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Community-University Institute for Social Research 

Building healthy, sustainable communities 

Since 1999, the Community-University Institute for Social Research (CUISR)—formally established as a 

university-wide interdisciplinary research centre in 2000—has remained true to its mission of facilitating 

"partnerships between the university and the larger community in order to engage in relevant social 

research that supports a deeper understanding of our communities and that reveals opportunities for 

improving our quality of life." 

Strategic Research Directions 

CUISR is committed to collaborative research and to accurate, objective reporting of research results in 

the public domain, taking into account the needs for confidentiality in gathering, disseminating, and 

storing information. CUISR has five strategic research priorities: 

1. Community Sustainability

2. Social Economy and Social Relations

3. Rural-Urban Community Links

4. Indigenous Community Development

5. Community-university partnerships

These strategic directions build on the research priorities/ modules—quality of life indicators, 

community health determinants and health policy, and community economic development—that led to 

the formation of CUISR to build capacity among researchers, CBOs, and citizenry. 

CUISR research projects are funded by the Social Sciences and Humanities Research Council of Canada 

(SSHRC), local CBOs, and municipal, provincial, and federal governments.   

Tools and strategies 

Knowledge mobilization: CUISR disseminates research through website, social media, 

presentations and workshops, community events, fact sheets, posters, blogs, case studies, reports, 

journal articles, monographs, arts-based methods, and listserv. 

Portal bringing university and community together to address social issues: CUISR facilitates partnerships 

with community agencies.  

Public policy: CUISR supports evidence-based practice and policy, engaging over the years in the national 

and provincial Advisory Tables on Individualized Funding for People with Intellectual Disabilities, 

Saskatoon Regional Intersectoral Committee (RIC), and Saskatoon Poverty Reduction Partnership. 

Student training: CUISR provides training and guidance to undergraduate and graduate students and 

community researchers and encourages community agencies to provide community orientation in order 

to promote reciprocal benefits. 
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EXECUTIVE SUMMARY 
 

The purpose of this project was to determine promising practices for the City of Saskatoon in 

diversion of edible food from the landfill. The project builds on food reclamation work that 

began in 2016 at the University of Saskatchewan and the Saskatchewan Health Authority and 

waste diversion work initiated by the City of Saskatoon in 2018. The project includes an 

environmental scan of promising programs and policies in other municipal jurisdictions for 

reclamation of otherwise wasted food; a small pre/post intervention study of the implementation 

of a brochure explaining the rights and responsibilities of food businesses in food donation; and a 

key informant interview study to determine what kinds of support are needed for food businesses 

to reduce the edible food they currently sent to the landfill. 

One-third of the food produced worldwide and 30-40% (or 11 million tonnes) of all food 

produced in Canada annually is wasted or lost.  This report recommends promising practices for 

reducing food waste in the city of Saskatoon.  

To prevent and manage food loss and waste effectively, the food waste hierarchy framework 

ranks five options. The highest priority is prevention of surplus, followed by re-use, recycling, 

recovery, and disposal. If surplus cannot be prevented, then redistribution is the next best option. 

Food redistribution and reclamation rescues edible food that would otherwise be wasted from 

food services and redirects it to recipient institutions, resulting in environmental, economic, and 

social benefits. 

This report also includes recommendations for increasing food recovery for the City of 

Saskatoon: 

Immediate term (2022-2023) 

• Use the findings from this study to integrate food recovery into the Industrial, 

Commercial and Institutional (ICI) organics regulation implementation that is planned 

between 2022 and 2024, including: 

a. Ensure that food donation is compatible with bylaw enforcement procedures. 
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b. Highlight donation of edible food as a preferred option throughout education and 

programming and specifically address the barriers to edible food donation 

highlighted in this study. 

c. Have a food donation directory embedded in the ICI “waste wizard” tool and 

work with community partners to ensure information remains current. 

• Enhance community awareness of food waste through piloting the Love Food, Hate 

Waste campaign, integration of food waste reduction education and programing as part of 

the implementation of the curbside and multi-unit residential organics programs, and 

other City sustainability programs.  

• Collaborate with the provincial government as it implements its Solid Waste Management 

Strategy and participate in engagement on options for reducing organic and food waste. 

Share the results of this study as part of that participation.  

• Further develop and seek funding with community partners to: 

a. Address the barriers identified in this study by organizations accepting food 

donations to further their capacity to accept recovered food. 

b. Pilot a food recovery social enterprise that will improve local capacity to recover 

more edible food from the waste stream while creating employment opportunities.  

• Include food reclamation and the results of this study in the development of the City’s 

Circular Road Map, which will be completed through Circular Cities & Regions 

Initiative in early 2022. 

• Add additional questions in the ICI waste and recycling survey on food recovery to better 

understand the barriers to food donation.  

Medium-term (2024-2025) 

• Ensure food waste, including the findings from this study, are included in the Sustainable 

Food Action Plan planned for 2024-2025. Through this work assess the implications of 

providing municipal support, such as capital, operational or grant funding for food 

recovery compared to composting through a triple bottom line assessment.  

• Assess food-recovery apps and consider procurement as part of the ICI organics 

regulation education and communications following additional engagement with both 

food waste generators and the food donation sector. 

https://lovefoodhatewaste.ca/
https://lovefoodhatewaste.ca/
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• Expand the City’s annual environmental cash grant for community organizations to have 

a food waste reduction and recovery component at $10,000 per year.  

• Improve waste characterization studies and other data collection for the ICI sector to get a 

clearer picture of food waste in Saskatoon and the sectors that programs should target.  

• Request funding to complete a material flow analysis of ICI food waste to better 

understand the current state of food donation in Saskatoon. 

As food-service contracts at City facilities expire, integrate food waste reduction and recovery of 

edible food into the tendering criteria.  Integrate this outcome into the sustainable procurement 

work planned by the Sustainability Department.  
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INTRODUCTION 

Globally, while in the poorest nations, 805 million people do not have enough food to lead a 

healthy active life, in the richest nations one-third of all food produced is thrown away. Food is 

lost or wasted along the whole value chain (Capodistrias, 2015). That approximately one-third of 

the food produced worldwide is wasted or lost leads to considerable environmental, economic, 

and social costs (De Gorter et al., 2020).  

All 193 United Nations UN) member states signed a consensus in August 2015 that listed 17 

Sustainable Development Goals (SDGs). The current patterns of the food supply chain are 

deemed unsustainable and global efforts towards meeting the SDGs are taking place. The UN 

agreed on the need to educate consumers on sustainable consumption and lifestyles, providing 

them with adequate information through standards and labels and engaging in sustainable public 

procurement, among other strategies. The UN SDG 12 highlights the need for "responsible 

consumption and production" and sets a target to reduce by half the per capita food waste in a 

global scenario by 2030 (Hecht & Neff, 2019). Canada has committed to achieving these SDG 

targets, which formed the basis of the 2018 Paris (Climate) Agreement and amounts to reducing 

CO2 emissions by 28 percent from 2015 levels of 722 megatonnes, by 2030 (Capodistrias, 

2015).  

Research estimates that 30-40% of all the food produced in Canada annually becomes avoidable 

food loss or waste—food that could have been eaten but was instead landfilled (Gooch, Felfel & 

Marenick, 2010). Reducing food loss and waste can benefit Canadians by saving them money, 

improving the efficiency and competitiveness of the agri-food and agriculture sector, reducing 

greenhouse gas emissions, and contributing to global food waste reduction efforts (VCMI, 2019). 

Given finite natural resources along with the increasing number of hungry people worldwide, the 

impetus to engage in food recovery practices exists in all developing and developed nations 

(Otles et al., 2015). There is a trend towards more collaborative interaction among producers, 

processors, manufacturers, retailers, and consumers (Bortolini et al., 2019). This cooperation 

creates a window of opportunity to redirect surplus food to alleviate hunger while reducing the 

amount of edible food sent to landfills (Sgarbossa & Russo, 2017). Whereas surplus food can be 
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traced at all stages throughout the chain, trends show that in North America the wastage of food 

is most likely to occur in the consumption stage (De Gorter et al., 2020). According to Holden et 

al. (2018), the reduction of food waste combined with other techniques such as shifting consumer 

behaviours (Aschemann-Witzel et al., 2015) could reduce the environmental, economic, and 

social impacts derived from the system. 

The Food Recovery Hierarchy proposed by the US Environmental Protection Agency (EPA) 

prioritizes efforts that organizations can make to reduce waste within the food system. The first 

tier of the hierarchy pyramid is to reduce the amount of excess food in the production phase 

followed by the diversion of surplus food to food recovery organizations (Chen & Chen, 2018). 

Waste management is identified as a public utility in the Cities Act, giving municipalities the 

authority to provide waste management services directly, either through a controlled corporation 

or by agreement with any person. To achieve this, municipalities often focus on providing 

residential services such as the collection, recycling, composting, and disposal of household 

waste. Many municipalities in Canada also contract the private sector to deliver aspects of 

residential solid waste management services.  

Municipalities may play a role in reduction and diversion by providing services directly to 

residents, enacting policies that encourage waste reduction, and delivering education programs. 

Specific programs and services in each municipality are influenced by regional factors. The 

result is slightly different municipal programs across Canada, making a direct comparison 

between municipalities difficult (City of Saskatoon Sustainability, 2021). For current information 

on plans and policymaking on waste diversion for the City of Saskatoon, please see the 

following: https://www.saskatoon.ca/environmental-initiatives/solid-waste.  

 

Report purpose and organization 

The purpose of this project and report was to determine promising practices for the City of 

Saskatoon in diversion of edible food from the landfill. The project builds on food reclamation 

work that began in 2016 at the University of Saskatchewan and the Saskatchewan Health 

Authority and waste diversion work initiated by the City of Saskatoon in 2018. This report 

https://www.saskatoon.ca/environmental-initiatives/solid-waste
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introduces the concept, causes, and impacts of food loss and waste (FLW). Then, it examines 

Canada's Food Waste before considering the reasons, practices, and strategies of food waste 

management. The core of the report focuses on food reclamation benefits, experiences, practices, 

and programs (with a particular emphasis on Saskatoon), food donation barriers, the required 

supports for food donation, and the role of social enterprises in food waste diversion. The report 

concludes with some recommendations. 

 

BACKGROUND 

Food Loss and Waste (FLW) 

Food Loss refers to food that during its process in the food supply chain gets spilled, spoilt, or 

otherwise lost, or incurs reduction of quality and value before it reaches its final product stage. 

According to the Food and Agriculture Organization of the United Nations (FAO, 2015), food 

loss refers to a decrease in mass (dry matter quantity) or nutritional value (quality) of food that 

was originally intended for human consumption. Food loss typically takes place at production, 

postharvest, processing, and distribution stages in the food supply chain. In contrast, Food waste 

refers to food that completes the food supply chain up to a final product of good quality and fit 

for consumption, but still does not get consumed because it is discarded whether left to spoil or 

not. Food waste typically (but not exclusively) takes place at retail and consumption stages in the 

food supply chain (Bagherzad et al., 2014). Food waste can occur because food has spoiled, but 

it can also occur for other reasons such as oversupply due to markets, or individual consumer 

shopping/eating habits.  

Broadly, food loss tends to refer to the production side of the food supply chain: food that is 

produced but does not get consumed by people because it does not make it to market, often (in 

the developing world, especially) due to inadequate refrigeration, storage, or distribution 

systems. Most often external factors prevented the food from being consumed—factors such as 

weather or pests destroying a portion of the harvest, or food rotting due to failed refrigeration (in 

effect, the producer didn't have a choice in the matter). In contrast, food waste implies that we 

had the opportunity to consume the food, but we failed to do so. This typically refers to food that 



12 | P a g e  
 

is available for consumption, at market, or at homes, which was ultimately discarded rather than 

being eaten. Examples include food that we discard from retail stores as blemished or out of date 

or food that we discard from our plates and refrigerators. Food waste occurs for several reasons, 

including over-purchasing, poor preparation, inadequate storage, and excessive serving sizes 

(Finn, 2018).  

The term "food loss and waste" (FLW) refers to edible food suitable for consumption that is 

either wasted or lost for a variety of reasons and at different stages within the food system 

(Tavill, 2020). Although FLW can be found at all stages of the chain, the amount of FLW in 

high-income areas is greater in the downstream stages (processing, distribution, and 

consumption) when compared to low-income regions where FLW is more present in upstream 

stages (agricultural production, postharvest handling, and storage) (Buzby & Hyman, 2012).  

Wasted food can be divided into three categories (Bagherzadeh et al., 2014):  

1) Avoidable: Food that can be easily prevented from going to waste. Reasons for waste 

include overpreparation, improper storage, or spoilage. Understanding the cause of this 

waste is key to preventing it.  

2) Possibly avoidable: Food that may seem inedible but can be used or repurposed.  

3) Unavoidable: Food that cannot be consumed by people and should be used for animal 

feed, compost, or anaerobic digestion.  

The United States Environmental Protection Agency (EPA, 2010) estimates that approximately 

22% of municipal solid waste consists of food waste, which means that food is more likely to be 

thrown into the landfill than any other single item. Moreover, the EPA also estimates that of the 

total food waste generated in the USA, only a little over 6% is diverted from the landfill. 

Globally, the FAO estimates that the total volume of edible food that is either wasted or lost is 

approximately 1.3 Gtonnes. In Canada, research conducted by the National Zero Waste Council 

(2015) has shown that yearly the average Canadian household wastes about 140 kilograms of 

food that was still suitable to be eaten. 

 

 



13 | P a g e  
 

Origin and Causes 

The drivers of food waste are varied and complex and occur at every point along the supply and 

consumption chain (National Food Waste Strategy, 2017), including:  

A- Primary production. Product loss due to pests and diseases or weather, damaged or 

discarded during production, packing or handling, fall in market prices making it 

unprofitable to harvest, inability to meet contracted produce specifications, such as 

quality or size, and changes in consumer tastes and preferences. 

B- Processing and manufacturing. Product damaged during handling, spoilage due to 

contamination or inadequate temperature control, excessive trimming of vegetables for 

processed foods, changes in production due to consumer demand, equipment failure, 

spillage on conveyor belts and transfer points, inefficient inventory management, and 

damage to packaging resulting in food unfit for sale. 

C- Distribution. Spoilage due to inadequate temperature control in transport and storage and 

damage due to improper handling. 

D- Retail. Poor stock management, including over-ordering, improper stock rotation, 

storage, and handling practices, produce no longer meets quality standards, last-minute 

order changes that can leave suppliers with excess product, and limited access to facilities 

to recycle or repurpose food waste. 

E- Hospitality and foodservice. Poor stock management, storage, and handling practices. 

F- Households. Confusion over 'use-by’ and 'best-before date’ labeling, over-purchasing of 

food that is then thrown away, limited knowledge of how to safely repurpose or store 

food leftovers, and limited access to food waste collection systems.  

