection.  
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Initial attitudes 

The majority of participants had no concerns about the kerbside food waste service 
prior to starting the 66 day trial. The main concerns about the new kerbside food 
waste service was odour and sufficient capacity. A lack of understanding of the 
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system was also evident as people were worried their bin collection service would be 
reduced and food scraps would have to remain in the garbage bin for two weeks.  

 

Bin characteristics  

Initial observations of the green and garbage bins provided a baseline to compare 
characteristics recorded during the trial including capacity of bins, odour from closed 
and opened bins, and any vermin/insects. 

The distribution of how full the green waste and garbage bins were prior to and 
during the 66 day trial was similar with a slight increase in full garbage bins. This 
shows that households will be able to manage with a fortnightly garbage collection 
but also shows that double the volume of green waste was collected due to the 
weekly collection.  Participants made several positive comments about the weekly 
green waste bin because more garden waste could be collected. This increase in 
garden waste could also be due to the trial conducted during spring time. 
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Residents are often concerned about an increase in vermin and insects due to the 
fortnightly garbage collection.  Often this is a perceived issue rather than an actual 
problem because all putrescible food waste will be collected weekly via the green 
waste bin with the only smelling items remaining in the garbage bin being nappies 
and other absorbent hygiene products. The vast majority of participants did not report 



11 

 

an increase in vermin or insects in their green waste and garbage bins throughout 
the trial.  
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Participants were asked to rate the odour of their green waste and garbage bins 
fortnightly on the night prior to collection.  This meant that the contents of the 
garbage bin had been in there for up to two weeks and the green waste for up to one 
week.  The levels of smell recorded in the green bin were very similar prior to and 
during the 66 day trial with only small increase of very strong smell with the lid open.  
Similarly, there was little change in the odour reported from the garbage bin and 
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there was a slight decrease in moderate and strong smell from the garbage bin 
reported during the trial (16.5%) compared to prior to the trial (19%). 
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Weather 

Issues of vermin, insects and odour are often closely linked with changes in weather, 
particularly hot temperatures.  Lake Macquarie is the closet weather station to 
Rathmines so the daily and monthly mean maximum temperatures were recorded 
and are shown in the graph below.  Historical temperatures at Lake Macquarie were 
unavailable and the closest weather station with historical records was Norah Head. 
October, November and December 2016 were hotter than normal with the monthly 
mean maximum temperatures in 2016 being higher than the 30 year records from 
1981 to 2010. 
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Attitudes and behaviour during the trial 

Highlight which of identified barriers are real versus perceived 

In late 2015, 889 people responded to Lake Mac’s ‘food scraps shift to green bin’ 
community survey.  Respondents to the survey were more concerned about changes 
to the garbage collection frequency rather than adding food to the green waste bins.  
The main concerns were: 

 Garbage bins becoming smelling when they are emptied less frequently 
 Having enough space to manage their waste 
 Not being able to dispose of nappies and other absorbent hygiene products 

weekly 

This trial has shown that these concerns are mostly perceived as issues by residents 
who have not used the kerbside food waste service.  The fortnightly observations 
recorded by participants did not demonstrate that bin capacity or odour were issues.  
These concerns can be addressed through education material which can include 
experiences from the trial.  Users of nappies have been identified as a group that 
may have issues with the service and this was investigated in the nappy trial in 2014. 

Identify ways to address the real barriers  

Participants provided feedback at the end of the trial with how they managed their 
waste and advice they would give to others.  Some comments included: 

“Give it a try, it’s not that difficult.” 

“It’s a great service and good for the environment.” 
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“Love the green waste bin each week and hardly ever have anything to put in the 
garbage.” 

Identify whether attitudes toward the new service shift over time  

Prior to the trial 21% of participants said they had concerns about the kerbside waste 
service.  After using the new bin system for the duration of the trial: 

 87% of participants agreed “it is a change, but it is something our household 
could manage” 

 8% were “unsure whether our household could manage” 

 5% were “not confident our household could manage” 

These results are promising and show that as people use the service their concerns 
and pre perceived ideas diminish over time. 

Test effectiveness of proposed support materials.  

All participants received a Food + Garden = Green starter kit which consisted of: 

 Food scraps bin 
 Compostable bags 
 Bin stickers 
 Calendar 

 Educational brochure 

The starter kit was very well received with 96% of participants using the food scraps 
bin and 89% using the compostable bags.  Most people emptied the food scraps bin 
2-3 times per week. 
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96% of participants said the food scraps bin and compostable bags were easy to 
use.  Some of the feedback received will be useful in designing the starter kit for the 
roll out to the whole of Lake Macquarie with some common comments from 
participants including: 

 Food scraps needs to be emptied more in hot weather 
 Clear information about what to do with animal waste and cat litter is needed 
 Handles on the bag or a bigger bag would make it easier to tie up when full of 

food 
 Food scraps bin can get condensation on it in warmer weather 

 More tips on how to manage nappies in a fortnightly garbage service 

Many people were concerned about the cost of the bags and whether they would be 
provided free of charge to all residents.   

 

In-depth user-experience research 

In November 2016, Council and the University of Canberra (UOC) signed a 
Memorandum of Understanding to gather in-depth, qualitative data via face-to-face 
interviews from 11 participants in the 66 day trial.  Semi-structured interviews ranging 
in duration from 40 minutes to 1 hour 15 minutes were carried out with 11 
households in the middle of the trial period, from 6 - 9 November 2016. The 
interviews were held in peoples’ homes and included the researcher photographing 
the food waste management systems employed in the household. 
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The householders participating in this research were overwhelmingly positive about 
the trial and were keen to see the food waste collection service continue. The Food + 
Garden = Green starter kit, particularly the food scraps bin and compostable bags, 
were universally liked and identified as enablers of the process. This specifically 
related to approval of the size, shape and design of the bin and the pictorial 
information provided on the sticker mounted on the bin’s exterior. No one reported 
any negatives in relation to the trial. They were happy to be advocates of the food 
waste initiative and would actively encourage others to participate.  A full report on 
this research by UOC can be found in Attachment 1. 

