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Project Application
The Hendrix College Campus Sustainability Fund Committee is charged with allocating funding to sustainable and environmental projects proposed by members of the Hendrix community that benefit the campus. Applications are required to abide by CSFC policies and procedures found on Hendrix.edu/CSFC. There is no minimum or maximum funding amount for projects nor an expected duration or scope. The applicant and his or her project team commit to working with the CSFC in order to ensure that the project is completed as well as providing at least one status update about ongoing projects each semester.
Projects with total costs under $2000 are reviewed on a rolling basis during the academic year. Project Applications with higher total costs are due at 11:59PM on October 1st, February 1st, or April 1st of a given year (or the next business day if this date falls on a weekend). This document (in .doc format) must be submitted in a single e-mail along with any attachments with “CSFC Project Application” and your name as the subject and document file to CSFC@Hendrix.edu.
Part 1: Executive Summary

Project Title: Replacing Black Plastic Condiment Cups
Application Date:

Total Funding Requested: $802.75
Primary Applicant Name: Kaylee Davis (CSFC Member At-Large)
Complete All That Apply:

X Student Class and Major(s): 2018, Philosophy and Pre-Med
__Faculty: Department and Position:
__Staff: Department and Position:

__Alumni: Class and Major(s):
__Community Member: Relationship to the College:
Hendrix ID: 442784
Campus Mailbox (or address): Box 3223
E-Mail: daviskk@hendrix.edu
Phone: (479)387-4078 
Electronic Signature: Kaylee C Davis
Project Advisor (faculty or staff member, required for student applicants): CSFC
Part 2: Abstract
Please provide an up to 200-word abstract describing the entirety of your project.
This project will replace the black plastic condiment cups used in the cafeteria with 1,800 reusable metal condiment cups. Ten hold down grids will also be purchased to ensure the safety of the dishwashing system. A pilot study (duration of one month) will be employed to ensure the success of the project. This project will ultimately eliminate an unnecessary waste in the cafeteria. After the metal cups have been integrated into the cafeteria system, Dining Services will acquire the responsibility of replenishing the metal cups should the need arise. 
Part 3: Project Plan
1. Project Description
Provide an adequate (varies depending on the project size, but a few pages is generally detailed enough) summary of your entire project including the goals for the project, how you will implement it, and your rationale for proposing such a project.
In the past Dining Services has attempted to get rid of condiments cups altogether, but since people prefer to use a bowl or their tray as an alternative, condiments were wasted at a greater rate than if the condiments had be confined to the 1.5 oz condiment cups. Almost every other person who goes to the cafeteria will use a condiment cup. This means that between 2500 and 5000 (estimate at 3750) plastic condiment cups are wasted in the cafeteria every week. Based on a shipping weight of 12.2 lbs for a 2500 quantity crate of condiment cups, approximately 18.3 lbs of condiment cup waste is put into the landfill every week. At $0.02 per cup, approximately $75 is spent on these plastic condiment cups per week. With the new composting system CSFC has in works, an alternative to plastic condiment cups could be sugarcane cups (which are compostable); however, this seems a less viable than metal cups because sugarcane cups cost about three times more than plastic cups, are not reusable (so this would be a recurring cost), and are less aesthetically pleasing than metal or black plastic cups. Concern over how the metal cups will be washed (i.e. if we washed them with the silverware they may dislodge and create problems with the dishwasher) led to the addition of buying a hold down grid specifically for the metal cups. Once CSFC has given the metal cups and hold down grid to Dining Services, the responsibility to replenish the metal cups/grid should they be lost would be transferred to Dining Services. A pilot study, where we will purchase only 300 metal condiment cups, will be used to accustom dish room workers and other cafeteria staff members to the system of using metal condiment cups as well as evaluate the feasibility of using metal condiment cups over sauce bowls.  
2. Partners
Describe how and how many students will be involved with the project as well as how the project will benefit students. List and describe the involvement of other project team members, departments, or organizations sponsoring the project.
Students and others visiting the cafeteria will appreciate the aesthetic of reusable metal cups as well as have peace of mind that they are not using a wasteful product. Dish room workers will need to separate metal cups into the trays with a hold down grid to ensure that the metal cups cause no problems in the dishwasher. Dining Services will acquire the responsibility of replenishing the metal cups and dispersing the cups in the cafeteria as they see fit.
3. Outcomes

Describe how this project will improve sustainability at Hendrix and how you will educate students about the project. Directly discuss the relationship and benefit the project has to as many different facets of sustainability and the environment as possible.
This project will eliminate a largely unnecessary cost, not just in terms of taking up space in landfills but also in terms of money Hendrix College Dining Services has to spend continually buying plastic condiment cups. We shall educate students and other visitors to the cafeteria by adding signage next to the metal cups explaining the elimination of waste. 
4. Project Benchmarking and Innovation

Why should this project be done at Hendrix? How have other schools or organizations addressed this issue?