The main drivers and sources of waste from viewpoint of the World Biogas Association (2018) 

are shown below: 

A- Manufacturing. Over-production resulting from pressure to meet contractual 

requirements, appearance quality standards for produce, damaged products, cheap 

disposal alternatives, inedible parts of produce. 

B- Wholesale and retail. Temperature changes leading to spoilage, aesthetic standards 

expected by the consumers and retailers, packaging defects making produce not fit for 
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sale, over supply due to consumer choices, overstocking due to poor planning and excess 

surplus. 

C- Food services. Lack of flexibility in portion sizes, insufficient planning in forecasting 

and ordering ingredients, consumer attitudes towards taking leftovers home, refused food 

due to not meeting customer preferences. 

D- Households. Buying too much due to poor planning, bad storage resulting from lack of 

awareness, confusion over freshness and safety labels, discarding edible parts of products 

like bread crusts or apple peels, discarding leftovers, large portion sizes. 

Consequences 

Food is the largest contributor to solid waste, causing states and municipalities concern over 

dwindling landfill space. While in the landfill, food waste also causes significant environmental 

harm through its methane emissions. The growing, processing, packaging, and transport of food 

that will eventually end up in the landfill also wastes a significant amount of time, energy, 

money, water, and fossil fuels. Food waste is a drain on the environment, economy, and 

communities. The social harms caused by food waste make a governmental investment in food 

waste reduction money well spent (Uzea et al., 2014).  

According to the World Biogas Association (2018), the primary impacts of food waste are as 

follows: 

A- Environmental impacts of food loss and waste. FLW causes impacts on climate change 

due to GHG emissions throughout all stages of the supply chain as well as impacts on 

biodiversity due to land and water usage (Scherhaufer et al., 2018). Apart from the well-

known impacts of greenhouse gas emissions on biodiversity, the waste of edible food also 

causes a considerable loss of resources used along all stages of the food supply chain 

(Tonini et al., 2018). Food waste is also a major component of waste going into 

municipal landfills, a significant source of methane. 

B- GHG emissions and climate change. In the stage of agricultural production, the 

processes of fertilizer application and livestock farming are known to generate emissions 

of nitrous oxides and methane, respectively (Scherhaufer et al., 2018). In the Food 

Wastage Footprint (FWF) report FAO (2013), it is estimated that the carbon footprint of 
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food waste and loss is approximately 3.3 Gtonnes of CO2 equivalent which makes food 

wastage the third top emitter after the United States and China. Examples of greenhouse 

gas emissions from food waste include change in land use from forests to agriculture 

causes and the release of carbon that was stored in the cleared biomass; emissions from 

livestock and manures and slurries; from burning fossil fuels to produce energy for -

operating farm machinery; heating farm buildings and greenhouses; processing food 

(e.g., pasteurization); and refrigerating and transporting of food.  When wasted food is 

disposed of in landfill sites or dumpsites, it decomposes and releases further emissions 

into the atmosphere. 

C- Water footprint. Wastage of food results in the waste of water extracted from the 

ground or surface water bodies for irrigation. It is estimated that the blue water footprint 

for the agricultural production of food that ends up being wasted is approximately 250 

km3 which is three times the volume of Lake Geneva. The use and subsequent runoff of 

fertilizers and pesticides harm the water quality of ground and surface water bodies. 

Leachate from dumpsites and landfills pollutes the groundwater as well as surface water. 

Where poorly regulated, untreated wastewater from food processing industries pollutes 

surface water bodies. 

D- Nutrient loss. With a growing population and increasing wealth and consumption, there 

is increasing pressure on already limited agricultural land supplies to produce even more 

food. Recycling food and agricultural waste and human excreta to soil have been a 

continual practice. Only in the last century have soils been subjected globally to intensive 

agricultural practices and the use of synthetic fertilizers.  

E- Other Ecological impacts. Increased food production to support the growing global 

population has resulted in widespread ecological damage from change of land use from 

forests, prairies, peat, marshes, etc., to agriculture; loss of biodiversity of species, 

including mammals, birds, fish, and amphibians; and over exploitation of marine life. The 

impacts of this damage from food production at the global scale have been felt in the 

form of loss of biodiversity, soil quality, marine population, and many other such 

indicators. 

F- Socioeconomic Impacts. The second most prominent level of the food recovery 

hierarchy (EPA) is "feed hungry people". According to the United Nations, in 2018 
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approximately 821 million people experienced hunger around the world (Friedrich, 

2018). In Canada alone, according to the Canadian Community Health Survey (CCHS), 

more than 12 % of households suffered from hunger in 2012 (Brown & Tarasuk, 2019). 

In total, approximately four million people in Canada had experienced some level of food 

insecurity that year, which compromised their life quality and health outcomes (Mendly-

Zambo & Raphael, 2019; Tarasuk et al., 2019). Food insecurity is understood as the 

insecure or unsuitable access to quality and/or sufficient food due to financial reasons 

since it is closely tied to socioeconomic vulnerability (Loopstra et al., 2019). In 

developing countries with significant political and economic instability (Spiess et al., 

2013), FLW causes even larger and unprecedented impacts especially for low-income 

individuals and vulnerable households (Seaman et al., 2014). FLW generates a loss of 

roughly $750 billion per year from the global economy (MacRae et al., 2016). In Canada 

alone, this deficit is estimated at $49 billion per year (Gooch et al., 2010); although, some 

studies estimate this figure to be even higher due to other inputs embedded in the process 

(Gooch et al., 2010). In the worldwide context of Covid-19, the levels of food insecurity 

globally are expected to be far higher when compared to the years before the pandemic 

situation (Gundersen et al., 2020).  

Food Waste in Canada 

In Canada, the equivalent of 30-40% of the food produced annually along the value chain is 

wasted. Much of this food ends up in landfills or as compost. This food waste has been estimated 

to be worth approximately $31 billion each year or 2% of Canada’s GDP (Gooch & Felfel, 

2014). However, when all costs of food production are factored in, including land, water, 

transportation, energy, etc. the cost of Canada's food waste exceeds $100 billion annually 

(Macdonald, 2019; Gooch et al., 2010). Gooch et al. (2010) report the following percentages of 

food waste throughout the chain (field to home) in Canada: field 9%, packaging/processing 18%, 

transportation/distribution 3%, retail store 11%, foodservice/ HRI 8%, and home 51%. 70% of 

this waste occurs in stores, restaurants, and homes. 

The FAO estimated that the cumulative cost of associated wastes (energy, water, land, labour, 

capital investment, infrastructure, machinery, transport, etc.) represents only 29% of the true cost 
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of food waste and is approximately two and a half times greater than the "face value" of wasted 

food. Using this formula, the true cost of food waste in Canada would be $107 billion. In 

addition, the greenhouse gas emissions footprint of food waste is significant, including about 20 

percent of Canada's methane emissions, a more potent greenhouse gas than carbon dioxide, 

coming from landfills.  

Food insecurity affects more than 4 million Canadians (Brown & Tarasuk, 2019). This figure 

represents approximately 1 in 8 households struggling to afford the food they need. Evidence 

continues to mount that the health and well-being of Canadians experiencing food insecurity is 

jeopardized as a result. Food insecurity erodes people's health, predisposing them to the 

development of physical and mental health problems and making them less able to manage any 

chronic health conditions they have (Brown & Tarasuk, 2019). 

 

Food Waste Reduction and Reclamation 

The terms food reclamation, recovery, rescue, diversion, reuse, recycling, retrieving, restoring, 

rehabilitation, and renewal refer to "the act of rescuing edible food—that would otherwise be 

wasted—from food services and redirecting it to recipient institutions" (Vilariño et al., 2017). 

Recipient institutions include food waste transformation organizations, food banks, and other not 

for profit and charitable organizations that rely on the donation of surplus food through growers, 

processors, retailers, and the general population (Tarasuk, Fafard St-Germain and Loopstra, 

2019).  

Food recovery and redistribution is the process of obtaining surplus, edible food from across the 

supply chain and redistributing it to local food programs or commercial enterprises that can use 

this resource, maintaining the highest value of food as nourishment for people. While recovery 

and redistribution of safe, surplus food that would otherwise be lost or wasted across the supply 

chain makes the best use of resources that have gone into growing and producing it, this activity 

is not proposed as a solution to addressing food insecurity (Tarasuk et al., 2019).  

Although reducing food waste in medium and high-income countries may not directly help 

tackle food insecurity in low-income countries, it reduces competition for limited water, land, 
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and biodiversity resources, making these resources available for other uses. Edible food that 

would otherwise be wasted could be redistributed in local communities in medium and high-

income countries, and low-income countries alike. Reducing food waste can increase the 

efficiency of the food supply chain and bring economic benefits, including lower costs for 

businesses and lower prices for consumers (Bagherzadeh et al., 2014).  

Food Waste Hierarchy: A Framework for Food Waste Management  

In recent years, food waste has become widely recognized as a massive global problem. To 

effectively prevent and manage food loss and waste, the food waste hierarchy framework was 

introduced and applied within national law in many countries. The hierarchy was originally 

known as The Revised EU Waste Framework Directive 2008, which provides the basic concepts 

and the guideline to manage waste by ranking from the five most to least favorable options that 

would negatively affect the environment and human health.  

The highest priority option is prevention, followed by preparing for re-use, recycling,  

recovery, and disposal as the last option (Environment and Climate Change Canada, 2019). It 

also states that the most desirable practice is to avoid food and edible materials being wasted at 

the beginning of the food supply chain that primarily aims to achieve the best environmental 

impacts. Nevertheless, WRAP (Waste and Resources Action Programme) adds the suggestion to 

the second-best option of the hierarchy that If surplus cannot be prevented, then redistribution to 

people and then animal feed is the next best option. The later steps of WRAP's food waste 

hierarchy are to recycle food waste by sending it to anaerobic digestion and composting, bring 

food waste to undergo energy recovery, and the worst action is to dispose of food waste to 

landfill (Environment and Climate Change Canada, 2019).  

Food waste reduction strategies have been classified according to the categories of the inverted 

'food waste pyramid', which represents the most to the least environmentally friendly categories 

(Figure 1). 
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Figure 1: Food Waste Hierarchy 

(Environment and Climate Change Canada, 2019). 

A- Reduce (Prevention). Preventing food waste reduces the use of resources required for 

food production, labour and disposal costs, and reduces all the environmental, economic, 

and social impacts linked to food waste disposal. As the impact of food production on 

natural resources is enormous and increases while the food progresses on the food value 

chain, reducing food wastage is by far the best way of reducing the waste of natural 

resources. Prevention is the most efficient way to deal with food wastage, as it is about 

limiting food wastage on the front end, while the other categories are about food wastage 

management. 

B- Reuse. Reusing food waste mainly involves redistributing it to alternative markets and, 

for example, using the surplus for new business options, charities, clearance houses, or 

animal feed. Reuse is the next best option after source reduction. Reuse finds a secondary 

way to obtain value from an item that would otherwise be wasted. In foodservice, the 

most common reuse opportunities involve 1) redeploying overproduced food elsewhere 

on the menu and 2) donating to a food recovery program that will transform the food or 

provide it to those in need.  

C- Recycle/Recover. Recycling means turning waste into a new substance or product, such 

as compost, while recovering implies the production of energy from waste (i.e., through 
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anaerobic digestion). This category, therefore, comprises the processing of wastage into 

nutrients and/or energy. The main recycling and recovering options are by-product 

recycling, anaerobic digestion, composting, incineration with energy recovery, and 

rendering. All these options allow energy or nutrients to be recovered. Recovery is the 

final good option before disposal by diverting the waste from the landfill or elsewhere in 

the solid waste stream and ensure ongoing value when the item is converted into 

something useful, such as a soil amendment with composting (LeanPath, 2008).  

D- Landfill. Landfills should be the last resort option for food waste management. 

Landfilling organic waste causes the emission of gases such as methane and potentially 

pollutes soil and water, let alone odour and other societal nuisance (FAO, 2015). 

According to the EPA (2010), food waste reduction policies should include the following: 

A- Food purchasing policies. Create guidelines and goals to reduce spoilage and waste, 

Specific policies can include a system to identify over-purchased food items and avoid 

excess wasted food, purchase pre-cut food to reduce prep waste, implement a "just-in-

time" purchasing system to order only what is needed when it is needed and use the Food 

and Packaging Waste Prevention Tool to determine areas of over-purchasing and waste. 

B- Storage techniques. Ensure that food products are stored under the proper conditions 

(for example, temperature); use older products first and find products when needed. 

C- Food reuse/repurposing. As long as proper food safety and handling practices are 

followed, reusing leftover food can save money and reduce waste. Creative repurposing 

of leftovers and trimmings to efficiently use excess food for other meals is important.  

D- Training staff. While individual managers can influence the amount of food wasted, 

foodservice staff is ultimately responsible for day-to-day food storage, organization, 

preparation, and disposal. Continuous training and acknowledgment of staff is crucial to 

ensure proper training of all employees, especially if there is high turnover. Foodservice 

managers should educate staff on basic steps to minimize food waste, including proper 

storage and organization practices to ensure food does not spoil before use; cooking and 

preparing food to reduce prep waste and food sent back to the kitchen; refining knife 

skills to reduce improper preparation, reducing batch sizes when reheating foods like 
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soups or sauces to avoid leftovers, plating practices to reduce unnecessary food waste and 

waste tracking efforts.  

FOODWIN (2018) offers these tips for food waste management: 

A- Developing communication campaigns. Many public and private actors have started 

campaigning against food waste to reduce food waste and reuse food when waste wasn't 

avoidable, and multiple events such as public banquets have been organized all over 

Europe to raise awareness among businesses, governments, and the public on the levels 

of international food wastage and to showcase positive solutions to the issue. Retailers 

have also started campaigns on better shopping and better food management at home.  

B- Promoting food wastage audits. Rigorous, ongoing, and consistent food wastage 

tracking is the best way to identify opportunities, make adjustments, and reduce food 

wastage. However, a good first step on this path to prevention is a food waste audit. 

Typically conducted over a short period, an onsite audit involves weighing and tracking 

all waste to get a "snapshot" of the amount of waste generated. This can be done at all   

supply chain stages and can be as easy as taking notes on what food you waste the most 

and weighting your waste or can be more sophisticated using company toolkits. 

C- Improving communication along the supply chain to match demand and supply of 

food. The discrepancy between demand and supply, a major cause of food wastage, 

ranges from farmers not finding a market for their products and leaving them to rot in the 

field, to cooking in quantities that are too large, to supermarkets downsizing product 

orders at the last minute, leaving producers with unsalable products. As a result of 

miscommunication and perverse signals and incentives all along the supply chain, food is 

lost or wasted and, together with it, all the natural resources used to create it. Tackling 

food wastage requires better communication between the different parts of the supply 

chain to better balance supply and demand. 

