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YYou just finished eating 
dinner and now you’re 
about to throw water-
melon rinds, lettuce and 
a coffee filter into the 

garbage.
But wait! There are critters that will 

feast off those kitchen scraps. They live 
in your food, gut and your backyard — 
that is, if you have a compost pile.

They’re microbes, and they’re 
what help break down your organic 
material should you choose to create 
a compost pile in your backyard.

And if you have the time and space 
and want to add more nutrients to your 
soil while cutting down the amount of 
greenhouse gases produced in landfills, 
why not create a compost pile in your own backyard?

“Composting is assisted biodegradation,” says Dan 
Matsch, Eco-Cycle’s compost expert. “It’s manipulating 
what would normally happen in nature anyway. You’re 
just doing it in a focused and sped-up way.”

Boulder County has been encouraging citizens to 
compost organic materials since 2005, when a resolu-
tion was passed that outlined the steps to institute a 
“zero waste” plan throughout the county.

Creating a backyard compost pile is just one way 
that Boulder citizens can reuse organic materials, says 
Susan Meissner of the Boulder County Resource 
Conservation Division.

“When things break down anaerobically — without 
air — like they do in a landfill, that’s when methane 
gas and harmful greenhouse gases are produced,” 
Meissner says. “But when you compost, it’s actually 
introducing air and water to the system, so it’s much 
less gas-producing.”

So if you want be more eco-friendly and create a 
compost pile, the first step is to start collecting kitchen 
scraps in a bucket that you’ll empty in your backyard 
once a week, along with any yard waste. While guides 

on backyard composting typically suggest that your 
pile be made up of one part green, nitrogen-rich 
materials and one part brown, carbon-rich materials, 
Matsch says not to worry about getting the perfect 
mix. Green materials you can add to your pile include 
fruit and vegetable scraps, and you can throw in dried 
leaves for the brown part of your mix, according to 
Boulder County’s backyard composting brochure, 
which can be found at http://bit.ly/inUOfe.

Before emptying your kitchen bin full of organic 
materials out in your backyard for the first time, 
Matsch recommends that you make sure your pile is set 
up on soil and, if possible, under a deciduous tree. By 
positioning your pile on earth instead of concrete, 
microbes can make their way into the soil, live there, 
and repopulate, while the tree provides your compost 
with shade to stay cool in the summer and allows the 
sun in to warm it up in the winter, he says.

Meissner also suggests that you keep your pile 
close to the kitchen so that you don’t have to go far to 
empty your scraps, and even consider adding an 
enclosure like one of the bins Boulder County is sell-
ing wholesale on June 21. To maintain your pile, 
Meissner says to keep it as moist as a wrung-out 

sponge. Add oxygen by using a 
three-pronged hand rake to mix up 
the first few inches of the top of the 
pile, Matsch says. Ideally, your pile 
should be between 90 and 140 
degrees Fahrenheit, according to 
Boulder County’s backyard com-
posting brochure, but Matsch says 
not to worry too much about moni-
toring the temperature.

“There are some [microbes] that 
exist at low temperatures, like 
below freezing; there are some that 
live in a temperate environment,” 
Matsch says. “I rely on the critters in 
the temperate range and retention 
time.”

If you want to speed up the 
composting process, Meissner says you can cut kitch-
en scraps up into one- to two-inch-sized pieces so 
that microbes can cover more surface area at a quick-
er rate. And if there’s room in your freezer, you can 
also put your organic waste in there one day before 
adding it to your pile; this process bursts the cells, 
breaking the organic material down into a pile of 
slop, Matsch says.

Your compost is ready when your organic materials 
are unrecognizable and the mixture is dark brown and 
falling apart, according to the backyard composting 
brochure. Once it’s ready, you can add the compost 
mixture to your soil or use it as potting soil for plants.

For those living in Boulder or unincorporated south 
Boulder County who don’t have time to maintain a 
backyard compost pile, Western Disposal will pick up 
your food and yard waste curbside every other week.

