Decrease your
waste at home
with the
COOLmob

The Waste Hierarchy: The 6 R's
Use this waste hierarchy to help guide your choice and use of products purchased. Try to
refuse as much waste as possible by choosing items in no or little packaging, and buying
in bulk to avoid excess packaging. Use and repurpose items around the home, like old
jam jars into smoothie bottles or salad jars, and set up a compost or worm farm for food
scraps.
Trying to do these things before recycling items in the yellow bin, or sending them to
landfill in the red bin will mean less resources are used overall, less waste is being
created, and less waste being sent to landfill.
When household waste items, such as soft plastics, nappies, plastic bags and food are
placed into the red bin, they are sent to the Shoal Bay Waste Facility to be landfilled.
Food waste is the largest waste stream from households in Australia, and as food
decomposes in landfill it lets off the greenhouse gas methane, which warms the
atmosphere, contributing to climate change.
Avoid unnecessary purchases and
always BYO utensils, bags, cup and
container when shopping / eating out
Buy in bulk to reduce packaging and choose
less packaged items or those which can be
recycled. Consider borrowing / sharing items
you don't need to use often. Shop second hand.
Reuse everything you can. Use jars as smoothie
/ salad containers, use leftover food to create
new dishes, and look for second hand options
for things you need to purchase.
Salvage street furniture, use material scraps and
household waste items for crafty projects. Try and find
another use for anything that would otherwise be deemed
waste.
Compost and worm farm all food scraps. This breaks down
the food effectively and can be used to create healthy
gardens.
Recycle cans and bottles for the 10c refund. Recycle other
hard plastics, aluminium, paper and cardboard in the yellow
bin. Recycle soft plastics through the RedCycle program at
Coles and Woolworths.

Recycling at home: What can & can't go in
my yellow bin?

Can Recycle
Empty milk cartons and bottles
Empty juice cartons and bottles
Cardboard
Paper
Magazines
Aluminimum cans
Steel cans
Aerosol cans (like deodorant)
Hard plastic containers (like
yoghurt, dip and takeaway
containers)
Hard plastic meat trays

Can't Recycle
Plastic bags
Polystyrene containers (puffy white
plastic)
Styrofoam meat trays
Soft plastics like chip wrappers, bread
bags, anything that you can scrunch
up into a ball
Pots and pans
Nappies
Clothes

General waste: What can & can't go in my
red bin?
Did you know that everything placed in your red lid bin ends up in landfill? Use the 6
R's waste hierarchy to divert as much waste as possible.

Can go in the red bin
Food waste
Plastic bags
Polystyrene containers (puffy white
plastic)
Styrofoam meat trays
Soft plastics like chip wrappers, bread
bags, anything that you can scrunch
up into a ball
Broken glass
Broken pots and pans
Nappies
Soiled clothes (always donate
wearable clothes via clothing bins)

Can't go in the red bin
Household chemicals
Asbestos
Building materials
Soil and green waste
Electronic waste (Shoal Bay Transfer
Station)
Light globes and tubes (Shoal Bay
Transfer Station)
Car and household batteries (Shoal
Bay Transfer Station)
Gas bottles (Shoal Bay Transfer
Station)
Paint (Shoal Bay Transfer Station)

Shoal Bay Trash and Treasure Recycle Shop
The Trash and Treasure Recycle Shop is located at
the Shoal Bay Waste Facility. Trash and Treasure is
currently managed by Helping People Achieve
(HPA), an organisation providing employment and
skills training for people living with disabilities.
This recycle shop is a fantastic opportunity for you to
both re-home goods in working order and shop
secondhand for furniture, bikes, BBQ equipment,
camping gear, DVDs, books, electronics, beds,
artwork, crockery & more!
It's free to drop off goods still in working order and
prices to shop here are heavily discounted, with
some wooden tables going for $5 and outdoor
furniture settings costing around $20.

Items all found at the Trash and Treasure Tip Shop

You can also take broken and working white goods, fridges, car batteries, household batteries, soft
plastics, electronic waste, mobile phones, light globes and tubes to be either recycled properly or resold if
in working condition.
For a full list of what goes where, check out the full A - Z guide on the City of Darwin website to
see which bin or where to take all kinds of items: https://www.darwin.nt.gov.au/live/wasterecycling/a-z-waste-recycling-guide

Recycling e-waste safely
What is e-waste?
E-waste (electronic waste) includes televisions,
DVD players, mobile phones, batteries, laptops,
computers and other electronics.
Why recycle e-waste?
Australians generate more than 650,000 tonnes
of electronic waste (e-waste) eachyear and
most of it ends up in landfill.
E-waste can be hazardous as it contains toxic materials, so it shouldn't be landfilled via
your red general waste bin. Lots of energy and raw materials including metals, oil and
water are needed to make, store and transport electronic items. By recycling these
items at their end of life, they are able to be taken apart, and used in new products,
decreasing the amount of raw materials needed!
Where can I recycle e-waste in Darwin?
You can recycle electronic waste for FREE at Shoal Bay Transfer Station - BUT make
sure you take working items to the Tip Shop!

