
Donating Food 
in Saskatoon 

Why donate? 

Through food rescue, we can reduce the amount of 

edible food that is going into the landfill while 

benefitting charitable organizations and the people 

they serve.   

The annual cost of food waste in Canada exceeds 

$100 billion. Food waste does not occur in isolation 

as it requires resources such as water, land, labour, 

energy and transportation that contributes to 

greenhouse gas emissions. At the same time, each 

year in Canada 4 million individuals, including over 1 

million children, experience some level of food 

insecurity. Food insecurity can range from concerns 

about running out of food, to not being able to 

afford a healthy, balanced diet, to missing meals and 

in extreme cases, not eating for an entire day due to 

lack of food and money. 

What about liability? 

The law protects people donating food from 

liabilities: 

“A person, the director, agent, employee or 

volunteer of a corporation that donates food or 

distributes donated food is not liable for damages 

resulting in injuries or death caused by the 

consumption of the food unless the food was 

adulterated, rotten or unfit for human consumption 

or the individual did not act in good faith (reckless 

disregard for safety or intention to cause harm).” 

The Donation of Food Act, 1995. Retrieved from http://

www.qp.gov.sk.ca/documents/English/Statutes/Statutes/D32-

01.pdf 

What can I donate? 

 Non-perishable foods in their original unopened 

packages from commercial food processors or 

retail stores including canned products, jarred 

baby foods and dry goods (ex. pasta, flour and 

sugar).  Avoid donating damaged cans (ex. 

leaking, rusted, bulging, dented along the rims 

or side seams). 

 Low hazard perishable foods such as most raw 

fruits and vegetables, as long as they are whole 

and unprocessed (ex. not peeled, sliced, 

chopped or cut). 

 Potentially hazardous foods (ex. dairy, egg, 

meat, poultry and seafood products) can be 

donated, although these require more stringent 

handling to prevent temperature abuse. 

How do I donate prepared foods? 

Many charitable organizations accept prepared 

foods (that have not yet been served) from 

businesses such as restaurants, caterers, banquets 

and conferences. Precautions to take include: 

 Leftover/served foods such as buffet items 

should not be donated. 

 Food left out at room temperature for more 

than two hours, including transportation time, 

should not be donated. 

 Business should be able to confirm that 

potentially hazardous foods (see above) were 

stored below 4°C or above 60°C at their 

location. 

 Food should be transported in clean, covered 

food-grade containers. 

 All foods being donated should be labelled 

identifying the food, date of preparation, 

temperature controls (if required) and 

preparation location.   

Where can I donate? 

Locations to donate in Saskatoon, are listed on the 

other side. The information includes donation times, 

most wanted items, special requirements and 

contact information. Please contact the organization 

before making a donation. 
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http://www.saskatoonfoodbank.org/
http://friendshipinn.ca/
http://www.lighthousesaskatoon.org/
http://www.egadz.ca/
http://www.salvationarmysaskatoon.org/
http://switchclinic.ca/

