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Better Meat

From reducing our climate change impact,

to advancing animal care, to making simpler,
healthier. products, sustainability is fundamental
to our growth and making Maple Leaf the
better meat company. It will shape our
operations, our products and our culture.

- Michael H. McCain, President and CEO




Advance nutrition
and health

We are addressing the most pressing diet-related societal issues
including reducing or eliminating antibiotic use, artificial colours
and flavours, preservatives and sodium levels, while continually
advancing our leadership in food safety.

Maple Leaf is the largest producer of our fresh pouliry and pork
of pork raised without antibiotics products and just over half of
in North America, and the largest our branded prepared meats
in Canadian pouitry. products meet Health Canada's

voluntary sodium guidelines.

Value our people
and communities

We vaiue an inclusive culiure and work environment that keeps people safe,
rewards excellence and empowers everyone to learn and confribute their best.
We are deeply commifted to advancing sustainable food'security, locally and
globally, by raising awareness, advocating for public policy, sharing learnings
and supportinginnovative erganizations that build community food security:

Total Recordabie Injury Rates Our community involvement

200 Averooe
Berwas of Labonr Statut )

strategy Inciudes partnerships §
: with organizations that fake /\
Innovative approaches
reduction in our Total
; Recordable InjuryRate 10 advancing community
& (“TRIR") since 2012. Our food security.
] 2046 goalis fo reduce
2 our TRIR to 0.90.
20m 2018

Treat animals well

Maple Leaf Is commifted to becoming a leader in animal
care by advancing the Five Freedoms, the global standard
for humane animal care. We support these Freedoms
through ongolng critical self and third-party evaluation
and continuous improvement in four critical areas: cuifure,
accountability, advancement and communications.
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remofe video
auditing (“RVA~) and ;
enhanced fraining in

our production and
processing facilities.

We are converting all our sow
barns to open housing.

Eliminate waste

We have an aggressive goal to reduce our environmental
footprint by 507 by 2025. In 2015, we achieved the following

progress towards our goals.
835,527 Q

(i ‘ 130,344
Equivalent 1o 334 Olymplc sized pools

Equivalentto 8,201 homes*
34,201 @

energy use for one year
Equivalent to emissions from
7,200 cars driven for one year
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Interactive reporting

mapleleafsustainability.ca
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Valve chain

Explore our vertically integrated
valve chain - from farm to piate.

Online videos E

SUSTAINABILITY AT MAPLE LEAF Foob$
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Materiality matrix

Learn how Maple Leaf has
determined and assessed our most
important sustainability issves.
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To LEARN MoRE ABVT SVSTAINABLITY AT MANLE LEAF, VAT mapleleafsustainability.ca

(oNTATvS: Sustainability@mapleleaf.com

Mapie Leaf Foods Inc., 6985 Financial Drive, Mississauga, Ontario LSN 0OAl Canada
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Building a
Sustainable
Maple Leaf Foods

The challenge our world faces over the next fifty years is to feed two billion more people,
with a diet more reliant on meat, and to do so in a way that balances nvutrition, environmental
sustainability, accessibility and affordability. The issves are daunting, but they also present
exciting opportunities for companies prepared to change. As Canada’s largest protein company,
we want to be at the leading edge. - Michael H. McCain, President and CEO

Valve Our People and
Communities

Treat Animals Well

Advance Nvutrition
and Health
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Our Sustainability Promise, Principles and Priorities
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Advance Nutrition Value Our People | 7 : i
reat Animal
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ity Mean to Our Pe

Creating sustainability
systems for how we conduct
everything in today’s world
will be one of mankind’s
greatest challenges. | plan to
do my part by asking whether
my actions are sustainable
and to lead by example.

= Johnathan Miller,
Digital Marketing Manager

Sustainability means taking an
honest look at our current plans and
practices across our four focus areas
and determine how we can become
industry leaders in areas where we
can make a fundamental difference.

For me, sustainability means
being able to produce high
quality, nutritious foods that
are cost effective and protect
our natural resources for many
generations to come. Every
little bit counts!

= Brigitte Morin,
Supply Chain Administrator

Sustainability means securing a future
for my children and my children’s
children. | am proud to be working for
a company that has the forethought to
implement change now.

- Robbie Smith, Microbiologist,
Technical Services (Guelph)

To LEARN MoRE ABoUT SUSTAINABILITY AT MAPLE LEAF, VISIT
www.mapleleaffoods.com/about-us/sustainability
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Passionate People, Passionate about Food*

Mapie Leaf Foods is a leading consumer packaged goods company. headquartered in Toronto with
operations across Canada and in the U.S, and the UK. We make high-quality, great tasting, nutritious
and innovative food products under our leading national brands including Mapile Leal”, Schnesders®, and
Dempster’s”. People also know us by our other household brands such as Olivieri, Maple Leaf Prime
Tenderflake®, POM’, Shopsy's”, Larsen®, Mitchell's Gourmet Foods®, Ben's", Bon Matin®, California
Goldminer”, Bumns®, Villaggio®, Olafson’s”, New York Bakery Co.*, Mina™ and Hygrade

Our businesses are organized into three major groups

Our Meat Group produces Our Bakery Group is a leading Our Agribusiness Group includes
high-quality prepared meats producer of fresh, frozen and hog production, rendernng and
and meals, and value-added specialty bakery products and biodhesel operations, which
fresh pork. poultry and turkey fresh pasta and sauces through prowvide raw materials and
products. These operations are our 90% ownership of Canada services to our Meat Group
located exclusively n Canada Bread Company, Limited and thousands of external
with the majornity of sales to Our fresh bakery and pasta customers. These operations
domestic customers businesses are located m Canada are located i Canada with

while our frozen and specalty the rendenng and biocdkesel

bakery operations, ncluding operations serving global

artisan, bageils and momung markets

goods, are also located in the

US and the UK

Approximately 77% of our sales and 92% of our assets are based in Canada Mapie Leaf 3is0 exports to
customers in more than 25 countries. predominantly the US. Japan China and Mexico The Company is
publicly traded on the Toronto Stock Exchange (“TSX") under the symbol MFi
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Sustainability at Maple Leaf Foods is driven
by our determination to create a market
leading, highly competitive food company
with a culture that is rooted in our core
values and an unrelenting focus on the
safety of our products and well-being of
our consumers. This demands constantly
seizing opportunities to invest in our
people, reduce our environmental footprint
and grow responsibly. It is the only route to
sustainable prosperity.



02 | MLAELEV FOODL1IC | GUIDED DY VALUES

Guided by Values

Maple Leaf Foods is guided by a strong set of values that define how we operate and
make decisions that affect our business and our communities. Sustainability Iis a
natural outcome of those values and encompasses all aspects of our business - a highly
competitive supply chain, a safe and rewarding workplace, food safety, innovation

and marketing, environmental responsibility, animal care, a strong Code of Ethics, and

community outreach.

At Maple Leaf, we have a high-performance, entrepreneurial culture driven by passionate
people who embrace and live our values.

Maple Leaf Leadership Values

DO WHAT IS RIGHT

By acting vath integnty. behaving
responsibly. and treating people
with respect

GET THINGS DONE IN A FACT-
BASED, DISCIPLINED WAY

By seizing the iniiabive with the
highest level of urgency and
energy. meebng all commitments
responsively vwhile being
objective. analytical and using
effective process

DELIVER WINNING RESULTS

By expecting to win. owning
personal and collective
accountability to deliver: taling
appropnate nsks wiathout fear
of failure while challenging for
constant improvement

LEARN AND GROW,
INWARDLY AND OUTWARDLY
By being introspective

personally and organizationally.
freely admitting mistakes or
development neads: deeply
understanding and connecting
with consumers and stakeholders
globally as a primary source of
lgarning and growth

BUILD COLLABORATIVE
TEAMS

By attracting only the best
people, serving. recognizing and
rewarding their develcpment and
success: fostering a collaborative
and open environment with the
freedom to disagree but always
malang timely decisions and
aligning behind them

DARE TO BE TRANSPARENT,
PASSIONATE AND HUMBLE

By having the self-confidence
and courage to be completely
candid and direct willing

to communicate openly in 3
trusting mannar. acting vath
pBassion. convicbion and personal
humility. especially whan
delivering winning results

BEING PART OF THE SOLUTION MAPLE LE & o3

Being Part of the Solution

The world is facing the global challenge of how to sustainably feed a projected nine
billion people by 2050. This responsibility is acutely felt in the food industry. The majority
of Maple Leaf's business and operations are centred in Canada, a nation which has a
wealth of natural resources - available land, water and good growing conditions. As a
result, we are one of the world’s largest agricultural producers and exporters. Maple Leaf
is investing heavily to Increase our productivity and competitiveness in an increasingly
global industry. This investment, in turn, strengthens the sustainability of Canada’s food
sector and our ability to help feed a growing global population.

While the challenge of producing enough food. and
ensunng it reaches people who need it. I1s daunting.
we must also achieve this in 3 way that s affordable.
delivers good nutnition. meets high food safety
standards. drastically reduces environmental impact
and adheres to strong principles of animal care

Maple Leaf has had to respond to very significant
challenges over the past decade The first was

a dramatic nse in the Canadian currency. which
resulted In a cost structure that is not competitive
wath larger US players We responded by
restructuring our meat business. shedding some
businesses. consolidating others and investing
significantly to increase our scale and productivity
This journey. which began in 2007. will be largely
complete by the end of 2014. The second challenge
was a Listeria contamination at one of our prepared
meats plants that resulted in the tragic death of

23 Canadians. We responded with transparency
and quick action to contain further nisk. and have
since enshrined a deeply ingrained food safety
culture and established leading global standards.

