FIU EARTH MONTH
COMPOSTING WEBINAR
Agenda
1:00-1:03PM - Introduction: Candice Allouch
1:03-1:10PM – Quality of Life Survey (Zoom Poll): Marie Trejos
1:10-1:25PM – Global Change and Composting as part of the
Solution: Tracie Troxler
Candice Allouch, Director of
Communications and Strategic
Partnerships, Institute of Environment, FIU

Marie Trejos, Senior Program Assistant, Sea
Level Solutions Center, Institute of
Environment, FIU

Tracie Troxler, Program Director, Sunshine
Community Composting

1:25-1:30PM – Citizen At-Home Activities & MESAN Resource
Monitor Application Demonstration: Susan
Jacobson and Marie Trejos
1:30-1:50PM – Panel Session: Dr. Cara Rockwell, Dr. Amir
Khoddamzadeh, and Tracie Troxler –
Moderators: Candice Allouch and Marie Trejos
1:50-1:55PM – Learning Questions (Zoom Poll): Marie Trejos
1:55-2:00PM – OPEN FLOOR, Final Q&A

Dr. Susan Jacobson, Assistant Professor,
Department of Journalism and Mass
Communication, and Steve Cruz Institute for
Science, Media and Technology, College of
Communications, Architecture and the Arts,
FIU

Dr. Cara Rockwell, Ecologist,
Institute of Environment - Department of
Earth and Environment, College of Arts,
Sciences & Education, FIU

Dr. Amir Khoddamzadeh, Horticulturist,
Institute of Environment - Department of
Earth and Environment, College of Arts,
Sciences & Education, FIU

QUALITY OF LIFE POLL

COMPOSTING 101

Composting is the decomposition of
organic material by microbes, naturally
under oxygen-rich conditions (aerobic).
There are a variety benefits and
methods to compost.
Only specific materials are considered
compostable.

WHY COMPOSTING?
vReduces landfill methane emissions. Methane is
a potent greenhouse gas that contributes to
climate change
vReduces the need of fertilizers to prevent
water runoff and help balance the nutrient
cycle, which helps prevent algal blooms
vEnriches and improves the soil texture and
porosity, allowing the soil to hold water and
nutrients
vConserves energy and resources, as well
as prevents pollution involved in growing,
transporting, and manufacturing food
vStrengthens communities' relationships
and improves neighborhoods.

30-40% of all food produced goes to a landfill.

Landfills are the 1/3 largest source of methane in the US,
generated through anaerobic decay of organic waste
(USDA).

When you add compost to the soil, it nourishes your
plants! Compost feeds soils, soils feed plants.

EPA states that by keeping wholesome and nutritious
food in our communities and out of our landfills, we can
also begin to help the 48 million Americans that live in
food insecure households.

CLIMATE CHANGE
v Greenhouse gases are high and rising, human activities have
increased the abundance of heat-trapping gases in the
atmosphere.Anthropocene evidence shows human activities
have the capacity to alter the Earth System that threatens the
biology on which it depends
v Oceans are warming and acidifying
v Sea levels are rising
v Intensity, frequency and duration of heat waves are increasing
v Frequency of more intense storms is increasing
v Number of extreme precipitation (heavy rainfall) events are
increasing

METHANE EMISSIONS
vMethane (CH4 ) is a greenhouse gas
that traps 28 times more heat than
CO2
vWhen food scraps or other organic
material decomposes in anaerobic
conditions in landfills, they generate
methane gas
vLandfills are the thirdlargest source of methane (CH4)
emissions in the United States
vMethane emits over 50% of landfill gas
(by volume) ~3 years after landfilling
vContributes to ground-level ozone
pollution
vCreates industrial safety hazard

ALTERED NUTRIENT
CYCLES
v Most of the phosphorus used in fertilizers comes from
phosphate rock. Mining phosphate disrupts its
natural cycle and produces more heavy metals
such as cadmium and uranium, which are toxic
to soil and humans
v Only 20 % of the phosphorus in phosphate rock reaches
the food consumed globally. 50% is wasted in the food
chain between farm and fork; and only half of all
manure is recycled back into farmland around the world
v More nitrogen is applied in agricultural production
than is fixed naturally in all terrestrial ecosystems
v About 40% of nitrogen in the protein humans eat comes
from artificial fertilizer and about 30% of food produced
for human consumption is wasted
v Wasted phosphorus and nitrogen enters our rivers,
lakes and oceans from runoff or from phosphates in
detergents and soda dumped down drains, resulting
in eutrophication, which creates ”dead-zones”
v Over 400 coastal dead-zones at the mouths of rivers
exist and are expanding at the rate of 10% per decade.
In the United States alone, economic damage from
eutrophication is estimated to be $2.2 billion a year.