Recycling fridges & white goods
If you have an old fridge or other white goods, like a washing machine, in working order
try giving away to family or friends, or on Facebook Buy Swap Sell groups or Gumtree
before taking it to the Shoal Bay Waste Management Facility.
If you have a fridge or white goods that
are not in working order, you can take to
the Shoal Bay Waste Management facility
for recycling.
Fridges will be degassed and then placed
with other whitegoods and scrap metal to
be resold to create new items.
Do not dump unwanted items on the curb
unless it is a scheduled Council Cyclone
Clean up event. Illegal dumping costs the
Council to clean up, is unsightly and
leads to further dumping.

Avoiding soft plastics & recycling when you can't
Soft plastics, those that are normally used as packaging and can be scrunched easily into
a ball, can't be recycled in the yellow bin because they jam the machinery.
In Darwin, you can recycle soft plastics at Coles and Woolworths through the RedCycle
collection bins, which turns them into items such as playground equipment and street
furniture. Whilst recycling is better than landfilling, internationally there isn't a huge market
for soft plastics as a material for production, meaning that a large proportion of soft
plastics end up in landfill.
COOLmob encourages you to avoid soft plastics when possible and recycle what you do
use. You can use beeswax wraps instead of cling wrap, take your own bags shopping,
make your own produce bags or use no produce bags, take your own cloth bag to the
bakery for bread and buy in bulk to minimise small plastic bags.
What can soft plastics you recycle at Redcycle?
Plastic shopping bags; bread, rice, pasta, lolly and cereal bags; biscuit packs (but not the
trays); frozen food bags; newspaper wrap; bubble wrap; dry cleaning bags; fruit and veg
bags and netting; toilet paper and similar product packaging and old green bags (and
other re-usable bags). You can find a full list online at www.redcycle.net.au.

Why bother to BYO when eating out?
It's surprisingly easy to eat out completely
waste free! When heading to the markets or
on a picnic, it's important to take your own
containers, jar, coffee cup, water bottle,
carry bag and cutlery.
Whilst new Darwin regulations mean the
single use items used at markets, like
containers, can break down in the right
environment, like a commercial composting
system, in Darwin we do not have these
facilities, and all packaging and food waste is
sent to landfill.
Stallholders are always more than happy to
put a normal serve into a container you've
brought along - so don't be shy in asking!

The power of Compost!
Around half of our household garbage is made up of food and garden waste. Composting
this 'waste' decreases the amount we send to landfill and creates a useful product! Even if
you are a renter living in an apartment there are composting options for you! Plus,
compost can be used in your garden to improve soil structure and nutrient levels, meaning
your plants and herbs will grow better!

How does composting work?
Composting converts organic waste
matter into a nutrient-rich soil you can
use on your garden
Composting can be the perfect solution
for most garden waste and food scraps
that cannot be eaten, like eggs shells
and banana peels, however it should
generally be our last resort when it
comes to food. Ideally we avoid food
waste in the first place.
How to compost?
Choose a shady spot in your garden to
start your compost heap or to position
your compost bin
Add to your compost in layers of food
scraps, garden clippings and paper
Keep your compost moist, but not wet,
and aerate it about once a week
When your compost is dark and
crumbly dig it into your garden or
spread it on top as mulch
Don't put in compost:
Bread or cake (may attract mice)
Dairy products
Fat
magazines
Meat scraps and bones
Pet droppings

Your compost will love:
Egg shells
Fresh grass clippings
Human and animal hair
Manure
Old newspapers (wet)
Sawdust (not from treated timber) and
wood ash
Tea leaves, tea bags and coffee grounds
Vacuum cleaner dust
Weeds
Vegetable and fruit peelings and scraps
Bark, cane mulch, dry grass clippings and
dry leaves
Egg cartons
Shredded paper and cardboard

Beeswax wraps can be expensive
to buy, so why not MAKE your own!
You can use beeswax wraps in place of plastic wrap, or to wrap bread and vegetables
or cheese to keep them fresh. Beeswax wraps are washable (just rinse in warm water
and air dry) and can be used again and again. You can also re-wax wraps once the
stickiness has worn off!
You will need:
Thin cotton cloth of various sizes
(You can get this from an op shop)
A hand grater
Roughly 1 cup beeswax
Metal baking trays
1/2 cup pine resin (not essential)
2 tablespoons jojoba oil
A wide paintbrush
Pegs and a drying line
Making the wraps:
1. Cut the cotton cloth into squares or rectangles of your preferred size. Thing about
what size can cover plates and bowls in your kitchen, and wrap a sandwich or a leftover
tomato. Also you can fold them into cute nut/ cracker satchels.
2. Preheat the oven to 100°C. While it’s warming up, grate the beeswax.
3. Place a cotton square on a baking tray and sprinkle it with some drops of jojoba oil,
then sparsely sprinkle the grated beeswax over the top, all the way to the edges. If you
have resin, sprinkle on the tiniest amount of this on top as well. Resin helps the cloth
stay 'tacky'. Less is more – if the wax is too thick, the cloth won’t be able to absorb it all.
4. Place the tray in your warm oven and watch closely – remove it as soon as the grated
wax has melted, about 5 minutes at most. Use the paintbrush to ensure the whole cloth
is covered with the melted wax, all the way to the edges.
5. Pick up the wax-covered wrap and peg it on a line until cool and dry. Repeat, repeat
and repeat until you’ve used all your wax.

