
initiative that is going to be happening 
throughout all athletic events.’ So they 
would prepare for compost, recycling 
and landfill.” 

Announcements were made over the 
public address system, and during the 
second game a video featuring the KU 
chancellor and head football coach was 
planned to promote the program. 

The program’s first steps seem to be 
successful. “A total 22 percent of our 
waste was diverted,” said Abarca. “We 
recycled about 1.5 tons of material and 
we were at just .75 ton for compost. One 
hundred percent of that material would 
have gone to the landfill.” 

“Our goal, for this first year at least, is 
to make improvements with each game, 
so we continue to increase the amount 
we are diverting from the landfill,” said 
Golledge. “That is our hope through this 
football season and through the basketball 
season as well.” 

little kitchenettes in the suite are staffed, 
and they have those as well. When the  
cleanup is done, we separate all that out. 
For the second home game of the season, 
we have ten tents and 3,000 people we are 
feeding on The Hill. There are stations 
spread amongst all of those tents. We have 
sorting containers for athletes’ pre-game 
meals as well.” 

At the first game of the season, waste 
ambassadors were placed throughout the 
stadium and tailgating areas. “We recruit 
over 100 volunteers per football game,” 
said Abarca. “They can be community 
members, students, staff, basically any-
one who signs up. We place them in front, 
train them about our recycling, compost 
and landfill bins. We have them educating 
fans on what’s compost, what’s recycling 
and what’s landfill. I have my staff there, 
and we have several partners who are 
part of this process who have their staff 
there as well.” 

Dining Services at the University of Montana in Mis-
soula recently installed a closed-loop aquaponics 

food production system in its residential dining hall, 
the Food Zoo. 

Aquaponics is an integrated sustainable food pro-
duction system that combines traditional aquaculture 
(raising seafood) with hydroponics (growing plants in 
water), to produce food, fertilizer and manage waste all 
in one self-contained system. Fish are raised in tanks 
where they produce waste in the form of ammonia. This 
ammonia is perfect for feeding plants, but isn’t yet in a 
form that is useful for plants. The water in the tank is 
inoculated with microbes that convert the fish ammonia 
into nitrogen that is useful for plants. The water is then 
pumped into the growing area where it makes its way 
through four levels of plants and volcanic rocks that 
take up the nutrients and effectively filter the water. 
The clean water is then returned to the fish tank and 
the cycle continues. 

The original idea of adding an aquaponic system 
on campus came from a student. “A lot of the ideas we 
get come from the discussions with students,” said Ian 
Finch, director of sustainability and food procurement. 
“He had recently been to the Aquaponics Association 
conference. We partnered together and made it happen 
for Dining. The system was launched this winter.” 

The system, which is in full view of the students at 
the Food Zoo, uses tilapia to grow micro greens. “We 

Fans seem to be receptive to the initia-
tive. “A lot of the fans are used to separat-
ing things out at home, at least recycling; 
I am not sure composting as much,” said 
Abarca. “It was just natural for some of 
them. Many were a bit confused by the 
color-coding — green is composting, re-
cycling is blue and waste is gray. Most of 
the people consider recycling green. It is 
just going to take some getting used to. It 
was important to have the ambassadors by 
those stations to help the fans through it.” 

KU Recycling worked with Athletics 
to promote the program even before the 
season started. “One of the reasons why 
we approached Athletics with the culture 
stuff, is that we get the promotion, the 
marketing and all of it with Athletics,” 
he said. “Before football season started, 
there was a message sent out to all of the 
ticketholders about what was going to be 
happening. It was just a brief ‘Hey, look 
out for Rock Chalk Recycle. This is a new 

Aquaponics a 
Success at Montana 
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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