D- Improving communication between the different stakeholders in the supply chain. 

The different actors involved in the food supply chain (e.g., producers, food processors, 

retailers, consumers) are heavily interdependent and their actions and practices influence 

each other's decisions. Supply chain efficiency could be greatly improved by enhancing 

communication among the different stakeholders. In addition to increasing business 
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among the parties, sustained dialogue also helps reduce product rejection by buyers and, 

at the same time, increases the stability of the offer for the buyer.  

E- Developing improved food harvest, storage, processing, transportation, and retailing 

processes. Food losses that occur during harvest, post-harvest, and processing phases are 

most likely in developing countries, due to poor infrastructure, low levels of technology, 

and low investment in the food production systems. In developed countries, food waste 

mostly occurs further along the supply chain, at the retailing and consumption levels. 

Harvest losses have several causes, including the timing of the harvest, as well as 

harvesting techniques, equipment, and conditions. Sometimes, poor farmers must harvest 

crops too early due to food deficiency, or their desperate need for cash during the second 

half of the agricultural season. As a result, the food loses both nutritional and economic 

value and may be wasted if it is not suitable for consumption.  

It is the same for post-harvest losses. Fresh products can spoil quickly in hot climates due 

to a lack of infrastructure for transportation, storage, cooling, and markets. New 

technologies have been developed to improve storage as have green technologies, such as 

solar dryers that improve the lifetime of products in storage and, in turn, increase food 

security and economic benefits for the producers. 

F- Improving processing techniques. Lack of processing facilities causes food losses in 

developing countries. In many situations, the food processing industry can't process and 

preserve enough fresh farm produce to meet the demand. Part of the problem stems from 

the seasonality of production and the cost of investing in processing facilities that will not 

be used year-round. In developing countries, investment and capacity-building initiatives 

are key to improving processing facilities. In developed countries, processing facilities 

are also a major source of waste. This happens mainly during trimming, which removes 

both edible portions (e.g., skin, fat, peels, end pieces) and inedible portions (e.g., bones, 

pits) from food.  

G- Improving transportation. Improving transportation to reduce food waste through 

improving the means of transportation (e.g., boat, rail, and roads), the condition of 

transportation (e.g., refrigerated vehicles), and eventually reducing the number of 

kilometers to be covered by creating market options closer to the production place.  
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According to Saha and Nande (2015), the benefits of food waste reduction and diversion include 

those related to the environment (i.e., reduction of greenhouse gases and other air pollutant 

emissions, water conservation, renewable energy), economics, and society.  

A- Environmental benefits. Reducing food waste offers environmental benefits by avoiding 

emissions and other impacts of producing, processing, and transporting food. According 

to Rethink Food Waste Through Economics and Data (ReFED), avoiding the agricultural 

inputs and transportation of 1 ton of food through prevention has on average a 2–10 times 

larger greenhouse gas (GHG) reduction compared to recycling 1 ton of food. Improved 

land, air, and water quality would result from reductions in leachate and greenhouse gas 

emissions, as more edible food is diverted from landfills.  

B- Economic benefits. Every ton of food waste diverted contributes to potential annual 

savings of thousands of dollars in landfill costs. Reducing food waste also reduces trash 

pickup costs. By decreasing the amount of food wasted, businesses pay less to dispose of 

their trash. Some haulers charge less if the food waste is separated from the trash and sent 

for composting rather than landfilling.  

By making strides to prevent food waste, businesses can reduce costs by purchasing only 

the food that will be used or decreasing improperly prepared foods. Additionally, 

reducing food waste can increase staff efficiency and reduce energy and labor associated 

with disposing of food. A recent study estimates that our food industry could reduce its 

operating costs by 15% – 20% by reducing food waste. Cities would cut food waste 

management costs by an estimated $41.5 million per year. The broader economy would 

also save money, owing to lower consumption of water and other resources, used in 

production and storage, and greater food security.  

C- Societal benefits. Job creation and feeding hungry people is the second tier of the 

hierarchy, where manufacturers, supermarkets, wholesalers, farmers, and food brokers 

can give "expired" or otherwise unmarketable, but still viable food to food rescue and 

transformation organizations or food banks. By feeding people and not landfills, we can 

help mitigate the worst effects of poverty and save money from landfilling edible food. 

We can also create jobs in food transformation and sales for people struggling to find 

jobs, thereby giving opportunities to get out of poverty.  
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Donating surplus commercial food is an effective method to simultaneously reduce food waste, 

create jobs in food transformation and feed hungry people. However, donating food can be 

expensive because it requires money to harvest, package, store, and ship food that otherwise 

would be discarded. Tax credits or deductions can help offset that expense by offering food 

donors an economic incentive for food donations (Harvard Food Law and Policy Clinic, 2016). 

One reason that healthy, wholesome food goes to waste is cost. Food donation is costly and can 

be challenging; it is not as simple as just taking surplus food from one place to another. 

Businesses and organizations generally bear the cost of harvesting or preparing food for 

donation, storing it, transporting it, and ensuring it complies with food safety and labeling laws 

(Harvard Food Law and Policy Clinic, 2016). 

According to Braham et al. (2014) the main barriers to food donation are as follows: 

A- Lack of awareness. This awareness issue represents the most significant hurdle to 

increasing restaurant food donations. Many restaurant managers and operators claimed 

that they did not generate enough leftovers to be able to donate. Some restaurant 

managers identified alternative methods to reduce food waste, including incorporating 

excess ingredients into soups, salads, and daily specials and allowing employees to take 

home leftovers. In addition, many of the restaurant managers did not know that they 

could donate their surplus food or know to which organizations they could donate. 

Restaurant patrons and the public also have low awareness of food waste and do not 

expect food donation or food waste reduction practices. Restaurants do not advertise their 

food donation practices, and consumers do not pressure them to donate.  

B- Costs and logistical barriers. In terms of the factors holding food donors back, retailers 

are largely influenced by the idea that it is cheaper and easier to send wastage to the 

landfill, although higher landfill taxes are now working as a deterrent. Lack of funds for 

the organization of logistics, namely transportation, is one of the most limiting factors in 

food redistribution (Thang, 2009). For many restaurant owners and operators that do 

overcome the first awareness barrier, the following cost and logistical challenges may 

still inhibit regular food donation: 

Inefficiency: Most restaurant operators are willing to donate their surplus food if it did not 

increase their expenses. Many would prefer volunteer-led pick-ups to minimize restaurant 
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staff time required. However, nonprofit recipient organizations and some food recovery 

intermediaries may also lack the volunteer base to provide such labor.  

Equipment constraints: Food donors and/or recipients need cold storage units to safely 

keep perishable food items. They also need insulated containers and refrigerated vehicles 

to transport food. These equipment costs can prohibit donations. 

Incompatible Scheduling: Restaurants can have unpredictable availability of leftovers and 

may need the flexibility to arrange ad hoc donations. Limited storage space may 

necessitate that food donations be picked up the same day that leftovers become 

available. This can create difficulties in coordinating with recovery or recipient 

organizations since restaurants often close down after midnight. 

C- Food Safety Concerns. Many restaurant managers, even those with both the awareness 

and the capability to take on regular food donation activities, are nevertheless put off. The 

factor that has most restrained businesses from donating food surplus is undoubtedly the 

risk of being held legally liable in case of intoxication, illness, or other injuries due to the 

consumption of (mishandled) donated food. To incentivize food donations and avoid, at 

the same time, great quantities of edible food being thrown away, many governments 

have implemented acts and regulations aimed at protecting food donors from criminal 

and civil liability should the product—given away in good faith—cause any injury to a 

person. In Canada, this is the Donation of Food Act 1994. However, restaurants are 

frequently unaware of the legal food safety requirements related to donating leftovers. 

Charitable organizations may also omit restaurants from food donation program sourcing 

due to perceived legal issues.  

D- Relationship barriers. Bridging the gap between restaurants that have food to donate 

and charitable organizations that want it requires time and effort to build and maintain 

relationships. Strong relationships between restaurants and recipients are often built on a 

personal basis, which presents a challenge to scaling up existing food donation programs. 

Trust between food donors and recipients can also be crucial. Both restaurants and 

nonprofits mentioned concern that partners might not handle food safely or might be 

otherwise unreliable in terms of coordinating donation logistics. Forging strong 

relationships between restaurants and recipients can be vital to both initiating and 

sustaining food donation efforts. 
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The World Biogas Association (2018) has also proposed some regulatory incentives for better 

food reclamation: 

A- Food date labeling. While some date labels on food bought from grocery stores refer to 

food safety (for example, 'use by'), others are targeted towards food quality (for example, 

'best if used by' and 'display until'). The meanings of these labels are often unclear to the 

consumers and lead to wastage of food that is still edible and safe to consume. There has 

been a call for action to use only one date label on a product and educating the consumers 

on its meaning via in-store displays, web service, and public service announcements.  

B- Supermarket food waste recovery requirement. Regulatory requirements, such as 

banning the destruction of edible food by the addition of water or bleach unless it poses a 

real food safety risk, may be enacted to encourage redistribution and energy/ nutrient 

recovery from the food. 

C- Banning of organic waste to landfills. The EU Landfill Directive obliges member states 

to reduce the amount of biodegradable waste going to landfills to 35%. Some EU 

member states have gone further and banned any food waste from landfills (such as 

Germany, Austria, and Sweden). Such laws have been enforced in some states in the 

USA, and also in the City of Vancouver, Canada.  

D- PAY-AS-YOU-THROW (PAYT). 'Pay as you throw (PAYT) schemes charge the 

producers of food waste for the disposal of the waste they generate based on the waste's 

weight/volume. Seoul (South Korea) has reported a 10% reduction in food waste 

generation after the implementation of such a collection method. PAYT schemes have a 

direct impact on the profit or expenditure of the business or household and are an 

effective tool for food waste prevention, as well as contributing towards the funding of 

collection/ treatment. 
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METHODS 

This report is the culmination of a project that includes three components. The first component is 

an environmental scan of promising programs and policies in other municipal jurisdictions for 

reclamation of otherwise wasted food (see Questions 1-3 below). The second component is a 

small pre/post intervention study of the implementation of an already developed brochure 

explaining the rights and responsibilities of food businesses in food donation, and listing when, 

where and what to donate (see Question 4 below). The third component is a key informant 

interview study to determine what kinds of support are needed by food businesses to reduce the 

edible food they currently send to the landfill (see Question 5).  

In order to determine promising practices for the City of Saskatoon in diversion of edible food 

from the landfill, we answered the following questions: 

1) What are promising practices for food reclamation from other Canadian cities (and 

beyond)? 

2) What roles do municipal governments play in food waste mitigation in other Canadian 

cities (and beyond)? 

3) What are promising practices for funding of food waste mitigation from other Canadian 

cities (and beyond)? 

4) How does the volume and quality of food donations to charitable organizations change 

upon distribution of a brochure to food businesses explaining how to donate edible food 

that would otherwise be wasted? 

5) How can restaurant owners/managers and small and large grocery store 

owners/managers in Saskatoon be supported to reduce the edible food wasted from their 

businesses? 

 

Data Collection 

For the environmental scan (answering questions 1-3) we collected data in several ways. First, 

we reviewed the peer reviewed and grey literature on the topic of food waste reduction at the 

municipal level. LFM took the lead on the initial review which was then supplemented by FL. 

We developed our literature search terms in partnership with a University of Saskatchewan 
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Health Sciences Librarian. We examined policies, practices and interventions in cities in Canada, 

and beyond where needed, with a focus on cities that are comparable to Saskatoon. We also 

examined any literature specifically discussing how municipal governments are involved in 

reducing food waste. 

Once we conducted a thorough examination of the peer reviewed and grey literature, we 

supplemented our literature review by calling relevant municipal officials from various Canadian 

cities, with a focus on medium-sized cities most comparable to Saskatoon (done primarily by 

LFM). Given that we did not expect to find a lot of published literature on this topic (whether 

peer reviewed or grey) we found that calling city officials and conducting short interviews 

supplemented our data. We asked questions about food waste mitigation strategies, the role of 

their municipal governments in these strategies and how initiatives are funded.  

The preliminary pre/post intervention study aspect of this project addresses the question (number 

4 in our questions) of how the volume and quality of food donations to charitable organizations 

changes upon distribution of a brochure to all food businesses in Saskatoon explaining how to 

donate edible food that would otherwise be wasted. The brochure was previously developed in 

partnership with the former Saskatoon Health Region, now Saskatchewan Health Authority 

(SHA) and describes the regulations around edible food donation, where to donate, what 

different organizations accept and when they are open to receive food. The SHA used their food 

services businesses list for public health inspection to create a list of businesses to send the 

pamphlet to and mailed out the pamphlets to all food businesses on their list. The original plan 

for this project was to have Public Health Inspectors distribute the pamphlet directly to food 

service establishments during regularly scheduled inspections; however, due to the increased 

workload of the COVID-19 pandemic, this was not possible. 

We developed a short interviewer-administered survey with both open-ended and closed-ended 

questions that examined donation practices by food businesses to recipient community-based 

organizations which were conducted by LFM (see Appendix A). Prior to the food donation 

pamphlet being sent out, we conducted interviews with relevant staff at the Saskatoon Food 

Bank and Learning Centre, the Friendship Inn, The Lighthouse, and EGADZ. The same 

interview questions were asked again six months after the pamphlet was mailed out to all food 

businesses, this time by GE. We consider this a preliminary study given we were not able to 
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measure quantitatively the changes in food donations pre/post intervention, but rather we asked 

the organizations to identify qualitative and quantitative changes that they perceived.   

 

To answer our final question determining what kinds of support are needed by food businesses to 

reduce the edible food they currently send to the landfill, FA and HW conducted key informant 

interviews with managers/owners of various types of food businesses in Saskatoon. Through our 

partnership with the Saskatoon Food Bank and Learning Centre and the Friendship Inn, as well 

as cold calling additional businesses, we sampled independent and chain restaurants, 

convenience stores, medium and large grocery stores, independent and chain cafes, and hotel and 

banquet facilities (n=15 total). We developed a semi-structured interview guide to collect 

information on the barriers to food donation and what sorts of supports these food businesses 

might need to increase their edible food donations (see Appendix B). 

 

Data Analysis 

Analysis of the data examining policies and practices of municipal governments and 

organizations primarily involved examining and summarizing by asking four questions: 1) What 

are the described program/policy successes and challenges? 2) Have any formal evaluations of 

the program/policy implementation been conducted and if so, what have their results shown? 3) 

What has been the role of the municipal government in the program/policy and what do 

municipal staff perceive the benefits and challenges of their role to be? 4) How has the 

program/policy been funded, has evaluation of this funding model been conducted and what have 

been the benefits and challenges of this funding model?  

