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5Ω x 8Ω Vermicomposting Bin 

Red Wigglers 

Food Waste from WWCC Kitchen 

Worm castings harvested from bin 

Post-consumer food (white bucket)                                             

worm food mixture (blue bucket)

 
 5Ω x 8Ω Vermicomposting Bin 

The new campus garden with raised beds

 
 5Ω x 8Ω Vermicomposting Bin 
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Culinary students assisting in                                

starting the garden. 

April 6, 2013 άIntro to Composting Workshopέ 

May 18, 2013                                                               

άIntro to Composting Workshopέ 

 

WWCC Green house ς location of vermicomposting bin               

and hands-on classroom. 

April 13, 2013 άWorm Wigwamέ Vermicomposting Workshop 
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April 13, 2013 άWorm Wigwamέ Vermicomposting Workshop 

April 13, 2013 άWorm Wigwamέ Vermicomposting Workshop April 18, 2013 άMake a Splashέ     

Students learning about the 

vermicomposting bin. 

April 18, 2013 άMake a Splashέ     

Students mixing up a batch of the 

components of the worm bin. 


