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Waste: 



A	
  ride	
  board	
  was	
  started	
  in	
  Case	
  to	
  decrease	
  Skidmore	
  student’s	
  fossil	
  fuel	
  use.	
  	
  It	
  was	
  simply	
  a	
  



Trash	
  to	
  Treasures	
  was	
  the	
  end-­‐of-­‐the-­‐





then	
  expanded	
  to	
  60	
  x	
  80	
  ft.	
  The	
  design	
  of	
  the	
  garden	
  was	
  once	
  rectangular	
  rows	
  of	
  raised	
  beds,	
  but	
  
changed	
  to	
  a	
  circular	
  spiral	
  after	
  the	
  permaculture	
  workshop	
  in	
  Spring	
  2011.	
  In	
  addition	
  to	
  supplying	
  
to	
  Skidmore’s	
  Dining	
  Services,	
  the	
  garden	
  provides	
  opportunities	
  for	
  education	
  and	
  research.	
  In	
  its	
  
first	
  season,	
  the	
  garden	
  harvested	
  1,138	
  pounds	
  of	
  produce	
  and	
  has	
  done	
  about	
  the	
  same	
  each	
  
season.	
  	
  They	
  received	
  overwhelming	
  support	
  from	
  the	
  Skidmore	
  community	
  including	
  students,	
  
professors	
  and	
  Dining	
  Services	
  and	
  Facilities	
  staff.	
  	
  We	
  held	
  three	
  major	
  fundraising	
  events	
  that	
  were	
  
all	
  very	
  well	
  attended	
  and	
  raised	
  $632	
  that	
  was	
  used	
  to	
  purchase	
  garden	
  supplies.	
  They	
  received	
  
media	
  coverage	
  from	
  The	
  Saratogian,	
  and	
  The	
  Daily	
  Gazette	
  as	
  well	
  as	
  from	
  various	
  articles	
  in	
  Scope	
  
Magazine	
  and	
  Skidnews.	
  	
  



finding	
  that	
  “assuming	
  that	
  the	
  facility	
  is	
  open	
  329	
  days	
  a	
  year	
  (230	
  weekdays	
  and	
  99	
  weekend	
  
days),	
  and	
  that	
  waste	
  production	
  is	
  constant	
  throughout	
  the	
  operating	
  year,	
  the	
  Murray-­‐Aikins	
  
Dining	
  Hall	
  produces	
  182,641	
  lbs	
  of	
  food	
  waste.	
  Pre-­‐consumer	
  waste	
  comprises	
  56,390	
  lbs,	
  or	
  30.8%,	
  
of	
  this	
  weight	
  and	
  post-­‐consumer	
  waste	
  is	
  126,251	
  lbs,	
  or	
  69.2%.”	
  	
  The	
  students	
  went	
  on	
  to	
  identify	
  a	
  
different	
  composting	
  facility	
  options	
  depending	
  on	
  the	
  type	
  of	
  financial	
  commitment	
  the	
  college	
  was	
  
ready	
  to	
  make.	
  	
  They	
  concluded	
  that	
  a	
  facility	
  located	
  on	
  Skidmore’s	
  property	
  is	
  not	
  just	
  physically	
  
and	
  economically	
  feasible,	
  but	
  economically	
  sustainable	
  as	
  well,	
  as	
  it	
  would	
  save	
  the	
  college	
  money	
  
on	
  fertilizers	
  and	
  actually	
  provide	
  a	
  stream	
  of	
  money	
  made	
  from	
  selling	
  the	
  compost. 
	
  
Transportation: 
In	
  the	
  fall	
  of	
  2010	
  the	
  Sustainable	
  Mobility	
  Solutions	
  Class	
  taught	
  by	
  Jeff	
  Olsen	
  produced	
  the	
  
Skidmore	
  College	
  Centennial	
  Pedestrian	
  and	
  Bicycle	
  Plan	
  in	
  response	
  to	
  a	
  greater	
  need	
  for	
  
sustainable	
  campus	
  mobility.	
  The	
  document	
  that	
  the	
  students	
  generated	
  explains	
  the	
  needs	
  for	
  
transportation	
  and	
  mobility	
  related	
  solutions.	
  	