The pre and post intervention interview responses were audio-recorded, notes were taken and 

analyzed and themes were developed. A similar process was used for qualitative analysis of the 

key informant interviews with food business managers and owners. 
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FINDINGS AND DISCUSSION 

First, we summarize policies and programs in Canada that contribute to food reclamation. Next, 

we present a few examples of international programs and policies that also might be helpful for 

development of food reclamation policies and programs for Saskatoon. Next, we discuss the 

changes in food donation practices as a result of our mini-intervention and the main barriers 

reported by food service industry owners and managers. 

No national policies focus on food waste within Canada. However, Environment and Climate 

Change Canada (2019) offers some actions that could contribute to reducing FLW, including:  

A- Improving awareness and education. Several resources have been developed by 

governments, industry, and non-governmental organizations to improve awareness of the 

causes and solutions to household and consumer food waste. Of note is the Love Food 

Hate Waste (LFHW) Canada national awareness campaign launched in 2018 by the 

National Zero Waste Council (NZWC) with retail and municipal partners. British 

Columbia's Ministry of Environment and Climate Change Strategy's resources on food 

waste were developed to raise consumer awareness regarding the impact of food waste 

and to share solutions for reducing wasted food. Educational resources on food loss and 

waste, developed by Second Harvest, La Tablée des Chefs, Halton Food Council, and 

others, are available to support elementary and secondary school teachers. The 

Commission for Environmental Cooperation (CEC) recently published a Food Matters 

Action Kit that contains informative resources and hands-on, creative activities to inspire 

North American youth to prevent food waste at home, at school, and in their 

communities. The Quebec Ministry of Agriculture has published consumer guides 

(French only) on date labels, food sto storage, food preparation, and food cleaning. 

B- Increasing food literacy. One pillar of Health Canada's Healthy Eating Strategy is an 

effort to improve the food literacy of Canadians. Improved food skills can help decrease 

household food waste by helping consumers to shop wisely and make the best use of the 

food they purchase. There are many Canadian initiatives focused on improving food 

literacy – one example is "Regroupement des cuisines collectives du Québec" which 

http://www.lovefoodhatewaste.ca/
http://www.lovefoodhatewaste.ca/
https://www2.gov.bc.ca/gov/content/environment/waste-management/food-and-organic-waste/prevent-food-waste/prevent-residence-food-waste
https://www2.gov.bc.ca/gov/content/environment/waste-management/food-and-organic-waste/prevent-food-waste/prevent-residence-food-waste
https://secondharvest.ca/wp-content/uploads/2017/08/Second-Harvest-Curriculum-and-Learning-Activities-for-Educators-2017_minsize.pdf
https://www.tableedeschefs.org/
https://www.reducewasteendhunger.com/
http://www.cec.org/our-work/projects/measuring-and-mitigating-food-loss-and-waste
http://www.cec.org/FoodMattersActionKit
http://www.cec.org/FoodMattersActionKit
https://www.mapaq.gouv.qc.ca/fr/Consommation/Pages/Accueil.aspx
https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
http://www.rccq.org/
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coordinates small collective kitchens to enable people to share time, money, and skills in 

planning, purchasing, and preparing healthy and economical dishes for their families. 

C- Standardization and education on date labels. Improving clarity and understanding of 

"best before" date labels could contribute to better decision-making regarding the 

edibility of food and reduce premature disposal. The Canadian Food Inspection Agency 

(CFIA) is reviewing national "best before" and "expiry" date labelling requirements and 

will introduce education programs to improve consumer understanding. Food processors 

Kellogg's, Walmart, Campbell Soup, Nestlé, Unilever, and other multinationals have 

signed a Call to Action to standardize food date labels worldwide in 2020.  

D- Packaging. Food waste can be reduced by packaging products in quantities that can be 

consumed within their expiry date, and in shapes that encourage full use.  

E- Product innovations. Canadian research has focused on developing innovative 

approaches to prolonging shelf life. For example, Agriculture and Agrifood Canada has 

done research on packaging and decontamination processes to identify technologies that 

will increase storage and shelf life, such as antimicrobial coatings for food packaging 

films to decrease food contamination risks. The McGill Research and Innovation 

Consortium on Food Processing studies approaches to increase the shelf life of foods 

including natural antimicrobials, high-performance packaging, nanoparticles, and 

encapsulation. The Quebec Agrifood Innovation Centre (QAIC) research on optimizing 

meat packaging and using hydrostatic high-pressure processes to prevent meat losses and 

increase product shelf life.  

Provincial Policies and Programs 

Some provincial governments recognize food recovery practices as an opportunity to reduce 

environmental impacts and at the same time address food insecurity or create jobs. Nova Scotia 

and Prince Edward Island have implemented organic waste disposal bans, and Quebec and 

Ontario will be following suit by 2022 (MacDonald, 2019). The Government of Nova Scotia 

enacted a ban on landfilling materials that can be diverted, including recycling and organics. The 

ban applies to both the residential and ICI sectors. After the adoption of an organic waste ban, 

Nova Scotia saw a drop between 231,400 and 261,900 tonnes over 12 years in greenhouse gas 

CO2-eq emissions (MacDonald, 2019). Nova Scotia has the lowest waste rate in Canada,  

https://champs123blog.files.wordpress.com/2017/09/champions-123-call-to-action-to-standardize-food-date-labels-worldwide-by-2020.pdf
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and that is because of the early efforts made by the government to combat this growing issue 

(Wagner & Arnold, 2008). However, a notable gap identified in Nova Scotia's regulation is the 

lack of a Food Donation Care Act. All provinces, except Nova Scotia and Quebec, have a Food 

Donation Care Act freeing persons or corporations from any liability for the foods donated.  

The provinces of British Columbia, Ontario, Quebec, and Nova Scotia provide tax credits or 

deductions for farmers to help offset the cost to harvest, package, and store food for donation. 

Quebec additionally provides a tax credit for the donation of certain foods by food processors. 

Two key pieces of Ontario provincial legislation facilitate the redistribution of food for donation. 

As part of the Local Food Act, 2013, the Taxation Act, 2007 has been amended, providing 

farmers with a tax credit of up to 25% of the market value for donated produce, in addition to the 

existing charitable donation tax credit.  

In 2016, the government of Ontario published the Resource Recovery and Circular Economy 

Act, which required the development of a strategy named "Waste-Free Ontario: Building the 

Circular Economy" within 90 days of the Act published. The Waste-Free Strategy cites as one of 

its many actions the creation of the "Food and Organic Waste Framework" plan to reduce the 

amount of food waste sent to the landfill. In developing this action plan, the province considers 

food donations and recovery practices as one of the measures to achieve a significant reduction 

in food waste in the province.  

To achieve the circular economy, Ontario plans to focus on reducing food waste, recovering 

resources, supporting resources recovery infrastructure, and promoting beneficial uses of said 

recovered resources (MacDonald, 2019). With over 2.2 million tonnes of terminal food waste 

occurring in the province, the province proposed a food and organic waste framework in 

November 2017. Most notably, the document states that the province will develop and 

implement a food and organic waste disposal ban, which will be added to the Environmental 

Protection Act. 

Ontario also has a feed-in-tariff (FIT) program, which was developed in 2009, that provided a 

preferential revenue stream to electricity generated from sources such as biogas from anaerobic 

digestion of organic waste. Provincial regulation 101/94 requires any municipality with a 



33 | P a g e  
 

population of over 5,000 to provide home composters to residents, with green bin collection in 

municipalities with a population greater than 50,000.  

Ontario has also recently begun a new initiative especially focused on improving food recovery 

in the commercial sector. The project, titled "Improving Food and Food Waste Recovery in the 

Non-Residential Sector Through Co-operative Collection", aims to aid in collaboration between 

the waste generators and waste services. The primary goal is to build a successful collection 

model that will not only be cost-effective but also allow for maximum food recovery 

(MacDonald, 2019). 

In British Columbia, the Ministry of Environment has produced a toolkit for Residential Food 

Waste Prevention where it is mentioned the donation of surplus food as a sustainability benefit 

for food waste prevention.  

The Province of Saskatchewan does not regulate the diversion of industrial, commercial or 

institutional waste and is expected to maintain its current focus on residential waste diversion 

programs; however, in 2020 it did release a Solid Waste Management Strategy that specifies 

significant waste reduction targets (30% by 2030 and 50% by 2040). The strategy does not 

specifically discuss food waste. 

 

Municipal Policies and Programs 

Canada's National Zero Waste Council (NZWC) began in Vancouver, BC, in 2013, and works in 

collaboration with the Federation of Canadian Municipalities. The organization's mission is to 

"act collaboratively with business, government and the community, at the national and 

international level, as an agent of change for waste prevention and reduction in the design, 

production, and use of goods." NZWC has developed a Food Loss and Waste Strategy for 

Canada to outline how Canada can combat food waste nationally. The council has also called on 

the federal government to support a tax credit to encourage businesses to donate what would be 

food waste to food recovery organizations. Ontario, British Columbia, and Nova Scotia have 

initiated a Farmers Tax Credit for food donations, but there is no credit in place for retailers.  

https://www.saskatchewan.ca/residents/environment-public-health-and-safety/saskatchewan-waste-management/solid-waste-management-strategy
http://www.nzwc.ca/
http://www.nzwc.ca/
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The National Zero Waste Council developed a campaign called "Love Food Hate Waste" to help 

reduce avoidable food waste in Canada. This campaign/initiative is currently partnering with 

other municipalities such as the City of Vancouver, the City of Toronto, the City of Victoria, 

Guelph-Wellington, as well as a government-corporation organization in Quebec called RECYC-

QUEBEC, the province of British Columbia, and Metro Vancouver. This campaign encourages 

households to plan their meals, use all their products, and shows ways to keep food fresh longer, 

in addition to other recommendations and tips on how to reduce food waste. This campaign does 

not mention practices to redirect surplus food to recipient organizations (MacDonald, 2019). 

According to the Vancouver Food Strategy report (2013), the city has a mid-term food waste 

management action to "Explore pilot food recovery programs and initiatives to channel surplus 

edible food to people". According to a telephone interview with the City of Vancouver Zero 

Waste Council, the municipality does not have a food reclamation policy. The informant 

described the Vancouver Organics Disposal Ban and explained they had not noticed a difference 

in edible food donations since the implementation of the ban in 2015 and they were not sure 

what the impact of the ban would eventually be over time. The ban might encourage food 

businesses to redirect inedible food onto charitable organizations to reduce their composting 

costs. The Vancouver city council has other plans that include policies and actions to help 

stimulate, support and allow Vancouver to become a zero-waste community.  

In Alberta, both Calgary and Lethbridge have or are in the process of implementing source 

separation requirements for the ICI sector. This means that separate containers for garbage, 

recycling, and organics are required. Calgary's program is fully implemented and Lethbridge was 

scheduled to begin implementing its program in 2020. Calgary has an education-first model for 

compliance verification, which has resulted in a very low instance of issuing fines for non-

compliance.  

In Calgary, according to Calgary's Food System Assessment and Action Plan, the Calgary Inter-

Faith Food Bank is the main player in terms of food recovery practices, and most programs and 

initiatives are closely linked to the Food Bank Distribution System. Some community-led 

organizations work in food reclamation and food redirection and The City of Calgary has 

provided them with some funding, but these organizations are mainly and primarily funded 

https://www.calgary.ca/ca/cmo/calgary-food-system-assessment-and-action-plan.html
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through grants. The city of Calgary is currently working to reduce food waste through food 

redirection, but so far they do not have a food redirection strategy or list of guidelines in place.  

Edmonton has traditionally been a service provider for ICI sector waste, however with recent 

changes including the closure of their post-collection sorting facility, the City is in the process of 

re-evaluating the ICI waste services it provides. 

The City of Regina does not yet have any ICI diversion policies or programs in place but is 

working on developing some. 

The City of Toronto has implemented Community Reduce & Reuse Programs. One of these 

programs is called Urban Harvest and it is based on collecting excess vegetables and fruits from 

people's houses and redirecting them to organizations and food banks. The City's Long Term 

Waste Management Strategy (Waste Strategy) recommends developing a Food Waste Reduction 

Strategy. The document does not mention food recovery practices as one of the actions to reduce 

food waste.  

According to an interview with The City of Guelph project coordinator of the Smart Cities 

initiative and her team, the city does not have a food reclamation policy; however, they support 

food security, food provision, and community-building such as an Open Food Network and 

Composting programs as part of their mandate. According to the coordinator, the Guelph 

municipal government is currently working on a food waste flow study (gaps in food waste).  

Halifax was the first municipality in Canada to implement an organics program in response to a 

provincial ban on organics disposal in landfills that requires all businesses and organizations to 

separate their recyclable and organic waste by requiring separate containers with clear signage. 

However, this program focuses on composting and does not mention food recovery practices.  

The City of Montreal plans to divert 85% of its residual waste from the landfills by 2030. To 

achieve this target, the City's executive committee member said that they "will prohibit large 

grocery chains, educational institutions, and hospitals from throwing away food they no longer 

think is fresh". The city also plans to encourage food services to donate surplus food to food 

banks and community institutions (CBC, 2019). These diversion measures are part of the city's 

new plan for waste management, which could include a fine for disposal of food if the rules are 
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not followed (CBC, 2019); although, Councillor Jean-François Parenteau said that the first goal 

is not to fine, but to change the mentality (Banerjee, 2019). 

  

International Examples of Food Waste Reduction Initiatives 

Multiple European countries including France, Germany, Greece, Italy, and Poland give tax and 

fiscal incentives for the donation of food as a goodwill gesture and to encourage donations. For 

example, in Italy, value-added tax (VAT) is not imposed on food that is donated. Similarly, in 

France and Spain, a proportion (35-50%) of the value of donated food can be deducted from the 

taxable revenue of the donor enterprise. 

Below are some examples of regulations in other jurisdictions that support the diversion of food 

waste from the institutional, industrial and commercial sectors: 

• New York City requires that certain food waste generators source separate their organic 

waste and either arrange for transportation to a processing facility or compost it on-site. 

New York State will require the donation of surplus food and diversion of organic waste 

for processing for certain food waste generators starting in 2022. 

• Austin, Texas, requires all businesses that require a public health inspection for food 

safety to also submit a plan to the City for organics diversion. The plan submission 

process is online and separate from other City processes. 

• Boulder, Colorado, requires businesses to have separate containers and collection 

services. 

• Portland, Oregon's metropolitan area (Metro) has approved a plan to require certain 

businesses to separate and divert waste. It has gone into effect in 2020. 

• Seattle, Washington, requires businesses to sort all food waste into a separate bin for 

collection and has banned the disposal of food waste in the garbage.  

• The state of California requires businesses that generate a large amount of organic waste 

to source separate waste, compost it onsite or self-haul to a facility, sell or donate surplus 

food, or subscribe to a waste service that processes organic waste. 
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• The state of Connecticut requires food waste generators to source separate waste and 

divert it to an authorized organics processing facility.  

