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* |dentify difference between
date label terms
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Our Vision

No Waste. No Hunger.

Our Mission

Our mission is to keep food
where it belongs: on plates
and out of landfills.




Second Harvest in Action: National Food Rescue |

Our food rescue and redistribution program reaches 6.5 million Canadians through:

Our award-winning Second
Harvest Food Rescue App, which
takes a local approach to food
waste by giving food donors a
simple and fast system to
connect directly with social
service programs in their
community.
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Our third-party logistics partners,

who enable us to transport large
volumes of food across the
country by truck, boat, plane and
train, across terrain that includes
ice roads, allowing us to reach as
far north as the Arctic circle.

Our fleet of 18 trucks rescue
and redistribute food seven
days a week to non-profit
partners providing hunger relief
across the GTA.



Ovur impact from coast to coast to coast. |

In 2024, we rescued 87.1 million lbs. of food and redistributed it to 6.5 million people through 12,400+ food programs at 5,000+ non-profit organizations across Canada.

Newfoundland and Labrador

21 communities 51 communities
17 communities 3 communities 29 non-profits 124 non-profits
37 non-profits 9 non-profits 111,000+ meals 487,700+ meals
17,200+ meals 18,100+ meals 60+ Ibs of GHGs 1.5 million + Ibs of GHGs
13,500+ Ibs 31,500+ Ibs of
communities
219 non-profits 18 communities
112 communities g'ézn':;:i':;“:“';eqls 53 non-profits
694 nom-profite 6 mill 124,800+ meals
10.1 million+ meals 96 e ° s 350,300 + Ibs
o communities of GHGs
32.2+ million Ibs 564 non-profits
of GHGs 12.1 million+ meals
41.1+ million Ibs
of GHC:;S _ 74 communities

177 non-profits
2.3 million+ meals
8.1 million+ lbs

of GHGs

40 communities
93 non-profits

Saskatchewan
39 communities
214 non-profits

3.4 million+ meals 54 communities . n-|

10.8 million+ Ibs 371 non-profits 2,441+ non-profits 2.9 million+ meals
f GHG 6.4 milli | 39.8 million+ meals 9.8 million+ Ibs

° s -+ mifilon+ medis 140.1 million+ Ibs of GHGs

288 communities

18 million+ lIbs

of GHGs of GHGs






Common
Causes of
Food
Waste

Date labelling
Over-purchasing
Inventory control
Storage

Human error
Not using scraps
Unfamiliar
ingredients

Food literacy,
preservation







Best Before Dates g%ggtd

Duration of a properly stored, unopened food product will
maintain its:

e Taste
e Freshness
 Nutritional Value

e Other qualities the manufacturer claims

Not an indicator of food safety

Voluntary for products with shelf life of 20+ days

Best before does not mean bad after




Expiration Dates are limited to... g%ggtd

* Nutrition supplements

e Human milk substitutes

* Very low energy foods

 Meal replacements

 Formulated liquid diets




Taste or Toss
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5 days

past BBD

After opening...

?



Canned
UL 9 months
vegetables past BBD



https://www.flickr.com/photos/taniwha/13739085
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://creativecommons.org/licenses/by-nc-sa/3.0/

3 days

Tofu past BBD

After opening...
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Best Before Timetable 'Agﬁ&g;‘td

Most people confuse the terms “expiry dote® and “best before date.” This confusion continues to be o major scunce of avoidoble

d wiste in Canoda. Only five foods should not be consumed post the expiry oz infont formula, meal replacements,
t al), and ratrit ble ofter the

®
ormulated iquid diets (medical), very low-ene ), o al supplements. Everything el i o
before dote hos possed. Alwoys use your senses to ewal sote food quality iF Foo past the best before dote.
. Wil F oes try to donate food as

od mioy be edible past the best before date, non-profits cannot always use this type of food. P

fresh os passible

EED = Bast Bufore

FOOD CATEGORY | ITEMS DONATE BY COMSUME BY

Mo wpciloge, hismiake, viible decoy,
degrading smai

PRODUCE harishabis fresh fru Mo spilgs, blwmishes, wiible
vagetabis maid ar bic-degr nmail raid or

Sha¥ wtoble conned fru BB0:

vagetnbiss, p

] 4 montha pa
kisn, mouras, or partes

O or bafors BBD

DARY

m post BED yeor B

mxpiry date Expiry

BBL or IF FROZEN
Beef, lomb, pork, whals poul
=)

rrecrt and fisk Bafore BED

MEAT & FISH / EGGS FEEEZE onaor
& SOY J LEGUMES BSD dote to sxtand shaif

NUT PRODUCTS & Sushi can
HUTS @round meat- -3 montt

Fuh: 2-8 montha past BBD
L=

wesk poxt BAO

B or befors BBG

1 yecr pont BED

ckpman, et
busttar, seady, spam

BREAD / CRACKERS &
CEREAL / GRAIN

FREEZE on or bafore 72 hours past BED
F FROZEM 1 month pot BED

BAKED GOODS £ boom, cockies, pie, Bafors BAD
SMACKS / DESSERTS | =onihan chocolots, pedding BB date be sxtand shelf

rith paxt B 1 yocr pont BED

PREPARED

%]

vt BED

a past BAD 1 ymcr e

B8O

yeor B

CONDIMENTS 3 montha pat BAD [ p——r]
. rithe post BEL 1 ywer gt BED
BEVERAGES -

Y

COND HABVEST 1S CAMADA'S LARGEST FOOD RESCUE ORSANIEATION

CAMADIAN FOOD INSPECTION AGENCY (CFIA) AND TORONTO PUBLIC HEALTH
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Take Home Messages

Best before dates tell you the duration the food will maintain
its taste and nutritional value

Best-before dates are not an indicator of food safety

By storing foods properly, most foods will remain safe to
consume well past the best-before date




What is the avoidable food
waste crisis?

What did you learn about food
date labels?
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Questions?
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