  	
  The	
  class	
  explored	
  Skidmore’s	
  existing	
  conditions	
  
related	
  to	
  transportation	
  and	
  mobility	
  and	
  compared	
  Skidmore	
  to	
  its	
  peer	
  institutions.	
  	
  They	
  
conducted	
  a	
  campus	
  survey	
  to	
  determine	
  current	
  trends	
  in	
  transportation	
  and	
  desired	
  
improvements	
  and	
  conducted	
  bike	
  and	
  campus	
  audits.	
  These	
  audits	
  focused	
  on	
  the	
  amount,	
  usage,	
  
and	
  locations	
  of	
  bike	
  racks	
  and	
  crosswalks.	
  In	
  addition,	
  these	
  audits	
  looked	
  at	
  accessibility,	
  path	
  
issues	
  and	
  motor	
  vehicle	
  safety.	
  The	
  class	
  also	
  compiled	
  data	
  on	
  the	
  amount	
  of	
  land	
  area	
  devoted	
  to	
  
car	
  parking	
  and	
  buildings	
  on	
  campus.	
  Three	
  on-­‐campus	
  case	
  studies	
  including	
  a	
  perimeter	
  path,	
  the	
  
North/South	
  divide,	
  and	
  bike	
  sharing	
  are	
  highlighted	
  in	
  the	
  document	
  as	
  future	
  efforts	
  that	
  Skidmore	
  
can	
  explore	
  to	
  increase	
  sustainable	
  mobility	
  on	
  campus.	
  As	
  a	
  result	
  of	
  the	
  work	
  conducted	
  by	
  this	
  
class	
  and	
  the	
  report,	
  a	
  perimeter	
  path	
  has	
  been	
  constructed	
  by	
  facilities	
  and	
  now	
  is	
  in	
  use	
  by	
  the	
  
campus	
  community.	
  The	
  full	
  text	
  of	
  the	
  report	
  can	
  be	
  found	
  by	
  accessing	
  this	
  link:	
  
http://cmsauthor.skidmore.edu/sustainability/Campus_Groups/upload/StudentSustainableMobility
ClassReport-­‐Fall2010.pdf 
	
  
Waste: 
Students	
  collected	
  bottles	
  for	
  the	
  Tang	
  Exhibit.	
  The	
  event	
  was	
  co-­‐sponsored	
  with	
  the	
  Tang. 
Talia	
  Arnow	
  ‘13	
  started	
  the	
  EAC	
  composting	
  sub-­‐committee.	
  Members	
  and	
  student	
  interns	
  built	
  a	
  



During	
  the	
  Fall	
  2011	
  semester,	
  several	
  students,	
  spearheaded	
  by	
  Talia	
  Arnow	
  ’13,	
  formed	
  a	
  group	
  
within	
  SGA	
  to	
  discuss	
  the	
  formation	
  of	
  a	
  Sustainability	
  Committee	
  (SuCo).	
  	
  The	
  group	
  was	
  formed	
  in	
  
response	
  to	
  SGA’s	
  inability	
  to	
  represent	
  student	
  concerns	
  and	
  support	
  initiatives	
  that	
  address	
  
campus	
  wide	
  sustainability	
  issues.	
  A	
  draft	
  of	
  the	
  operating	
  codes	
  for	
  the	
  committee	
  were	
  put	
  forth,	
  
and	
  the	
  structure	
  outlined	
  for	
  the	
  following	
  semester,	
  with	
  the	
  understanding	
  that	
  the	
  committee	
  
would	
  be	
  in	
  a	
  trial	
  phase	
  and	
  evaluated	
  by	
  SGA	
  at	
  the	
  end	
  of	
  the	
  semester	
  to	
  determine	
  its	
  
effectiveness	
  and	
  necessity.	
  The	
  group	
  was	
  designed	
  with	
  a	
  sustainability	
  senator,	
  seven	
  willingness	
  
to	
  serve	
  positions.	
  These	
  positions	
  individually	
  focused	
  on	
  the	
  topics	
  of	
  transportation,	
  waste,	
  green	
  
building,	
  food,	
  energy/climate,	
  academics,	
  and	
  land	
  management,	
  with	
  an	
  additional	
  EAC	
  
representative,	
  two	
  S-­‐rep	
  positions,	
  and	
  a	
  senator.	
  Senate	
  passed	
  the	
  design	
  of	
  the	
  committee	
  and	
  the	
  
committee	
  was	
  officially	
  formed	
  in	
  the	
  spring.	
  The	
  committee	
  is	
  continuing	
  in	
  its	
  trial	
  phase	
  into	
  the	
  
Fall	
  2012	
  semester,	
  after	
  which	
  the	
  final	
  decision	
  will	
  be	
  made	
  by	
  SGA	
  about	
  its	
  continuation.	
  	