 

Non-Governmental Organizations in Canada that Reclaim Food 

Organizations such as Food Banks Canada, Food Banks of Quebec, and Moisson Montréal have 

established partnership programs with large grocers. These large retailers have developed 

systems and invested in refrigerated equipment to recover, store, and deliver surplus food that 

cannot be sold. Organizations such as Second Harvest, Feed Nova Scotia, and Refresh Foods 

operate redistribution systems to recover surplus foods from all stages of the food supply chain. 

La Tablée des Chefs operates a system that recovers and redistributes surplus food from the 

hotel, restaurant, and institutional sectors. Second Harvest developed an online platform called 

FoodRescue.ca to facilitate the delivery of surplus food donations across Ontario by connecting 

food supply businesses that generate surplus food with local social service organizations and 

charities that can make use of the donated food. Second Harvest and Food Banks Canada rescued 

a combined total of almost 10 million kilograms of food in 2018.  

Community refrigerators are also used in some areas across Canada to collect surplus foods from 

citizens and households so they can be shared within communities. For example, Sauve ta bouffe 

maintains a directory of community refrigerators in Quebec.  

Other organizations and companies have focused on utilizing surplus food to create added-value 

products that are then either donated or sold. For instance, The Greater Vancouver Food Bank 

(GVFB) launched Goodly Foods, a social enterprise that uses surplus food to produce soups, 

stews, and sauces for distribution to GVFB members or sale to foodservice partners or the 

company, Loop, uses surplus fruit, vegetables and bread to create fresh juices, beer and dog 

treats (Environment and Climate Change Canada, 2018).  

Increasingly, social enterprises are tackling food waste by using and distributing surplus foods in 

diverse ways. For inspiration on what can be achieved, we highlight examples that encourage 

collaboration amongst social enterprises, municipalities, and businesses in the fight to reduce 

https://www.foodbankscanada.ca/Our-Work/Food-Sharing/Retail-Food-Program.aspx
https://www.banquesalimentaires.org/en/our-actions/supermarket-recovery-program/
https://www.moissonmontreal.org/en/campaigns-programs/frps/
https://secondharvest.ca/
https://www.feednovascotia.ca/
http://www.refreshfoods.ca/about/index.php
https://www.tableedeschefs.org/fr/
https://www.foodrescue.ca/
https://www.sauvetabouffe.org/fiches-conseil/boite-outils/repertoire-des-frigos-communautaires-du-quebec/
https://hellogoodly.ca/
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food waste. Below is a snapshot of examples from active social enterprises in food reclamation, 

including:  

Food Cloud was founded in 2014. Using an app that connects businesses with surplus foods to 

charities that can distribute foods, Food Cloud offers a user-friendly platform to make food 

donation straightforward. Food Cloud has helped over 9,100 charitable groups get surplus food 

in Ireland and the UK, equivalent to 50 million meals that have gone to people and not to waste.  

Food Rescue App was rolled out in 2019 to connect volunteers with food redirection routes, 

making it easier to make sure good food gets eaten and stays out of landfills. The app works with 

local restaurants, bakeries, grocers, and distributors in Calgary, Edmonton, and Winnipeg to 

ensure edible food is kept out of the landfill by redirecting it to service agencies and into the 

hands of people who can eat it. This process requires taking donations of large amounts of one 

food item (for example very ripe fruit, cheese, or milk that is nearing its best before date) that 

service agencies can't use quickly enough before the items spoil. Instead of letting this good food 

go to waste, they work with local chefs to repurpose ingredients into high-quality, marketable 

cuisine. The purpose of the Food Rescue App is three-fold: 1) Savings for service agencies to 

enable them to reduce their annual grocery bills and redirect vital funding into education, 

rehabilitation, and other programs which directly benefit the people they serve; 2) Helping the 

environment by diverting food from landfills and reducing the overall amount of food waste 

produced. 3) Savings for food donors who benefit from reduced expenditure associated with the 

disposal of excess food, reduced food storage costs, and the satisfaction of knowing they are 

making a valuable contribution to those in need.  

Loop, enables food wholesalers, retailers, and producers to divert one hundred percent of their 

unsaleable food away from landfill, and towards those in their community who can use it best. 

Re-Belle takes fruits and vegetables that have been rejected by grocery stores. It saves the scraps 

and repurposes items into new products that are then sold. 

La Tablée des Chefs in Québec, through its food recovery program, La Tablée des Chefs acts as 

a liaison between surplus food donors and local community organizations that will ensure the 

recovery of the food donated and its distribution to people in need. 

https://food.cloud/
https://secondharvest.ca/foodrescue/
https://loopmission.com/
https://www.rebelleartisanbagels.com/blog/2019/1/8/how-rebelle-reduces-food-waste
https://www.tableedeschefs.org/en/
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Outcast, in Halifax, Nova Scotia, is a sustainable food tech company that makes beautiful food 

out of ugly produce. Outcast upcycles/ rescues imperfect produce by reforming it into a new, 

upcycled plant-based supply chain. 

La Transformerie in Montreal reduces food waste by picking up unsold food items from 

participating grocery stores and greengrocers. It transforms some into fruit spreads that some 

merchants resell, while others are redistributed to local organizations.  

Food rescue, Second Harvest is Canada’s largest food rescue charity in Toronto with a dual 

mission of environmental protection and hunger relief. It redistributes nutritious, unsold food 

from across Canada to charities, non-profits and Indigenous communities in every province and 

territory. Their free, service helps nourish people through school programs, seniors’ centres, 

shelters, food banks, and regional food hubs. In over 35 years, Second Harvest has rescued over 

177 million pounds of healthy food, keeping it out of landfills and preventing 192 million pounds 

of greenhouse gases from entering our atmosphere. 

Food Mesh, is a private business; operating in BC, provides apps, programs and services that 

help businesses and charities safely donate, claim donations, buy and sell products. Their 

services include a Web tool, that lists and allows the claim of specific donations available, listing 

and allowing the purchase of food sold at a steep discount, coordination of pick-ups 7 days/week 

and an app for tracking. 

Loop, is a private business that started out in Dawson Creek, British Columbia, trying to reduce 

the operating cost of a family farm. It now works with grocery stores across BC, AB, and SK, 

diverting unsaleable grocery store food to animal feed, and to registered charities where possible. 

Services include transporting food waste from retailers, wholesalers & producers to charities and 

farms (focus on farms). 

Copia, is a private business operating in Vancouver. Its technology allows businesses to safely 

donate their excess food, access enhanced tax deductions, and receive data to inform food 

purchasing decisions. Services include helping schedule delivery directly to non-profits, handling 

prepared food, recurring or on-demand deliveries, providing an App for the food recipient intake 

https://outcastfoods.com/pages/about-us
https://latransformerie.org/?lang=en
https://secondharvest.ca/what-we-do/
https://foodmesh.ca/
https://loopresource.ca/#about-us
https://www.gocopia.com/
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process, an algorithm to match donations to non-profits, and scheduling delivery and tracking of 

donations. 

Leftovers, is a non-profit that works with local restaurants, bakeries, grocers, and distributors in 

Calgary, Edmonton, and Winnipeg to ensure edible food is kept out of the landfill by redirecting 

it to service agencies and into the hands of those who need it most. It redirects edible food with 

the help of a small but growing group of volunteers from vendor organizations, service agencies, 

and the community. In the spring of 2019, they rolled out a new app to connect volunteers with 

food redirection routes, making it easier to make sure good food gets eaten. Their services 

include matching food vendors (retail, restaurant, farmers' markets) to service agencies, 

coordinating volunteers to deliver primarily low-risk food directly from vendors (no meat/fish), 

providing an App for volunteer drivers to arrange deliveries and to track their impact. They also 

do education in schools. 

To summarize, here are broad categories of food reclamation practices: 

• Collecting surplus foods from citizens and households and sharing within communities 

through community fridge and pantries and other means (example Sauve ta bouffe in Quebec) 

• Facilitating the delivery of surplus food donations by establishing an online platform to 

connect food supply businesses with social enterprise, local social service organizations and 

charities (example FoodRescue.ca and Second Harvest) 

• Using surplus food to produce soups, stews, sauces, beer, juices and dog treats for distribution 

and selling to foodservice partners or companies (example the Greater Vancouver Food Bank 

and Loop) 

• Using an app that connects businesses with surplus foods to charities to make food donation 

straightforward (example Food Cloud) 

• Working with local chefs to repurpose ingredients into high quality and marketable cuisine 

(example Upcycling method) 

https://rescuefood.ca/programs/
https://sauvetabouffe.org/
https://www.foodrescue.ca/
https://secondharvest.ca/what-we-do/
https://foodbank.bc.ca/
https://loopmission.com/
https://food.cloud/
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• Making beautiful food out of ugly produce by upcycling/ rescuing imperfect/misfit produce 

from ending up in a landfill (example Outcast) 

• Gleaning practices: Developing markets for products that would not have stayed in the food 

chain by purchasing food left in the field at a reduced rate and developing new food value 

chains 

• Developing alternative markets for products rejected by retailers but still good to be consumed 

• Feeding to livestock food not fit for human consumption: The best use of food surplus unfit for 

human consumption is to use it for animal feed 

• Providing tax credits or deductions to support diversion of large volumes of food from the 

waste stream  

• Encouraging the public to consume products that aren’t cosmetically ideal but edible  

 

Food Donation Brochure Intervention and Changes in Food Donation Practices  

Student researchers contacted seven Saskatoon-based charitable organizations to request their 

participation in answering the question about changes in practices. Four organizations 

participated in the baseline interviews. The initial plan was for the brochure to be distributed to 

food businesses during food safety inspections. As a result of COVID 19 challenges, this process 

was not possible, and the brochure was ultimately mailed to food businesses. During the summer 

of 2021, endpoint interviews were conducted with the organizations that participated in the initial 

interview. Three organizations participated fully and a fourth was limited in their participation 

due to staff turnover and lack of capacity. 

 

Recipient organizations reported a wide diversity of sources of donated food.  All four 

organizations received food from grocery stores and large food retailers. There was significant 

variation in other sources with two of the organizations receiving very significant amounts of 

leftover food from hotels, banquet facilities, and restaurants.  All organizations reported 

https://outcastfoods.com/pages/about-us
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receiving garden produce in the fall. One organization reported a very significant increase in 

food donations in the fall months (citing garden produce from individuals) while the other three 

did not notice much seasonal variation.  One organization reported a very significant increase in 

donations due to the COVID-19 pandemic. 

 

All organizations reported a combination of having food delivered and picking it up; however, 

they reported that there is not sufficient refrigerated truck capacity in Saskatoon for picking up 

all potential donations. Larger organizations reported using a refrigerated van or truck that 

facilitates pickup and contributes very significantly to their ability to respond to offers of 

donation. The amount of prepared food received by organizations varied and was reported as 

significantly reduced due to COVID. 

 

The organization staff reported receiving a wide variety of perishable and non-perishable food 

items. The larger organizations reported having a policy in place regarding what types of food 

they accept. One organization referred to not being able to receive meat that was harvested in the 

wild. They reported variation in the percentage of food they receive that is usable, although two 

reported food received is at least 90% usable.  One of the larger organizations credited their 

communications team with helping the public understand what types of food are most needed 

and that all donated food is expected to be in consumable condition. Composting donated food 

that is not usable was cited by one organization. Two organizations commented on their practice 

of contacting other food organizations in Saskatoon in cases when they receive more of a 

particular food type than they could use within expiry date limitations. 

 

When asked if and how they kept track of donations, the respondents had varying responses 

ranging from weighing all food to not keeping track at all. One organization that receives large 

quantities of food reported that food comes in and out too quickly for tracking purposes and cited 

a lack of adequate infrastructure for weighing donations. Another organization reported weighing 

all food received. There was interest in building capacity to weigh or otherwise track food 

donations. 
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Two organizations stated that due to the intermittent nature of food donations they were satisfied 

with their current situation. One of the large organizations also indicated that the volume of food 

they received was adequate for their operations. Volunteer labour to receive and process food 

donations was cited as a factor for two of the organizations. Smaller organizations reported a 

reliance on volunteer labour as a factor that affects their capacity.  Larger organizations reported 

that they had the capacity to absorb some increase in volume of food donations. 

 

One organization specified the need to be careful regarding the kind of food they accept due to 

serving vulnerable populations with compromised immune systems. An interest in learning more 

about working with grocers and supply chain management was expressed by one organization. 

Three of the organizations reported a need for increased storage should the volume of donations 

increase. 

 

Recipient organizations reported receiving donations from a wide diversity of sources at both 

baseline and endpoint. Corporate donations had increased significantly for two of the 

organizations but reported that changes may have been due to the pandemic rather than the 

project brochure being mailed out. One large organization offered the opinion that at the outset 

of the pandemic grocery stores experienced a reduction in movement of goods as people stayed 

home.  This resulted in a higher level of donations (particularly perishable goods) from this 

sector. However, one of the large organizations indicated a belief that the food donation brochure 

was likely the catalyst for increasing food donations.  

 

All organizations commented on the impact of COVID.  The two larger organizations referred to 

national level efforts that resulted in increased corporate food donations.  Second Harvest 

Canada was mentioned by three organizations as an important partner—particularly since 

COVID. The small organization reported being notified of available food through email 

communication from Second Harvest but not being able to access that food primarily due to lack 

of capacity. 

 

Storage capacity was indicated as a factor by all organizations. Both large organizations have 

increased storage capacity in the last two years by obtaining donated or in-kind off-site 
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warehouse space. One of the organizations indicated that their storage is solely for dry goods 

while the other has obtained use of a freezer facility that allows them to accept and store up to 

15,000 pounds of frozen food. The smaller organization highlighted storage as a main limiting 

factor in their ability to accept donated food. 

 

Changes that were reported by all organizations since the beginning of the study period included 

increased inter-agency collaboration, but this was more likely due to increased collaboration over 

the course of the pandemic than a result of the intervention. Another related change was the 

larger organizations both indicated that their role acting as a sort of ‘food hub’ has increased 

significantly. They both do more redistribution to smaller agencies on a regular/weekly basis. 

 

Staff emphasized the difficulty of determining the impact of COVID on food donations on their 

operations.  Marked increases in donated produce/perishables were noted at the beginning of the 

pandemic by the two larger organizations that participated in both baseline and endpoint 

interviews. This increase was likely due to grocery stores experiencing a reduction in sales at the 

onset of the pandemic.  At the same time organizations reported a decrease in the amount of 

prepared food that they received—again likely due to COVID and an overall reduction in events 

that result in leftover prepared foods. 

 

While it is impossible to eliminate the impact of COVID on food donation practices during the 

study period, there were some relevant themes emphasized by participating community-based 

organizations (CBO).  