None of this diminishes the importance of other
areas of building an endunng food company. such as
environmental preservation. innovation. responsible
animal care and career development for our people.
Over the years we have made progress in all these
areas. although our focus and resources have been
constrained as we addressed cnucal and potentially
insurmountable business challenges | am pleased to
say that we are in the final stages of implementing a
plan that will make Maple Leaf 3 significantly more
profitable and sustainable company.
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Based on this progress. we believe it i1s the right ime
to i1ssue our first sustainability report You will see

that we are using a broad definibon of sustainability -
covering a range of areas from investing in preductivity
and scale. to other more conventional areas of
corporate social responsibility All of these must

come together to nounsh a strong. profitable and
endunng company. In this report. our goal is to provide
information on our progress in iImportant areas of
sustainability and where we have more to do It
acknowledges the importance of transparency in the
food industry and the need to address public concerns
in all areas of food producbion.

| want Canada to be part of the food solubon - for
Canadians and for the world. | am proud to lead a
company that is maling a difference. We have proven
that we can do well and do good at the same time

MICHAEL H. McCAIN
President and Chief Executivo Officer
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About This Report

This is Maple Leaf Foods' first sustainability report. Through it we aim to enhance our
communication with stakeholders and to entrench our commitment to best-in-class

performance on social, economic and environmental issues. It complements the operating

and financial information in our 2012 Annual Report, where we provide more detailed
information specifically of interest to investors. Except where noted, the data does not
cover temporary employees or suppliers of products, ingredients or services.

Senior officers and appropriate staff have reviewed all information in this report, and
believe it to be accurate. The report has also been provided to the Company’s Board of
Directors. Please visit our website for additional information (www.mapleleaffoods.com).

Stakeholders: This report has been produced (o
inform all major stakeholdears of Maple Leaf Focds
incdduding employees. customers. consumers,
suppliess, governments. non-government
organizabions. madia and the investment community.

Reporting perlod: The focus of the discussion in this
report 1s acbvities undertaken during the 2012 fiscal
year (January 1to December 31. 2012). but as this

is our first report we have included informstion on
previous intbatives to provide context. All data in the
report 1s for the 2012 fiscal year.

Global Reporting Initiative: We used the Global
Reporting Inibabive ("GRI7) G31 Guidelines. the GRI
Food Processing Sector Supplemant and external
best practicas to structure our sustainabuity
reporting. While we are not alming to report on all
specfic GRI indicators. following these guidelines
helped to provide structure and apprepnate content
vathin this report It s our intention to brosden this
reporting as ve davelop a stronger database and
goals m other areas of sustainability

Sustalnability managemant structure: Sustainability
at Maple Leaf Foods Is a cross-functional
responsibility representad by departments including
environmental affars, food safety and qualiy
assurance. government and industry affairs. human
resources. markebng. strategy and corporate
communicabons.

ECONOMIC CONTRIBUTIONS MAPLE LEAF FOOODS iNC
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Economic Contributions

Maple Leaf Foods is one of Canada’s largest and oldest food companies. We can trace
our roots back well over 100 years through the amalgamation of some of Canada’s
premier food companies. The origins of Canada Bread can be traced back over 170 years.

Throughout our history, we have
contributed to the economic
health of the communities

in which we work and live

We have created employment
for many thousands of people,
purchased goods and services
from hundreds of suppliers,

and contributed through taxation
to every level of government.

Economic contributions
(0 millons of Canddiun dollrs)
Sales

Adjusted operating eamings

Capital investments

* Af Decernber 31 2013
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\We are introducing several world-class
process technologies into Canada tor
the first time that will improve operating
efficiency while enabling product
innovation. The skills required will be
knowledge-based, a significant step
toward transforming an industry that
has traditionally been characterized

by repetitive, semi-skilled labour.

Today. Maple Leaf employs
appravmately 19.500 people. The
purchasing power cseated by the
compensation and benehts earmed
by those employees generates
our most powerful econonic
coentribubons We support farmers
and producess by purchasing
most ol our raw matenals and
ingredients from local sources

We generate signihcanlt regional
economic benefits through our
more than 1CO manufactunng.
distribubion and grovang facilities
acoss Canada. and inthe US

and the UK In addibon. we are

a 9gndicant eporter of mest
products to the US. Japan Korea
and other markets.

BUILDING AN
ENDURING COMPANY

In September 2010, we embarked
on a bold plan to transform our
informabion systems and prepared
meats and bakery manufactunng
and distnbubon network to step-
change our productivity.

We are expanding and
implamenting new technologies
in three faalibes. includng our
plants in Winnpeg. Saskaloon
and Brampton We are invesbng
n hwo scale food processing
faalibes n HanmMon. Onlano

that w/ii incorporate bost-in-clays
manulfacturing. food salety. qualiy.
and human resource pracboes
This indudes a8 world-clars bakery
that was commissioned n 201 snd
8 state-of-the-art prapsred mosts
facility thot will be comnussoned
1n phases botween 2013 ang 2014
We are also conslructing & scale
distnbution faclity in southern
Ontano that will provide 8 bud
for shipping products from
Ontano east allowmng us to
consolidale routes and reGuco
bock hauls and costs. along with
envronmental iImpact.

We are inroduoing severdl world-
dass process technologies Into
Canada for the first me that veill
improve operabng efficency while
enabling product innovabion The
skalls required will be lnowledge-

bated. a significant step toward
tansiormung an incustry that has
tradiwonally beon characterzed
by repottive. cemi-tkled 1abour.
Uitimaltely. our rarget & to increase
proguctmaty by 2 5 times eusting
lalos per perron hour and incroass
our Earmings Belore Interert Tax
Deprecizbon and Amortazabon
CEBITDAM margin to 1215

by 2015

We ate al1:o consohdabing over
40 legocy inlormobon syFtloas
onlo one Intopreted SAP plstiorm
supporied by standardueea
businers Processes. Ve are over
80% complote and have axecuted
thus complex INMstve vnth specd
and accurscy.

W& have many existing stienguhs
on vehich to build - wo oan
Canada's ledding mout angd bokery
brands and have ertablished

high marlel shares across cur
Progduct calegonos. il Is a posbon
we continue 10 grow Uvough
INNOVaLION aNd Drand invastment
Each yoar vre launch 100 or more

LeR {0 RNt Stechen Taylos Arasident and Che! Operateng Offitaz Morgud ivestmeats Limind Ovis Whvie Wrden Wavington
Coundy. DOu9 Dodos Senior Vice Auiicenl Mao'e Lay/ Foods Ank Guoa. Sencs Vica Audont Sucoy Chan Meplo Las! Consunses
Focas Dennd Lavec Mayor nngho of AN B4 IKaUS Sanes VICe AR ont Loodtcs Mapk Loy Consunier Feoas 81c Denvesy
Lunovnt and Cnhaf Exvcunve Offites Schenter o Cansda bimvied &t the oroundon\asg for cur saw dastnbuthon ceatra

now products in 3 constant effort
to revitalizo product catagones
and creale new ones. Many of our
innovabions are the product of

our ThinkFOOD!* Centre. home

Lo our preduct INNovabion and
culinary exparts. This world-class
producl development facibity.
comnussicnad in 2C09. s designed
to foslar collaboration with our
customers and accelerate product
innovabon following o “rpPpd
adoptor stralegy. We i1dantfy
highly succossful global Ideas and
adapt them to our home morkots.
and we davealop unique reapes to
support our customars and appeal
to our consumers.

ENGAGING IN PUBLIC POLICY
DEVELOPMENT™

As 8 loading Conadian food
company. Maple Leaf Foods
has the responsibiity to engage
1n public policy davelopment
with govarnments and noustry
partners to stmulate Canada’s
focd manufactunng saecter
compeobuveness the adopton
? 505,

1o

of stonger f[ood safaty pracuices.
nabonal agn-food soance and
technology strotegios. and
CONDNUOUS IMProveMmaont m areos
such as envuonmantal sustainabihty
and animal wollare

As port of this responsibility.
Maple Leaf parbaipated in
appraumately 24 formal public
policy nibativos m 2012 induding
dscussions ralatod to

The Sale Food for Canadians Act

Canadian Food Inspection
Agency’s inspection
modernizabion program

Deavelopment of a nabonal food
strategy by the Conference
Board of Canada

.

The nantonal Agri-Subcommutiee
on Food Safety

Ontano's Jobs and Prospenty
Counail and the Advantage
Ontano report

Canadwan Science Policy
Conference 2012

* Canadian Swine Rosearch and
Davelopment Cluster

Hoalth Canada’s Guidanco for
the Food Induslry on Roduong
Sodmum In Procassad Foods

Canada-Ewopean Union
Comprehansive Economic and
Traode Agraamant negobations

We stongly believe in advancing
ideas and LOST praclicos aaoss
cur ndustry. as well as our
company. Supporong ths
commitmant Maple Leal Foods
belongs to or has partnorships
with approximately 60 ndustry
assocavons, chambors of
commarce, think taniks and
univarsities.
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Zero working time
|ost due to Industrial
disputes, strikes or
lock-outs in 2012,
There have been no
labour disruptions at
Maple Leaf Foods
since 2008.