  The	
  
group	
  is	
  currently	
  rewriting	
  the	
  operating	
  codes	
  and	
  reformatting	
  the	
  structure,	
  completing	
  a	
  status	
  
report,	
  and	
  providing	
  information	
  to	
  other	
  students	
  via	
  the	
  status	
  report	
  when	
  it	
  is	
  complete.	
  	
  The	
  
current	
  structure	
  of	
  the	
  group	
  includes	
  several	
  willingness-­‐to-­‐serve	
  positions,	
  one	
  Sustainability	
  





local/sustainable	
  food	
  partnerships.	
  	
  Mark	
  was	
  supportive	
  of	
  this,	
  as	
  was	
  Jim	
  Rose,	
  so	
  Riley	
  then	
  
worked	
  with	
  ES	
  to	
  identify	
  a	
  faculty	
  sponsor.	
  	
  Monica	
  Raveret	
  Richter,	
  who	
  is	
  in	
  Biology,	
  and	
  is	
  an	
  ES	
  
Affiliated	
  Faculty	
  member,	
  agreed	
  to	
  act	
  as	
  the	
  faculty	
  sponsor	
  for	
  the	
  first	
  interns,	
  and	
  she	
  has	
  
remained	
  the	
  sponsor	
  over	
  the	
  course	
  of	
  the	
  3	
  semesters	
  that	
  we	
  have	
  offered	
  the	
  internships.	
  	
  She	
  
can	
  only	
  have	
  a	
  maximum	
  of	
  5	
  interns	
  per	
  semester,	
  so	
  in	
  2012	
  there	
  were	
  5	
  doing	
  internships	
  or	
  
independent	
  student	
  projects	
  in	
  the	
  Spring	
  and	
  Fall.	
  	
  Mark	
  acts	
  as	
  the	
  on-­‐site	
  supervisor	
  for	
  these	
  
interns	
  in	
  the	
  Dining	
  Hall,	
  except	
  for	
  one	
  or	
  two	
  that	
  either	
  do	
  community-­‐based	
  internships	
  or	
  work	
  
directly	
  with	
  Riley	
  in	
  the	
  Sustainable	
  Skidmore	
  office.	
  	
  This	
  has	
  been	
  set	
  up,	
  thus	
  far,	
  under	
  the	
  ES299	
  
or	
  ES399	
  rubric,	
  or	
  for	
  independent	
  study	
  credit.	
  	
  Information	
  about	
  Internships	
  for	
  credit	
  can	
  be	
  
found	
  at:	
  	
  



	
  
2012 
	
  
Academics: 
For	
  the	
  first	
  time	
  in	
  the	
  history	
  of	
  Skidmore	
  Unplugged,	
  the	
  Sustainability	
  Coordinator	
  worked	
  with	
  a	
  
graphic	
  design	
  class,	
  which	
  created	
  the	
  logo,	
  a	
  real-­‐time	
  electricity	
  dashboard	
  Website. 
Spring	
  2012,	
  STARS	
  data	
  collection	
  continued	
  in	
  another	
  internship	
  in	
  the	
  Sustainable	
  Skidmore	
  
office	
  by	
  Alex	
  Barber.	
  	
  The	
  bulk	
  of	
  the	
  research	
  performed	
  was	
  on	
  the	
  curriculum.	
  	
  Each	
  course	
  listed	
  
in	
  the	
  course	
  catalog	
  was	
  looked	
  at	
  and	
  determined	
  if	
  it	
  was	
  “Sustainability-­‐Related”	
  or	
  
“Sustainability-­‐Focused”	
  using	
  definitions	
  from	
  STARS.	
  	
  Nearly	
  200	
  of	
  the	
  classes	
  were	
  classified	
  as	
  
either	
  related	
  or	
  focused,	
  with	
  around	
  50	
  offered	
  each	
  semester.	
  	
