
Specialists in the composting of catering waste

Helping you transform your kitchen waste into compost.



The Yorkshire Air Museum is one of Britain’s most dynamic 
museums. We support the national move towards sustainability 
within the museums industry and we are extremely grateful to 
the Compost Doctor Programme for their tremendous help in 
assisting us to reach this goal. It is a partnership which we  
hold in very high esteem and look forward to building upon. 

Museum Director, Yorkshire Air Museum

“
”

We were delighted to recently receive a silver award under the 
‘Green Tourism Business Scheme’. The inspector covers all 
aspects of environmental practice throughout the hotel and was 
particularly impressed with the composting machine. We would 
never have got around to composting if it hadn’t been for the 
Compost Doctors.

Manager, The Pear Tree at Purton

“
”



Who are the Compost Doctors?

The Compost Doctors are a consortium of experienced, professional composters specialising in small scale,  
on-site composting of food waste. 

Sharing case studies and experiences of on-site composting has built up a unique body of expertise within this 
group, ranging from equipment to legislation.

We provide advice to all kinds of catering establishments from pubs, hotels and visitor attractions to prisons  
and hospitals.

What do we offer?
We provide a consultancy service for institutions, businesses and other catering establishments.

Working with you we develop an action plan to tackle your catering waste.

We can investigate which on-site composting system will be appropriate for your situation  
and in addition can advise on:

•	 kitchen systems

•	 legislation & regulation

•	 engaging with staff

•	 set up and monitoring

•	 producing quality compost

•	 training

•	 waste auditing



Benefits of on-site composting

Some of the many reasons to consider on-site composting for your establishment include:

•	 Composting reduces the amount of waste going to landfill

•	 Composting improves your business’ environmental performance 

•	 Composting reduces transportation of waste, cutting down on CO2 emissions

•	 Composting provides new skills for your staff

And…
…You create your own compost…

•	� For use as a mulch & soil improver on  
your grounds 

•	� Saving money by not having to buy  
in compost

•	 Reducing the need for inorganic fertilisers

•	 Improving soil condition 

•	� Adding compost helps to retain moisture  
- important for a changing climate! 



Equipment

The composting system that will be appropriate for you will 
depend on the quantity and mix of food waste as well as the 
organisation type and grounds available.

We have close working relationships with the major 
manufacturers of composting equipment whilst remaining 
strictly independent and objective.

For unusual types of food waste or specific situations we can 
design bespoke composting systems, tailor made to your 
individual requirements



Get in touch
We understand that catering is a busy profession and it is difficult to find the time  
to implement environmental solutions – we can help.

If you are interested in setting up an on-site composting system, but don’t know where to start, please  
contact us:

Phone: 01872 560443
Email: compostdoctors@crn.org.uk
Website: www.compostdoctors.org.uk

Compost Doctors is a project managed by the Community Recycling Network (CRN) UK in partnership  
with the Community Composting Network.

Compost Doctors • c/o CRN UK • 57 Prince Street • Bristol • BS1 4QH

Phone: 0117 9420142
Email: compostdoctors@crn.org.uk
Website: www.compostdoctors.org.uk

Your local Compost Doctor is:


