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Y up to 12,075 gallons per year are saved by _ We thank Jerry Clemmer, the director of residential dining at the University of Richmond, for helping us collect
trayless and non'trayless days Promotes overeating Wastes water information from the Heilman Dining Center. We also thank Andrew McBride for meeting with us to discuss

going trayless

 Applying these water savings per tray to
Heilman Dining Center, this equates to 1,229
gallons of water per day that could be saved by
eliminating trays

reduction in waste on campus. We also thank Rob Andrejewski for encouraging student initiatives to make
campus a more sustainable place. We also thank Dr. Salisbury for supporting our trayless proposal with his
continued guidance.
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