
Weigh the Waste Explanation

FGCU is the flagship public university in the state of FL with a mission statement 
centered on our commitment of environmental sustainability and since our 
inaugural year, environmental education has been the core of our university’s 
identity.

Based on this notion and FGCU’s commitment to encourage students to 
develop “an ecological perspective,” they created a course with an 
environmental focus that all FGCU undergraduate students must complete 
during their sophomore, junior or senior year.  This course is called Colloquium 
and it is considered the capstone class to the FGCU sustainability experience.

In addition to this class, all Students are required to complete 80 service 
learning hours prior to graduation.  Colloquium fulfills 10 of those hours which is 
built into the course requirements.  

The course work for Colloquium is centered-around environmental field trips 
and one large project completed by the entire class (or some professors let the 
students perform their sustainability service learning how they wish). Chartwells
partners with one of the classes and completes a “Weigh the Waste” 
campaign as their class project.  

If you are not familiar with “Weigh the Waste” as it pertains to higher 
education, it is a post-consumer food waste audit performed at a residential 
dining restaurant.  The goal of the project is to not only bring to light the 
detrimental effects of long term food waste, but to encourage students to alter 
their current habits and commit to reducing waste in their everyday life.  

Here is how the project is broken down:

2 times per semester the colloquium students will set up a table in front of the 
dish return with several labeled buckets. They start weighing at 11am (with the 
first recording at 11:30) and finishing with the last weighing recording at 9pm  

The buckets fall into 5 different categories; 
• Compostable
• Non-compostable
• Liquid
• Paper Products
• Meat

• The students then weigh each bucket every 30 min and track their data

• The first audit is not advertised, and that data is used as a baseline for the 
study.

• After the initial weigh in, the class is broken down into subgroups slated to 
complete smaller projects based off of the overarching “Weigh the Waste” 
Campaign.



Weigh the Waste Explanation

A few suggested groups include:
• Compost group

• They are responsible for researching composting and figuring out 
how it can be implemented at our university. We wanted them to 
come up with a plan that lived beyond their attendance of the 
class and be something that could continue and be something of a 
legacy.

• They would figure out how it could be implemented, who could use 
the compost, would they build a compost site or bring it off site to 
someone who needs it. 

• Social media group
• Creating content that is engaging on multiple social media 

platforms that educates students about food waste 
• Advertising group 

• Make flyers to educate students and communicate results of 
weigh-ins

• “Try It” tabling group
• This involves the students tabling the day of the event and providing 

samples of smaller food footprint dishes like at our vegetarian 
station. They get students to try the dish in order to encourage 
eating these smaller food footprint dishes and also to avoid the 
waste of someone grabbing a full dish, not liking it, and then 
throwing it all away.

• Promotional street team 
• Out and about on campus engaging and informing students about 

food waste, particularly at our all-you-can-eat dining location
• This team provides outreach and gets information to areas of the 

campus that might not otherwise hear about Weigh the Waste
• Food Footprint Group

• Research the environmental impact associated with different diets
• Engage and educate peers on subject 

• Ex. Set up displays to show visual representations of the carbon 
footprint and/or water needed to support vegan, vs. 
vegetarian vs. meat eating

The students also have the opportunity to create another group that better 
aligns with their major if they are not interested in the suggested groups we 
present. The groups we present have changed throughout the years and we 
are always trying to come up with new groups. The purpose of these subgroups 
is inform students of waste saving initiatives through different platforms.

The impact of this project does not only directly impact the Colloquium 
students but there is a notable impact on the entire FGCU campus community. 



Weigh the Waste
April

January 



Weigh the Waste Student Work



Weigh the Waste
Natural Spirit (band)
Plays sustainability focused music – Played during Weigh 
the Waste event in April to engage and educate guests 



Events & Tabling
Eagle Earth Day

Real Food Challenge Table
Fair Trade Table 
Bike Powered Smoothie 



Events Photos Food Day 2016

Prize wheel with raffle teaching sustainability info

Healthy & local eating info

Info about Campus Food Forest

Fair Trade Info



Events Photos Food Day 2016

Students with fresh produce

Healthy snacksPainting plant pots and planting with organic soil



Events Photos Move-In Block Party



Events & Tabling World Vegan Day



Events & Tabling World Vegetarian Day



Events & Tabling Farmers Markets

January

February



Events & Tabling Farmers Markets

March 

April 



Farmers Market Collateral Example 



Outreach & Education Clean 15 and Dirty Dozen Tabling



Outreach & Education Build Your Own Hot Chocolate 



Outreach & Education Watermelon Blast & Whole Lotta Grains Day



Real Food Challenge
• Food Systems Working Group

• February 22 & April 26 



Balanced U Program



Eat Your Greens



Eat Your Greens



Eat Your Greens



Dietitian 
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