 

Conclusions 

Overall, the 66 Homes in 66 Days Kerbside Food Waste Trial was a positive 
experience for the vast majority of participants.  Households in Rathmines and 
Fishing Point used Council’s new waste service, which will involve weekly food and 
garden waste collection and fortnightly garbage and recycling collections, for 66 days 
during Spring 2016.   

How the results will be used: 

Develop educational materials for the new waste service that focus on issues 
and questions that have arisen from the trial.  ‘Real life’ tips from trial participants can 
also be included in the education materials. 

Encourage participants to share their experiences from the trial with their friends, 
family and the wider community to achieve strong social diffusion of the benefits of 
the new service.  

Create content about people’s experiences as they begin to use the new 
service. Develop video and print case studies which are authentic in that they 
feature local stories, demonstrate how others have addressed the barriers and 
highlight the benefits of the service.  All participants in the trial were provided with a 
summary of the results (Attachment 2) after the trial concluded.



 

Attachment 1 

In-depth User-experience of the 66 Homes in 66 Days Kerbside Food 
Waste Trial 

Report prepared by Bethaney Turner, University of Canberra 
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Executive Summary 
 
This research found that kerbside food waste trial participants were overwhelmingly positive 

about their experiences with food waste separation and collection. All 11 households 

described the information provided as simple to follow and saw the process of disposal and 

waste collection as efficient. Being part of the trial did not require any significant alterations 

to normal kitchen behaviours, nor was it viewed as an impost on time. The specific domestic 

infrastructure, namely the kitchen caddy and the compostable caddy bags, were universally 

liked and identified as enablers of the process. This specifically related to approval of the 

size, shape and design of the caddy and the pictorial information provided on the sticker 

mounted on the caddy’s exterior. The caddy bags were found to make removal of the food 

waste from the home relatively mess-free and simple. Most interviewees indicated that they 

would be less likely to use the caddy without the bags, however, some were unsure about 

how well the bags decomposed. Participants also expressed concerns about where the caddy 

bags would be able to be purchased, and how much they would cost, post-trial. The cost of 

purchasing the compostable bags and replacement caddies was viewed as a potential barrier 

to other households separating their waste, particularly for low-income households. 

 

Participants were enthusiastic about the ability to put all kitchen scraps into the kitchen 

caddy. Many who composted or worm-farmed, or had done so in the past, were quick to 

note that not having to avoid inclusion of certain items (such as bones, meat, tea bags and 

citrus peels) greatly simplified the cognitive and behavioural processes involved in diverting 

their food waste from landfill. Emphasis of this component was identified as a key enabler 

and seen as integral to the future success of the organic kitchen waste separation initiative. 

 

The weekly collection of the green waste bin was viewed extremely positively. While this was 

identified as being important to reduce odours and potential insect (vermin were not directly 

mentioned) activity around bins, the key reason for participant enthusiasm was found to be 

the opportunity to increase the volume of garden waste removed from domestic sites. 

Indeed, for most households, food waste was a minimal component of the contents of the 

green waste bin. 

 

Participants found that diverting food waste to the green waste bin significantly reduced the 

volume of the contents of the general waste bin destined for landfill. Once food waste was 

removed, many householders found the remaining rubbish to be comprised primarily of soft 

plastic packaging. This prompted identification of the need to reduce or recycle these 

plastics. Some saw this as an issue about which the council could provide advice, education 

campaigns and/or further services to the community. 
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Most participants were already aware of issues associated with food waste prior to 

participating in the food trial. For some, this was linked to a broader approach to sustainable 

living that focused on avoiding excess. This was consistently identified as being connected to 

concern for the environment. These predispositions are likely to have impacted on 

willingness to participate in, and positive experiences of, the trial.  

 

The participants all identified the separation of kitchen waste as a logical move that created 

a resource out of something previously viewed, and managed, as waste. This resource—the 

resulting compost—was viewed as having a high-use value. The participants, however, were 

not sure how the composting process worked, nor how the resulting compost would be 

used.  

 

The interviewees commonly raised issues they thought would impact on other peoples’ 

willingness to separate their food waste. These ranged from concerns about fortnightly 

general waste collection for households with nappies or incontinence pads through to belief 

that the caddy would be too small for larger families who would need to empty it too 

frequently or who would need a larger waste receptacle that may not fit in the kitchen. 

These potential barriers to participation were hypothetical and did not reflect the 

experiences the householders interviewed. 
 

Successful participation among people who do not identify with environmental concerns may 

be reliant on the mobilization of alternate forms of messaging. Wider community 

participation is likely to be reliant on the required infrastructure remaining accessible, 

affordable and easy to use, however further research is needed to better understand 

ingrained householder behaviours and experiences from broader demographics. 

 

All participants in this trial viewed Lake Macquarie City Council positively and saw it as 

committed to supporting sustainability initiatives. They spoke enthusiastically about other 

Council initiatives such as the Neighbourhood Sustainability Groups, hard-rubbish collection 

and recycling opportunities as Awaba tip. This good-will appeared to encourage community 

buy-in to the trial. The community focus, and the capacity to contribute to addressing large-

scale global problems at the local level were identified as key motivators for the majority of 

participants. 

 

All those interviewed were keen to see the food waste separation project continue. 
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Purpose of the Report 
 
In November 2016, LMCC and the University of Canberra signed an MOU to gather in-depth, 

qualitative data via face-to-face interviews from a minimum of 8 participants in the food 

waste trial who lived in Rathmines.  

