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ANDYBREW
For one man, Marlborough’s recent
downpours haven’t been all bad.

“It makes the compost nice and
moist,” Bioeconomy Science Institute
plant pathologist Dion Mundy said.

The senior scientist has been taking
used paper towels and food scraps from
the Blenheim campus student can-
teen and staffroom bins, and turning
them into high-quality compost while
diverting bucketloads of waste from
Blenheim’s close-to-capacity Bluegums
Landfill.

The institute merged Crown organi-
sations AgResearch, Manaaki Whenua
Landcare Research, Plant and Food
Research and Scion on July 1, and the
Blenheim team works alongside other
organisations at the Budge St campus,
such as the Nelson Marlborough Insti-
tute of Technology (NMIT).

During the past year, Mundy and
his wife Rosalind diverted 104 20-litre
buckets of food scraps from the
staffroom, 52 10-litre buckets from
the cafe, more than 50 wheelie bins of
paper towels, and any surplus produce
that couldn’t be used on campus.

Mundy said the paper towels and
cardboard waste were carbon-rich, and
the food scraps and manure were nutri-
ent-rich, so when mixed together, they
produced a high-quality compost that
he used to feed his plants, which in turn
fed his family.

“It grows good stuff,” Mundy said.
“We’ve harvested about 90 pumpkins

this year, so this is pumpkin soup sea-
son through the winter.

“Then in spring, the asparagus comes
on, and that becomes the staple, and as
the asparagus drops off the courgettes
come on, and we sort of have them in
every meal, and then by the time the
courgettes are finished, it’s back to
pumpkins.”

Munday said he also took seasonal
grape marc from the Bragato Research
Institute, NMIT and Plant and Food
Research wineries, and either added it
to the compost heap or used it as ani-
mal feed.

“If we stop that material going into
landfill, it’s not going to be anaerobic,
it’s not going to producing methane
and it’s going to get reused,” he said.

“It means people are not going out and
putting extra fertiliser on and putting
that into the environment – it reduces
inputs but it also turns something from
being a waste into a resource.”

Mundy said he and his wife start-
ed producing their own compost after
moving to a rural property in Tuamari-
na about 12 years ago.

“My wife and I are both farmers’ chil-
dren and we want to be able to show our
children how to grow food and produce
things, so as soon as we started garden-
ing out there, we needed to make com-
post to help feed and fill those gardens,”
he said.

“We pretty much live off the land, we
still buy things at the grocery store but
not as much as other people, and we do
have meals where everything’s come
off the property.

“It tastes a lot better and you know
where it’s come from, and the children
understand that the milk comes from
the cow or the goat and not the super-
market.”

Mundy said his passion for compost
had rubbed off on students and fellow
staff members at the institute, and hor-
ticultural tutor Don Cross had even
started running a composting compe-
tition.

“We all had a bin, and then at the end
of the season it was assessed for quali-
ty,” he said.

“So there’s that education, there’s
that fun and just upskilling people,
which is one of the joys of being in a
hub like this where you’ve got NMIT,
Plant and Food Research, the Bragato
Research Institute, and the other ten-
ants all working together.

“We’re living out what we actual-
ly practice at work, and it’s really nice
being able to have those same values as
the company you work for – and live it.”

Paper towels to pumpkin soup
Scientist
turning
waste into
plant food

Bioeconomy Science Institute scientist and
plant pathologist DionMundy has been turning
paper towels and other waste from the campus
cafe and staffroom into high-quality compost.

DionMundy adds paper towels and food scraps to his compost heap to help complete the carbon
and nutrient cycles. ALICE MUNDY
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Tuesday 12 Aug 2025 at 10am—1:30pm

Join us for a FREE barista-made coffee from our onsite cart and try the
world’s first hearing technology designed to understand your listening
intentions* — developed through years of research and refinement.
Powered by an always-on AI and built-in intelligent sensors, it
continuously adapts throughout the day to support what you want to
hear — helping you stay connected with clarity and comfort, in every
moment.

www.blackmoreaudiology.co.nz *4D Sensor technology only available in Oticon Intent 1 & 2.

Book your spot now
for our coffee and trial event —
we’d love to see you there!

03 5793092
21 Francis Street
Blenheim Central, Blenheim 7201
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E media@propertysuite.co.nz
P +61 7 3122 2886
propertysuite.co.nz

Creating your PDF

Print ready advertisements for publication within Stuff’s newsprint products must be supplied in PDF file 
format — version 1.3. PDF files higher than version 1.3 are not supported.

■ PDF files must be created with a PostScript compatible application such as lnDesign, Illustrator or 
QuarkXPress.

■ PDFs created from Word, Excel, Publisher, Powerpoint or Adobe Photoshop are NOT acceptable. 
Adobe Photoshop should be used for image manipulation only.

■ Advertisements must be supplied as separate, single page PDFs.
■ When preparing your advertisement, please ensure that your artwork is the same as the booking 

size. Registration and trim marks are not required.

PDF Job Options

To create PDFs for our technical specifications, newsprint Distiller Job Options are available to load into 
InDesign’s Adobe PDF Presets. Distiller Job Options can be downloaded from 
advertise.stuff.co.nz/user-guides-resources

Specification Enquiries

For technical specification enquiries email prepresscoordinators@stuff.co.nz
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