“Every homeowner in Boulder and unincorporated 
Boulder County South has compost service built into 
their service by regulation,” says Bryce Isaacson, vice 
president of sales and marketing at Western Disposal. 
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Don’t toss those scraps in the trash
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BBoulder’s Naraya Thai and Sushi, 
formerly known as Siamese Plate, 
offers an affordably priced 
Southeast Asian and Japanese 
menu, similar to its predecessor. 

Happily, it’s also under new ownership. The 
previous proprietor, who was indicted on tax 
and employment charges, is long gone. What 
hasn’t changed much is the colorful décor in 
this second-floor venue, which still affords a 
picture-window perspective of Folsom Street 
below. 

There were few customers around during a 
late lunch with friend Lisa, and we sat on 
upholstered seating bolstered by triangular-
shaped cushions that brought Dr. Seuss’ surre-
al drawings to mind. We ordered off the lunch 
special menu, which features Thai specialties 
ranging in the seven- and eight-dollar range, 
depending on choice of protein. These include 
tofu, chicken, beef and shrimp, starring in 
such dishes as Jungle Curry and Prig Pow, a 
roasted chile-based entrée. Other available 
menu items include happy hour sushi specials, 
tempura and teriyaki plates, as well as a com-
prehensive array of Thai soups, salads, curries 
and stir-fries.

A miso soup starter, available for a mod-
est $1.50 upcharge at lunch, tended more 
towards clear broth than more typical opaque 
versions clouded with soy sediment. 
Nevertheless, this bowl was more than 
acceptable, loaded up with plenty of nori, 
although there wasn’t much tofu to speak of. 
I also enjoyed a $1.95 Thai ice tea, which possessed 
a subtle floral perfume alongside an almost smoky 
tea flavor, characteristics indicative of high quality. A 
tad more cream would have fully rounded out the 

flavor, making for a textbook version of this confec-
tion-like refresher.

Lisa and I both opted for traditional, if not pre-
dictably safe, Thai choices. Each came with a perfect-

ly hot and crisp egg roll, with a pleasantly thin 
wrapper and fresh-tasting cabbage filling. Her 
main course was an $8.45 shrimp Pad Thai, the 
classic noodle dish that combines pungent fish 
sauce, creamy egg and peanut. While Lisa felt 
the dish was a little on the sweet side, and the 
skinnier noodles might require an adjustment 
for those accustomed to thicker ones, this was a 
fine interpretation. The shrimp were reasonably 
ample, and possessed quality flavor, a pleasant 
surprise at this price point. She had plenty of 
leftovers, and she later reported they were 
greatly appreciated by others at home.

I’m a bit of a sucker for good Thai curries, 
and I happily consumed my $7.25 red curry 
with chicken. The flavors were balanced with 
an appropriate hint of sweet mingling with 
earthy, peppery tones. One endearing aspect of 
this curry was that the included vegetables, 
including eggplant, zucchini and corn, were 
cooked crisp-tender, and retained appealing 
texture and their own flavors. I’d probably 
order it at a higher spice level next time, but 
I’ve taken to ordering Thai dishes at a more 
mild heat level on initial visits. Too often, less-
skilled Thai restaurants use sugar and spice to 
mask otherwise indifferent flavors, and happi-
ly, this culinary camouflaging wasn’t the case 
here.

While it may not be the fanciest place in 
town, Naraya offers an economical, quick and 
satisfying alternative to similarly priced Asian 
offerings consisting of more pedestrian fare 
such as fried rice and sesame chicken. It’s a 

decidedly low-key spot, which can be just the ticket 
for those seeking out unfussy but balanced Thai fla-
vors in a quiet setting. 
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Possessing salty and sweet flavors, fish sauce is an 
essential staple seasoning of Thai and other Southeast 

Asian cuisines. It’s amusing to note that marketing folks 
apply such terms as “first press” and “extra virgin” to this 
pungent sauce, which is made from extracts resulting 
from pressing salted anchovies. Fish sauce can also be 
used as a non-vegetarian soy sauce substitute, as it 
shares much of this condiment’s saltiness and complexi-
ty. The ancient Romans had a similar condiment, garum, 
made from fermented fish innards. Garum is the ances-
tor of Asian fish sauce’s cousin, Worcestershire sauce, 
which counts anchovy as a key ingredient.
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