 

The trial commenced Monday 10 October and finished Monday 12 December. At the outset, 

there were 78 participating households. For the trial period, households were asked to 

separate food waste in their kitchen, place it in their green bin, and present their green 

waste bin weekly and garbage bin fortnightly. 

 

Participants were provided with a starter kit including a small kitchen bin, compostable bags, 

and educational materials. 

 

In addition to trialing the operational aspects of service delivery, the purpose of the trial was 

to investigate the following aspects of household behaviour. 

 

a) Highlight which of identified barriers are real versus perceived. The trial will allow us 

to understand, in reality, which of the key barriers identified through a prior 

community survey will diminish, so that we can prioritise addressing them through 

communications and education. 

 

b) Identify ways to address the real barriers. Gather feedback from participants on how 

they have addressed the barriers and the advice they would give others. 

 

c) Identify whether attitudes toward the new service shift over time. Do people change 

their mind about the service over time? How long does it take for this to happen? 

Importantly, does this impact how people use the service? So we know what to 

expect when the service commencement begins, and can correlate service use and 

possible attitudes through communications in post service start stage. 

 

d) Test effectiveness of proposed support materials. Including 'starter kit' contents 

including food scraps bucket, liners, calendar, information guide, contamination 

feedback information and stickers. Do we need to add anything to the kit? Is 

anything irrelevant? What do residents really need to support them? 

 

e) Do any of the above findings or feedback vary for different audience types? 

 

f) Encourage participants to share their experiences from the trial with their friends, 

family and the wider community to achieve strong social diffusion of the benefits of 



	
	
	

Page | 6  

	

the new service alongside methods for minimising the barriers. 

 

g) Create content about people's experiences as they begin to use the new service. 

Develop video and print case studies which are authentic in that they feature local 

stories, demonstrate how others have addressed the barriers and highlight the 

benefits of the service. 

Methodology 
 

The data presented in this report aims to broaden and deepen understanding of the food 

waste trial by extending on information presented in the earlier food waste desk-top study 

and that gathered in the LMCC surveys throughout the trial.  

 

To do this, in-depth, semi-structured interviews ranging in duration from 40 minutes – 1 

hour 15 minutes were carried out with 11 households in the middle of the trial period, from 

November 6-9. The interviews were held in peoples’ homes (or, in one instance, in the front 

garden) and included the researcher photographing the food waste management systems 

employed in the household. This was comprised of photographs of the kitchen caddy, the 

inside of fridges/freezers, worm farms, compost heaps, and the location of the external 

green waste bin.  

 

The participants all lived in single, detached dwellings with gardens. 7 households were 

comprised of 2 adults, with the majority of these (4) populated by retirees. The remaining 2-

person households were described as home to working or semi-retired/casual workers. The 

primary make-up of the remaining 4 households was as follows: 

 

a. A working couple and 2 children  

b. A single-parent household with 2 children 

c. A couple (1 recent retiree and one semi-retired) with one adult child 

d. A single retired occupant  

 

The research was timed to ensure that participants had had enough time (no less than 3 

weeks) to: become familiar with the trial infrastructure and services; have encountered any 

problems/barriers; be able to identify specific enablers. Participants were also able to easily 

recollect their experiences at the beginning of the trial while enough time had elapsed to 

enable them to reflect on any shifts that had occurred in their attitudes and behaviours. 

 

The research was approved by the University of Canberra Human Research Ethics 

Committee. All participants had the contact details of the researcher and, at the conclusion 

of the interview, were encouraged to provide any further insights or feedback via email or 
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phone if they so desired. The interviews were transcribed in full and those indicating on the 

informed consent form that they would like to review the transcripts received these via email 

and were able to edit and/or add extra comments. This process was completed by the end 

of January 2017. 

 

The transcripts were then analysed to identify key themes. The findings, discussion and 

recommendations from this data is discussed below after a brief exploration of the relevant 

literature. 

Literature Review: Understanding domestic food waste 

 
Organic waste, much of it food, is estimated to be the largest contributor to rubbish in many 

nations around the world. While around the same percentage of food waste (20-40% of all 

food grown for sale) occurs in the developed world and the developing world, in the latter, 

most food is lost or spoilt along the supply chain, most often from pest-inflicted damage at 

the site of production and due to poor storage and transport problems (Gustavsson et al. 

2011). Such issues have mostly been eliminated in the developed world. Instead, food waste 

in more affluent economies occurs through the distribution and point of sale components of 

the food system.  In fact, post-consumer food waste—the food citizens buy and bring 

home—remains the most significant contributor to food loss in affluent economies (Parfitt et 

al. 2010, p. 3065). Indeed, as an FAO funded-study asserts “[t]he causes of food losses and 

waste in medium/high-income countries mainly relate to consumer behaviour as well as to a 

lack of coordination between different actors in the supply chain.” (Gustavsson et al. 2011, p. 

v). 

 

In response to this, food waste has become a policy focus in many affluent nations in recent 

years. This includes 2014 being declared the European year against food waste and the 

implementation of communication and education campaigns such as the Love Food Hate 

Waste strategy designed by the Waste and Resources Action Program in the UK and 

adopted in New South Wales and Victoria, Australia. These initiatives focus on changing the 

shopping, cooking and storage behaviours of consumers. However altering these behaviours 

is extremely challenging given that food waste has been shown to be “caused, not so much 

by irrational excess that can be cut, but through competent, everyday domestic practices” 

(Metcalfe et al., 2012, p. 136). These “everyday” practices include being overly generous with 

the amount of food cooked and served (creating leftovers that are often not repurposed), 

discarding food before it is off, and not understanding best before dates (Evans, 

2012a,2012b). 