• Storage capacity is a clear and common challenge.  Larger organizations have arranged 

offsite storage and the smaller organization is hampered by their lack of storage capacity. 

• While not universal, lack of volunteers/people to receive, sort and distribute donated food 

is a challenge and will be magnified should the volume of food donated increase. 

• Perhaps the most significant finding is that all CBOs indicate a desire for increased inter-

agency collaboration. The two larger organizations are currently providing a ‘food hub’ 

function by regularly receiving and redistributing food to other agencies.   Smaller 

agencies report a desire for increased communication – indicating that knowing further 
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ahead what types and amounts of food will be available would be very helpful to their 

operations. 

• Finally, larger organizations expressed an interest in developing a deeper understanding 

of how grocery stores and other food businesses operate (particularly in relation to food 

supply chains) and how CBOs could work more closely with them. 

 

 

Food Service Industry Food Donation Challenges 

 

A total of 15 Saskatoon businesses were contacted for interviews regarding food waste reduction 

and donation practices, and 9 participated in an interview. The interviews ranged from 6 to 12 

minutes in length. Consent was received before each interview to record the calls for 

transcription purposes. Participants included owners, managers, assistant managers, executive 

chefs and food/beverage directors from local restaurants, grocery stores and hotel centres. 

Because of the COVID-19 pandemic, many of the business described fluctuations and changes to 

their donation practices, as well as with policy changes at recipient organizations. In order to 

reflect what was deemed as “normal practice”, the participants were asked to reflect on both pre- 

and during COVID-19 practices.  

 

Out of the nine Saskatoon businesses that were interviewed, eight donated food. One business 

was donating food scraps to local pig farmers but is no longer doing so due to lack of demand. 

This business was willing to look at donating to an organization that would result in edible food 

waste being used for human consumption. The one business who was not donating food stated it 

was due to feeling there was not enough food to donate. There was a trend that restaurant and 

hotel centres had decreased donations since the COVID-19 pandemic due to decreased product 

output, cessation of buffets and no large group events/meetings for catering. Grocery stores were 

unaffected in terms of how much product they had to donate but did have to work around 

COVID-19 practices in terms of how donations were collected and picked up to reduce contact 

and exposures.  
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Tracking food donations in terms of weight, items or frequency of donations was not a common 

practice, with only 2 businesses tracking this data. In one case, the organization picking up the 

donations provided donation records every few months to the business. One business was able to 

track how much product was available for donation but did not actually log the amount that was 

picked up for donation. Most businesses felt the frequency and quantity of donations was up to 

their discretion and therefore did not track this data. Other than with the COVID-19 pandemic, 

there were no reported major times/patterns that causes noticeable fluctuations in donations in 

terms of holidays, seasons or days of week.  

 

Items being donated included bakery and bread products that were pulled before optimal best 

before date, dry goods with a best before date, fresh meat that was then frozen, hot 

meals/restaurant items, over production from buffets/catering and damaged goods. Dairy, meat, 

and produce were not common donations. It was common practice for the food donations to be 

picked up by the organization accepting donations, with only one business delivering the 

donations.  

 

Common barriers to donating edible food waste that were identified included COVID-19 

regulations within organizations accepting donations, uncertainty with current regulations, 

confusion on who to donate to, the times that food donations are accepted, a need for a 

convenient program that picks up donations when requested, the feeling of not having enough 

food product that is worth donating, and concerns with liability. Businesses were also cognisant 

of reducing food waste for their own financial reasons. Four businesses had policies on food 

donations, whether it be formal or informal. These were set either by the business itself, or 

management companies and set the tone for what products were donated (i.e.: prepared food, dry 

goods, raw ingredients). This is a barrier that could be reduced by helping local businesses to 

create a policy tailored to their needs and capacity that would then streamline the donation 

process.  

 

Qualities that businesses found to support the donation process were using consistent 

practices/systems, ensuring all employees are aware of the current practice/system, working with 

one organization and having windows of times that donations were accepted and picked up. The 
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overall attitude towards food waste reduction and donating edible food waste was positive and 

supportive. One participant felt strongly that businesses with large amounts to donate should be 

cognisant to spread their donations to various organizations to ensure one was not dominating 

this field. The “Donating Food in Saskatoon” pamphlet was emailed to eight participants who 

expressed interest in learning more and gave consent to receiving it.  

 

Awareness of the upcoming ban on landfilling organic waste in Saskatoon was low with only 

two out of nine businesses actively aware of this bylaw. Two out of the nine of the businesses 

were already composting food waste that was not fit for donation and thus were confident that 

they were prepared for this bylaw. The “Recycling and Organics Regulation” fact sheet was 

emailed to participants to were interested in learning more about this bylaw and gave consent to 

receiving it.  

 

The overall attitude to donating edible food by responding businesses was positive and 

supportive. Findings can be summarized as follows: 

• Of the nine organizations that participated, eight donated food. 

• The one organization not donating indicated a lack of food to donate. 

• COVID resulted in an overall decrease in food donations. 

• Grocery stores were relatively unaffected in terms of the amount of food available for 

donation but COVID impacted practices and made donating more difficult. 

• Tracking food donations is not a common practice with only 2 businesses keeping track. 

 

In terms of needed supports to increase edible food donations, businesses identified a need for 

consistent policies and practices and the benefit of working with one CBO.   The “Donating 

Food in Saskatoon” pamphlet was cited as important in supporting businesses interest in learning 

more about how to donate. 
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CONCLUSIONS AND RECOMMENDATIONS FOR FOOD WASTE 

REDUCTION AND FOOD RECLAMATION 

Food is the largest contributor to solid waste, causing provinces and municipalities concern over 

dwindling landfill space. While in the landfill, food waste also causes significant environmental 

harm through its methane emissions. The growing, processing, packaging, and transporting of 

food that will eventually end up in the landfill also wastes a significant amount of time, energy, 

money, water, and fossil fuels. Food waste is a drain on the environment, economy, and 

communities.  

Harvard Food Law and Policy Clinic (2016) believes that governments’ roles in food recovery 

are as follows: 

A- Providing funding for food recovery. Governments can provide a variety of funds for 

food recovery programs and infrastructure. This funding can take the form of competitive 

grants or direct spending. Such funding can go towards supporting food recovery 

organizations, starting food waste prevention programs, building composting facilities, 

purchasing transportation equipment, shoring up the operating budget of local food 

banks, or a host of other projects to support increased food recovery.    

B- Offering grant programs. Several governments at various levels administer grants 

aimed at reducing food waste. Eligible grant recipients compete to receive funding on the 

merits of their proposed use and applicability within the grant program goals. This will 

not only fund impactful programs and build new food recovery infrastructure; it also 

incentivizes nonprofits or private companies to develop innovative and effective 

mechanisms for increasing food recovery.  

C- Encouraging food waste reduction. In addition to direct funding, provincial and local 

governments can encourage food waste diversion by organizing food waste challenges to 

inspire waste producers to reduce their amount of food waste. By challenging businesses 

to reduce their waste and quantify it publicly, governments can both promote the issue of 

food waste and reward those taking steps to reduce their waste. Governments can also 

encourage food waste reduction by passing a law or resolution to encourage food 

recovery. 
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D- Increasing public education. In addition to funding and encouraging food recovery, 

governments can provide educational information on food waste and food recovery. Most 

consumers are unaware of the amount of food being wasted. Provincial and local 

governments can disseminate information about food waste and donation by publishing 

on their websites, hosting educational seminars and conferences, providing training 

sessions, and running media campaigns. Potential food donors often have questions about 

aspects of food donation that can be easily explained online. Governments can provide 

answers on a wide range of topics, including food safety, liability protections, how to 

establish a food recovery program, and how to find potential food recovery partners.  

Provincial and local governments can help keep food out of the landfill by incentivizing food 

waste reduction. They can provide financial support to organizations via competitive grants and 

direct appropriations. Food recovery program infrastructure, composting capacity, and anaerobic 

digestion facilities can be expensive. The costs of running food recovery programs, buying 

equipment, and building infrastructure often act as a barrier to food waste reduction. 

Governments can also educate their citizens about reducing food waste. Key roles that 

governments could play in driving effective change include: 

• Municipal governments should increase tipping fees to reflect the true cost of hauling 

waste away (e.g., from a long-term environmental perspective). 

• Municipal or provincial governments should introduce legislation that prevents organic 

waste from going to landfill. 

• Governments should separate the definition of food waste from an industrial versus 

household waste perspective to provide greater transparency about where loss occurs.  

• Ministries of education should introduce school curricula to develop knowledge and 

skills (such as food planning, cooking with leftovers, and food preservation methods) that 

are important for encouraging the development of attitudes and behaviors that lead to 

reduced food waste.  

• As food waste is linked with over-eating and the quality of food consumed, government 

and other bodies can influence portion size control and nutritional advice. 

• Governments should improve communications around what "best before" and expiry 

dates mean in terms of food safety and nutritional value (Uzea et al., 2014). 
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Recommendations for Increasing Food Recovery for the City of Saskatoon 

Immediate term (2022-2023) 

• Use the findings from this study to integrate food recovery into the Industrial, 

Commercial and Institutional (ICI) organics regulation implementation that is planned 

between 2022 and 2024, including: 

d. Ensure that food donation is compatible with bylaw enforcement procedures. 

e. Highlight donation of edible food as a preferred option throughout education and 

programming and specifically address the barriers to edible food donation 

highlighted in this study. 

f. Have a food donation directory embedded in the ICI “waste wizard” tool and 

work with community partners to ensure information remains current. 

• Enhance community awareness of food waste through piloting the Love Food, Hate 

Waste campaign, integration of food waste reduction education and programing as part of 

the implementation of the curbside and multi-unit residential organics programs, and 

other City sustainability programs.  

• Collaborate with the provincial government as it implements its Solid Waste Management 

Strategy and participate in engagement on options for reducing organic and food waste. 

Share the results of this study as part of that participation.  

• Further develop and seek funding with community partners to: 

c. Address the barriers identified in this study by organizations accepting food 

donations to further their capacity to accept recovered food. 

d. Pilot a food recovery social enterprise that will improve local capacity to recover 

more edible food from the waste stream while creating employment opportunities.  

• Include food reclamation and the results of this study in the development of the City’s 

Circular Road Map, which will be completed through Circular Cities & Regions 

Initiative in early 2022. 

• Add additional questions in the ICI waste and recycling survey on food recovery to better 

understand the barriers to food donation.  

 

https://lovefoodhatewaste.ca/
https://lovefoodhatewaste.ca/
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Medium-term (2024-2025) 

• Ensure food waste, including the findings from this study, are included in the Sustainable 

Food Action Plan planned for 2024-2025. Through this work assess the implications of 

providing municipal support, such as capital, operational or grant funding for food 

recovery compared to composting through a triple bottom line assessment.  

• Assess food-recovery apps and consider procurement as part of the ICI organics 

regulation education and communications following additional engagement with both 

food waste generators and the food donation sector. 

• Expand the City’s annual environmental cash grant for community organizations to have 

a food waste reduction and recovery component at $10,000 per year.  

• Improve waste characterization studies and other data collection for the ICI sector to get a 

clearer picture of food waste in Saskatoon and the sectors that programs should target.  

• Request funding to complete a material flow analysis of ICI food waste to better 

understand the current state of food donation in Saskatoon. 

• As food-service contracts at City facilities expire, integrate food waste reduction and 

recovery of edible food into the tendering criteria.  Integrate this outcome into the 

sustainable procurement work planned by the Sustainability Department.  
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APPENDIX A 

Recipient Organization Interview Guide (Baseline and Endpoint) 

We are conducting a small intervention study on food donation practices to understand what 

happens when public health inspectors begin to hand out a pamphlet containing information on 

the rights and responsibilities of food businesses (restaurants, banquet halls, grocery stores, other 

food stores), as well as on where to donate and when. This pamphlet will also be accompanied 

by a letter from the City of Saskatoon encouraging donation and explaining why it is important 

to the City’s environmental goals. We want to know if this small intervention changes food 

donation practices in the city and how. This is why we are interviewing recipient organizations 

now, before the implementation of the pamphlet and then again about 6 months later after the 

pamphlet has been handed out. 

1) What is your position or role within your organization? 

2) Can you tell us about how your organization typically receives food donations? 

a. From what types of businesses? Examples include grocery stores, grocery store delis, 

specialty food stores, hotels, banquet facilities, restaurants and bakeries. 

b. How do potential donors make their first contact?  

c. How do you usually receive it? Is it dropped off or do you pick up or both? 

d. Is there an increase in donations at different times of the year, month or week? For 

example, donations may increase during summer, or at the beginning of the month, or 

on Mondays. 

e. What do you usually receive? 

f. Do you have a policy on what type of food is accepted? 

g. In terms of the food that you receive, what proportion of it is typically useable? And 

of the food that isn’t useable, what is the usual reason for this and how do you dispose 

of this food? 

h. Is the food usually prepared (like ready to serve foods) or basic ingredients (foods 

that will usually be transformed into something else) or both? Can you estimate what 

proportion is prepared and what is basic ingredients? 

3) How do you keep track of what you receive? 

a. Can you show us any logs or other documents you usually use to keep track of 

donations? We are not interested in names of organizations or individuals but rather 

in the information you collect on what you receive, when and what types of foods. 

b. How do you measure or quantify the amount of food donated? Do you estimate the 

weight of donated food? Or keep track of approximate quantities?  We would like to 

see these so that we can have a better idea of what you receive to see if we can 

quantify or otherwise keep track of that information so that if after the pamphlet goes 

out we can see if there are changes to what you receive and how much. 

4) What is currently working about food donation to your organization and what would you like 

to see change in terms of food donations? 

5) How much capacity does your organization have should the volume of donations increase 

significantly (say if there was a ban on landfilling organic waste in Saskatoon or the 

provincial government developed new food waste reduction programs)? Would you like to 

see the amount of food donated to your organization increase? 

a. Follow-up question: Have you experienced a time where donations have exceeded 

your organization’s capacity? If so, how did you proceed? 
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6) What kinds of support would your organization need should the volume of donations 

increase significantly? 

7) Is there anything else you would like to tell us about food donation and your organization? 
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APPENDIX B 

Interview Questions for Food Businesses 

1. What is your position or role within your business?  

2. Please tell me if and how your organization donates food.  

a. Do you have a policy on what types of food you donate?  

b. What do you usually donate?  

c. Is the food usually prepared (like ready to serve foods) or basic ingredients (foods that 

will usually be transformed into something else) or both? Can you estimate what 

proportion is prepared and what are basic ingredients?  

d. Do you drop it off or does it get picked up or both?  

3. Do you have more donations at certain times of the year, month or week?  

4. How do you keep track of what you donate?  

a. Can you show us any logs or other documents you usually use to keep track of 

donations? We are not interested in names of organizations or individuals but rather in 

the information you collect on what you donate, when and what types of foods.  

b. How do you measure or quantify the amount of food donated? Or keep track of 

approximate quantities?  