Our People

Passionate People, Passionate about Food*®

Our success depends on the 19,500 people we employ in Canada, the UiS: and the Uik o
They operate our farms and facilities. They develop and sell our nutritious and inAoVative : Maple Leaf Q4 People Leadership Model
foods They lead our businesses. Providing a work environment that s safe, rewarding and
motivating is critical to attracting, developing and retaining people who reflect ourvalies : ACHIEVE RESULTS THE RIGHT WAY
and are passionate about food -

RESULTS-ONLY LEADER MLF LEADER
Delivers results

X ot

FROM GOOD TO GREAT = Develop superior people We are clarifying expectations S the Cobt sy f1e] G‘e
Maple Leaf Foods is Implementing leaders who can deliver of all leaders through cur Maple Z et ©o°
3 strategy that demands tight sustainable results Leaf G4 Peopie Leadership 5 3 Co?n':ro;\'?ms so:e i ~Walks all valuas®
execution and high levals of Approximately $5 million ts Model that maps behaviour and w S . Fearful. uncommitted employees Engaged. committed employees
performance and engagement being invested in leadership results into four quadrants. Our 3 i Ac:k:x:lr:m
from our-people, Toaccomplish development, behavioural 2012 benchmark assessment = § INEFFECTIVE LEADER UNPRODUCTIVE LEADER
this, in 2011 we launched a People skills training and coachina. found that 45% of our leaders w =
Strategy with four core themes: and reshaping olr sUpenvisocy operate in the top quadeant: our 3 -

development programs. target 15 80%. a f

x = Poor results, poor behaviour Poor results

Compromises many values Compromises some values
Disangaged employeas Unchallenged. complacent employees

Nagatwe Positwve
A e e AT
ENGAGEMENT BEHAVIOURS

What ycu say and do



« Strengthen our culture
of accountability
We are implementing a plan
that has clear margin targets
tc be acheved by 2015 and
progress each year toward
this goal Our management
compensation is strongly
aligned to delivening on thus
commitment We are also
empowenng peocple tc assume
responsibility and accountabiity
by reducing layers of herarchy
and by expancing spans
of control

Build a ceep talent base
through robust talent and
succession management

Qur priority s to recruit. develop
and retan the most talented
people and prowide them with
opportunities 10 advance the
skills and pursue thew careers
Qur goal 15 to ncrease the
number of positions filled from
within our existing pool of
empioyees from 60% n 2012
to 70% by 2015 In 2012 we
retaned 92% of employees

LA
~rAan

racognized as hvgh performers
who receive a 9% incentive and
above Our goal 1s to retain
95% of people who have been
wentified as high performers

Fully engage our people

with a stronger focus on

hourly employees

We have revised Our approach to
traniNg supensors to help them
be successful people leaders

as well as skilled operators We
are alsO expanding our tramng
programs for hourly employees.
launching performance
assessment and development

to formalize support and thew
advancement. and eapionng a
vanabie pay program to rewarc
people who exceec tarpets

LEARNING AND DEVELOPMENT
Professional development at
Mapie Leaf Foods starts with

3 conversat:on between each
empioyee and his O her manajer
about the empicyee s strengths
opportunites obiecthes

and career aspwrations Thes
COMVersation s Captured « a
development action pian ( Tad
10 acourre new siolls ang s e
eectiveness A DAP may nliude

Ways 10 Dusic functona
espertise

Coachwng and feedbal«

= New wOrk @ o en
assignments 1o buia
and skuils

We offer 3 number Of leadering
Ororams that are Ces«gnes 1o

complement and enhance ea g

OODOMUNTES

Our Leaderstvp ACa0e™,
fosters learming. sharing ano
CONBDOraton Dy Duidng

.

leadership capabilities and
IMProving erganizational
effectiveness

CEQ Leadership Workout
5e550ns are designed to buid
a deeper understanding of our
@0ais and business strateges

The Managarship Program heips
managers acquire the skilis to
drive results by engaging and
developing their teams This

15 acheved through a blended
approach of workshops group
coaching and oniine content

Supervisor Foundations
builds front-ine supervisors
capabiities tO improve thew
team's performance in day-to-
day actwwRies

Functional development
programs, such as our Sales
Academy program. help to
develop role spechic skills
and competences

DIVERSITY AND INCLUSION

Today 15% of the Canacian
population belongs to a visibie
mmnonty: by 2031 ¢ 1s expected to
UMD to almost a therd This trend
15 murrored in Other countres
where we operate and Creates

an increasingly diverse consumer
base and workforce Maple Leaf
neads to capitalize on this market
opportunity and the full breadth of
talent in the workforce

While every form of diversity 1s
important to us. we only track
gender drversity at this time 55%
of our salaned workforce 1s male
45% female This 1s reasonably
consistent with Canada’s workforce
which 5 47% female However oniy
38% of our managers and 22% of
Our SupenIsOrs are women We

are pUttng INttiatives in place to
ancourage the advancement of
ngh potential women While we do
not formally report on other areas
of drversity we work closely with
the International Organcation for
Migration to follow best practices

when hinng international workers
heloing to provide jobs and
support 3 better quality of life
for newcomers te Canada

Respect tor gender rehgious

and ethrwe diversity and sexual
onentation goes to the heart of
what our values stand for and
aiscrimunation of any torm will
not be tolerated and 1s grounds
tor dismussal We comply with
employment equity legslation,
and we are embedding more

HR practices to support the
development of greater dversity
especially with our emerging and
top talent as part of INCreasing
arversity in our workforce We also
plan 1o develop and implement

a more comprehensive approach
10 diversity and inciusion When
we launch thes approach we want
to Ao it nght and well and that
means ensunng we are fully able
to provide the resources and
organizatonal focus requred to
make t meanngful and effectve
We are comumstted to formally
AcOmier ated Drogress i tha arma
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SAFETY IN THE WORKPLACE

Injury frequency 2008-2012

Tty wporTate Tpres Der

j i L.":?
1

2008 2008 20 xm D
»3

® sucie Leaf Fooo » Foos maumry

Source Woripiace Safery & insurance Soard

45 3 food producer anc Drocessor.
risks are nherent m Our business
We have a strong cufture of safety
that s dnven from the CEO down
ang we stnve for Jerg harm in the
vorvplace We are very pleacad
that we have reakred contmuous

LA?
" LA

morovement in recucing our
workplace inyunes. with 3 43%
reduchon in inqury £

the past five years

SQUenCy over

Cccupational Health and Safety
("OHE&S™) reporting te the Semor

Vice Presdent Manufactunng
both report drectly to the
e

Dwectors three imes per year on

health and safety i Our operations
The Drractor of O%4S s supported
Dy 2 semor OHAS team that
provides leadershp n each of
Magie Lea’s SBusiness Undts

Thes team s supportad by ORAS

practiboners at each workste

2ngd €24 safety representatves
who are members of safety
commuttees that represent

00% of Magie Leaf empioyees
across our facktes These formal
ont management-empioyee
commttees heip montor anc

3Vrse ON OCCLOAVONS Nedith angC

programs as well as icentty
3 hastards and recommend
We have 13 people who
onal designation

+8S and others

"

we mpiemented has

a
all supervisors

and Jomt Heaith § Safety

cpectic tranng

Commuttee ("JHSCT) members
Thes 40-hour trameng Drogram

was Oev

Co-Chars representing all of our

businetses Between 2007 and

P

recerved thes trasmeng 0

rofled Out SISTEM. 3 comouten:

wel over 2000 empicyees

platform tC Gelrver heaith anc

safety trasnng A33TONal ™

will be avadable m 2013

Durng 2012 we aisc fo

on DuSNg 3 central

Maragement System that w
Sefne Cross-Company Ow4S
STANCarcs, emglement formy

annual DaNMINgG. 3N0 #5230

-,

ncicent analysis To ensure we

are mpiementing a3 best

system. we pian 1o unde:

ACTING CONSISTENT
WITH OUR VALUES

Ne are keenly anare

DeCpe ang the COMMUN

T rrzate the

we ara closing 3 number of agrzements in 2012

meat processing ‘ackities

e we 3re Crel3tling jobs n

that we are Duicn

2ra making the lar

7

" AROCrermatery SO
— et Py o
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Health'and Well-Being

As a food company, it is natural that we harness our resources and expertise in food
to address the developed world’s pressing lifestyle and health challenges including

Vi
@

MEALTH AND WELL DEINT MR LAY B

mill ic1>g
Since launching our
reduced sodium
program, we have
removed more than
10 million teaspoons
of salt from our

bakery and prepared
meats products.

obesity, cardiovascular disease and other health issues. Through the products we offer to
consumers and the knowledge we share, we are also helping people eat and live better,
Our response to these issues is products that are more nutritious, affordable and relevant.

Qur Dempster’s® brand leads
the Canadian bakery market
in innovation and healthy
grain breads.

Since launching our reduced where meeting these guidelines
sodium program we have removed could senously ccmpromise
more than 10 milhon teaspoons food safety

of salt from our bakery and

HEALTH AND WELLNESS
Consumers want healthier, more
patural food choices that offer
conyvenience and great taste

10 meet the demand for food
made with simpiler, more natural
ingredients and no artificial
preservatives, we spent four years
developing Maple Leaf* Natural
Selections® and Schneiders*
Country Naturals™ = two full lines
of premium-quality prepared
meats. We removed synthetic

preservatives and ingredients.
replacing them with natural
ingredients, including lemon Juice,
sea salt, vinegar and vegetable-
based preservatives such as
cultured celery extract, which
contains a natural form of nitrite.
essential for food safety. The
success of these products has
revitalized the prepared meats
category, providing consumers
with a nutritious, convenient and
Very appetizing product rich in
proteins and minerals

With a focus on creating products
that offer greater convenience. in
2012 we re-launched our Prime
brand, supported by innovations
such as shiced cooked chicken and
breast portions that are smaller
and individually packed. We also
launched Maple Leaf Prime Ralsed
Without Antibiotics Chicken As &
result. sales volume of Prime brand
products grew by 13% in 2012

QOur Dempster's’ Whole Grains
bread ine-up was re-launched
in January 2013 free of
artificral preservatives colours
and additives

Qur Smart" breacs have all cf
the features of white bread with
the goodness of wholegrains
Dempster's* Farmhousa™ offers

supencr quakty made from 100%
Canadian wheat

prepared meats products Close
to 25% of our balkery products
and one-third of cur prepared
meats already meet the voluntary
guidelines established by Health
Canada to heip Canadians acheve
the average sodium intake goal
of 2300 mg per day by 2016

we expect all of our bakery
products and the vast majority

of our precarad meats products
will meet these guwdehnes by
2016 The major excepton 1s dry
fermentad salami and Drosciutto

Readytrisp
= EET

i

)

=
T o

We are also offering more chowe
n portion sizes. Chicken, bacon
ana pepperettes are soid in
portion packs that address three
15sUes Important to consumers -
convenience. portion control and
waste Portion packs recognize that
close to half of Canadhan housenolds
are one or two people and that
contrglhing portions 15 an important
component cf addressing cbesity

Maple Leaf Foods offers
consumers a variety of
products that meet the 2016
Health Canada guidelines for
sodium reduction.
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WORKING WITH GLOBAL LEADERS TO
ADVANCE THE HEALTH BENEFITS OF FOOD

We partner with Dalhousie University, the
University of Guelph, the University of Manitoba
and the University of Saskatchewan to advance
the health benefits of food products we make.
For example, we are working with the University

of Manitoba (St. Boniface Hospital) on the role of
flax in bakery products in reducing hypertension.