 



	
	
	

Page | 8  

	

Despite the apparent profligacy and associations with a ‘throwaway society’ mentality that 

are commonly connected to the large quantities of food waste produced in affluent nations, 

the discarding of surplus or excess food waste tends to be accompanied by feelings of guilt 

(Baker, Fear, & Denniss, 2009; Evans, 2012). The first large-scale research into food waste in 

Australia found that 84% of people reported feeling guilty when they throw away food 

(Baker, Fear, & Denniss, 2009) and Evans’ groundbreaking research with UK householders 

suggests that “worrying”, or “feeling bad” (2012, p. 46) are key sentiments attached to the 

disposal of food. Food that is leftover or surplus rarely becomes waste immediately. Evans 

suggest that it often goes through “a two-step” process before its value as food is lost and 

people identify a ‘need’ to discard it (Evans, 2012, p. 1130). This is often a means of 

alleviating guilt or anxiety. Once food reaches a certain age or stage of decomposition which 

renders it undesirable or, worse, a health risk, disposing of becomes necessary as a means of 

exercising care for self and others. In these ways, peoples efforts to avoid waste through 

practices such as ‘rescuing’ of uneaten leftovers and placing them in the fridge for later, 

while creating an initial ‘diversion’ from the waste stream, are often not successful in the 

longer term.  

 

The graduated process through which food becomes waste is evidence that householders 

are not simply profligate consumers with little regard for the consequences of their excess, 

instead, as Evans’s notes ‘households are following very specific procedures in order to 

manage the residual value of discarded foodstuffs and ameliorate anxieties about its 

wastage” (2012, p. 46). This is echoed in the Australian context in Waitt and Phillips’ (2016) 

study of household fridge usage and ridding practices in Wollongong households (part of a 

larger study exploring household sustainability) where people were found to invest a great 

deal of time in managing food circulation through their fridge via 3 key activities: placing, 

rotating, and assessing. While it is important to engage in efforts to promote behaviour 

change in food provisioning and management behaviours of consumers, food waste will 

continue to be generated by householders due to ingrained beliefs and bodily practices and 

as a result of unavoidable food waste (such as banana peels). 

 
It is imperative that householders are able to divert food waste from landfill where it makes 

a significant contribution to methane emissions and produce leachates that risk 

contaminating local soils and water supplied. While composting is a great solution, this is 

not feasible for all. Indeed, a study of Canadian householders found that “[o]ver 50% of 

households in detached or single dwellings reported composting their kitchen waste, 

compared to 22% of households living in apartments.” (2013, p. 1) Furthermore, research 

indicates that people resist home-composting due to beliefs that it will be inconvenient and 

time consuming (Mustapha, 2013; Visschers et al., 2016).  
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However, feeling empowered is essential to overcoming this resistance. Indeed, Visschers et 

al. (2016, p.66) note that “[t]o reduce food waste in households, interventions should focus 

on increasing consumers' perceived behavioural control over food waste …”. In relation to 

diverting food from landfill destined bins, this can only be achieved when the technology 

and infrastructure is available to support behaviour change. Furthermore, Blakeway’s research 

indicates that successful engagement in organic waste separation can be encouraged by the 

presence of closed-loop systems that demonstrates to those involved the benefits of 

reconceptualising food waste as a resource rather than a problem (Blakeway, 2013). The 

generation of compost that can then be used to support maintenance of gardens or playing 

fields is an example of such a resource. 

Not only does successful food-waste separation require the right infrastructure outside of 

homes, but also within the domestic sphere. As has been well-established (Chappells & 

Shove, 1999; Hetherington, 2004) household bins provide modes of habituating inhabitants 

into the rhythm of hiding and removal of waste in concert with the needs of the service 

providers.  Bins that require the expending of more human labour to sort and separate 

waste within households (such as recycling and organic waste) can, according to Chappell 

and Shove, encourage people to “identify with their wastes, to recognize their different 

constitutions, and to value some more than others” (Chappells & Shove, 1999, p. 278). 

Existing research indicates that the specific receptacle in which food waste will be stored and 

managed is key to consumers’ successfully engaging in organic waste separation in homes 

(Edgerton, 2008; Evans 2012a; Evans, 2012b; Metcalfe et al. 2013). Thus, the receptacle 

design is essential to supporting behaviour change because, as Metcalfe et al (2013, p. 238) 

state “the food bin has agency. An agency that calls householders to undertake particular 

waste practices. (p. 137). Furthermore householders “engage with and seek to manage this 

agency” (Metcalfe et al, 2013, p. 238).  

Findings and Discussion of the Interview Data 
 
The householders participating in this research were overwhelmingly positive about the trial 

and were keen to see the food waste collection service continue. No one reported any 

negatives in relation to the trial. They were happy to be advocates of the food waste 

initiative and would actively encourage others to participate. As interviewee 4 stated: 

 

We're keen for it to work. And would, provided it all goes well, recommend 

and try and encourage other people to be similar minded 

 

The trial was seen to be hassle-free and was easily accommodated in peoples’ lives. It did 

not require significant behavioural shifts and was not identified as being an impost on time. 

It was seen to be a common-sense approach that fitted into the ‘normal’ everyday routines 
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and values of the householders. In fact, it enabled and empowered people to address 

concerns they had with food waste but had hitherto felt unable to act on. This was 

exemplified by Interviewee 1 who observed: 

 

 So that was one of the things we really liked, the coffee grinds going in 

there. 'Cause I know you can put them in your garden and all sorts of things, 

but that's a pain. It's all time. And I'm not so green that I try to get rid of 

everything. We're just logical in trying to live normally.  

 

The remainder of this section maps out the participants’ motivations for joining the trial, 

their experiences with the trial and its outcomes. 

	

Motivations for joining the trial  
	
The key reasons for joining the trial were identified as being: concern for the environment; 

commitment to community initiatives; identification of organic kitchen waste as a resource; 

and a desire to increase the amount of garden/green waste removed from their properties 

via the introduction of the weekly collection services. 

