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PC Leads the Way in Stormwater Management
While many of the recent changes
at PC have been largely celebrated,
and rightly so, PC continues to be a
leader in many lesser known ways as
well. One of those ways is through
innovative stormwater management,
as PC is currently the only higher education institution in the state to
adopt a campus-wide stormwater
management master plan.
On the most basic level, stormwater management is important in
controlling water quantity and preventing flooding after large rain and
snow storms. Yet, the way in which
stormwater is controlled and filtered
is of incredible importance since it
picks up water contaminants from
sidewalk salt, lawn fertilizers, and oils
from paved surfaces before eventually
flowing into the Narragansett Bay.
The awareness and concern for the
well-being of the Bay caused several

campus leaders, including Gale Gennaro and Mark Rapoza, to implement a
Low Impact Development (LID) approach to stormwater management.
This approach mimics natural hydrologic conditions by managing stormwater as close to its source as possible.
By taking a low impact approach, contaminants are removed from stormwater before entering the Bay, and water is infiltrated back into the ground,
which restores the natural hydrological conditions and improves the overall ecosystem.

Click to enlarge

PC implements its LID approach
through bio-retention swales. While
three already exist on campus, an additional bio-swale will be built this
spring along the west side of the Albertus Magnus-Hickey-Sowa science
complex as part of the construction of
the Ruane Center. While this bioswale will serve the same basic purpose as the others, it contains several
new components. A gathering area
with seating will be located in the
center of the bio-swale, and plantings
will be coordinated with faculty so it
can serve as an outdoor learning laboratory for science classes.
Next year, two additional bioswales will be placed along the walkway from Harkins Hall to the Ruane
Center and outside Schneider Arena,
thus furthering PC’s efforts to make
our campus greener and the Bay
cleaner!

Page 2

Campus
Connections
SEAC’s Annual
Earth Day Event
PC’s Student Environmental
Action Coalition will host its
annual Earth Day Festival in
conjunction with WDOM’s
Stuartstock this year on April
27th from 11am-4pm on Slavin
Lawn.
Come enjoy the live music of
Stuartstock while participating in
Earth Day activities! This year’s
festival features yoga, tie-dyeing,
hand-painting, potted plants, and
organic food.

2012 Recycling
Statistics:
Mixed Recyclables (Bottles, cans,
and paper): 221,640 lbs.
Cardboard: 108,920 lbs.
E-Waste: 10,799 lbs.
Fluorescent Lights: 2,518 lbs.
Ballasts: 1,037 lbs.
Batteries: 870 lbs.

Contact Us!
Call:
(401)-865-1881
Email:
recycle@providence.edu
Website:
www.providence.edu/
recycling

Decrease in Recycling Rates on
Campus Causes Concern
The Office of Environmental
Health and Safety has recently noticed a decrease in recycling rates
here at PC. Most of the decreases are
occurring in residence halls. In January and February of 2013, the campus community recycled approximately 8 tons of mixed recyclables; a
profound reduction from the almost
18 tons recycled in January and February of 2010, 2011, and 2012.
With this year’s recycling totals
reaching less than half of those from
the last three years, the PC Recycling
Program is investigating why.
As of September 2012, the PC Recycling Program has implemented
changes to the recycling process on
campus in accordance with new procedures outlined by the State of
Rhode Island. Students may now
“single stream” their recyclables.
That is, all bottles, cans, AND recyclable paper may be placed into any recycling tote on campus. Bottles and
cans no longer need to be separated
from paper! Please note, do not mix
recyclables with trash! All contaminated recyclables are thrown away as

trash, defeating the whole purpose of
recycling.
In addition to single streaming, recent changes also allow for more
types of items to be accepted for recycling. Such changes were implemented to increase recycling, and have
proven effective across the state. It is
our sincere hope that such effectiveness will be witnessed on the PC campus in the very near future.
In order to ensure that recycling
totals increase back to those from
years past, please be sure to become
more familiar with the recycling process across campus and within your
own dorm or apartment building. Our
website, www.providence.edu/
recycling is a tremendous resource for
information, as it offers a printable
flyer that details accepted recyclable
items, in addition to information
about how to recycle in each dorm or
apartment building on campus.
Students are constantly expressing
their desire to help the environment
and to do something “green”. Please
do not let us fall behind with this one
simple act.

Student Move-out 2013
From Tuesday, May 7th
through Tuesday, May 21st,
The PC Recycling Program will be
collecting donations of nonperishable food and clothing for
The RI Food Bank and St. Vincent DePaul Society.
Please drop off donations in the labeled boxes located the lobby of your residence hall.
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“The Recycle Bin”
A place for the Campus Community to “recycle” and share thoughts,
ideas, and suggestions for all things “green”!

Recipe of the Month
Athenian Pasta Primavera
Nutrition: 1.5 Cups = 305 calories; 6 g fat ( 3 g sat , 3 g mono ); 13 mg cholesterol;
51 g carbohydrates; 10 g protein; 8 g fiber; 326 mg sodium; 236 mg potassium.

RI Farmer’s
Markets
Rhode Island offers a host of
local farmers markets all year
long. Be sure to check one out
before heading home for the
summer to pick up fresh
meats, produce, and baked
goods, while supporting the
local economy and lessening
your carbon footprint!

Directions:

Ingredients:












2 teaspoons plus 1 tab lespoon
extr a-virgi n olive oil, divided
1 medi um oni on, sliced
1/ 2 teaspoon salt
1 yellow bell pepper, sliced
1 medi um zucchi ni, trimmed,
hal ved l engthwise and thi nly
sliced
3 cloves garlic, mi nced
1/ 2 cup dry w hite wi ne
Freshly ground pepper , to taste
1 pound w hol e-w heat penne
1 1/ 2 cups bab y peas, (if frozen, ri nse und er war m water
and drai n)

1.Put a large pot of water on to boil.
2.Heat 2 teaspoons oil in a large nonstick skillet over medi um -high
heat. Add onion and salt and cook,
stirring occasionally, until the onion is beginning to brown, 3 to 5
minutes.
3.Add bell pepper and zucchini to the
onion. Cook, stirring, until the vegetables are just beginning to soften,
3 minutes. Stir in garlic and continue cooking until fragrant, 1 minute more. Stir in wine and pepper;
simmer until most of the wine has
evaporated, 1 to 2 minutes.
4.Meanwhile, cook penne in the boiling water according to the package
directions, until al dente. Drain,
reserving 1/2 cup of the cooking
liquid. Return the pasta to the pot.
5.Stir the reserved cooking liquid and
the vegetables into the pasta along
with the remaining 1 tablespoon
oil, peas, mint and feta.

Wintertime Farmers Market:
When: Every Saturday,
November 3 through May 11
The Wintertime Farmers Market started in Providence in
2007. After outgrowing its
initial space, the market
jumped just across the Providence / Pawtucket line in
2008 to the south hall of Hope
Artiste Village, where the
Wintertime Market continues
to be held each Saturday from
November through May.
Click here for more information about the market including featured products and
vendors.

Summertime Farmers
Markets:
When: Late spring through
early fall

Congratulations Class of 2013!

Rhode Island offers over 30
farmers markets during the
state’s warmest months. Vendors, products, and open
hours differ between markets.
For a list of summertime
farmers markets closest to
Providence, click here.