Our collaboration with leading researchers

will help us launch more products that meet

our consumers’ evolving needs including those
that are high protein, preservative and antibiotic

free, and fortified with additional vitamins

and minerals,

We are alsc paying attention to
Canada's changing demographics
in 2012. to meet the needs of the
rap«dly growing Mushm population,
we introduced halal chicken which
1s procduced at our three halal-
certified processng plants During
2013, we will launch more products
that recogniZe our consumers’
dwersity and Cetary neeas

ENRICHING LIVES

Donations in cash and
gift-in-kind*

2012
Casn § 905000
Gt -wnd S 636.500
* Estmate
Providing emergency fammne
relief to those n need. supporting
sustainable solutions te hunger
and encouragng employee

volunteersm among our

pecple are the cornerstones of
Our community outreach anc
philanthropy programs. Gurded by

Fra

our Community Outreach Polcy

our efforts focus on three areas that
leverage Our resources and espertce
as 3 leacing food company

Crisis intervention Food Hanes
mobile food programs. school
and community NULrition senoes
for disadvantaged pecple and
food-based emergency relef

Health and weliness: Ecucat.on
and outreach programs that
provide peopie with the
nformation and skills 1 provoe
heaithier food tor themselves
and ther families

« Sustainability: int.atves that
promote food securnty and
self-sufticiency for economecally
disadvantaged peopie

Projects supported by our Home
Office are broader or ntermational
n scope. while our local offices

and piants are best posthoned

20 respond 0 Needs withan thes
communibes in 2012 cur donations
mn cash and grft-n-land esteaced
$15 mihion. We are even more
oroud of the time and efforts our

empicyees contribute throuoh
volunteenmg Our Communety
Outreach Pohcy enstrines the
mmportance of gnang back by
Drovicing Our pecpie with the
00O0tuNIty 10 take two D33 da
off per year t1C volurteer ang tre
opportunity to aoply ‘or 1o
term sabbat:Ca's

rere are 3 few erampies of he

Magpie Lea’ FOOOL @ helpwng fwrr
ACOPSS NUATTOUS fOO0 aNd Orogs o~
that promote heslt™ &G we

Nourish

The Magie Lea! FoO0s Taour st "
Centre at SUnNMyLO0k oW ~

TOrorto Provices AT ton € Cert 1
SXDENeNCES I CANCET trég mert

W 8 SDECAily OPLONES kAl e

and learmng fasity funoes O,

Mapie Leal wheCh Offers COck g
Demonsirations, 1000 witet,

1eChHNQUes NG NULNLONS! resOurtes

10 enhaNCe recovery from cances

Trillium Health Centre
Mapie Leaf DroviCes ONQOIng
financal suoport and fooa

donations to the Trilhum Health
Centre in Mississauga Ontane
which provides patients and
families with information on how te
control diabetes through heaithy
food chowces eating habets and
nutrnitious meal preparaticn

Speroway

From local food bank support o
nternational outraach programs
and asssting First Nations
communities in northern Canada
Speroway works with local non-
prafits and other Crganizations o
delrver food donations. support
aducation, and provide mobide
medical and centai Chmcs

Eva’s Initiatives

Maple Leaf helped 10 expang focd-
pased serwces at three Toronte
sheiters that currently prowde
nope for mere than 4 000 young
acults. These services inCiude
nealthy eating and heaithy ving
ntiatves that teach youth how to
adopt ifelong healthy and food
sa’e behavours While iocated n

Bror A2 NyTIA & QrasInots pmet o rur

Toronto. it helps kids from across
Canada who come tc Torontc
and find themsalves homeless
and i/mpovenshed

Glanbrook Home Support
Programme

Thes Hamuton Ontano based
organzation delners hot meals
ang frozen food to patients
racovenng from challenges

such as surgery. fractures or
chemotherapy Long-term support
5 offerad to peopie with mobility
1ssues. heart problems or any
medical condition that hmits ther
abd:ty to De self-suthicient

United Way

Through fundraising events anc
community outraach, Mapie Leaf s
Fresh Bakery empicyees across
Canada rased more than $375000
through the Play to Win program
The Company's two Hamilton
Ontano bakenes were 3lso
awarded Workplace Campaign of
the Year honours by the Unted
Way for thew 2012 campagn

UNICEF

As an cfficial Emergency
Corporate Partner Maple Leaf
Foods supports UNICEF's
response 1o more than 200 cnsis
events in about 90 countnes We
3i50 partnered with UNICEF to
support Making Mea's Meaningfu!.
3 pubic awareness campaign that
neips Canachan famibes connect
around tne dinner table through
teachng empathy and awareness
to chiiciren

Nyota

Nyota s a grassroots project in
rural ¥enya founded by 3 member
of the Maple Leaf leadership

team it provicdes a loving home
for desttute children so that

they may pursue ther education
and ceveiop the skifis to become
leaders in thew communities
Maple Leaf's support helps to
func food and other expenses
and 10 equip and staff a computer
classroom
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ANIMAL CARE

We have an ethical obligation

o treat antmals under our care
humanely and respectfully Every
person involved in the rasing and
processing of anrmals anc poultry
from the farms we operate to
transportation and Processing 1s
requred to understand and strictly
achere t0 our anmal welfare policies
at all imes We have 2erg tolerance
for any form of animal abuse

QOversight and continuous
mprovement of our anvmal care
practices «s the responsibiity

of executive leaders within our
hog product:on. poultry and

pork businesses, as well as an
Animal Care Committee comprised
cf leaders reprasenting the
businesses. food quality and safety.
Qovernment and industry relatons
and communications

Education anc traning s the
foundation for the humane treatment
of anma's Experts continuous!y
review ang audt our anma!

HEALTH AND WELL-BEING

handhng practices Our employees
certified by the Professional Animal
Auditor Certificatson Organization
("PAACO") conduct weesly audits
of our hog and poultry facilites
and our meat processing faciltes
are menitored by dedwcated on-site
nspectors from the Canadian Food
inspection Agency ("CFIA")

Maple Leaf Foods produces
approximately 30% of the pork
that we process, with the balance
largely coming from contractual
producers In our poultry
operations, Mapie Leaf operates
four hatchenes anc sources our
supply of chuicken and turkey from
independent producers Our hog
and poultry operations operate
under the Canadian Anmal Welfare
Codes of Practices Amerncan Meat
Insttute (CAMIT) animal we'fare
guidehnes the Canadian Quality
Assurance program. the Canacan
=atching Eog Producer CHEG™
Program and the Chicken Farmers
of Ontanc Transportaton and Safe
Handiing Program OQur supphers

must be certihed to the same
standards that we set for our
Own operations

The transportation of all animais
must aghere to CFLA ang &AMy
standards All drivers transportirg
ammals 0 Our DroCessng plants
must be certified n Trucker
Quaity Assurance ((TQA™) or have
Canadian Lvestock Transport
(QLT™) Certdicaton O equivalent
TGA or CLT certithcation s ventes
on every icad

INGuUStry stancards of anvma

care are contmung 0 evolve
through scence technologes
3nd pUbIC OPwuON. resuiting in
tightening reguiations These
enhancements however, Come at
3 cost that both the mdustry anc
coNsuMmers Must Cear Mapie Leat
t1a4e5 3 '€3ONg roke N 3CVOCALNg
for Dest practices and orNging
NAUstry panners together 1o
move forward In September
2012, we sponsored the North
Amencan Forum on Sustanable
Agnculture and in February 2073

we hosted the third Farming &
Food Care Ontarnio Forum for the
retail and foodservice industry Our
animal welfare experts also sit on

a number of iIndustry committees
ang working groups inCluding the
National Farm Anvmal Care Councit

Hog production

Our hog production business

s operated by Maple Leaf
Agni-Farms CMLAF™) whch s
basad n Manitoba MLAF owns
spprommately 58 500 pgs and
operates more than 120 owned
and contracted growing sites
nM oba

Maore than 90% of Maple Leat
owned hogs. Inctucing all classas of
armals. are rasec in open housing
systems. One hundred percent of
the hogs that are processed at our
Lethbndge and Brandon plants,
whether from a Maple Leaf or
ndependent farm live thew antire
Ives in open housing

Pigs are rased in three stages
and locations

' FPn
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Sow barns

Adult famale hogs (sows) are
housed in sow barns which support
braecing. gestation and farrowing
(the berthung process for pgs)

Afrar the piglets are born they stay
with thes mother until wearung at
apprommately three weeks of age

After the pigs are weaned they are
moved t0 a nursery barn

Magie Leaf was the first company
n Canaca te commit to transition
SOws under cur management
from conventional sow stalls,
whach restrict movement. to a
loose housing system Ve are
woriung in conunction with the
Unrversity of Manitoba and other
INCUSIry participants to assess
current locse housing methods
ang define adaptations needed to
support Canadian hog production
This progect will help us. and the
Canadian industry. to implement
the cptimal system

We ail compiete the first barn
conversion n 2013 and three per
year from 2014 through 2017 1o

complete the conversion of our

13 parns In 2012 Maple Leaf
acquired Puratone a hog
production company m Manitota
We are assesung these operations
tc Cetermine the cptimal redesign
of gestation crates 10 open pens
and relatec capital mvestment
requirec While we are committed
tc convernng 3l sows to loose
nousing. our nthial focus 15 on
compieting our first Converson in
2013 anc applyng the learning to
subsequent CoNversions

Nursery bamns

Piglets lrve in nursery parns unti
they have reached a wewnht of
approwimately 28 klograms
{apprommately 10 weeks of age)
They are housad in pens that
accommodate between 20 and
50 ammals, depenaing on the size
of the pen which allows them
rOOmM 10 Qrow and erercrse Al
pens have thew own water Supply
and peglets are fed a specelly
formulated feed that meets ther
uMmQue NUINTIONS! requirements