Nutrients runoff and leaching

COMMUNITY IMPACTS

• Greener neighborhoods
• Enhanced social
inclusion
• Job creation
• Education/ skill building
• Social equity and
community engagement

Opa-Locka Community

FEATURED COMMUNITY INITIATIVES

The Opa-Locka Community Development
Corporation (OLCDC) in partnership
with Health in the Hood has worked to
combat food and heath injustices,
including food deserts. The organization
provides access to fresh produce free of
charge for the neighborhood while also
offering job opportunities in the farm.
The next step is to develop a composting
site for residents to practice a “closed
loop system”. Closing the loop is a system
where everything within a product is
repurposed and not wasted, for example
using food scraps to compost.

https://www.olcdc.org/

Health in the Hood implements and
maintains community gardens in food
deserts, along with nutrition and fitness
education, in order to break barriers
between low-income communities and
healthy choices. The gardens are
community-driven. Not only do they
increase access to fresh fruits and
vegetables, but they can also be used as a
tool for parents to create healthy
environments for their children. Using the
garden as living classrooms offers a path
to healthy futures by connecting people to
their food choices better and teaching
them to grow their own food.

https://www.healthinthehood.org/

FEATURED COMMUNITY INITIATIVES

The Sustainability Division of the City of North Miami
focuses on the cities Environment, Economy and Social Equity.
The ResilientNomi initiative was created as a call to action to
change the mindset and behaviors of residents and inspire the
community to be good custodians of where they live and to
preserve, protect, and promote the sustainability of our
ecosystem and livelihoods.

Back2earth’s mission is to stop organic
waste from reaching landfills.
By educating kids and families,
promoting the act of composting and
providing a collection service powered
by communities, back2earth allows less
organic waste to end up in landfills.

The North Miami Citizens Guide to Sustainability and
Resiliency is out now, see the link:
https://www.northmiamifl.gov/DocumentCenter/View/8362/C
itizens-Guide-to-Sustainability-and-Resiliency-PDF?bidId=

https://www.northmiamifl.gov/202/Sustainability

https://back2earth.io/

FEATURED COMMUNITY INITIATIVES

The FIU Office of University Sustainability along with FIU community, including
the Agroecology Program help maintain the Nature Preserve at MMC. In the
Nature Preserve there is a composting site underway to begin collection of
pre-consumer food waste, at this point, only from 8th Street Campus Kitchen
and the Organic Garden. The students are welcome to see the stalls “as is”
when they visit the Organic Garden and Nature Preserve once the campus
reopens. The BBC campus has already confirmed they would like to replicate
the MMC compost plan. The Office of University Sustainability offers a variety
of volunteer & internships opportunities for student of all disciplines.
Individuals interested in volunteering can email availability and areas of interest
to GoGreen@fiu.edu. Any volunteer contributing 50 – 200 service hours per
semester can apply for Sustainability Service or Academic Internships. The
number of academic credits awarded is determined by a faculty advisor. All
interns receive uniform, special departmental access and privileges, certificates
of appreciation and letters of recommendation

https://sustainability.fiu.edu/internship/

The Agroecology Program is a comprehensive
program that integrates science-based
education, research and outreach. The
program focuses on the interface between
agriculture, natural ecosystems and urban
development. It features specialized
undergraduate agroecology courses, field trips,
summer internships, graduate fellowships and
training workshops for university students and
high school teachers.

https://earthenvironment.fiu.edu/academics/degreesand-programs/agroecology/index.html

FROM “WASTE” TO RESOURCE
• All you need is browns (carbon), greens (nitrogen), air, water, and microbes.
• You can choose to compost at home or store your scraps until you are ready
to compost at the nearest community composting site.

BIN IT

STORE
IT

DROP-OFF

Not all composting sites accept the same items! Read the signs carefully before
dropping-off your scraps to prevent contamination.

YA R D BI N S
Aerobic

BO K A SH I
Fermentation

V E R M I CO M P O ST I N G
Let worms do the work

A E RO B I C B I N S

Materials
1or 2 used/new garbage cans or bins with lid
or/and with holes drilled in for air circulation
Or simple hardware cloth/ chicken wire
fashioned into a cylinder to hold "browns"
onsite.

COMPOSTING PROCESS
1. Layer Brown (Carbon)
• Leaves

2. Layer Green (Nitrogen)

3. Water – Heat - Stir

• Grass Clippings

• Water to moist

• Healthy Garden Debris

• 131° + 3 days

• Vegetable Kitchen Scrap

• Turn at least 1x/week

• Mulch

• Weeds with no see head

• Add to garden

• Pizza Boxes!