5. What is currently working about your food donation practices and what would you like to see 

change in terms of food donations? a. What specific barriers do you currently have to donating 

edible food? 38  

6. It seems likely that policy changes are coming at both the provincial and municipal 

government levels when it comes to organics. If there was a ban on landfilling organic waste in 

Saskatoon and/or the provincial government developed new food waste reduction programs how 

do you think your organization would respond?  

a. What kinds of support would your organization need to increase the volume of 

donations you make rather than send edible food to the landfill or for composting?  

7. Is there anything else you would like to tell us about food donation and your organization?  

 

 

 

 

  



61 | P a g e  
 

LIST OF PUBLICATIONS 

 

Community-University Institute for Social Research: List of Publications 

Allan, Nancy, & Michael Gertler.  (2006). Remaking the Links: Fair Trade for Local and Global 

Community Development.  Saskatoon: Community-University Institute for Social Research. 

Amankwah, Dinah. (2003). Integrative Wraparound (IWRAP) Process Training. Saskatoon: Community-

University Institute for Social Research. 

Avis, Kyla, & Angela Bowen. (2004). Postpartum Depression Support Program Evaluation.  Saskatoon: 

Community-University Institute for Social Research. 

Banks, Christopher. (2003). The Cost of Homophobia: Literature Review on the Human Impact of 

Homophobia On Canada. Saskatoon: Community-University Institute for Social Research. 

Banks, Christopher. (2004). The Co$t of Homophobia: Literature Review on the Economic Impact of 

Homophobia On Canada. Saskatoon: Community-University Institute for Social Research. 

Basualdo, Maria, & Kangayi, Chipo. (2010). Cypress Hills Abilities Centres, Inc: Exploring 

Alternatives. A Research Report. Saskatoon: Centre for the Study of Co-operatives and 

Community-University Institute for Social Research. 

Battiste, Marie, Isobel M. Findlay, Joe Garcea, Jania Chilima, and Ryan Jimmy. (2018). 

Maximizing the Potential of Urban Aboriginal Students: A Study of Facilitators and 

Inhibitors within Postsecondary Learning Environments. Saskatoon: Community-University 

Institute for Social Research and UAKN Prairie Regional Research Centre. http://uakn.org/wp-

content/uploads/2016/10/NAFC-UAKN-PHASE-2-National-Report_Prairie-

Region_Saskatchewan-Final-Report-.pdf 

Berntson, Ron. (2003). Peer Victimization Experiences in High School. Saskatoon: Community-

University Institute for Social Research. 

Bidonde, Julia.  (2006). Experiencing the Saskatoon YWCA Crisis Shelter: Residents’ Views.  Saskatoon: 

Community-University Institute for Social Research. Please contact Clara Bayliss at the YWCA 

at 244-7034, ext. 121 or at info@ywcasaskatoon.com for copies of this report. 

Bidonde, Julia, & Catherine Leviten-Reid. (2011). “A Place to Learn, Work, and Heal”:  An 

Evaluation of Crocus Co-operative. Saskatoon: Centre for the Study of Co-operatives and 

Community-University Institute for Social Research. 

Bidonde, Julia, Mark Brown, Catherine Leviten-Reid, & Erin Nicolas. (2012). Health in the 

Communities of Duck Lake and Beardy’s and Okemasis First Nation: An Exploratory Study. 

Saskatoon: Centre for the Study of Co-operatives and Community-University Institute for Social 

Research. 

http://uakn.org/wp-content/uploads/2016/10/NAFC-UAKN-PHASE-2-National-Report_Prairie-Region_Saskatchewan-Final-Report-.pdf
http://uakn.org/wp-content/uploads/2016/10/NAFC-UAKN-PHASE-2-National-Report_Prairie-Region_Saskatchewan-Final-Report-.pdf
http://uakn.org/wp-content/uploads/2016/10/NAFC-UAKN-PHASE-2-National-Report_Prairie-Region_Saskatchewan-Final-Report-.pdf
about:blank


62 | P a g e  
 

Bowditch, Joanne. (2003). Inventory of Hunger Programs in Saskatoon. Saskatoon: Community-

University Institute for Social Research. 

Bowen, Angela. (2004). Healthy Mother Healthy Baby: Program Logic Model and Evaluability 

Assessment. Saskatoon: Community-University Institute for Social Research. 

Brown, K., I. Findlay, & R. Dobrohoczki (2011). Community Resilience, Adaptation, and 

Innovation: The Case of the Social Economy in LaRonge. Saskatoon: Centre for the Study of Co-

operatives and Community-University Institute for Social Research.  

Brownlee, Marilyn, & Allison Cammer. (2004). Assessing the Impact of the Good Food Box Program in 

Saskatoon. Saskatoon: Community-University Institute for Social Research. 

Brownlee, Marilyn, & N. Chopin. (2009) Evaluation Report: Snapshot of Collaborative Processes. 

Saskatoon: Saskatoon Regional Intersectoral Committee and Community-University Institute for 

Social Research. Saskatoon: Community-University Institute for Social Research. 

Chambers-Richards, Tamara, Rawia Ahmed, & Isobel M. Findlay. (2014). Parkinson Society 

Saskatchewan: Working Together to Meet Member Needs—A Research Report. . Saskatoon: 

Community-University Institute for Social Research.  

Chopin, N., S. Hogg, S. McHenry, J. Popham, M. Stoops, S. Takahashi, & I.M. Findlay. (2012). Fetal 

Alcohol Spectrum Disorder Awareness and prevention Strategies: Learning from the Reported 

Alcohol Knowledge and Behaviours of College-Age Youth — A Research Report. Saskatoon: 

Community-University Institute for Social Research. 

Chopin, Nichola, Bill Holden, Nazeem Muhajarine, & James Popham. (2010). Ten Years of Quality of 

Life in Saskatoon: Summary of Research 2010 Iteration.  Saskatoon: Community-University 

Institute for Social Research. 

Chopin, N., & I. Findlay. (2010). Exploring Key Informants’ Experiences with Self-Directed 

Funding: A Research Report. Saskatoon: Community-University Institute for Social Research 

and Centre for the Study of Co-operatives. 

Chopin, N., & S. Wormith. (2008) Count of Saskatoon Homeless Population: Research Findings. 

Saskatoon: Community-University Institute for Social Research. 

CUISR. (2001). Proceedings of the Prairie Urban Congress 2001. With support from Canada Mortgage 

and Housing Corporation, City of Saskatoon, GE Capital Mortgage & Insurance Canada, 

Government of CANADA, Saskatchewan Housing Corporation, and Western Economic 

Diversification Canada. Saskatoon: Community-University Institute for Social Research. 

CUISR. (2002). Partnerships for a Healthy Sustainable Community: CUISR—Present and Future. 

Saskatoon:  Community-University Institute for Social Research. 

CUISR. (2003). “We Did It Together”: Low-Income Mothers Working Towards a Healthier Community. 

Saskatoon: Community-University Institute for Social Research. 

CUISR. (2004). Building Community Together: CUISR—Present and Future. Saskatoon:  Community-



63 | P a g e  
 

University Institute for Social Research. 

CUISR. (2004). CUISR at the Crossroads: Strategic Planning Session, June 23, 2004. Saskatoon:  

Community-University Institute for Social Research. 

CUISR. (2005). Partnering to Build Capacity and Connections in the Community. Saskatoon:  

Community-University Institute for Social Research. 

CUISR. (2010). 2009 Saskatoon HIFIS Report on Homelessness. Saskatoon: Community-University 

Institute for Social Research. 

Daniel, Ben.  (2006). Evaluation of the YWCA Emergency Crisis Shelter: Staff and Stakeholder 

Perspectives.  Saskatoon: Community-University Institute for Social Research. Contact the 

YWCA at 244-7034, ext. 121 or at info@ywcasaskatoon.com for copies of this report. 

 Diamantopoulos, Mitch, & April Bourgeois. (2014). Worker Co-operative Development: 

Problems, Prospects, and Proposals. Saskatoon: Centre for the Study of Co-operatives and 

Community-University Institute for Social Research 

Diamantopoulos, Mitch, & Isobel M. Findlay. (2007). Growing Pains: Social Enterprise in 

Saskatoon's Core Neighbourhoods. Saskatoon: Centre for the Study of Co-operatives and 

Community-University Institute for Social Research   

Dozar, Marsha, Don Gallant, Judy Hannah, Emily Hurd, Jason Newberry, Ken Pike, & Brian 

Salisbury. (2012). Individualized Funding: A Framework for Effective Implementation. 

Saskatoon: Centre for the Study of Co-operatives and Community-University Institute for Social 

Research.  

Drechsler, Coralee. (2003). Influencing Poverty Reduction Policy Through Research Evidence: 

Immigrant Women’s Experience in Saskatoon.  Saskatoon: Community-University Institute for 

Social Research. 

Dressler, Mary Pat (2004). Aboriginal Women Share Their Stories in an Outreach Diabetes Education 

Program. Saskatoon: Community-University Institute for Social Research. 

Dunning, Heather.  (2004). A Mixed Method Approach to Quality of Life in Saskatoon.  Saskatoon: 

Community-University Institute for Social Research. 

Dyck, Carmen. (2004). “Off Welfare…Now What?”: A Literature Review on the Impact of Provincial 

Welfare to Work Training Programs in Saskatchewan.  Saskatoon: Community-University 

Institute for Social Research. 

Dyck, Carmen G. (2005). "Off Welfare … Now What?": Phase II, Part 2: Analysis. Saskatoon: 

Community-University Institute for Social Research. 

about:blank


64 | P a g e  
 

Elliott, Patricia W. (2011). Participatory Action Research: Challenges, Complications, and 

Opportunities. Saskatoon: Centre for the Study of Co-operatives and Community-University 

Institute for Social Research.  

Engler-Stringer, Rachel. (2006). Collective Kitchens in Three Canadian Cities: Impacts on the Lives of 

Participants.  Saskatoon: Community-University Institute for Social Research. 

Engler-Stringer, R., & J. Harder. (2011). Toward Implementation of the Saskatoon Food Charter: A 

Report. Saskatoon: Community-University Institute for Social Research 

Evitts, Trina, Nazeem Muhajarine, & Debbie Pushor. (2005). Full-Time Kindergarten in Battlefords 

School Division #118 Community Schools. Saskatoon: Community-University Institute for Social 

Research. 

Fernandes, Neville.  (2003). Saskatchewan’s Regional Economic Development Authorities: A Background 

Document.  Saskatoon: Community-University Institute for Social Research. 

Fillingham, Jennifer.  (2006). SEN-CUISR- Environmental Charitable Organization Feasibility Study, 

Phase Two.  Saskatoon: Community-University Institute for Social Research. 

 

 Findlay, Isobel M., Julia Bidonde, Maria Basualdo, & Alyssa McMurtry. (2009). South Bay 

Park Rangers Employment Project for Persons Living with a Disability: A Case Study in 

Individual Empowerment and Community Interdependence. Saskatoon: Community-University 

Institute for Social Research and Centre for the Study of Co-operatives.  

 Findlay, Isobel M. & Anar Damji. (2013). Self-Directed Funding: An Evaluation of Self-

Managed Contracts in Saskatchewan. Saskatoon: Community-University Institute for Social 

Research and Centre for the Study of Co-operatives. 

Findlay, Isobel M., James Popham, Patrick Ince, & Sarah Takahashi. (2013). Through the Eyes 

of Women: What a Co-operative Can Mean in Supporting Women during Confinement and 

Integration.   Saskatoon: Community-University Institute for Social Research and Centre for the 

Study of Co-operatives. 

Findlay, Isobel M., Bill Holden, Giselle Patrick, & Stephen Wormith. (2013). Saskatoon’s Homeless 

Population 2012: A Research Report. Saskatoon: Community-University Institute for Social 

Research. July 30. 70 pp. 

 

Findlay, Isobel M., Joe Garcea, John Hansen, Rose Antsanen, Jethro Cheng, Bill Holden. (2014). 

Comparing the Lived Experience of Urban Aboriginal Peoples with Canadian Rights to Quality 

of Life. Saskatoon: Community-University Institute for Social Research and UAKN Prairie 

Regional Research Centre. 

Findlay, Isobel M., Jania Chilima, Tamara Chambers-Richards, Vincent Bruni-Bossio, Dana 

Carrière, and William Rowluck. (2016). The Urban Aboriginal Service Delivery 



65 | P a g e  
 

Landscape: Themes, Trends, Gaps and Prospects: Final Report. Saskatoon: Community-

University Institute for Social Research and UAKN Prairie Regional Research Centre. 
 

Findlay, Isobel M, Sana Rachel Sunny, Sugandhi del Canto, Colleen Christopherson-Côté, and Lisa 

Erickson. (2017). Impacting Community Strength and Sustainability: Community-Campus 

Engagment and Poverty Reduction at Station 20 West. Saskatoon: Community-University 

Institute for Social Research. 

Findlay, Isobel M., Jania Chilima, Bill Holden, and Abdrahmane Berthe. (2018). 2018 Point-in-Time 

Homelessness Count, Saskatoon, Saskatchewan. Saskatoon: Community-University Institute for 

Social Research. 

Garcea, Joe, & Neil Hibbert. (2014). International Students in Saskatchewan: Policies, 

Programs, and Perspectives.  Saskatoon: Community-University Institute for Social Research 

and Centre for the Study of Co-operatives. 

Gauley, Marg.  (2006). Evaluation of Respectful Conflict Resolution and Peer Mediation Program.  

Saskatoon: Community-University Institute for Social Research.  

Gold, Jenny. (2004). Profile of an Inter-Sectoral Issue: Children Not In School. Saskatoon:  Community-

University Institute for Social Research.  

Gress, Cara Spence, Isobel M. Findlay, Bill Holden, Stephen Wormith, Pamela Brotzel, Sana Rachel 

Sunny, and Hanna Holden. (2015). 2015 Point-in-Time Homelessness Count: Saskatoon, 

Saskatchewan.  Saskatoon: Community-University Institute for Social Research. 

Grosso, Paula. (2003). Uprooting Poverty and Planting Seeds for Social Change: The Roots of Poverty 

Project. Saskatoon: Community-University Institute for Social Research. 

Grosso, Paula, & Jodi Crewe.  (2004). Project Greenhorn: Community Gardening.  Saskatoon: 

Community-University Institute for Social Research. 

Harlingten, Leora. (2004). Saskatoon Charging and Disposition Patterns Under Section 213 of the Criminal 

Code of Canada. Saskatoon: Community-University Institute for Social Research. 

Heit, Jason. (2012). Mapping Social Capital in a Network of Community development 

Organizations: The South West Centre for Entrepreneurial Development Organizational 

Network.  Saskatoon: Centre for the Study of Co-operatives and Community-University Institute 

for Social Research. 