Finishing bamns

Pigs are relocated to O fnvshing
Darms where they reach oo
wesDht whech taaes 3n average
oF '€ weess The pens are larper
0 SUDOOrt rowth and afow

for SFreagom Of mOvement and
exersrse As , the mursery the
o+S3 are fed & specaly formulated
“Sad that meets ther changg
AUTITIONS reQuUrements

When the Dngs meach a weght
of 2DOWt 125 Wiograms they are
TAEOOMES 10 DU DFOCeSING
plant = Brandion Maneobs

At the processing plant

Recenng at the plant 5 3 i
DONE N The ™M@ "andhing system
2rumal handhing procedures for
each faoity acoress

e Presance Of the reCener 10
oOserve Uricaomg angd health
of anmals

* ALTHON 0 De taxen f any
Mhumane treatment Of anrmais
s observed

SEALTN AND WELL PENG

3 MAPLE

o Process for hanahng
mpured anvmals

* When to alert the CF1A
vetennanan/inspector

o Drocess for Jentfyng and
3ooressng any Seficentes
WhiCh contridute to anvmal

3
weTare prodie

'S

Upon armval at the plant hogs

3re alowed 0 res? in thew
desgnated pens within the bam
Pens and alleyways have non-

i fiOOrs ana are washed caly
Ventiaton heating and cookng
procedures are n place 10 mantan
a comfortadie environment and
arnkng water S lways avalable
= each pen Anmais heid for

more than 24 hours are Dlacec

on an approved feeding program
Upon siaughter. hogs are rendered
mmedately uUNCONSTIOUS through
an approved electncal stunning
process Anmals are nSnvaually
mspected 10 ensure they are
UNCONSOOUS before they are
euthanced and orocessad

9531 AN ANTAl MOveMent ang
AaNTINg Drotd0%s

on the hoSs at our Bra

Curiadng nowse In 20
tad Mape Leaf s Branoon
Ty 3NT SLOOOTES D AT

care DrAChCes ANC DrOXE

Mapie Leal has Two ful-Tme
>

vetennanans on

O hog Operat:ons

Poultry operations

Mapie Lea! 0perates fOur NatTher v
anG Hve processng PNty We

A'SO Srow SOMe Of Our 0w turke,
SUDOy. DUt Manly SOUICe CheChen
ang turkey rom theo-0arty rowen

20 MEEt Our DFOCESIING FeJuIrementy,

On-farm and hatcheries
Hatchenes follow the on-farm
arwmai care Canackan Coces
of Practxce for anvmal we

and Hazard Analyss ang Crtcal
Controi Ponts ("HACCP)
requsrements to protect food
safety and anvmal welfare We
iSO have stanCarg cperatng
procedures (SOPs™) i place 0
protect anvmal weifare and govern
SORANG Dractces. and thed
Party DroCucers mus: achere 10
our Anemal Weifare Hanchng ang
Transportaton Pokcy ARl hatchery
Soerators must be HACCP cervfec

In Our hatchenes Macie Leaf
MANIANS CONANCNS that optrmce
hatChability and meremile aarty
mortaity We montor and cortrol
environmental condtions and
SaNtaton from the haiinng
Process through Jelivery to assure
the protecthon Of newly hatchec
Dwds. Environment-sensibve rooms
Nave temperature and humaty
Controls that ensure the tarpet
temperature ana/or humsdity
range for eaCh ¥red s Manlaned
Our hatchenes aiso have regutar
MmOoNtoNNg Systems 10 alent
empioyees f cntical systems fa
(heat. electnoty fan fadure) Our

e

HEALTH AND wELL B NG . =

DS Ire NOC C20EC NG Wating
S Mmanaged TC Mmantan a h

SrowTh 2

Al Dr3s are vaCONatad Ic Drevent
Wa —=coone the nead for cauton
ana Dalance M NHDOIC use for
DOty 3G we have ebmrated the
uSe Of aNTOCOCS  Our CheChen
natThenes We Cortrue TO t2es a0
3CTve TOie 10 reouCe Thew use n

Our turkey OOerabhoms

Transportation

Magie Lea’ CONTACTS SDECS

acrCuUtral catthng and
WINSDONATON COMDINnes that
orovce humane handhng and
transportaton of poultry Thes
nCiudes reduong the numer of
a5 ransported Der TuCk M marmmer
S8350rS anC sTheCLANg Truck
Separtures QNG CoOkT trmes

n the day Montonng I0ac soes or
e Comior of Dercs. ang Mrnemiong
w3 DMes ON rucks Through uust-
n-trme Selrvery Synchronced weh
CrOCeSNgG reQuUIrerTents

AZ the processing plant

Magie Leaf a3 2T OIOvESs

tc ansurs e Caracen Cooes

of Practxce for anvmal welfare

ana comeany reQureTents

are sInctly folowed Al new
@mpioyses =Cene g That
nCuoSs arvma aafare oractces
angC reguirements aC Tiow-wo
RG22 Wat 3 Uy Poutry s
renOerac UNCONSOOUS Dy Sectrca
Stunnng Oefore € S SauchHteed
0 prevent oan O sufferng The
eTectvensss of Thes TG S
=g iarty mIpectsc Al pOUTTy 5

wsualy mspectad 10 arsure ™

hey are Pumanety SthanTec
oefore further process
Owr Oualty Assurance Tear
NOUSNg Jur st 3ng corTacTee
veternarans. folow Stancarc
Cperanung Procecurss That mouss
Tanng auStng. flcw—o. and
COrrectve ACDONS TYOUGNOLE O
processes Magie Leaf has 3 .4
T veternaran oOn staff o
2 DOURry Coeratons N aCSTON
Mapie Leaf Contracts 25 neces
for Surther veternary servCes
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Environment

Maple Leaf has an Environmental Policy that codifies our commitment to sustainability.
Since 2001, we have invested approximately $96 million in capital to upgrade our
environmental infrastructure and have spent about $244 million to manage a wide range
of environmental programs. We continuously seek ways to reduce our impact on the
environment while ensuring that our operations meet applicable laws and regulations

or our own higher standards. Our environmental policy establishes our commitment to
accountability, continuous monitoring and improvement, and community engagement.

Environmental protection expenditures and investments
(in milhons of Canadian dollars)

50

40

FNVIRONMENT

litres of biodiesel fuel
was produced by Rothsay
in 2012 from waste fats,
recycled grease and
cooking olls.

We have completed rr s Direct energy consumption by primary energy source
400 environmental pro
past three years but we r
that we can and must do m
2012, a Steering Team was formed
to develop @ comprehensive Natural gas (m”) 120642612 126.013.062 43%
sustainability strategy to accele
reductions in energy consu
greenhouse gas emissio

or usage and pack
plan to launch thus strat:
2014 which includes specific near- Water (m') 7983489 8132263 18%
and longer-term targets relatag
to greenhouse gas ("GHG™)
emissions and energy. wastewater
waste and packaging reduction
Pilot projects will be launched
cunng 2013 in designated plants Scope 1 direct (natural gas consumption)
to deliver targeted reduction in Greenhouse gas emissions (metric tonnes) 234873 245483

% Change

Electncity (kWh) 608739915 596821222 -20%

Total water consumption

% Change

Total direct and indirect greenhouse gas emissions by weight -

these areas and provide learming Scope 2 indirect (electrical consumption)

for future projects Greenhouse gas emissions (metric tonnes) 154,067 150,916

22,000 kilograms

We reduced 22,000 kilograms of foil from our Dempster’s” Original
100% Whole Wheat Bread packaging.
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of the waste

from 40 facilities,
representing
approximately

80% of our production,
was diverted from
landfill in 2012.

ROTHSAY: WE RECYCLE
Rotnsay, @ Maple Leaf company.

1s Canada's largest renderer.
operating six processing facilities
nationwide It coilects hundreds
of milions of kilograms of inedible
by-procucts each year and
recycles virtually 100% into value-
added products such as fertilizers
and feed additives. diverting

this material from 'andfills and
recaptunng the nutnents

Rothsay also manufactures
biodiese! for domestic and
nternztional markets at «ts facility
n Montreal. Quebec. the first
Canadian plant dedicated to
commercizl biodiesel production
Biodiesel 1s 3 ciean-burning
biodegradable and renewable fuel
made from 3 varety of recycled
feedstocks including vegetable oils
animal fats and cocking oils We
use biodiese! to fuel our Rothsay
trucks as well as some of our
other transport vehicles tc further
reduce our GHG emrssions

ENVIRONMENT

ACHIEVING LEED*

Wherever possible, we incorporate
Leadership in Energy and
Environmental Design ("LEED™)
standards in our new buildings
and plants. Our Meadowvale
Ontario office building. which
houses our ThinkFQOD'* Centre
contains sustainable features n
the five major LEED"® categories
sustainable site. water efficiency.
energy and atmosphere, mater.als
and resources. and indoor
environmental quality It s certified
LEED" Gold for core and shell
Outside the buillding. ornamental
grasses that do not require
mowing Or rmgation were used
instead of turf and there are secure
bike racks and parking spaces for
energy efficient vehicles

Qur new fresh bakery in Hamilton
the largest in Canada. was built

in 2011 to LEED" standards We
are seexing Gold certification at
the bakery, with the verification
process expected tc be complete
n md-2013 We are working to

achieve Silver LEED® certticatior
at our prepared meats plant which
1S under construction in Hamiitor
and will be commissicnec
beginning this year

We are also consolidating cur
network of meat distribution
centres across Canada into tw
regiona! facilities - one n On
and the other in Saskatchev
This rationalization of our
distribution network will create
opportunities to optimize efncient

replenishment - mcre full trucklocaa:

travelling fewer kilometres tc
achieve significant savings in fue
and a reduction in GHG emissions

ENVIRONMENTAL
MANAGEMENT

Responsibility for environmenta
management begins with the
Board of Directors. which has
assigned responsibility to the
Vice President of Environmenta
Affairs and a team of experts
who monitor compliance and
work with operations to exacute

Clean fuels for a change Our highly sustainabie clean-burning &
Montreal bro-refinery and used to power Rothsay's extensive trar

improvements. Larger plants

also have on-site environment
supervisors or coordinators. This
Cross-company team establishes
relations with the communities

in which Maple Leaf Foods has
facilities. working with government
officials and holding meetings

and open houses to discuss
environmental 1ssues or major
expansions as required The Vice-
President of Environmental Affairs
reports to the Vice President.
Corporate Engineering. both
report directly to the Environment.
Health and Safety Committee of
the Board of Directors three times
per y2ar on environmental matters
related to our operations

We have mapped our GHG
emissions and energy consumption
for every aspect of our business
except hog farming. waste
generation and transportation

In 2012, we extended our data
collection to our own transport
vehicles and in 2013 we expect to
collect GHG emission and energy

EN22

consumption data at our hog
farms This will make it possible
to create a close-to-complete
map of energy use and GHG
emissions at Maple Leaf Foods for
operations and activities that we
directly control

Every faciity has managers and
supervisors who have received
training on good management
practices and compliance. An
online training program to be
deliverad through our electronic
training system. SISTEM, 1s under
development along with plans

1o deliver training to as many as
500 supervisors in 2013 While

the focus will remain on managers
and supervisors this year. after the
online system has proven effective
it will be extended to every
employee working in our plants
and farms

ENVIRONMENT AR AV FOODS i 2%

100%

Rothsay recycles virtually
100% of materials it processes
into value-added products.