Decreasing food waste
1 in 5 shopping bags in Australia end up in the bin, equal to $3,800 worth of your
household budget.
In Darwin, all food waste goes to landfill if placed in the red bin, and when this breaks
down it emits harmful greenhouse gases into the atmosphere, impacting climate
change.
Everyone throws away different
foods for different reasons. To
reduce food waste, we need to know
what foods we are throwing away
and why. Some food waste is
unavoidable, but some of this can be
composted, or fed to a dog, and
most other food waste is avoidable.
In Darwin, lots of the fresh food and
food on the shelves of the
supermarket has had to travel a long
way to get to us!

COOLmob
Tip!

Finding that your greens are wilting quicker than you'd like?
Rinse all your greens, like lettuce, kale and herbs, and then
wrap these in a damp tea towel, before placing in the fridge!
This helps them stay crisp and fresh longer! Just like the
photo above!

By eating food that is local and in season, planning meals ahead of time, buying only
what we need and understanding how to use leftovers creatively, or store food properly
for later use, we can the savings, to both your wallet and the environment, can really add
up!
Avoidable food waste: food that could have been eaten, but wasn't. E.g. leftovers,
sandwich crusts, limp lettuce, brown bananas
Unavoidable food waste: food that could not have been eaten e.g. bones, eggshells,
orange peels. This can be composted or fed to animals before being placed into
general waste bin.

Conducting a food waste audit at home
How to do the food waste audit?

1. Choose a container to hold your daily food waste, like an empty ice
cream container, and weigh it empty. Record this in the chart on the next
page. If you don’t have kitchen scales, you can measure your waste by
seeing how full the container is at the end of each day.
2. Place all food scraps headed to the bin or compost into this container
throughout the day. This includes things like banana peels and vegetable
peelings, bones, leftovers and things that may have passed their use-by
date.
3. At the end of the day, weigh the container with the food in it. Subtract the
container weight from the number and record the weight of your food
waste on our food waste audit chart. Note: You may fill your container
more than once throughout the day – so weigh it once it is full and then
empty it, so you can reuse it again that day. Make sure you tally all of the
full container weights at the end of the day so that you know how much
you have thrown out for that day.
4. Record all of the different avoidable foods in your container (anything
that could have been eaten).
5. Dispose of the food waste as you usually would - either in a compost, to
your dog, chooks or into the red bin.
6. Repeat the following day for whole week.
I’ve completed my food waste audit. Now what?
Now you can work out how much food you are wasting each year. Average your daily
tally by adding all the daily totals and dividing by the number of days audited. Multiply this
by 365.
How to reduce food waste?
Review your food waste audit to see what foods you threw away most often. See if there
is a way to avoid wasting each item. For example, use leftovers to create a new dish,
freeze leftovers, check use by dates, decrease portion sizes, shop with a list, store dry
foods properly so they keep, freeze sad looking fruit and veggies to use in smoothies or
soups. The Love Food Hate Waste websites as well as the OzHarvest website have tips,
tools, videos and recipes to help you decrease your food waste!
Give yourself a few months to change your habits, and then do another food audit to see
if you've decreased your waste!

Food Waste Audit Chart

Want to do and learn more about waste, locally?
Waste Free NT
A growing group of passionate individuals helping people to minimise the landfill
waste we produce in the NT through education, events and projects in Darwin.
You'll find them at the local markets and they're always looking for volunteers or
new event ideas!
www.wastefreent.org/
www.facebook.com/WastefreeNT
COOLmob
The sustainable living initiative of the Environment Centre NT, COOLmob aims
to help and inspire Territorians to take positive action to reduce their climate
impact by living more sustainably.
www.coolmob.org
www.facebook.com/CoolmobNT
Environment Centre NT (ECNT)
The peak community sector environment organisation in the NT, ECNT's
mission is to protect and restore biodiversity, ecosystems and ecological
processes; foster sustainable living and development, and cut greenhouse gas
emissions and build renewable energy capacity.
www.ecnt.org.au
www.facebook.com/EnvironmentCentreNT
Boomerang Bags Parap
A grassroots movement connecting and empowering local communities to tackle
plastic pollution at its source. The Parap community are a group of sewers
making reusable bags.
boomerangbags.org
Facebook Group: Boomerang Bags Darwin Parap
Lakeside Drive Community Garden
Inspired by the NT's diverse population and remote tropical environment , LDCG
enables community members to work together to create a site for tropical food
production and sustainable living education in Darwin and regional areas.
Combining gardening, veggies and smiles!
www.facebook.com/lakesidedrivecommunitygarden/
Darwin Plastic Makers Space
Inspired by Precious Plastic, Darwin Plastic Makers Space is a creative space
where anyone can take part in the recycling process and learn about ways they
can contribute to reducing and recycling waste.
www.facebook.com/Darwin.Plastic.Makers.Space

