
Dining Sustainability Internship Program 
  

Overview 

The William & Mary dining sustainability internship program typically consists of 15 William & Mary 

students who work with William & Mary Dining Services and the greater campus community to 

improve environmental, social, and economic sustainability of food served in the dining halls and 

throughout campus. Interns are paid $9/hour. 

  

Responsibilities for all Interns 

- Attend weekly meetings with all other dining interns. A meeting time and place is generally 

set at the beginning of, or shortly before the beginning of, each semester, in order to best 

accommodate interns’ schedules.  

- Record and submit hours. Interns are expected to monitor their own hours on a 

spreadsheet, and then send in their spreadsheet to specified supervisors. 

- Assist with events hosted by William & Mary Dining Sustainability and W&M Dining Services 

- Sign up for projects as they come up to be completed on your own time, and share updates 

at weekly meetings. 

  

Qualifications/Eligibility 

- Interns must be current, full-time enrolled students at William & Mary, but do not need to 

be located on campus to participate during the COVID-19 pandemic. 

- An ideal candidate would possess one or more of the following: 

- Have a general interest in sustainability and how it relates to dining/food 

- Have academic / coursework background in sustainability, business, environmental 

science, or another related field 

- Have work or volunteer experience in sustainability, business, environmental 

science, or another related field 

- Have experience with communication with authorities & students, organizing 

groups, and/or putting on events; and/or 

- Have an eagerness to work towards food sustainability and acquire skills to work 

through a business. 

- Have background experience with graphic design and/or media-related software, 

and/or be eager to learn about this type of software. 

- A meal plan is not required to be hired as a Dining Sustainability Intern 

  

Application Process 

Applications typically open up in the Spring semester. Applicants fill out an online application form, 

and those who make it past the application round are offered an interview. A cohort of new interns 

is then selected to fill the dining sustainability interns team. 

  

 

 



Examples of Intern Activities 

- Compost/Waste Diversion: 

- Monitoring the public compost bin and directing students to dispose of their waste 

in the appropriate receptacles 

- Sending outreach emails to other campus individuals & groups 

- Leading activities in and/or presenting on compost education 

- Designing educational fliers, stickers, and other merchandise about compost 

- Farm/KelRae Partnership 

- Visiting KelRae farm for work/filming opportunities 

- Setting up volunteer sign-up forms 

- Arranging and conducting meetings with W&M Dining and Kelrae staff members 

- Seeding, transplanting, weeding, and harvesting crops 

- Hydroponics 

- Monitoring and upkeep of the hydroponics walls 

- Creating fliers and videos to help to promote, and educate about the grow walls 

- Keeping track of data on a Google spreadsheet 

- Food Awareness 

- Meeting with W&M dining staff, including the campus dietician, to learn about ways 

to make sustainable eating more accessible 

- Organizing intern work shifts for tabling and events themselves 

- Produce marketing materials to educate the campus community on sustainable 

eating practices 

  

Additional Projects 

Interns are encouraged to launch other ideas of their own that relate to food sustainability. They can 

gain funding assistance through William & Mary Dining and/or the Committee on Sustainability, such 

as through Green Fee grants.  

  

Questions? 

If you have any questions about the program, please do not hesitate to contact us at 

greendiningwm@gmail.com  

 

 