 
Environmental Concerns 
	
All householders in this trial identified their efforts to divert organic food waste from landfill 

as being motivated by environmental concerns. For some, this related to a life-long passion 

and commitment that extended to all areas of life, from food to ethical investments, 

designed to 

 

 preserve the planet for future generations. I like that. Isn't there a slogan, 

something about its only we borrow it, and our job is to look after it. 

(interview 2) 

 

Others identified as being ‘green’, but emphasised that this was not in a radical or activist 

sense. These householders tended to emphasise their  ‘green’ credentials through their 

commitment to recycling and reusing items. Often this approach was described as means of 

‘caring for the planet’ and, for many, was described as being motivated by their participation 

in outdoor recreation pursuits, such as camping, water-based activities such as sailing and 

diving, or experiences living in rural areas or with engaging in their own food production. As 

interviewee 3 noted: 

 

 We've always been sort of outdoor type, and camping and swimming, and 

diving and things like that, and so I guess for me that's what's influenced me 
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over the years, and the fact that we have issues with the health of the planet, 

so anything we can do. 

 

Another participant, who described herself as ‘hating’ waste and whom had devoted 

significant energies in her working life to initiating and supporting recycling efforts in 

schools, linked her desire to divert waste from landfill with the need to care for the planet 

and for those less fortunate: 

 

 you see kids living in garbage, towns in the Philippines and things like that, 

it’s just disgusting what we have and they don’t and what we throw away 

which is more than what they have.  It’s all that!  We’re so lucky and I can’t 

go over and help kids like that, so this is my way of doing something.  

 

 My mind boggles.  It’s waste.  My husband likes to torment me, but I say 

we’ve got to look after the world for the kids and the grandkids.  It’s just on 

a downhill spiral I think.…(interview 9) 

 

The participants expressed real concern, and a great deal of pessimism, about our 

environmental futures. These ranged from worrying about the impact of rubbish in the lake 

through to concerns about the capacity for Australia to be food secure in the future. Some 

were also disconcerted by what they perceived to be the failure of national Governments 

and international institutions to act decisively to ‘protect’ the environment and also other 

peoples’ unwillingness to change behaviours. All interviewees were committed to promoting 

efforts to support local change and saw Lake Macquarie City Council as being a strong 

proponent of a sustainability agenda. 

 
	

Commitment to Community Initiatives 
	
 

Interviewees strongly connected their participation in the food waste separation trial with a 

desire to tackle large scale global problems on a local level. This was consistently linked to 

an environmental ethic and a sense of community spirit. This was exemplified by interviewee 

2 who noted that such an approach, working with others to care for the planet “it's just in 

my blood”, having been a significant part of how she was raised and how she now lived her 

life. 

 

Local collective action was considered to be critical to achieving sustainability goals. These 

goals were seen to be supported through Lake Macquarie City Council initiatives such as the 
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Neighbourhood Sustainability Groups (of which 2 of the interviewees were participants) and 

the opportunity to recycle numerous items at Awaba tip. People were overwhelmingly 

positive about the Council and its efforts to promote and support sustainable living. This 

support for the Council appears to have encouraged community buy-in to the trial. 

	

Food Waste as a Resource 
	
Everyone who participated in this trial viewed unavoidable food waste as a resource. While 

for some this had previously manifested in not feeling ‘quite right’ about disposing of it into 

the general waste stream, for others this had prompted them to compost and/or worm farm. 

Those who did not compost cited lack of space (often citing aesthetic discomfort), concern 

about the effort required to manage it, and not having anywhere to use the resulting 

compost. 1 household that used bokashi composting (interview 7) found it difficult to make 

use of the resulting resources (in this case, the liquid that was tapped off each bucket) 

because only minute amounts could be used at a time. Still, he persisted in his efforts to 

limit the organic waste in landfill and this led to him having to continue to buy bokashi 

buckets to house the waste.  

 

Another group of people had considered composting or attempted it unsuccessfully in the 

past. A lack of time and a ‘yuck’ factor related to insect and vermin were identified as 

barriers to their home composting efforts. This was exemplified by interviewee 9, an avoid 

recycler and ‘hater’ of waste who had undertaken a failed composting project a few years 

earlier: 

 

 Well, I was working full time and it was hard to, with insects and all that, I 

hadn’t got around, but eventually I would have.  It was a case of where 

would I put it outside.  It was a bit of laziness.  It was the yucky… I did try for 

a while.  I did have a composter there, but it was ergh.  These bags I have 

make life so much easier, so it just sits there.  It’s not hard at all. 

 

Another environmentally aware household had had a similar experience: 

 

 Yeah. And one time I opened the lid and two mice ran out, and I almost wet 

myself with fright. Nobody came to my aid, 'cause... and then when I told my 

son about it later he went, oh mum, it's only mice. And I was nearly... so I 

didn't go anywhere near the bin after that. It was, I just wrote it off as a bad 

joke and I haven't touched it since. 

 

 Yeah. So because it... I think if I'd have done the compost properly, yeah, I 

would have persevered with it. (interview 5) 
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The food waste separation trial provided these households with an alternative to feeling 

guilty about wasting the potential resource that could be fashioned from their excess 

organic kitchen waste. It was identified by most as a far easier, and less time-consuming 

solution than home composting. No household identified increased insect or vermin activity 

in their kitchen caddy or the external bin as a result of the trial. One household had noticed 

insects around the external green waste bin, but this was not found to be a significant issue. 

 

Even those households that were successful composters and worm farmers (with 2 having 

such happy worms they multiplied so readily they needed to gift them to others) found that 

the trial was extremely useful because of the capacity to dispose of everything, notably meat. 

