
[image: image1.emf]
Welcome to the worm lair
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It’s around 6 p.m. when I open the doors of Santropol Roulant and step inside. The smiles that greet me are open and inviting. Apparently, this is standard here – people are friendly.

What a strange place to find in the middle of the city, I think to myself, looking around at the colourful boards and maps used to co-ordinate the organization’s core function, its meals-on-wheels program. The last volunteers of the day are packing up and heading home after delivering 90 or so meals to clients all over the island. How cool to see it all in action.

But I’m not here about that. I’m here about the worms!

Elana Ludman, the organization’s director of development and communications, greets me warmly. Soon, we’re chatting like old pals about Santropol Roulant’s latest undertaking, a worm-composting project designed to close the circle of its food production, preparation, delivery and disposal business.

Ludman, who has a degree in marketing, is the first to admit she’s not an expert in the science of worm composting, but she’s more than happy to give me a tour of the dank worm room in the basement of Santropol’s complex on the corner of St. Urbain and Duluth Sts.

The organization grows much of its own fresh food in a rooftop garden, but once the meals are prepared and sent out, it is left with as much as nine kilograms of organic waste to dispose of every day. Until now, workers have been dropping it off at a community composting site in Notre Dame de Grâce, but it wasn’t an ideal set-up.

Organizers decided [to] try to find a way to dispose of waste on the premises. And so, the worm room was born.

The temperature and humidity in the tiny subterranean room is regulated by a crude ventilation system. It’s cool and damp and full of fruit flies, as you’d expect a worm lair to be. Three large plastic tubs with lids on them take up most of the available floor space. 

Some 15,000 worms live in each tub – 6.8 kg of the little slimers. Take off the lid and push your hand into the loamy soil and you can actually feel them crawling around in there, busying themselves with the task of eating up the scraps and pooping them back out as usable material. The worms could eventually be able to deal with all the organization’s leftover organic material.

The main advantage of using worms to compost leftover food is space, a luxury in urban centres. Worm composting allows you to recycle organic kitchen waste on site without having to tramp through the snow to a frozen compost heap in the winter. All you need is a small, aerated bin, some bedding (like shredded newspaper) a small amount of soil, some worms – and voilà, you’re set.

Santropol Roulant has already held one worm-composting workshop, and plans to hold more. Eventually, the organization wants to start handing out worm-composting kits, complete with critters, to people interested in trying it at home.

“The idea of composting kind of just fits with our whole mission – building an intergenerational community that’s sustainable, too,” Ludman said.

We take a lot of things for granted: people older or younger than ourselves, what we eat what we throw away – worms. Take another look at those creepy crawlers out there. Bird food? Yes, but they’re capable of so much more.
For more information about the composting project, contact Benjamin Grégoire at 514-284-9335 or visit www.santropolroulant.org
_1202887860.psd

