On Wednesday, September 17 and Thursday, September 18 “Try Trayless” was promoted in Anderson Commons through the removal of all trays. This trial run was conducted in conjunction with Symposium to actively show one way guests in Anderson Commons could reduce their impact on the environment. 
Dining Services staff members conducted two hour food waste studies the day prior to removing the trays and on both days the trays were removed. After compiling statistics and data, it was found that food waste was reduced by 109.87 pounds, or 40 percent, within the two hour time frame by removing trays. Liquid waste was reduced by 7.35 quarts or 43 percent.
In order to put these numbers into perspective, the 109.87 pounds of food that was wasted in two hours would feed approximately 84 people.  According to Minnesota food code, food that is served cannot be donated or reused. 
Due to the short length of “trying trayless” Dining Services was unable to get an accurate measure of how much water, electricity and chemicals were saved. However, Dining Services representatives are confident that removing trays would reduce water, chemical and electricity use at Concordia. In fact, when Vermont’s Middlebury College, which is equal in size to Concordia, went trayless in 2007 they saw a reduction in chemical usage by 66 percent.

Middlebury College joins several other colleges and universities across the nation that have gone trayless. The University of Minnesota, NDSU, NYU, Berkeley, University of Illinois and Virginia Tech are just a few who have removed trays from their residential dining facilities. Several major news stations such as USA Today, Popular Science and CNN, have featured news stories about the number of colleges and universities removing trays from residential dining facilities. 
During “trying trayless” surveys were distributed to guests in Anderson Commons. The results showed a mixture of positive and negative responses. Responses were shared with Dining Services management, select campus administrators and student body representatives. These responses, along with input from various student led organizations and guidance from the campus roadmap to sustainability, will guide the discussion on whether or not to permanently remove trays from Anderson Commons.
To learn more about all of the different ways Dining Services is going green please visit www.cord.edu and search for DS sustainability. 
Question: How is going trayless really going to affect Concordia?

Answer: 

1. It will reduce food waste. Studies at Concordia have found that food waste is reduced 40% when Anderson is trayless.

2. It reduces the amount of time the dishwasher is running – saving water, chemicals, and electricity.

3. Helps students and other guests in Anderson Commons manage portion sizes.

4. Food will be at the appropriate temperature when guests eat because of the less time spent in the servery filling up a tray. 

5. There will be less congestion in the servery due to guests filling up a plate rather than a tray.

Question: Why can’t we donate the food instead of throwing it away?
Answer: Due to Minnesota food code, food that is served, either on your plate or on the serving line, is unable to be donated or reused. At DS, staff members track the portions served of every item in Anderson Commons at every meal, every day, and base future food forecasts on those figures.  If less food is taken, less food is prepared the next time that particular menu item is served. Therefore, the less that our guests waste, the less we waste.
Food that is prepared but not served is donated to Daily Bread.
Question: What about going plateless?
Answer: By removing plates in Anderson Commons guests will end up taking more food because of the large area of the tray. Also, constant knife usage on the trays will cause them to need to be replaced more frequently than plates do. 

Guests who return to the servery for a second helping of food will need to use a new tray, based on Minnesota food code. This means the dishwasher will be running more. A larger number of plates can fit into the dishwasher than trays.
Question: Doesn’t the dishwasher in Anderson run constantly?
Answer: The dishmachine is a closed system.  The tanks are filled in the morning and water is changed throughout the day to ensure proper cleaning.  The more wares that are washed, the more frequently the water needs to be drained and the tanks sprayed out and refilled.  More draining, spraying, and refilling results in increased water usage.

The dishmachine runs constantly during the time it is needed.  Reducing the quantity of wares that need to be washed reduces the overall running time per day.  Reduced running time results in reduced electrical and chemical usage.

The dishwasher in Anderson is one of the most eco-friendly models available.

Question: Aren’t there going to be more people dropping and breaking plates since they don’t have a tray?
Answer: This actually has been something of a concern at those universities that have gone trayless, but all report the problem is minimal, especially as students become more adept at carrying tableware without a tray.  Most report nominal increases in breakage that are more than offset by savings in food waste.
Question: I pay a lot for each meal and I want to be able to take as much as I want.
Answer: Most students believe they are paying the walk-in price at each meal. However, meal plan pricing is lower than walk-in pricing. 
By removing trays Dining Services is not trying to stop guests from eating as much as they care to eat. Removing trays encourages guests to only take as much as they are going to eat. Guests can always go back for seconds or even thirds.
Question: Is Concordia the only school trying trayless?
Answer: No. In fact colleges and universities across the country have gone completely trayless. Some of those schools include: University of Minnesota, NDSU, Berkeley, NYU, University of Illinois, and many more. 

Please remember to recycle this after use
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