Compost heaps were often primarily composed of garden waste, rather than kitchen waste 

so participation in the trial did not impact negatively on those activities. However, for those 

with worm farms or guinea pigs (and, presumably chickens or any other animal, but these 

were not present in the trial cohort) these bodies were fed the best of the food scraps with 

only what they couldn’t consume being added to the caddy. However, all households had 

organic waste that could be disposed of through the caddy and were enthusiastic about 

being able to further reduce the amount of their waste that went to landfill. 

	

Increased Collection of Garden/Green Waste 
	
Most of the households indicated that food waste was the smallest contributor to the 

volume of green waste produced in their homes. Some participants were partly motivated to 

join the trial to increase the number of green waste pick-ups in order to more efficiently 

manage their garden waste. The production of green waste was noted to be variable 

throughout the year, depending on season and the amount of growth in the garden. At the 

time of the interviews most participants felt they needed the weekly collection service. All of 

the houses visited were detached houses with gardens. I was shown a photo at one home 

(interviewee 11) with a number of the neighbours full green waste bins lined up in her 

backyard after a communal working bee to manage her garden. This desire for the weekly 

collection meant that the majority of participants were aided, rather than inconvenienced, by 

having to put out the green waste bin more regularly. Another householder saw this service 

as particularly useful as they would otherwise have to pay to dispose of green waste. She 

did however, point out that she didn’t think the council should charge for organic waste 

disposal. 

Experiences of the Trial 
	
The starter packs issued to participants were well-received. The householders were happy 

with the amount, and ease of understanding, of the information provided. However, some 

did experience some initial confusion around small details such as what external bins (and 
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which sides) the large stickers should be attached to and which day the bin went out 

(though this was primarily confusing for members of the household that were rarely tasked 

with the job of putting them out for collection). One household was missing some stickers, 

but these were easily replaced, requiring a phone call and collection from the Council Office. 

Another householder reported that her husband ‘had a few questions’ at the beginning, but 

that these were quickly and efficiently dealt with through a phone call to the Council. 

 

The surveys were identified as being easily understood, with one participant commenting 

that it was great to be able to do these online. Participants were aware they could contact 

the council if they had any issues, and those who had done so found their concerns were 

dealt with promptly. 

 

The information about what could be placed in the caddy was identified as particularly clear 

and this made it easy for all members of the household, including children, to use. As 

interviewee 5 noted of her children: 

 

 It's harder to get them to put their plates in the dishwasher than what it is to 

get them to scrape in to the food bin. 

 

Another noted of her daughter:  

 

No, well actually Milly, she’s been very much onto it, she’ll say “so can this 

go in there?”  I’m like “yes, if it’s lived, it can go in there”. 

 

A number of households developed these easy ‘rules of thumb’ to assist their household use 

the caddy correctly. As in the above quote, this included adding things if they had previously 

lived or for others it was that ‘anything that's edible can go in that thing’ (Interview 5). 

 

Participants were enthusiastic about the ability to put all kitchen scraps into the kitchen 

caddy. Those who composted or worm-farmed, or had done so in the past, were quick to 

note that not having to avoid inclusion of certain items (such as bones, meat and citrus 

peels) greatly simplified the cognitive and behavioural processes involved in using the caddy. 

The one household who used bokashi composting to manage organic kitchen waste prior to 

the trial noted that he had always kept somethings out of the bokashi and placed them in 

general waste, such as mango pips and bones, due to the amount of time they take to break 

down. These things were now all placed into the kitchen caddy and thus, this organic waste 

was no longer being sent to landfill. For those who may be used to composting, some 

participants pointed out that efforts should be made to ensure they understand that they 

don’t have to exclude certain items from the kitchen caddy.  
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No one identified any other items that they wished to have included in the caddy. All were 

extremely happy with the weekly green waste collection. 

Kitchen Caddy 

 

The caddy was found to be a suitable size and shape for the households that participated in 

the interviews. In 3 of the households it was stored under the sink and placed onto the 

bench when in use. 7 of the households stored the receptacle on the bench top at all times. 

Of the remaining 2 households, 1 stored it in the laundry within easy reach of the kitchen 

and next to the other bins, while the other kept the caddy on the floor near the household 

bin and did not ever place it on the bench. When asked if the caddy would be moved post-

trial, householders answered no, except for in the latter household where the participant 

indicated that she might attempt to empty a kitchen cupboard to store it in.  Of those who 

kept the caddy on the work surface, no one raised any issues about odour, hygiene or 

aesthetic concerns. In fact, these were regularly remarked on in a positive way, though some 

did identify households they knew off that would not be comfortable having anything, let 

alone a plastic caddy, on the bench.  

 

The positive reception of the caddy, and its identification as being well-designed for 

everyday use was typified by interviewee 7 who notes: 

 

 That's what's handy about having it sitting there, and it's just a little white 

box, it's not a big deal. We've got so much other junk on the kitchen bench 

it doesn't matter.  

…So no, when you put a little white box there, probably pretties it up a bit 

you know, that nicely green, big green top. 

 

The caddy was found to be practical due to its easily opened and/or removed lid which 

avoided messy spillages and could be actioned with one-finger if need be. One of those 

who kept the caddy on the bench noted that using it was simpler than her former method 

of disposing of food waste in the general waste bin: 

 

 We drink a lot of coffee, so you've got coffee, tea, your food scraps, your 

bones, all of those food... so I found it much easier because in the kitchen 

you just turn around and go scrape, scrape. Instead of putting it in the bin 

down there kind of thing. So the concept of it is quicker for me, I found that 

easier. 
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The participants were asked if they would like the caddy to have any other features (such as 

odour filters), and this was not only viewed as unnecessary but as a potential barrier to 

wider participation in the program due to the potential higher cost of the infrastructure. No 

participants commented negatively about smell emanating from the caddy and, when asked 

about smell, they simply said that if this did occur, they would tie off the caddy bag and 

take it to the green waste bin:  

