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What to do: 

Before the Gleaning Event 
 Recruit gleaners.  (Recruit clientele, staff and volun-

teers within your agency, contact local schools to re-
cruit student gleaners as part of the 40-hour volunteer 
requirement, and/or work with volunteers from other 
agencies and food banks.) 

 Promote the gleaning activity to your clientele and 
within your organization. 

 Verify with All Things Food when the gleaning will 
take place. 

 Organize transportation of clients and/or volunteers 
to and from the gleaning site.  If some of the produce 
will be donated, contact food banks, schools or shel-

ters to arrange for donations of fresh produce, and to 

schedule a delivery site and time. 

 If needed, contact local businesses and civic groups. 
Ask them for help in transporting the produce to food 
banks, providing harvesting tools, and refreshments. 

WHO CAN PARTICIPATE? 
In order to be eligible to glean, a     
person: 

must be a resident of Eastern  
       Ontario 

must be 5 years of age or older 
(children aged 5 to 16 must be   
accompanied by an adult) 
must also meet at least one of the 
following criteria: 

      - be a volunteer of an agency  
       gleaning for food banks, shelters 
       or eligible  
       - individuals (this includes student    

       volunteers completing their 40 
       hours of community volunteer 
       work) 
       - be on Ontario Works 
       - be on Ontario Disability Support 
       Pension 
       - be a client of an agency referred        
       by a professional 
 

Who is not eligible? 
Anyone who is considered a potential 
paying customer. The only exception 
to this clause is where an individual 

has been delegated by someone else or 
another agency to glean. 
 

Note: Each agency is responsible for 

ensuring that all gleaners meet the  
eligibility criteria. 

A Few Days Before the Event 
 Confirm that the weather forecast is favourable. 

 Confirm event date with your agency and with All 
Things Food. 

 Confirm date with gleaners. Make sure they are 
aware of the meeting  place, mode of transportation to 

and from the farm, what to wear, and anything they 
will need the day of the event. 

 Try to keep the group to a manageable size. If you 
have a large number of clients or volunteers, divide 
them into two or three smaller groups. Set a block of 
time for each to glean the fields, or glean on two     
different days.  

 If some produce will be donated, confirm with your 

contact at the school, food bank or shelter that they 

will still accept the food that will be gleaned. 



Before Leaving 
 Weigh both the edible and spoiled produce          

separately.  Obtain a dollar value for the produce. 

 If donating some produce, have volunteers prepare 

the gleaned produce for distribution. Load the produce 
onto vehicles for transporting to food banks or other 
organizations. 

 Ask clients and/or volunteers to help with clean-up. 

 Close the gleaning activity by thanking the volunteers 

and the field owners. Notify the owners that the 
group is leaving. 

 At the end of the gleaning event, ensure the Activity 

Report is completed. 

WHAT TO BRING: 

Agency* or clients/volunteers 

(gleaners) 
produce containers and/or bags 
(i.e. baskets, canvas bags or plastic 
bags 
water/beverages 
snacks, depending on the time 
spent at the orchard/field/farm.   

*Note: If you are not providing these 
items, please remind gleaners to bring 
their own. 
 

Clients/volunteers (gleaners) – other 

items to bring 
hat, comfortable clothes, closed 
toe 
Shoes 
Sunscreen 
insect repellent 
Gloves 
cushion for knees and small stool 
for sitting 

 

Other suggestions for agencies: 
cooler with ice and additional  
water and drinking cups 

Day of Event 
 Consult with the farmer/owner when you arrive on 

what is to be gleaned and where to put the spoiled  
produce.  The farmer will provide the bins for the 
spoiled produce. 

 Ask gleaners to assemble at a central place.  Welcome 

the gleaners (involve the owner of the field) and share 

the following information with the gleaners: 

 - Notify that breaks can be taken as needed. 
 - Identify toilets and handwashing stations. 
 - Review safety information. 
 - Specify that ground produce needs to be well 
 cleaned before eating. 
 - Explain that all produce should be separated into 

 two different piles when gleaning: one pile of 
 spoiled produce for the farmer and one pile of  
 edible produce. 

 Have the farmer or owner lead a harvest training   

session, if necessary. 

 Distribute the containers and harvesting tools, as 
needed. 

IMPORTANT        
Producers are professionals whose 
time and products are valuable and 
should not be wasted. Please ensure 
that appointments for gleaning       
activities are kept, that the gleaning 
team shows up at the right place and 
time, and that all gleaners meet the 
criteria of the producer (e.g. if the  

producer specifically asks that no  
children participate in gleaning, please 
respect this request).  Your team is 
gleaning on another ’s land. Please 
ensure that it is treated with respect. 
We are guests and we don’t want to 
abuse the privilege or we may lose it. 

After the Event 
 Fax the Activity Report to All Things Food at  
       613-989-3830.  
 Contact food banks and shelters that received produce 

to learn how the food was used. Ask if they would   

participate in future community gleaning activities. 

 Ask clients/volunteers for their suggestions on     

future gleaning activities, and whether they would 
participate in a future gleaning activity 

 Ask clients/volunteers how they used any produce 
they received. 

 Help farmers and gardeners share their experience 

with others. 

Enjoy your gleaning activity!  