Total weight of waste by type
and disposal method"’

Total waste generated 124,000
\;;/;st—e-re;ow.;e;ec; 18.000
Wa;:; r;ec;cled 3 i 1.306
Waste disposed in landfil 6,400

Landfill diversion rate 95%

Waste recovered, recycled and
disposed in landfill

| Waste recovered
* Waste dnposed

® Waste recycled

* Data from 40 facilhtes representing
approamately 80% of production
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A Culture of Safety

Maple Leaf was responsible for a devastating product recall in 2008 that claimed the lives
of 23 Canadians. Since then we have invested millions of dollars and designated significant
organizational resources to fulfilling our commitment to becoming a global food safety
leader. Our goal is to always provide consumers with safe, great tasting food produced in
a safe environment. We build food safety into every decision and initiative through a five-

prong strategy:

1) Become a global food

safety leader

To build a food safety culture,

we revised our food safety and
quality assurance organization

to include cross-functional teams
throughout the organization,
with team leaders reporting
independently to the Chief Food
Safety Officer. We have made food
safety the responsibility of every
employee by establishing a tiered
food safety training program
that covers senior leaders and

employees who are involved in
food preparation and management
Hourly employees are required to
take comprehensive on-floor and
online training.

2) Proactively mitigate risks

We have significantly enhanced
the manufacturing and testing of
our products and sanitation in our
plants to proactively identify and
eliminate risks. Today, every ready-
to-eat meat product we make has
this a method of inhibiting the

potential growth of Listeria. We
continue to focus on prevention
through aggressive environmental
testing and trend analysis and

by monitoring, encouraging

and adopting technologies and
practices that support this goal
We have placed a priority on
building leading food safety
practices and engineering into
new products and facilities as they
are being developed or built

A CULTURE OF SAFETY

94%

of our production
partners are certified
to the standards of
the Global Food
Safety Initiative.

5) Lead the industry
to higher standards

3) Unity the food safety
management system

Every one of t

government

retalers and

For the past five years, over 100 companies and organizations engaged in food retailing,
foodservice and food manufacturing, government, regulatory agencies and academia have
gathered at Maple Leat’s invitation to discuss the most pressing concerns in food safety.
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Maple Leaf Foods Manufacturing Facilities

CANADA

Newfoundland
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Nova Scotia
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Brampton @ @

North Bay @
Cencord @ ®
Scarborough @
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Manitoba
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@ Lethbndge @

British Columbia

@ Langley (Greater Vancouver
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GRI Index Sustainability at Maple Leaf Foods
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To learn more about sustainability at Maple Leaf, please email Maple Leaf's Corporate
Communications department at communications amapleleaf.com

Economl¢ Performance

trestments. by spacies and braed type resulting In 96% consumer repurchase intent

EC o Diract value g d and distnb d. Including revenuaes, operating costs, employee
campensation. donahions and other community investments, retained earnings. and paymants to
capital pi sand g
Environmental MEDIA RELATIONS CORPORATE OFFICE
For media inquiries, please call Maple Leaf Foods Inc
EN3 Diroct energy consumption by primary energy source. Maple Leaf's Media Hotline at 30 St Clair Avenue West
ENB Tota! water withdrawal by source. 1-800 -3708 Suite 1500
2 Toronto, Ontario, Canada
| EN16 Total diract and Indiract greenhouse gas emissions by weight. ESTOR REUATIONS M .(\ / SA2 :
) INV gt
- EN22 Total weight of waste by type and disposal method.
For Inv: or Relations, please ThinkFOOD! Innovation Centre
EN26 ! to | of products and services, and extent of impact mlbg—a'bjot\m call (416) 926-2005 6897 Financial Drive
EN3O Total | protaction ditures and inv by type. Mississauga, Ontario, Canada
L\j Lebour Practices CONSUMER AFFAIRS LSN OAS8
[’Q ° For consumer inquiries, please call
= LA4 Percentage of employees covered by collective bargaining agreements. 1-800-268-3708
[?
‘Q LAB Percentage of total worldorce rapresented In formal jolint management-wotdr health and safaty
that help and advise on occupational health and safety programs.
LA7 Ratos of Injury. occupational diseasex lost days, and ab and bar of work-rol,
fatalibes by region.
LAN Prog for skills o and bfelong loarning thal support the contlnued employabiity ol
employees and assist them in managing career endings
LA Parcentage of employoas recelving regular performance and career devolopmesst roviverL g
e 3
Socloty ]
e
FP3 Parcontage of working time lost dua to industrial disputas. strikes and/or 108 ouls. by eaunby
FP4 Nalure, scope and efectivenoss of any programs and practices (In-kind contribubons. voluwraeo? - -
inflistives. knowledge transfer, portnerships 8nd product davelopment) thit promots hostksy 1 7 O m I I I l o n
Rfestyless the prevention of clvonic divoarve. accers to hoolthy, nubrflious and sTiordsbls feod: &g
improved wellare for communities in noed. z
- S Maple Leaf Foods has built a robust digital presence In Canada
SOS e Public policy positions and participston in public policy dovalopmanl and 1obbying. § % 2
" Hoaith and Soloty ° In 2012, this included generating more than 850,000 Faceboo
] lion
FPS Percenlage of production volume mbnufactured Lo stes certihod by 4n indopendeal thsD party S fans, a corporate website that attracted almost 8 millio
according to Internationally recognized food safety mpnDpomont sysiam slandsrds. H visits and a Twitter presence of more than 33,000 mentions.
Animat Welfare § In total. we had more than 170 million digital interactions
FPI ::v b'l’:nt!lotalv:! Imals raiod 8nd/or processed. by spocies Hhd brood type. P ,{. with consumers in 2012. We also successfully managed
using i
P diiissend e resion ——— - o e— —c § 91,000 consumer contacts from all consumer channels,
¢
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A MESSAGE FROM OUR CEO

L—e “AS A LEADING
FOOD COMPANY,
MAPLE LEAF FOODS IS
COMMITTED TO USING
OUR KNOWLEDGE
AND RESOURCES IN
FOOD PRODUCTION
AND DISTRIBUTION
TO SUPPORT
ORGANIZATIONS THAT
ASSIST DISADVANTAGED
PEOPLE AND THOSE WITH
SPECIAL NUTRITIONAL
NEEDS”

IAMPLEASED TO
PRESENT OUR FIRST
YEAR-IN-REVIEW.

OF MAPLE LEAF'S
COMMUNIT.Y. OUTREACH
INITIATIVES.

AS a leading food Company, Maple Leal Foods Is
committed to using our knowledge and resources
in food production and distribution to support ors
ganizations that assist disadvantaged people and
those with special nutritional needs. We focus our
philanthropic efforts on enhancing food security
and nutrition awareness for families and individuals
in our local communities and through our internas
tional partnerships.

We are equally committed to supporting and en-
couraging our employees' personal community
involvement by providing up to two paid volunteer
days (or four hall days) annually, with the poten-
tial for extended leave. This reflects the value we
place on work life balance and strong integration
with our communities.

We have organized this report 10 provide a snap-
shot of our community outreach initiatives within
Canada (focusing on Ontario, Western Canada, At-
lantic Canada and Quebec), the United States and
internationally. Our programs forge direct partners
ships with high impact organizations and reflect our
geographic and ethnic diversity.

While there are many other activities we are in-
volved with both as individuals and as Maple Leal.
Foods, this report provides a flavour for the scope
and focus of our efforts. it showcases the philan-
thropic spint, dedication and selfless commitment
of our employees 10 giving back 10 the communities
where they live and work. Their stories are heart-
felt and genuine, and | am proud 10 work alongside
them.

President and CEO
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AR

"EEE R EEEEEEEEEKEEEEEEEEXE N EEEAE

-

MAKING MEALS
MEANINGFUL

Making Meals Meaningful Is a public awareness campaign

Jointly supported by UNICEF Canada and Maple Leal Foods

that aims to help Canadian families connect around the dinner
table through good food and important conversations.

The program features themed conversation starter cards that
parents and caregivers can use as a guide to have engaging
discussions with their children about important and sometimes
hard-to-discuss topics Including acceptance, compassion,

pathy, g ity and self! What makes the
questions on these cards unique is that they were all written
by kids and teens, thanks to several schools who partnered
with us on this initiative.

Well known Canadian psychologist Dr. Karyn Gordon
conducted a media tour raising awareness of this initiative
and the importance of mealtime to nourish bodies, raise
awareness and build family bonds.

< \/.f,«( '}"‘.th.; '?"‘»r.l‘.
v
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http /mwww unicel ca/en/article/
making-meals-meaningtul

FRESH BAKERY RISES
TO THE OCCASION
WITH THE UNITED
WAY

Each year, Maple Leat Fresh Bakery employees organize a
fun and engaging national campaign 1o support the United
Way and its local charities.