 

it doesn’t smell, and if I think “oh it smells”, I’ll take it out  (Interview 8) 

 

A number of interviewees did anticipate that, as the temperature and humidity increased in 

summer, they would need to empty the caddy more frequently to avoid unpleasant smells 

induced by more rapid decomposition. This was not viewed as an onerous task and 

householders did not think it would be difficult or time consuming to monitor the contents 

of the caddy more closely and remove when necessary. This was seen to be a greater issue 

with certain waste such as meat and shellfish. One household kept one of the caddy bags in 

the freezer and added her meat scraps to that throughout the week, taking it out to the 

external bin on collection day or the evening before. Another household noted that they 

avoided placing prawn heads in the bin, preferring to eradicate them immediately with their 

insinkerator. The insinkerator was also used for various items such as the peelings from 

brushed potatoes. This was the only example of a pre-existing disposal method of food 

waste being maintained in the households interviewed.  

 

Overall, the simple, ‘practical’ design of the free caddy was preferred over receptacles that 

might have enhanced aesthetic features and odour reducing capacity by all but 1 participant. 

This person, from the household that kept the caddy on the kitchen floor indicated that, 

ideally, she would have a three-in-one bin that had locations for general waste, recycling 

and a food waste receptacle. These are available and she had recently gifted one to a family 

member. This was a preferred option as her bin and caddy were unable to be ‘put away’ in 

the kitchen cupboards. 

 

The 1 household that commented negatively about the aesthetics of the caddy identified an 

increase in size as a potential barrier to broader uptake in the community: 

 

 But I mean we put it under the sink because it... it fundamentally is... it's not 

an attractive item as such. It doesn't add to the kitchen decor. So if it was a 

five gallon one instead of two pint one, the tendency would be to leave it 

out the back door or something. (interview 4) 

Bin Bags 
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The compostable bin bags were identified as an enabler to participation in food waste 

separation. They made the management of kitchen waste separation easy and efficient. 

While most wiped out, or washed, the caddy after each bag of kitchen waste was removed, 

this simply fitted into existing hygiene and cleaning behaviours, rather than being seen as 

necessary due to mess or residue in the caddies themselves. In fact, one household 

mentioned that there had not been any need to wash out the caddy since the trial began.  

 

The bags were disposed of into the external green waste bin at different times in each 

household ranging from every day to once per week. The average was every 2-3 days. While 

most interviewees were content with the bags, 2 of the households indicated deeper bags 

would allow for more waste to be placed into them, while still allowing for them to be tied 

up before they had to be removed. 1 household had found a found a perforation in 1 of the 

bags at the beginning of the trial and a tear in one midway through and another suspected 

there had been a hole in the first bag due to the presence of a great deal of ‘juice’ at the 

base of the caddy. These problems were not reported to be reoccurring. Another household 

(who also indicated a desire for deeper bags) noted that, while there was no tear in the bag, 

there had been some residue seepage into the bottom of the caddy in the first week of the 

trial that required him to double-bag the waste before placing it in the external green waste 

bin. However, he found that by removing the bag before it was full (thus, increasing his 

frequency of disposal from approximately once per week to every 3-4 days) this no longer 

occurred.  

 

Some households raised concerns about how quickly the bags broke down once the green 

waste was collected, with one noting:  

 

‘I do wonder how it works and I do still feel a bit funny using these green 

bags, ‘ cause in my head it’s thinking…’ (Interview 9) 

 

One specifically avoided using the bags in the first part of the trial, and this meant the caddy 

had to be cleaned regularly before she decided to trial the use of newspaper as a liner:  

 

Maybe two weeks, but the first time, I didn’t use newspaper.  I had to wash it 

always, because I don’t like to put a lot of plastic into the bins.  This one, if I 

put the newspaper here, it’s really good, because it’s good for moisture and 

then I put into the compost bin.  If I put into the green waste bin, that’s OK 

too. 

 

While a number of interviewees indicated that they would still use the caddy without the 

bags, being happy to wash the container after each use, the majority were less inclined to 
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do so. The main objections related to concerns about the mess/residue that this would 

create in the external green waste bin that would then need to be washed out regularly. 

	

Outcomes of the Trial: Shifts in Behaviours and Attitudes 
	
Being part of the trial was reported to further enhance awareness of the problem of food 

waste and encouraged behaviours to minimise waste being disposed of in landfill.  

Householders also found that being part of the trial made them more aware of the 

composition of their general waste bin. Most were surprised at how much food waste had 

contributed to their overall waste production. The removal of food waste drew householder’s 

attention to the issue of soft plastic, which was identifying as being the primary form of 

waste remaining in the bins. This encouraged participants to seek ways of recycling these 

plastics that could not go into the existing recycling bin.  

	

Enhanced attentiveness to reducing food waste 
	
In relation to food, all of the households indicated that prior to the trial they consciously 

avoided food waste in a myriad of ways, from careful purchasing of small amounts of food, 

portion controls and conscious reusing of leftovers. This tended to be linked to desires to 

live reasonably frugally, which was primarily seen as avoiding excess. 

 

The binning of excess food prior to the trial was something many householders described as 

not feeling ‘quite right’ about, primarily due to their identification of the excess food as a 

possible resource (compost). So, when the opportunity to divert kitchen waste became 

available, they were quick to take it up. As interviewee 5 notes: 

 

 And from a waste point of view I am aware that a lot of the waste that goes 

out is food. Yeah. And if there was a better way to manage it then rather 

than just landfill it, yeah, it was that. 

 

This participant had unsuccessfully attempted to compost in the past. Though it was 

something she felt the household would eventually ‘get around too’ the introduction of the 

organic food waste collection service filled this gap and enabled her to ensure the waste was 

managed in a ‘better way’.  