Over the span of 5 years (the estimated life of this project), approximately $11,250 will be spent on plastic condiment cups. By buying metal cups, this cost will be significantly reduced. Schools, such as John Brown University, have established themselves as zero landfill institutions. Cutting this unnecessary waste from our cafeteria will show that Hendrix is committed to sustainably. 
5. Assessment and Metrics
What are measures for success of this project? How will you measure the benefits of the project? Then, complete the included tables using the provided table key.
There will be success one we have integrated the new metal cups into the dish room workflow, when the cafeteria has completely transitioned to using metal condiment cups (or the sustainable alternative of Dining Services choosing) and have stopped buying plastic condiment cups, and when Dining Services workers (i.e. the dish room workers, salad bar prep workers, grill cooks, etc.) have been properly trained in the implementation of metal condiment cups.
Complete these tables:

	Total Funding Requested ($)
	$802.75

	

	
	Input Estimated Annual Savings
	Annual Calculated Cost Savings ($)
	Annual Calculated GHG Savings (kg CO2 e)

	Electricity (kWh)
	0
	0
	0

	Water (kgal.)@
	-61.425
	-156.63
	-0.246

	Gasoline (gal.)
	0
	0
	0

	Waste (lbs.) 
	549
	66.61
	69.47

	
	Annual Savings
	66.61+2250*-1312.50+-156.63=847.48
	69.224

	
	Life (years)
	5
	5

	
	Annual Savings (times) Project Life
	4237.40
	346.12


	ROI (%)
	428

	Payback Period (Yr.)
	0.95

	Students Affected (#)
	1400


@ assuming .39 gallons per rack and 13 cups per rack 

*$75/week (times) 30 weeks of operation in a year

+Half an hour per day for labor at $10/hour plus $2.50 for benefits
6. Vision

How does this project benefit the Hendrix community long term? Could this project be expanded in the future? If so, how?

This project is part of a vision to make Hendrix zero waste. This will be fairly easy fix to a simple, though significant, problem with cafeteria waste at Hendrix. When we talk about going “zero waste” we must also notice the small everyday things that build into the larger picture of sustainability. This project can be expanded to include condiment cups used in the Burrow. Instead of metal cups, however, we would suggest switching to the compostable sugarcane cups, which we said would not be a viable option for the cafeteria but may be for the Burrow given the smaller number of cups used at that location, the lack of an extensive dish room, and the difficulty regarding return of the cups by carry-out customers. 
7. Timeline and Milestones

Create a timeline including the major events and milestones occurring during the project. Include events others working on the project are responsible for. Preference is given to a Gantt chart; calendars are also acceptable.
PHASE 1 (Pilot Study):

An order of 300 metal condiment cups, 4 flatware racks, and 4 hold down grids will be purchased from WebstaurntStore.com. Use of plastic condiment cups will discontinue in the cafeteria when the order is received, and metal cups will take their place. Training for proper implementation of the cups will be provided upon arrival of the cups and hold down grid. After one month, the project pilot will be evaluated.
PHASE 2 (Completion):

After the pilot study proves satisfactory, a second order of 1500 metal condiment cups, 6 flatware racks, and 6 hold down grids will be purchased from WebstaurntStore.com. (If not, the validity of an alternative option—namely sauce bowls—will be evaluated.)
8. Project Lifespan

What is the expected lifespan of the project? Who will be overseeing the project during that time? How will you ensure that the project is maintained?

The lifespan of the project is estimated at 5 years. This is based on the assumption that some of the condiment cups will be lost or broken within those 5 years and will need to be replenished some time after 5 years.  Once the metal cups have been successfully integrated into the cafeteria system Dining Services will take over responsibility to ensure the success of the metal cups in the cafeteria.
9. Reporting

How will you track and report the progress of the project to the CSFC?

At the end of this (fall 2015) semester I will submit a project status and project completion report.
10. Budget

Provide a detailed, itemized budget for the entirety of the project listing all costs you are requesting the CSFC to cover for the lifespan of the project and where these items will be purchased. Include initial costs and operation and maintenance costs. Discuss opportunities for scaling the size of the project up or down.

PHASE 1 (Pilot Study):

	Item
	Quantity
	Price

	Carlisle RF14 OptiClean Comination/Flatware Rack 


	4
	$63.96

	Carlisle C9314 Hold Down Grid for OptiClean Racks
	4
	$93.96

	1.5 oz. Stainless Steel Round Sauce Cup - 12 / Pack
	25
	$58.75

	Shipping
	-
	$25.93

	TOTAL
	-
	$242.60


PHASE 2:

	Item
	Quantity
	Price

	Carlisle RF14 OptiClean Comination/Flatware Rack 


	6
	$88.44

	Carlisle C9314 Hold Down Grid for OptiClean Racks
	6
	$129.90

	1.5 oz. Stainless Steel Round Sauce Cup - 12 / Pack
	125
	$293.75

	Shipping
	-
	$48.06

	TOTAL
	-
	$560.15


 
(Or evaluate purchasing sauce bowl to supplement existing supply.)
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