  This	
  list	
  is	
  continually	
  updated	
  and	
  
recounted,	
  with	
  new	
  classes	
  added	
  to	
  the	
  full	
  list	
  each	
  semester. 
In	
  the	
  Fall	
  of	
  2012,	
  STARS	
  work	
  continued.	
  	
  The	
  final	
  push	
  for	
  data	
  collection	
  and	
  reaching	
  out	
  to	
  
stakeholders	
  has	
  been	
  the	
  focus.	
  	
  A	
  lot	
  of	
  information	
  and	
  data	
  has	
  been	
  collected	
  on	
  peer	
  and	
  
aspirant	
  schools	
  to	
  see	
  how	
  they	
  have	
  gone	
  through	
  the	
  STARS	
  process	
  and	
  what	
  has	
  come	
  from	
  their	
  
work.	
  	
  This	
  semester	
  is	
  dedicated	
  to	
  completing	
  the	
  STARS	
  report	
  as	
  fully	
  as	
  possible	
  to	
  access	
  if	
  
Skidmore	
  should	
  pursue	
  a	
  STARS	
  rating	
  and	
  how	
  it	
  can	
  be	
  used	
  internally	
  to	
  not	
  only	
  highlight	
  the	
  
successes,	
  but	
  also	
  to	
  determine	
  where	
  in	
  the	
  College	
  sustainability	
  actions	
  can	
  still	
  be	
  taken	
  to	
  make	
  



Garden,	
  visited	
  Pleasant	
  Valley	
  Farm	
  and	
  Homestead	
  Artisan	
  Farm,	
  prepared	
  a	
  delicious	
  dinner	
  with	
  
local	
  foods,	
  met	
  the	
  Dining	
  Hall	
  staff,	
  helped	
  with	
  a	
  community	
  garden	
  project	
  at	
  the	
  Saratoga	
  Race	
  
Course	
  for	
  the	
  workers	
  there,	
  and	
  visited	
  the	
  Saratoga	
  Farmers	
  Market.	
  	
  Students	
  were	
  able	
  to	
  learn	
  
about	
  where	
  their	
  food	
  comes	
  from,	
  and	
  discover	
  ways	
  to	
  increase	
  local,	
  fair,	
  ecologically	
  sound	
  and	
  
humane	
  food	
  sources	
  on	
  campus.	
  	
  Each	
  first-­‐year	
  student	
  who	
  participated	
  paid	
  $325	
  for	
  this	
  
opportunity. 
Student	
  Organizers/Facilitators:	
  Margot	
  Reisner	
  ’14,	
  Will	
  Conway	
  ‘14,	
  Roz	
  Freeman	
  ’12,	
  and	
  other	
  
garden	
  members,	
  and	
  with	
  minimal	
  support	
  from	
  Riley	
  Neugebauer	
  in	
  the	
  Sustainable	
  Skidmore	
  
Office.	
  	
  Margot	
  Reisner	
  and	
  Will	
  Conway	
  ’14	
  co-­‐facilitated	
  the	
  program	
  in	
  August	
  2012. 
In	
  addition	
  to	
  the	
  Real	
  Food	
  Challenge	
  internship	
  and	
  calculator	
  process	
  in	
  the	
  Dining	
  Hall,	
  there	
  is	
  a	
  
group	
  of	
  students	
  working	
  on	
  the	
  Real	
  Food	
  Challenge	
  campaign,	
  which	
  asks	
  for	
  a	
  commitment	
  from	
  
institutions	
  to	
  purchase	
  20%	
  local	
  food	
  by	
  2020.	
  	
  Students	
  involved	
  with	
  the	
  Real	
  Food	
  Challenge	
  in	
  
EAC	
  include	
  Sarah	
  Arndt	
  ’14	
  (2011-­‐12),	
  Faith	
  Nicholas	
  (2011-­‐12,	
  2012-­‐13),	
  Elizabeth	
  Cohen	
  (2011-­‐
12,	
  2012-­‐13),	
  and	
  others. 
Skidmore	
  Student	
  Garden	
  in	
  Courses 
●      Sarah	
  Breckenridge:	
  	
  EN	
  105:	
  	
  Food	
  Literacy.	
  	