The United Way's mission is to improve lives and build
community by engaging individuals and mobilizing collective
action. The organization strives to help achieve meaningtul,

NATIONAL
CAMPAIGNS

long-term improvements to the quality of Iife in Canadian
communities by addressing not just the symptoms of problems
but also getting at the root causes. They focus on three

key pillars: poverty reduction, creating strong and healthy
communities by supporting community services, and children’'s
growth and development.

In the spirit of the 2012 Summer Olympics in London,
England, our Fresh Bakery employees organized an
Olympic-themed two-week campaign that ran coast-to-coast.

$377,000

Our Frosh Bakery Weam rased more than $377 000
funads that will have a dwect and posibve npact for
thone in need across Canada

Throughout the campaign, employees organized fundraising
events internally and within the community to generate
awareness about United Way and raise much needed funds
in support of nities the country. The team
raised more than $377,000 - funds that will have a direct and
positive impact on those in need across Canada.
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LEAF HAS AN EXTENSIVE PRESENCE N
30 NCL l&‘i.l“-b(_»\.CXFiENTFR?YO
C ISSISSAUGA, STATE-OF-THE-
ONTARO (AND WORLD-
ACLITY AND DISTRIBUTION

D AS \'UL AS MANY FACIUITES
W'l N\JY SOUTHERN ONTARIO. THE
NG PROFLES SOME OF THE NOT-FOR-PROAT
IONS WE SUPPORT, AS WELL AS CASE
SOME OF THE GREAT CAUSES OUR PEOPLE

NGAGED IN

WELLSPRING CANCER
CENTRES

Cancer changes everything. Food-based programs that enhance
nutrition, education and food safety provide crucial support to
patients and families fiving with the realities of this disease and its
treatment.

In partnership with Wellspring, a free ity-based
mmnmamwmm
Centre”in 2009 at the Sunnybrook Hospita! pus in Toronto, with

a renewed annual funding commitment until 2015. This state-of-
the-art kitchen is both a leaming centre for patients and a hub for
the Wellspring member community and stafl. Nutritional experts,
including Maple Leaf’s own stafl, combine cooking demonstrations,
food safety education, recipes, sampling and nutritional resources
10 enhance patient y and support their gl

“Now we have a state-of-the art teaching kiichen where our
members and staff can gather, share a meal and learn about the
important linkage between good health and nutritious, well prepared
foods,” said Wellspring's Chief Executive Officer.

Maow: Lea Fonds has evesieg over

$300 000

At Swsg Ve el
SOty BT ST

Welispring's “no referral necessary” policy has seen annual
membership grow in its three centres in the Greater Toronto Area to
more than 35,000 members who are supported by more than 650
dedicated and compassionate volunteers. Maple Leal Foods has
cooking and food safety education sessions. In addition, Maple
Leat staff heiped design the new kitchen and establish operating
practices that support food safety, which is critically important for
people who are immune compromised.

ONTARIO

EMPLOYEES IN
ACTION

Gilkan Holman Is a Culinary Coordinator based
at Maple Leal's ThinkFOOD! Innovation Centre
in Mississauga, Ontario. She volunteered at the
Nourish Kiichen 10 teach food salety
classes 10 patients and their Caregivers.

“Food safety is an essential part of any meal
preparation,

preparation and cooking of meals, what 1oods 10
choose based on speciic health conditions, and
how 10 keep a safe kiichen environment free of any
unwanted bacteria *

TRILLIUM HEALTH
CENTRE

Skyrocketing rates of obesity and diabetes, especially
among children and adolescents, reflects the importance
of understanding the impact of diet and lifestyle on good
health. That's why we support the Trillium Health Centre

in Mississauga. Trillium's Diabetes Management Centre
reaches out ic patients and families to educate them on
how healthy food choices,
eating habits and nutritious
meal preparation help keep
diabetes under control.
Maple Leaf Foods extends

In addition to financial
support, Maple Leat Foods
donates products, including
Maple Leat Prime Naturally
chicken, Dempster's whole
grain breads and fresh
Olivieri pasta, to enhance
Trillium's popular cooking
demonstrations and grocery
store tours.

By learning how to eat for health, patients gain the
confidence to take meal planning full circle — from purchase
1o the table. This quality advice and hands-on education is
available in no fewer than 14 languages, ensuring that even
those new to Canadian culture leam wellness strategies and
are able 0 adapt traditional recipes to manage diabetes and
maintain healthy weight.

m
4
™

‘KNOWLEDGE TRULY IS THE
FOOD OF LIFE WHEN IT COMES
TO DIET, FOOD SAFETY,
LIFESTYLE AND HEALTH"®

EMPLOYEES IN
ACTION

Rory McAlpine is Vice President,

food 1o disadvantaged people in the Halton Hegion
of southern Ontario,

*Food for Life has become the largest food recovery
charity in Halton, bringing fresh and nutritious food

1o those in need. | am proud 10 Say we sometimes

have Mapie Leal products on the truck and the
social service agencies and families we serve love it
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holiday that provided disadvaniaged familios with essantial - ﬂ
supplis for a month.

SPEROWAY EVA'S INITIATIVES

Speroway means “Hope®”

- both in name and In

Speroway aclion. Speroway’s core
goal of “delivering hope

Pl ko oty SRy to needy children” deeply
rasonates with Maple Leaf
Foods' commitmenl to making a difference through food-
based outreach. Speroway I8 uniquely equipped to collect,
warehouse and doliver food producis lo food banks and
community organizalions throughout Canada, Including
impoverished northem aboriginal communities. Domestically
and Intemationally, Sporoway provides nutrition, medical ald,
support for education and other essenlials with compassion
and dignily and directly empowers local people to help deliver

these sarvicas.

Maple Leal parners with
Speroway 10 address hunger
where it Is mosl needed -
espacially those close 1o
home. For example, close to
20% ol families in Hamillon,

i’ Ontario live below the poverty
1A PLE LEAF j fine. In that community alone,
Sporoway idenlified over a
thousand familios who could
benefi from their “Food Drop™ program.

In 2011, Maple Leal Foods donaled 15,000 pounds of highly
nulritious food and more than doubled thal amount to 35,000
pounds In 2012 1o be the core ol Sparoway’s - “Family Food
Boxas®, each of which can feed a family of four for a week. Our
contributions became part of “Food Drops™ sent to Hamillon,
Monlreal and Manitoulln, Ontarfo. This year, Maple Leal also
helped stock and distribute food boxes over the Thanksgiving

IN 2011, MAPLE LEAF FOODS
DONATED 15,000 POUNDS OF
HIGH NUTRITION FOOD AND MORE
THAN DOUBLED THAT AMOUNT TO
35,000 POUNDS IN 2012°

o wrent FULAELEAFFOCOS CA

Maple Leaf’s partnership with Speroway enablos us lo channel
perishable and non-parishable food donalions and resourcas
quickly and directly to people in need. It's a relationship that
has evolved over five years to inctoase its Impact and move
beyond food relief to food securily and sell-empowerment in
Canada and globally.

EMPLOYEES IN
ACTION

The Thamesiord Donor Commeice was
formed in 2012 and is made up of empioyee
vokneerslmmebLed‘aTmtzyFﬂyh
Thamesford, Ontario. The Commitee directs
donations from ajocal
endowment fund. tn 2012 the Commities awarded
ciose 10 $85,000 10 iocal not-for-prof. food-based
charises n Southem Ontario.

Weaesoprudhswmmvey

rm&qleekgbmkaamﬂumh
Our Communibes.”
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Life on the strects doasn't sustain body, splrit or mind. Eva's
Initiatives offers transitlonal support for young people living
on the streels, ages 16-24, 10 help reconnect them with thalr
health, their families and a better future.

Food insecurity can be both a cause
and a result of soclal and personal
dislocation. Challenged youth routinely
e PRl  mios meals, have trouble affording food
- or can naglect nutrition due (o addiction
and other ailments. Withoul good
raliable nutrition, lasting recovery and a
) Journey towards a more stable fulfilling
:f.,‘:_"f,’,.‘_‘.f:’: life Is not possible.

Whigin Lodt Foods coraed

$20,000

02912 B 1% E10's InB3%3 15 @p2) 1003 6ased
BUVOYS B e Torond e

Maple Leaf donated $20,000 in 2012 to help Eva's Initiatives
axpand food-basad sarvices at three Toronlo shellers that
currantly provide hope for more than four thousand young
aduits looking for a vay off the streals — and lowards a
batter iHe. While located in Toronlo, it helps kids from across
Canada vrho come fo Toronlo and find themsalvos homeless
and Impoverished.

These sendces Include Hoalthy Eating/MHealthy Living
Initfatives that teach youth how to adopt fe-long healthy and
food safe behaviours. Workshops, cooking classes, field
trips and Community Gardening Collactives use food as a
lool for motivating parsonal growth and soclal parinerships.
Maontoring and training has also resulted In several residenls
finding carears In the food services Industry and the culinary
arts.

Eva's support has resulted In a success rate of more than
50% In getting young people permanently of the streets. It's
an outstanding success we are proud to support.

"EVA'S SUPPORT HAS RESULTED
IN'A SUCCESS RATE OF MORE
THAN S50% IN GETTING YOUNG
PEOPLE PERMANENITLY OF THE
STREETS”

EMPLOYEES IN
ACTION

Each year, Maple Leaf Consumer Foods' Technical
Services team in Kichener-Y/aterioo gives back
!omeoornrru«yby;iddngaoomnurﬂym
that Is in need. This year they collected food and
o!herdonabonsixMay'sPlace a jocal chanty

*Yihen we amived at Mary’s Place o drop off the
donations, they couid not befeve the amount of
donations that we had for them and were extremely
happy,” s2id Dane YYood, Technical Service
Director, Maple Leal Consumer Foods. “They must
have thanked us over 10 times and staried sorting
nghnt away."

