
to the aquaponic system. 
“Students can ask ques-
tions right through the 
window if we are work-
ing in there,” said Finch. 
“We have done a lot of 
tours of it. We have done 
presentations for confer-
ences that have come in.” 

Because of the early 

success of the entire system, the project 
will grow. “It is definitely maturing as 
projects of this type often do,” he said. 
“We will be installing permanent wooden 
shelves with cabinets underneath and per-
manently install the system building into 
the building itself. It is good that we had 
it this way for now, because it is a do-it-
yourself, anyone-can-do-it-themselves 
system.” 

The system also has a financial benefit 
for Dining Services. With a market rate 
of $36 per pound from local growers, the 
200 pounds produced equals $7,200 worth 
of product. “While these systems are great 
for producing food, they are also models 
of innovation in the food industry and 
demonstrate a commitment to sustainabil-
ity that is visible to the community,” said 
Christina Voyles, director of Marketing 
with University Dining Services. “Our 
system has provided a forum to bring stu-
dents and community together to discuss 
sustainable food systems, and provides 
an excellent model for how students can 
engage the campus to become leaders in 
sustainable food systems.”

have 10 fish at a time,” he said. “Our sys-
tem isn’t huge. It is really more about the 
micro greens. We get about 20 pounds a 
week or more. For the fish, they will grow 
to be a couple of pounds and they will 
probably go to our catering.” 

“More than 200 pounds of the mi-
cro greens have been produced since the 
system became operational,” said Finch. 
“There is a tag at the salad bar. If you 

are standing at the salad bar and look up, 
you look up into the aquaponic system.” 

The system goes beyond the loop of 
the fish to micro greens. “We feed the fish 
with worms we have in our greenhouse 
through composting,” he said. “We are 
growing worms to feed to the fish, and 
then the micro greens go into that com-
posting to feed the worms.” 

Students have reacted very positively 
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Dining Services at Morehead State University in 
Kentucky, operated by Aramark, has begun pur-

chasing a number of its ingredients from a very local 
source — the university itself. 

The university, through its Department of Agri-
cultural Sciences, runs a farm that produces produce, 
cattle and even seafood. “In the past, they taught local 
farmers and Agricultural Science majors how to farm 
tobacco, using a water method,” said Eric Evans, gen-
eral manager of Dining Services. “They used ponds. 
Since the university is going away from tobacco, they 
got into raising freshwater shrimp and freshwater ti-

MSU: It Doesn’t Get 
More Local Than This



lapia in these old tobacco 
ponds. When they started 
doing that, they found that 
they didn’t quite have the 
market after they har-
vested them. Basically, 
they were teaching folks 
how to do it, but the fish 
and the shrimp weren’t 
really selling at the local 
farmer’s markets.”

When they didn’t find 
a market for the items, 
they asked Aramark, as 
their dining service part-
ner, to purchase them. 
“For the last two years, 
as they harvest the shrimp 
and tilapia, we have been 
purchasing them and us-
ing them in our dining 
services,” he said. “We do 
a lot of high-end catering 
with the shrimp, because 
it is not a vast quantity. 
With the tilapia, we serve 
it in our residential halls, 
in our retail areas, when 
they come in.”

The tilapia is prepared 
and frozen for residential 
dining. “We are able to 
serve five meals throughout three or four 
months,” he said. “It is just the fish from 
the farm for those meals.”

Dining Services also recently pur-
chased three head of cattle from the farm. 
“We had them butchered at Marksbury 
Farm, which is a Kentucky Proud Butch-
er,” said Evans. “All of the ground beef 
that we use in Dining Services right now 
is from that cattle. All of the steaks for 
catering are from it. We have 1,200-1,300 
pounds of product. We will probably be 
able to go another week or two before 
we are left with just the catering cuts. 
But using bulk items for stew meats, for 
ground beef, briskets and eye-round, we 
will go three weeks with just stuff from 
the farm. We salvaged bones, kidneys and 
hearts, and we are going to use those to 
make stocks and demi glace.” 

In addition to the protein, Dining Ser-
vices purchases fruits and vegetables from 
the farm. “They own an orchard called 
Browning’s Orchard,” he said. “They have 
apples, blackberries, strawberries, rasp-
berries. Whenever they come in season, 
we purchase the bulk of their quantity. We 
serve those in our residential halls for our 
camps in the summer and in catering.” 

The produce purchased supplements 

the other fruits and vegetables the school 
purchases. “We will do an exhibition sta-
tion with smoothies with berries from 
the farm, and that will get us through 
one meal period,” said Evans. “When 
the apples come in, we’ll do a presenta-
tion with all of the different apples they 
have on the farm as a ‘fresh fruit for the 
week.’ We’ll put out bananas and others, 
but that will be the majority of it for the 
whole week.” 

Dining Services earns a number of 
benefits from purchasing from the univer-
sity. “But the produce, in season — the 
way we are getting them —is actually a 
cost savings,” he said. “They grow herbs 
in their greenhouse for us. We’ve told 
them what we use the most of, and we 
have actually seen cost savings for that. 
The reason being is that when we pur-
chase a box of basil from a distributor, 
we don’t use it all and it spoils. With the 
green house, they are able to ask us how 
much we need and they are able to cut it 
off the plant, and keep that plant going.”

While the cost of the beef and sea-
food are slightly higher than if purchased 
through the normal distributor, it is “the 
right thing to do,” according to Evans. 
“It is more of just a really cool thing be-

cause quite a few of Agricultural Science 
major students have meal plans. They 
actually come in and see the signage that 
we put up and say, ‘That is the shrimp I 
harvested, and now I can eat it.’ That has 
been a really cool piece to do.” 

Dining Services is also working to 
include signage to indicate which stu-
dents did the harvesting on each item. 
“We haven’t gotten to the point where we 
can tell which students harvested it, but it 
is something that we are working with the 
marketing department for the university 
to be able to do down the road, which 
would be really cool,” he said.

Reaction has been great from the 
students. “I have heard stories where a 
student from the farm is on line and he 
is able to tell all of his friends around 
him that they have done it,” said Evans. 
“People have thanked the managers for 
doing that because their friend picked it.” 

All of the items served are part of Ara-
mark’s teaming with the state of Kentucky 
for the “Kentucky Proud” program, ac-
cording to Charity Bradley, district mar-
keting manager with Aramark. “Kentucky 
Proud is the marketing program through 
the Kentucky Department of Agriculture 
that promotes local purchases.” —OCH

Dining Services at Morehead State 
University gets some of its fruit 

from an on-campus orchard. 
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