Henry, Carol J., Carol Vandale, Susan Whiting, Flo Woods, Shawna Berenbaum, & Adrian Blunt. (2006). 

Breakfast/Snack Programs in Saskatchewan Elementary Schools: Evaluating Benefits, Barriers, 

and Essential Skills.  Saskatoon:  Community-University Institute for Social Research. 

Hurd, E., & Clarke, L. (2014). Awareness of and support for social economy in Saskatoon: 

Opinion leader views. Saskatoon: Centre for the Study of Co-operatives and Community-

University Institute for Social Research.   



66 | P a g e

Hurd, Emily. (2012). Community Conversations about the Good Food Junction Co-operative. 

Saskatoon: Centre for the Study of Co-operatives and Community-University Institute for Social 

Research. 

Jackson, Maureen. (2004). Closer to Home: Child and Family Poverty in Saskatoon. Saskatoon: 

Community-University Institute for Social Research. 

Janzen, Bonnie. (2003). An Evaluation Of The Federation of Canadian Municipalities Quality of Life 

Reporting System. Saskatoon: Community-University Institute for Social Research. 

Jimmy, Ryan, & Isobel M. Findlay. (2015). YXE Connects 2015: A Research Report. Saskatoon: 

Community-University Institute for Social Research. 

Jonker, Peter, Colleen Whitedeer, & Diane McDonald. (2005). Building Capacity of Fond du Lac 

Entrepreneurs to Establish and Operate Local Tourism Business: Assessment and Proposed 

Training. Saskatoon: Community-University Institute for Social Research. 

Kachur, Brittany. (2014). Urban First Nations, Inuit, and Metis Diabetes Prevention Project: Fresh Food 

Market Evaluation. Saskatoon: Community-University Institute for Social Research. 

Kalagnanam, Suresh S., Abdrahmane Berthe, and Isobel M. Findlay. (2019). Social Return on Investment 

Financial Proxies and the Saskatoon Poverty Elimination Strategy. Saskatoon: Community-

University Institute for Social Research. 

Kelsey, Melissa V. (2004). Determining Saskatoon’s Value Profile.  Saskatoon: Community-University 

Institute for Social Research.  

Klimosko, Kris, Marjorie Delbaere, & Isobel M. Findlay. (2015). Engaging Provincial Stakeholders: A 

Strategic Communication Plan for Department of Pediatrics. Saskatoon: Community-University 

Institute for Social Research.   

Klymyshyn, Sherry, & Lee Everts.  (2007). Evaluation of Saskatoon Community Clinic Group Program 

for “At Risk” Elderly.  Saskatoon: Community-University Institute for Social Research. 

Kynoch, Bev. (2003). The Brightwater Environmental and Science Project: Respecting Traditional 

Ecological Knowledge–The Soul of a Tribal People. Saskatoon: Community-University Institute 

for Social Research.  

Lashgarara, Farhad, Rachel Engler-Stringer, Freda Atsuyno, Layane Fernandes de Sousa Moura, Hailey 

Walkeden, and Gordon Enns. (2021). Promising Practices in Food Reclamation in Saskatoon. 

Research Junction. Saskatoon: Community-University Institute for Social Research. 

Li, Song. (2004). Direct Care Personnel Recruitment, Retention and Orientation.  Saskatoon: 

Community-University Institute for Social Research. 

Lisoway, Amanda. (2004). 211 Saskatchewan Situational Analysis.  Saskatoon: Community-University 

Institute for Social Research. 



67 | P a g e  
 

Lynch, Karen, & Isobel M. Findlay. (2007). A New Vision for Saskatchewan: Changing Lives 

and Systems through Individualized Funding for People with Intellectual Disabilities – A 

Research Report.  Saskatoon: Centre for the Study of Co-operatives and Community-University 

Institute for Social Research. 

Lynch, Karen, Cara Spence, & Isobel M. Findlay.  (2007). Urban Aboriginal Strategy Funding 

Database: A Research Report.  Saskatoon: Centre for the Study of Co-operatives and 

Community-University Institute for Social Research. 

MacDermott, Wendy. (2003). Child Poverty in Canada, Saskatchewan, and Saskatoon: A Literature 

Review and the Voices of the People. Saskatoon: Community-University Institute for Social 

Research. 

MacDermott, Wendy. (2004). Youth . . . on the brink of success. Youth Addictions Project.  Saskatoon: 

Crime Prevention—Community Mobilization and Community-University Institute for Social 

Research. 

MacDermott, Wendy. (2004). Common Functional Assessment and Disability-Related Agencies and 

Departments in Saskatoon. Saskatoon: Community-University Institute for Social Research. 

MacDermott, Wendy. (2004). Evaluation of the Activities of the Working Group to Stop the Sexual 

Exploitation of Children. Saskatoon: Community-University Institute for Social Research. 

McDowell, Megan, & Isobel M. Findlay. (2014). Healthy Seniors on the 'Net: Assessing the Saskatoon 

Public Library's Computer Project. Saskatoon: Community-University Institute for Social 

Research. 

McRae, Stacy, & Keith Walker. (2007). An Evaluation of Family to Family Ties: A Review of Family 

Mentorship in Action.  Saskatoon: Community-University Institute for Social Research. 

Moneo, Cameron, Maria Basualdo, Isobel M. Findlay, & Wendy MacDermott. (2008). Broadway Theatre 

Membership Assessment. A Research Report. Saskatoon: Community-University Institute for 

Social Research. 

Muhajarine, Nazeem, Stacey McHenry, Jethro Cheng, James Popham, & Fleur MacQueen-Smith. (2013). 

Phase One Evaluation: Improving Outcomes for Children with FASD in Foster Care: Final 

Report. Saskatoon: Community-University Institute for Social Research and Saskatchewan 

Population Health and Evaluation Research Unit. 

Muhajarine, Nazeem, Maureen Horn, Jody Glacken, Trina Evitts, Debbie Pushor, & Brian Keegan.  

(2007). Full Time Kindergarten in Saskatchewan, Part One: An Evaluation Framework for 

Saskatchewan Full-Time Kindergarten Programs.  Saskatoon: Community-University Institute 

for Social Research. 

Muhajarine, Nazeem, Trina Evitts, Maureen Horn, Jody Glacken, & Debbie Pushor.  (2007). Full-Time 

Kindergarten in Saskatchewan, Part Two: An Evaluation of Full-Time Kindergarten Programs in 

Three School Divisions.  Saskatoon: Community-University Institute for Social Research. 

Ofosuhene, Maxwell. (2003). Saskatchewan River Basin-Wide Survey of Residents’ Attitudes Towards 



68 | P a g e  
 

Water Resources and the Environment. Saskatoon: Community-University Institute for Social 

Research. 

Olfert, Sandi. (2003). Quality of Life Leisure Indicators. Saskatoon: Community-University Institute for 

Social Research. 

Pattison, Dwayne and Isobel M. Findlay. (2010). Self-Determination in Action: The 

Entrepreneurship of the Northern Saskatchewan Trapper’s Association Co-operative. Saskatoon: 

Community-University Institute for Social Research and Centre for the Study of Co-operatives.  

Pham, Anh, Suresh S. Kalagnanam, and Isobel M. Findlay. (2020). Prairie Hospice Society: Social 

Return on Investment Analysis Report. Saskatoon: Community-University Institute for Social 

Research. 

Prokop, Shelley Thomas. (2009). Program Evaluation of the Saskatoon Community Clinic: Strengthening 

the Circle Program. Saskatoon: Community-University Institute for Social Research. 

Propp, A.J. (Jim).  (2005). Preschool: As Essential As Food.  An Effectiveness Review of the Saskatoon 

Preschool Foundation Tuition Subsidy Program.  Saskatoon: Community-University Institute for 

Social Research.   

Quaife, Terra, Laurissa Fauchoux, David Mykota, and Isobel M. Findlay. (2014). Program Evaluation of 

Crisis Management Services.  Saskatoon: Community-University Institute for Social Research.  

  
Quinlan, Elizabeth, Ally Clarke, and Natasha Miller. (2013). Coordinating and Enhancing Care and 

Advocacy for Sexual Assault Survivors: New Collaborations and New Approaches. Saskatoon: 

Community-University Institute for Social Research.   

Radloff, Karla.  (2006). Community Resilience, Community Economic Development, and Saskatchewan 

Economic Developers.  Saskatoon: Community-University Institute for Social Research. 

Reed, Maureen. (2003). Situating Indicators of Social Well-Being in Rural Saskatchewan Communities. 

Saskatoon: Community-University Institute for Social Research. 

Roberts, Claire. (2006). Refugee Women and Their Postpartum Experiences.  Saskatoon: Community-

University Institute for Social Research. 

Ruby, Tabassum. (2004). Immigrant Muslim Women and the Hijab: Sites of Struggle in Crafting and 

Negotiating Identities in Canada. Saskatoon: Community-University Institute for Social 

Research. 

Sanderson, K. (2005). Partnering to Build Capacity and Connections in the Community. Saskatoon: 

Community-University Institute for Social Research. 

Sanderson, Kim, Michael Gertler, Diane Martz, & Ramesh Mahabir. (2005). Farmers’ Markets in North 

America: A Literature Review. Saskatoon: Community-University Institute for Social Research. 

Schmidt, Heather, Cynthia Chataway, Patrick Derocher, Jeff McCallum, & Yolanda McCallum. (2006). 

Understanding the Strengths of the Indigenous Communities: Flying Dust First Nation Focus 

Group Report.  Saskatoon: Community-University Institute for Social Research. 

http://www.usask.ca/cuisr/docs/pub_doc/health/Roberts.pdf
http://www.usask.ca/cuisr/docs/pub_doc/cuisr_mandate/FlyingDust.pdf
http://www.usask.ca/cuisr/docs/pub_doc/cuisr_mandate/FlyingDust.pdf


69 | P a g e  
 

Schwark, Tyler, Rahul Waikar, Suresh S. Kalagnanam, and Isobel M. Findlay. (2014). Saskatchewan 

Summer Literacy: An Evaluation of Summer Reading Programming in Saskatchewan Public 

Libraries. Saskatoon: Community-University Institute for Social Research. 

Seguin, Maureen. (2006). Alberta Mentoring Partnerships: Overview and Recommendations to Saskatoon 

Mentoring Agencies.  Saskatoon: Community-University Institute for Social Research. 

Sinclair, Raven, & Sherri Pooyak (2007). Aboriginal Mentoring in Saskatoon: A cultural perspective. 

Saskatoon: Indigenous Peoples’ Health Research Centre in collaboration with Big Brothers Big 

Sisters of Saskatoon and the Community-University Institute for Social Research.  

Sivajohanathan, Duvaraga, Isobel M. Findlay, & Renata Andres, 2014. Parent Resources for Information, 

Development, and Education: Pre-Service Evaluation—A Research Report.  Saskatoon: 

Community-University Institute for Social Research.  

Soles, Kama. (2003). Affordable, Accessible Housing Needs Assessment at the North Saskatchewan 

Independent Living Centre. Saskatoon: Community-University Institute for Social Research. 

Spence, Cara, & Isobel M. Findlay.  (2007). Evaluation of Saskatoon Urban Aboriginal Strategy: 

A Research Report.  Saskatoon: Community-University Institute for Social Research. 

Stadnyk, Nadia, Nazeem Muhajarine, & Tammy J. Butler. (2005). The Impact of KidsFirst Saskatoon Home 

Visiting Program in Families’ Lives. Saskatoon: Community-University Institute for Social 

Research. 

Sun, Yinshe. (2005). Development of Neighbourhood Quality of Life Indicators. Saskatoon: Community-

University Institute for Social Research. 

Tannis, Derek.  (2005). Mentoring in Saskatoon: Toward a Meaningful Partnership.  Saskatoon: 

Community-University Institute for Social Research. 

Townsend, Lynne. (2004). READ Saskatoon: Literacy Health Benefits Research. Saskatoon: Community-

University Institute for Social Research. 

Tupone, Juliano. (2003). The Core Neighbourhood Youth Co-op: A Review and Long-Term Strategy. 

Saskatoon: Community-University Institute for Social Research. 

Umereweneza, Patience, Isobel M, Findlay, Marie Lovrod, Crystal Giesbrecht, Manuela Valle-Castro, 

Natalya Mason, Jaqueline Anaquod, & Renée Hoffart. (2019). Sexual Violence in Saskatchewan: 

A Survey Report. Saskatoon: Community-University Institute for Social Research.  

Umereweneza, Patience, Marie Lovrod, Isobel M. Findlay, Crystal Giesbrecht, Manuela Valle-Castro, 

Natalya Mason, Jaqueline Anaquod, & Renee Hoffart. (2020). Sexual Violence in Saskatchewan: 

Voices, Stories, Insights, and Actions from the Front Lines. Saskatoon: Community-University 

Institute for Social Research. 

Victor, Janice. (2011). Report to the Saskatoon Regional Intersectoral Committee: The Middle Ring 

Evaluation. Saskatoon: Community-University Institute for Social Research. 

Wāhpāsiw, Omeasoo, Isobel M. Findlay, and Lisa Erickson. (2015). Exploring the Potential for a 



70 | P a g e  
 

University of Saskatchewan Research Shop: A Compliance Report. Saskatoon: Community-

University Institute for Social Research. 

Waikar, Rahul, Suresh Kalagnanam, & Isobel M. Findlay. (2013). Financial Proxies for Social Return on 

Investment Analyses in Saskatchewan: A Research Report. Saskatoon: Community-University 

Institute for Social Research. 

Williams, Alison with Sylvia Abonyi, Heather Dunning, Tracey Carr, Bill Holden, Ron Labonte, Nazeem 

Muhajarine, & Jim Randall. (2001). Achieving a Healthy, Sustainable Community: Quality of Life 

in Saskatoon, Saskatchewan. Research Summary. Saskatoon: Community-University Institute for 

Social Research. 

Wohlgemuth, Nicole R. (2004).  School Fees in Saskatoon.  Saskatoon:  Community-University Institute 

for Social Research. 

Woods, Florence. (2003). Access to Food in Saskatoon’s Core Neighborhood. Saskatoon: Community-

University Institute for Social Research. 

Wright, Judith and Nazeem Muhajarine. (2003). Respiratory Illness in Saskatoon Infants: The Impact of 

Housing and Neighbourhood Characteristics. Saskatoon: Community-University Institute for 

Social Research. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



71 | P a g e  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



72 | P a g e  
 

 

 

 

 

 

 

 

 

 

 

 

COMMUNITY-UNIVERSITY INSTITUTE FOR SOCIAL RESEARCH 

432 - 221 Cumberland Avenue 

Saskatoon, SK S7N 1M3 

Phone: 306.966.2121 

Fax: 306.966.2122 

https://cuisr.usask.ca/ 

 

 

https://cuisr.usask.ca/

