
 
 

Boca golf club goes green to save green  
Broken Sound Club completes first year of 'digester' recycling process 
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Shredded landscape waste is seen at Enviromentally  

Controlled Waste in Boca Raton. Food waste combined 

 with landscape waste to create soil amendment.  

Boca golf community wins environmental accolades  

7:08 p.m. EDT, June 9, 2012 

BOCA RATON — Take 125 tons of restaurant food waste, add 3,165 tons of tree trimmings and you've got a recipe 
for greening not only Broken Sound Club's golf course — but also its wallets. 

A little more than a year ago, Broken Sound started using a recycling process that converts wood and leftovers into 
compost that can be spread on the fairway. After investing about $450,000 on the machines and the labor that drives 
them, the club's general manager said he's ready to declare this first-of-its-kind experiment a success. 

Not only are things looking greener, he said, but the club has been able to reduce its use of pesticides and 
petroleum-based fertilizer that can cause water contamination. 



"When you get an opportunity to protect the environment and make dollars, that's something that I'm going to do 
every day," general manager John Crean said. 

Broken Sound's efforts have won the golf club numerous environmental honors. The Florida Department of 
Environmental Protection in December recognized the club for recycling 92 percent of its waste — about three times 
the statewide recycling rate for the commercial sector. 

The experiment began in 2008, when Crean complained to longtime Broken Sound resident Ed West about how fuel 
prices were driving up his fertilizer budget.  

West in the 1980's had run the largest indoor municipal composting facility in the country: Agripost in Miami. That 
facility could contain seven football fields. But that effort ended because the facility's stench drifted to a nearby 
elementary school, he said.  

After hearing of Broken Sound's problem, West had a midnight brainstorm that spurred him to join with his nephew, 
Gary Toll of Boca Raton, and a longtime business associate, horticulturalist Dean Richardson of Miami, to form 
Environmentally Controlled Waste, to design the digester. 

Every morning, food waste from Broken Sound's four restaurants is loaded into the digester's 42-foot-long drum, 
along with shredded wood waste from the golf course. For five days, the drum slowly turns. As the bacteria in the 
food breaks down, the materials heat up to 160 degrees. Then, the material is covered and tubes force air through 
the compost piles. 

After sitting for three weeks, the food-wood mix is run through a screen to separate the finer material that is grade-A 
compost. By now, it smells like potting soil. 

The process has involved some trial and error. Shellfish food waste, for example, can't be used in the compost mix 
because of smell issues. 

"That was pretty bad," said Joe Hubbard, director of golf maintenance at Broken Sound. 

Broken Sound has been able to cut its landfill hauling fees by $100,000, its fertilizer costs by $35,000 and its 
pesticide costs by about $8,000. Also, it is shredding palm waste to make its own mulch instead of buying about 
$30,000 worth of pine straw. 

Hubbard admits to being a skeptic that this was going to work. But there's no denying what's showing up on his 
ledger — and in the green on his course, after he spread 2,200 tons of this compost around. 

"It's made a difference in the quality of the fairways," Hubbard said. 
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