
Indoor method: NatureMill Automatic Compost Bin 

Tested by: Kaelen 

 Kaelen comes from a 

family that always made 

compost, and grew up familiar 

with how to tend an outdoor 

bin. Now that she’s living alone 

in an apartment, she was 

looking for ways to continue 

diverting her food waste from 

the garbage. 

 Kaelen is a smart and 

dedicated composter who 

quickly got the hang of the 

somewhat-finicky Naturemill 

and kept it running smoothly 

with the right blend of chopped food waste, sawdust pellets, 

and baking soda. 

Size: 30 cm wide x 51 cm long x 51 cm high 

Maximum capacity: 11.3 litres weekly (0.011 meters
3
, 0.40 

feet
3
) 

Price: $325—375 

Tester satisfaction: high 

Features: Black hardened Styrofoam casing with stainless 

steel internal components. Upper chamber for processing 

waste, lower chamber for harvesting finished compost.  

What you can put in it: Food waste (including meat and 

dairy but excluding bones and fibrous items such as corn 

cobs). Requires sawdust pellets and baking soda. Not meant 

for grass, leaves, or other yard waste. 

“Yuck” factor: Moderate-to-low. Materials are neatly 

enclosed and break down with no interaction. Mild smells are 

sometimes present. 

Complexity to use: Moderate-to-high. Materials must be cut 

up and carefully balanced to work well. 

Mobility: The bin is very easy to move, full or empty. 

Available at: Online at naturemill.net. 

Recommendations:  

 The Naturemill Automatic Compost Bin is not the 

cheapest or simplest method of dealing with food waste 

indoors. However it does do what it claims, and does it well. 

It is a decent option for people with no outdoor space who 

would prefer not to do vermicomposting or bokashi 

fermentation, as long as they are not turned off by the 

price. 

 It composts at a consistently hot temperature of 

between 50-60°C , making it safe for meat and dairy 

products. It cannot handle bones or corn cobs, and the 

remaining waste needs to be chopped to avoid jamming 

the mechanisms. Cabbage and broccoli can be processed, 

but the Naturemill warns they will produce a strong odour. 

Sawdust pellets, available at many hardware stores, are 

used to balance the greens. Baking soda is added to 

neutralize acids that could kill the bacterial cultures. Even 

with baking soda, the Naturemill asks users to limit the 

number of citrus peels or pineapple scraps in each load of 

food waste. 

 The Naturemill 

uses a continuous draw 

of 50 watts, similar to a 

nightlight. The internal 

mixer makes noise as it 

runs, but Kaelen said she 

quickly became 

accustomed to it. The 

mixer also sometimes 

jams, but tends to sort 

itself out within a few 

hours. 

Results: 
Testing period: May 2014—May 2015 

Inputs:  

 105 litres of organic waste (89% food waste, 11%  sawdust 

pellets) 

 2.85 cups of baking soda 

 Watering and aerating unnecessary 

Outputs:  

 35 litres of finished compost 