 

Interviewee 2 echoed these sentiments, but represents the feelings of a number of 

interviewees that didn’t feel that they had the space in the backyard for compost, or ways of 

using the decomposed material, noting: 
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 I mean I was conscious of it 'cause I knew about worm farms and things like 

that, and getting the garden going here, and... yeah, I think it used to... I 

used to think about it when I was doing it on occasions, taking the rubbish 

up the back and that, that this could be done a little better. 

 

Even though there was pre-existing consciousness about the problems of food waste, being 

part of the trial consistently emphasised (particularly for those who did not previously 

compost) the amount of excess food that had previously been sent to landfill. Thus, 

participation in the trial tended to prompt participants to take even more care to avoid 

waste and to ensure that they were diligent about separating their organic waste from 

general streams. As interviewee 1 notes 

 

 But I'm conscious of not wasting food, it's probably always been in me.  

 

 But you're more conscious of it now, more conscious of what you're doing, 

because you're on a trial. So you're a little bit more conscious of what you're 

doing. 

 

This awareness and effort also extended beyond kitchen waste to general recycling for this 

household, with the interviewee observing: 

 

Sometimes you get a bit lazy and you'll have a bottle that's had probably 

garlic or something like that in it, and you think, oh I can't be bothered 

washing that, and you throw that in the bin. Now we're a little bit more 

conscious and we wash it, and we put in the recycling. 

	

Raised awareness about soft plastic waste 
	
All but one participant had noticed a significant reduction in the volume of waste in their 

general waste bin. The 1 household who couldn’t confidently state this was in the process of 

decluttering her home and was discarding more items than would normally occur in 

everyday circumstances. In most other households, the reduction in general waste saw 

householders becoming more conscious of its composition. This led to identification of soft 

plastics being the main contributor to household waste. As interviewee 6 notes: 

 

 That's [general waste] certainly reduced. And it has actually brought to my 

attention how much non-recyclable plastic you throw away 
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It is incredible. Yes. 'Cause there's a little... the things that meat come in, the 

foamy stuff, and so that goes in the normal bin. And I do like it when I find 

something that could be recycled. 

 

Another householder spoke about the prevalence of plastic shopping bags, noting the 

tendency for the ‘double bagging’ of grocery items, particularly meat, and the separation of 

food items from cleaning products that often increased the number of bags used. This 

household also drew attention to how purchasing smaller quantities often involved more 

packaging. This might include cut watermelon wrapped in plastic, or smaller cuts of meat or 

pre-packaged foods. Here, while food waste may be reduced via careful consumption 

practices, plastic packaging may increase. Those who engaged in online shopping also found 

themselves with soft plastic satchels that could not be reused and, while they displayed a 

recycling symbol, they were unsure of where and how they could recycle them. 

 

This focusing of attention onto the plastic issue prompted a desire from many interviewees 

for an industry, community and/or council focus on addressing this form of waste. One 

participant, inspired by the compostable caddy liners, wondered why these could not be 

used in the supermarket food environment: 

 

 What we found, as I said to you, that all our rubbish now seems to be plastic 

wrappings. So I think that maybe Woolworths and Coles, and even Aldi, 

should be approached to put biodegradable wrappings on their vegetables, 

so you're buying vegetables, OK, the bottom thing that it's sitting in is 

recyclable, the food that we... the food can go in the bin, and here's this bit 

of plastic that's not biodegradable. (interview 1) 

Recommendations 
	

 The compostable bin bags are a key enabler of the food waste diversion and so 

these need to be easily accessible and affordable to encourage use.  

 

 The fact that any organic materials can go in to the caddy and green waste was a 

key enabler. This makes it a no mess, no fuss process. This should be emphasised in 

the broader roll-out, particularly for those who may have tried (or avoided) 

composting or vermiculture in the past due to perceived challenges of separating 

materials. 

 

 If caddies are to be provided to households, then a range of size options may be 

worth considering. The existing caddy was found to work for all households involved 
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in this trial, which were populated by between 1 and 4 people. It was, however, 

identified that larger families may require a bigger receptacle. This should still be of 

a size that could fit into a typical under-sink cupboard or neatly on a bench. 

 

 Consider supply of deeper bags to enable more waste to be added before having to 

be tied off. If households will have to bear the cost of bags they may be inclined to 

use fewer of them, so a larger size could be appealing. 

 

 To alleviate concerns about hygiene and smells from the caddy/green waste bin the 

starter information pack could suggest users keep one compostable bag in the 

freezer to which they can add their meat/fish scraps throughout the week before 

placing it in the green waste on bin day. 

 

 More information about the bags, such as what they are made from, and how well 

they decompose break is recommended. It would be useful to provide participants 

with details and images to demonstrate how quickly this process occurs.  

 

 Emphasise the quantity of food waste reduction, and thus the increase in space in 

the general waste bin for those concerned about fortnightly collection  

 

 Given participants keenly identify their food waste as a potential resource they 

should be provided with Information and images about the resulting ‘compost and 

how it is used. Participation in a closed-loop system has been shown to encourage 

on going willingness to separate waste (Blakeway, 2013). 

 

 LMCC could potentially reduce landfill by further promoting the items that can be 

recycled at Awaba tip. Many people were unfamiliar with the services provided there. 

 

 Members of the neighbourhood sustainability groups could be ideal advocates for 

food waste diversion. However, those involved are likely to share an environmental 

ethic and thus, other messaging approaches are also needed. These could include 

use of information from these trial participants outlining how using the caddy and 

bags was not only simple but often less hassle and less messy than pre-trial disposal 

methods.  

 

 Consider education campaigns on soft plastic recycling where to do it and how. This 

could also be tied to how to reduce plastic waste. 
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66 Homes in 66 Days Kerbside Food Waste Trial Results Infographic 

Provided to trial participants after the trial 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 


