City of Bath
Backyard Composting Sale

Composting
organic waste,
such as food
scraps and yard
trimmings, helps
reduce the
amount oftrashin
the landfill, and
helps your
garden plants
grow bigger and
healthier.

Pick up an order form at The Bath Landfill,
Bath Public Works, or download an order form
here: https://www.cityofbathmaine.gov/Departments/

Sustainability-Environment/Composting
Orders due to Bath Public Works

450 Oak Grove Ave. by April 17
@ BATH

\/W MAINE City of Ships

Items available at Bath Public Works on or after Tuesday
May 26, 2026 from 8:00am-3:00pm

For more information, please contact Michael Tucker at 207-443-8357



City of Bath
Backyard Composting Sale

Make fertilizer and reduce trash by composting yard and food waste!

The Rain Barrel
55 gallon capacity,
Kitchen Pail collect rain water

Collect food scraps for for your garden.

easy transfer to your
compost bin

Earth Machine Backyard Compost
Bin Converts grass, leaves and table
scraps into an abundant supply of rich
garden soil. Large 80 gallon capacity.

Brooks Mill Lobster Trap Composter
Available in both a 3 and 4 foot size.
Ideal for grass clippings, leaves, garden
and food scraps. Hog ring pliers and
rings sold separately. MAINE MADE!

/$%$27.00

The Wingdig- REOTEMP Backyard Compost
ger Use this Thermometer Designed with a 20 inch
e handy tool to turn stem this device is perfect for monitoring

the interior temperature of your compost.

Make checks payable to MRRA (Maine Resource Recovery Association)

Contact Info. Item Qty. Price Amount
Name Lobster Trap Composter 3 foot 78.00 ea
Town Lobster Trap Composter 4 foot 98.00 ea
Phone Lobster Trap Covers 2 per set 35.00 set
Address Rain Barrel 80.00 ea
Earth Machine Compost Bin 65.00 ea
Address 2
Compost Thermometer 27.00 ea
City St Zip Wingdigger 27.00 ea
Email Kitchen Pail 9.50 ea
Hog Ring Pliers 12.00 ea
@ BATH Total Enclosed
NN’  MAINE City of Ships
—~—

For more information, please contact Michael Tucker at 207-443-8357. Pickup at Bath Public
Works, 450 Oak Grove Ave. on or after Tuesday May 26 from 8am-3pm