V] HUASLELEAFFOCCS A o
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NOURISHING

GROWING BODIES
AND MINDS IN

BRANDON,
MANITOBA

GLANBROOK HOME
SUPPORT PROGRAMME
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DONATING “HAMS
FOR THE HUNGRY" IN

WINNIPEG, MANITOBA

Maple Leal has a large presence in Winnipeg, Manitoba and is
involved with four key organizations.

Our year-round food donations to Winnipeg Harvest and the
Siloam Mission help feed the hungry through food banks and
street-level soup kitchens. In 2012, Maple Leaf donated 2,000
hams (almost 3,500 kilograms worth!) to help Winnipeg Harvest
fill food hampers for families. Maple Leaf supported Siloam

with almost 1,500 kilograms of ham and sausage for their food
kitchen. Siloam organizations play a critical role in providing
crisis intervention for people who rely on emergency relief to
obtain nutritious food for their families.

Our Winnipeg operations are also proud supporters of Big
Brother and Big Sisters of Winnipeg, the MS Bike Tour and the
St. Johns Special Education School.

“Supporting causes that encourage and foster healthy living
is so important to us,” Kimberly Gatin, Manager, Human
Resources in Winnipeg. “Not only does giving back help so
many people in our -“Jtios.n---- ges those who
need support to b dors and help
others in need. Ilsgraufymgloplaynpaninmalgromhand
development.”

SOWING SEEDS FOR
HUNGER IN NIVERVILLE,
MANITOBA

Our Maple Leaf Agri-Farms’ Niverville operations have a
widespread presence in Manitoba with 40 farms and three feed
mills spread across many communities, large and small.

Employees actively participate in community fundraising events
and donate their time and expertise to support causes that are
close 10 their hearts including Imagine: Mental Health Matters
and Niverville Helping Hands.

Imagine: Mental Health Matters is an organization devoted

1o raising awareness of mental health matters and helping to
remove the stigma associated with mental health issues. The
Imagine Run (5K, 10K and half marathon) Is held annually in
Niverville and employees volunteer to hand out refreshments
and cheer on the runners as they make their way through the
course.

Niverville Helping Hands is a non-profit organization that
provides food assistance to people in need in Niverville and the
surrounding area. Employees planted and nurtured their own
community garden for the second year in a row and donated
more than 550 pounds of fresh local produce to Helping Hands
including corn, potatoes, tomatoes, carrots, cucumbers, onions,
peppers, beets, cantaloupe and watermelon.

EMPLOYEES IN
ACTION

“Supporting causes that encourage and foster
healthy living is 50 important 1o us,” Kimberly Gatin,
Manager, Human Resources in Winnipeg, "Not
only does giving back help so many people in our
communities, it encourages those who need support
10 become community ambassadors and help others
in need. It's gratifying 10 play a part in that growth
and development.®

HELPING TO PREVENT
WORKPLACE INJURIES
IN LETHBRIGE,

ALBERTA

North American Occupational Safety & Health (NAOSH) week is
celebrated at the Maple Leaf's Lethbridge pork facility. Employees
at the facility organize multiple community fundraising events,
giveaways and other fun activities which help raise awareness
about preventable workplace Injuries, leading up to the highly
anticipated Steps for Life walk.

"“THIS ANNUAL EVENT IS
CONDUCTED IN MANY CITIES IN
CANADA AND HAD MORE THAN

4,400 WALKERS IN 2012"

This annual event is
conducted in many cities in
Canada and had more than
4,400 walkers in 2012. The
purpose of the walk is to
generate awareness about
workplace injuries and
fatalities, many of which are
preventable. Maple Leaf's
Lethbridge pork facility had
109 participants in the 2012
walk and raised more than
$1,500. Our employees’
team, dubbed the Harley Hogs, braved freezing rain and cold
temperatures, and won the Walk's Team Spirit award.

In addition to Steps for Life, our Lethbridge facility:
* Supports the Abonginal Counsel of Lethbridge in helping
Abonginal Canadians overcome cultural diversity and integrate into
the local workforce

* Regularty donates food donations to the Lethbndge Food Bank
and Lehbndge Cnme Watch s school nutrition program

22 C)
Maplo L sat s Lethtingge pork faciity had 109 parc
pants in the 2012 walk and raned morg than

EMPLOYEES IN
ACTION

mumum

granted. This is not the case, however, in many
other parts of the world, including in many poor
communities in my home country, indonesia. For
the past two years, we have managed 10 raise more
than $23,000. These funds have been used 10 spon-
sor about 300 students free of tuition, to pay for five
teachers' salaries, and fo build additional class-
rooms in three small schools.™
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RIDING FOR CRAIG'S
CAUSE PANCREATIC

SOCIETY
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EMPLOYEES IN
ACTION
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BREAKING BREAD IN
QUEBEC

Ouwr Fresh Bakery team in Quebec contributes 1o many food-
based causes Food bank donations are focused n locations
where Our bakery cperations are most sgrvficant, inchudng
Laval arvd Mortreal whsle community suppor eviends across
Quetec Frough year-round product donations 10 chikdren's
Surmmer camps. schonl mutrtion programs and holiday food
Arives

commitment 10 local food banks and shares their dedication to
nourishing those In need and IMproving the living condibons
of people and lamiies.

$463,000

Mary mutrifions and great tasting products are  donated.
rehxsing Ron Vafin and POM bread. hot dog and hamburger

EMPLOYEES IN
ACTION
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TEAMING UP WITH
CUSTOMERS TO

COMBAT HUNGER

Maple Leal’s Frozen Bakery operalions are localed across
North America and headquartered in Chicago, lllinols. Each
year, people from our Chicago office support many diverse
food-based causes throughout the lllinols-area. During
American Thanksglving, employees volunleered al the
Northern lllinols Food Bank, packing enough holiday meal
boxes to feed 6,150 people!

In addition to volunteering, our Frozen Bakery relail sales
group launched a parinership with the Northem lliinois Food
Bank and Jewel Osco Relall Stores called “Help Feed Our
Hungry Neighbors®. Throughout the month of December,
a portlon of the proceeds from each loaf of our European
French bread sold at Jewel Osco stores was donaled to the
Northem [llinols Food Bank. The partnership raised $5,000.

Tiveosh varluss employa and oommeniy
ewnls, ha Froren Bavery leam ratsed

$20,000

for [ha foundalea in 2012

Our Frozen Bakery team is also an active supporter of the
Oscar & Evelyn Overlon Foundation, a community-based
organization established by the founders of the Cheese
Cake Factory with the mission of enhancing the wellbelng of
surrounding communities in the areas where their restaurants
are localed. Through various employee and community
events, the Frozen Bakery team raised $20,000 for the
foundation in 2012.

"DURING AMERICAN THANKSGIVING,
EMPLOYEES VOLUNTEERED AT THE
NORTHERN ILLINOIS FOOD BANK,
PACKING ENOUGH HOLIDAY MEAL
BOXES TO FEED 6,150 PEOPLEV

EMPLOYEES IN
ACTION

Stacy Smool Is a Director of Sales with Maple Leal
Frozen Bakery in Chicago, llinois. She piayed a
leadership role in the Help Feed our Hungry Neigh-
bours Campaign.

*Supporting the Northem lllinois Food Bank is a truly
rewarding experience. | was surprised o leam that
there were so many people in need nght here in our
own communiy. I'm proud to be part of such a greal
leam of emplioyees who came logether to make a
positive difference in our neighborhoods™
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UNICEF

In crisis, children suffer profoundly. Every day, millions of
young lives are threalened by drought, famine, cholera, armed
conflict and displacement. From drought stricken regions like
the Horn of Africa or the Sahel 1o Syrian refugees, immediate
Intervention is needed lo rescue those at risk. Lifesaving food
packs, clean waler, shelter and medical supplies are essential
to prevent hunger and disease from laking its deadly toll on
the most vulnerable.

Map'e Leal emp/oyaes ook a lead role aih
UNICEF Canada and raried over

$50,000

10 conbrEutions Ihs! was matzhad by he cearpany Through our coalrduton,
Wo ha'p UNICEF oxrdal acuto ma'rulnboa 1o save thousands of chidran's
lras wih specaly devakeped ready-1o-use arapsuts lood

That’s why, as an official Emergency Corporate Partner, Maple
Leal Foods is deeply commitied to proactively supporting
UNICEF’s crisis intervention projecis with relief supplies,
Including “Plumpy Nut®, a convenlent, high-energy food bar.
This support helps UNICEF save the lives of more children
than any other humanitarian organization and reflects thelr
motio “No Child Too Far.”

In 2011, the famine In the Hom of Africa attracled world
attention, with over 13.3 million people afiected by the drought
and food and waler shorlage. Maple Leal employees took a
lead role with UNICEF Canada and raised over $100,000 in
contributions from employees and the pany. Through our
contributions, we help UNICEF combat acute malnutrition to
save thousands of children’s lives with specially developed
ready-1o-use therapeutic food, ralsing enough funds to supply
more than 2.3 million high energy biscuits and about 210,000
packels of Plumpy Nut.

Building on this successful parinership, in 2012, Maple Leaf
worked with UNICEF to Intervene In the Sahel food crisis

DEVELOPING

COUNTRIES

in Weslern Africa, where one million children were in grave
danger of severe malnutrition due to drought and escalating
food prices. Thanks in part to Maple Leaf’s early response,
UNICEF was able to draw significant atiention o the crisis and
sacure contributions from individual Canadlans lo ralse over
$260,000 to bring life-saving supplies to the children of the
Sahel region. In 2013, Maple
Leaf conlinues to build on
its partnership with UNICEF,
through Emergency Relief
and other programs. Maple
Leaf continues to build on
its partnership with UNICEF,
through Emergency Relief
and other programs.

“Reliable, dedicaled pariners
ensures UNICEF  can
rapldly scale-up emergency interventions 1o save children's
lives during emergencies. We thank Maple Leaf and all of
its employees for being one of these partners and for their
dadication 1o reaching innocent children in times of crisis,”
says UNICEF Canada's President and CEO David Morley.
“We look forward to strengthening our partnership with Maple
Leal 1o reach even more children In the world's most difficult
regions.”
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www.mapleleaffoods.ca




