
The Dirty Dozen are putting waste to good use at 
Northern Arizona University. NAU employees, along with 
a waste management consultant from RE Solutions, 
formed the Dirty Dozen to take a look at rhe best way to 

dispose of the organic waste generared on campus, with 
grant money received from the stare Department of En­
vironmental Quality (ADEQ). 

They looked at organic disposal options, merhods of 
composting, types of compost equipment and compost 
programs at other institurions. Waste audits were con­
ducted at dining service kitchens and the Inn at NAU, 

costing $80,000. Engineered Compost Systems built a proto­
type system for NAU. Facilities Services installed utilities and 
built an aeration system for the compost vessels. 

Kitchen staffare critical to the success ofany food waste com­
post program. Meetings with staffreviewed reasons fot composting, 
the uses of the final compost product, new kitchen procedures and 
pick-up scheduling. Thtee months into the new program, Mike 
Hoing, the Genetal Manager ofNAU Dining Services, comments 
that, "The collection of the food residuals is going ama:?-ingly well 
and really doesn't rake much effort from kitchen staff." 

The Inn at NAU, part of the School of Hotel and Restau­
rant Management, is very involved with recycling and composting. 
For several years, workers have collected the glass, plastic, papet, 
cardboard and steel generated through the restaurant operation 
for recycling. Chef Don Carlson teaches a commercial food class 
that includes kitchen operations. He is excited that 70-100 stu­
dents per semester are taught why organic kitchen waste should 
be sent to a compost facility. "It's simple to add compost to an 
existing kitchen operation," he says. The Inn at NAU generates 
very little trash now that organic material has been added to the 
list of recycled materials. 

o Each day, approximately 1,000 pounds of food waste are 
collected from the Inn and the two dining service kitchens. The 
material is transported to the compost site on south campus and 
mixed in a ratio of one part food residuals to two parts bulking 
material, such as wood chips, shredded paper, sawdust or leaves. 
Wood chips come from a variety of sources such as thinning 
projects conducted in NAU's Centennial Forest and the tree re-
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showing a staggering 79 percent of waste was organic 
material that could be composted, 

The Dirty Dozen recommended a compost program 
to divert otganic food waste from Flagstaff's landfill and 
wastewater treatment plant. They suggested a compost 
system be used at NAU to speed up biological break­
down, control odors and control leaching. The in-vessel 
system simplifies kitchen collection because all food
 
waste can be collected for composting, which eliminates
 
sorring. NAU had specific design requirements for a
 
compost system:
 

• Capacity to handle 2,200 pounds per day of food 
residuals 

• Small system	 footprint-no larger than 2,500 
square feet 

• Sealed for odor and pest control 
•	 Automated temperature control for regulatory 

compliance 
• Stationary vessels that could be off-loaded on site 
In 1999, ADEQ funded the compost equipment, 

moval project at the new CCC campus site. Sawdust from NAU's 
carpentry shop, leaves gathered from campus grounds and shred­
ded paper from recycling also are used. 

The bulking agent and food residuals are loaded into an in­
dustrial mixer and thoroughly mixed. The blend is then trans­
ferred by conveyot to the 20-yard compost vessel. The natural 
biological process quickly generates high temperatures-up to 
154 degrees within one day. These high temperatures destroy 
pathogenic organisms and breakdown the material so it is not 
attractive to mice and insects when unloaded. 

When the 14-day "cooking" period is complete, the material is 
piled in a curing area. The piles are turned each week to further 
break down particles, creating more surface area for faster decompo­
sition and a more homogeneous end product. The piles continue to 
heat for eight weeks or so, and continue to maintain temperatures 
over 100 degrees. Eventually the pile begins to cool and is ready .~o 

screen and test for a variety of pathogens and heavy metals. 
The organic waste will make 400 yards ofcompost this school 

yeat. The final product is a humus-like material with environ­
mental benefits such as reduced soil density, improved workabil­
ity and porosity, and increased gas and water permeability. The 
addition of compost also provides greater drought resistance and 
more efficient water use, especially imporrant in Flagstaff's arid 
climate. NAU's compost will be used on campus only and will 
not be available to the public. 

Fot more information or to schedule a tour of the compost 
facility, call the deparrment of Recycling and Disposal Services at 
523-6729. Imlm 