• Herbivore Manure**
(cow, rabbit, horse)

• Shredded Brown Bags
• Shredded Paper
• Shredded Cardboard

YES
• All fruit & veggie scraps: peels, skins, shreds,
rinds, seeds, roots, tops, pulp, leaves, expired,
frozen, canned or cooked. CHOP UP melons,
citrus and pumpkin.
• Grains: Oats, rice, bread, pasta, bagels, English
muffin, flour, etc.
• Used coffee grinds and tea: beans, filter, tea,
tea bag + string (remove staple)
• Paper towels/napkins: used for Food or liquids
that are safe to consume
• Paper cardboard rolls: from paper towel &T.P.
• Crushed eggshells

NO – Keep out
No: meat, fish, poultry, pork: or any
related stock, bones, parts
No dairy products: cheese, milt,
sour cream, yogurt
No fats, oil, grease
No store-bought flowers
No “compostable” plastics
No petroleum plastics

WASTE TO
RESOURCE

Focus on recycling the basics to prevent
contamination
1) aluminum and steel cans
2) plastic bottles and jugs
3) paper and cardboard.

Make sure cans, bottles and
jugs, and cardboard boxes
are clean and dry before
going into your curbside
recycling bin

Avoid recycling pizza boxes, plastic bags,
clothing bubble wrap & plastic foam, cords,
hoses, & holiday lights

• Reduce nutrient runoff and leaching by utilizing
compost to enrich soils and reduce the use of
fertilizers
• Transform waste into resources by composting
and recycling, reducing methane gas emissions
from landfills
• Reduce the use of pesticides by introducing pestcontrol plants or species
H U M A N - D E R I V E D P RO B L E M S
CAN BE ADDRESSED WITH
HUMAN-DERIVED SOLUTIONS

• Do not leave compost or mulch yard waste in the
street, and do not sweep it into storm drains or
surface water bodies
• Shop local to reduce pollution from manufacturing
and transporting food
• Put pet waste in a sealed bag then put it in a trash
container – leaving pet’s waste on the ground may
be washed into storm drains. Older storm sewers
may drain directly into our water bodies carrying
along contaminants increasing levels of harmful
bacteria (like e-coli) in water bodies.
• Have your septic tank pumped and system
inspected regularly

MESAN RESOURCE
MONITOR
Monitor your compost, recycled, and landfill materials.

Complete for all 3 fields on the top menu

Web Link: https://mesan.miami/monitor

Landfill

Compost Browns

Recyclables

Compost Greens/
Food Scraps

RECORDING VOLUME
• Notice the volume labeled in your trash
bags/ container or use a volume calculator:
https://www.calculator.net/volumecalculator.html
• If it’s a rectangular container, multiply
Length x Width x Height
• For loose materials, you can use a
measuring cup

RECORDING WEIGHT
• Subtract the final weight by the
original weight to get the actual
weight of your bin/bag
(my weight holding bag of food scraps) – (my weight) = weight of food scraps

POLL Q&A

Tracie Troxler,
Program Director, Sunshine
Community Composting

Dr. Cara Rockwell,
Ecologist, College of Arts,
Sciences & Education, FIU

PANEL DISCUSSION

Dr. Amir Khoddamzadeh,
Horticulturalist, Department of
Earth and Environment, FIU

1. What are some common misperceptions that
people have about composting?

6.

2. What are essential tools & materials needed?
Do you need to buy special equipment?

Use of worm castings vs. other starters, and what
to do if you don't have a large garden to bury the
soil afterward?

7.

How long does it take for the materials to
decompose to be used?

3. What is a good ratio of brown-to-green
materials in the compost bin?

8.

Could composting be done at a neighborhood
scale? Can you provide examples?

4. I live in an apartment; can I still have a
composting system?

9.

How can I get involved with composting at a
community level?

5. I want to compost, but I am concerned about
potential problems with pests (e.g., rats,
10. As it is still Earth Month and this year’s Earth Day
raccoons, cockroaches, etc.). How do I mitigate
theme was climate action – can you elaborate on
this problem?
how composting is related to the UN Sustainable
Development goals?

PANEL QUESTIONS

OPEN FLOOR QUESTIONS

Thank you

Support for this event comes from the Miami-Dade County Environmental Education grant and the FIU Institute of Environment's Sea Level Solutions Center.

SOURCES

• https://www.calculator.net/density-calculator.html
• https://www.epa.gov/sites/production/files/201906/documents/methane_emissions_overview_may2019.pdf
• https://www.epa.gov/sustainable-management-food/united-states-2030-foodloss-and-waste-reduction-goal
• https://floridadep.gov/water
• https://www.miamidade.gov/environment/
• https://osp.fdot.gov/#/ContentPage/3876136e-900f-48f0-8e5c-a777013f3554