  



●      



Designated	
  service-­‐learning	
  courses	
  involve	
  an	
  academic/community	
  building	
  project.	
  There	
  is	
  
currently	
  a	
  list	
  of	
  these	
  courses	
  being	
  offered	
  in	
  the	
  Spring	
  of	
  2013. 
	
  
Food: 
Over	
  the	
  past	
  few	
  years,	
  the	
  Garden	
  has	
  turned	
  into	
  a	
  great	
  community	
  space	
  for	
  students.	
  	
  There	
  is	
  
now	
  a	
  picnic	
  table	
  located	
  near	
  the	
  garden	
  and	
  an	
  improved	
  gate	
  to	
  gain	
  access	
  to	
  their	
  storage	
  



The	
  Dining	
  Hall	
  has	
  a	
  couple	
  of	
  different	
  avenues	
  to	
  go	
  about	
  purchasing	
  the	
  foods	
  that	
  go	
  into	
  the	
  
4,000	
  meals	
  a	
  day	
  provided	
  at	
  Skidmore	
  College.	
  	
  The	
  large	
  majority	
  is	
  brought	
  to	
  the	
  campus	
  by	
  one	
  
of	
  our	
  major	
  distributors.	
  	
  We	
  have	
  a	
  main	
  contract	
  with	
  one	
  distributor,	
  and	
  then	
  several	
  other	
  
distributors	
  that	
  we	
  work	
  with	
  on	
  a	
  regular	
  basis.	
  	
  Roz	
  Freeman	
  ‘12	
  and	
  Eva	
  Fillion	
  ’12	
  both	
  worked	
  
to	
  understand	
  this	
  process	
  and	
  help	
  educate	
  other	
  students	
  about	
  it	
  as	
  a	
  part	
  of	
  their	
  internship	
  
during	
  the	
  Spring	
  2011	
  semester.	
  	
  Beyond	
  the	
  purchasing	
  through	
  the	
  distributors,	
  the	
  Dining	
  Hall	
  
will	
  also	
  purchase	
  occasionally	
  directly	
  from	
  farms	
  –	
  often	
  by	
  putting	
  in	
  an	
  order	
  that	
  can	
  then	
  be	
  
picked	
  up	
  at	
  the	
  Farmer’s	
  Market.	
  	
  This	
  is	
  often	
  the	
  way	
  that	
  local	
  food	
  is	
  provided	
  for	
  special	
  events	
  
organized	
  through	
  the	
  Catering	
  division	
  within	
  Dining	
  Services.	
  	
  Due	
  to	
  liability	
  and	
  food	
  safety	
  
concerns,	
  however,	
  the	
  college	
  would	
  prefer	
  to	
  work	
  with	
  distributors.	
  	
  The	
  challenge	
  is	
  that	
  
distributors	
  do	
  not	
  have	
  the	
  ability,	
  currently,	
  to	
  tell	
  us	
  how	
  much	
  of	
  our	
  food	
  is	
  local	
  and	
  where	
  it	
  is	
  
all	
  coming	
  from	
  in	
  an	
  easy	
  or	
  efficient	
  way,	
  which	
  is	
  where	
  the	
  Real	
  Food	
  Calculator	
  tool	
  will	
  be	
  very	
  
helpful.	
  	
  Much	
  of	
  the	
  food	
  coming	
  in	
  from	
  distributors	
  is	
  not	
  local	
  because	
  of	
  challenges	
  related	
  to	
  
seasonality,	
  economic	
  viability,	
  storage,	
  transportation,	
  and	
  other	
  logistics.	
  	
  In	
  addition	
  to	
  the	
  
calculator	
  tool	
  which	
  will	
  help	
  us	
  get	
  a	
  better	
  sense	
  of	
  our	
  current	
  real	
  food/local	
  food	
  purchasing,	
  
the	
  Dining	
  Services	
  Management,	
  Sustainable	
  Skidmore,	
  and	
  local	
  food	
  interns	
  are	
  exploring	
  other	
  
distributor	
  options	
  and	
  methods	
  to	
  help	
  support	
  our	
  current	
  distributors	
  to	
  become	
  more	
  
sustainable	
  and	
  forge	
  more	
  connections	
  to	
  local	
  food	
  producers. 
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