
 
 

 

Celebrating Eid-al-Adha  
Information for Consumers 

 
 

 

 

 

 

The Manitoba government recognizes many cultural and religious celebrations, such as Eid-al-Adha 
(Eid), that bring people together, and often involve sharing food. The Manitoba Food and Food 
Handling Establishments Regulation allows for accommodation of the traditions of these 
celebrations to help Manitobans access legal meat as quickly as possible during Eid. 

Manitoba meat inspectors can consider religious and cultural practices making allowances where they can 
be safely accommodated.  

The regulation requires that meat products from provincially permitted abattoirs are cooled to 5 °C before 
they can be sold to consumers or sent to retailers. The regulation authorizes inspectors to exempt certain 
abattoirs and retailers of this requirement, for Eid specific products. 

A shared responsibility 
Abattoirs strive to ensure everyone receives service in a safe and respectful environment. In obtaining your 
meat at a Manitoba permitted abattoir, you are taking a positive step to safeguard your family’s health and 
safety.  
 

Manitoba’s meat inspection services 

Manitoba’s meat inspectors are important partners in the province’s food safety and animal welfare system. 
By law, the province’s meat inspectors work with meat plant operators to ensure that the province’s food 
safety and animal welfare laws are met, including the humane transport of animals. They make sure the 
inspected meat you obtain for Eid is safe for you, your family and friends to enjoy. If a risk to public safety, 
food safety, or animal welfare is identified, inspectors may intervene in the slaughter operation. 
 

How do I obtain inspected meat for Eid? 

In Manitoba, it is illegal to slaughter food animals (red meat) for sale outside of provincially permitted 
abattoirs. You can obtain inspected meat directly from a permitted abattoir or a retailer. 

 Provincially permitted abattoirs are independent businesses performing slaughter services year-
round and during Eid. 

 Meat inspectors are on site at abattoirs to ensure that the province's food safety and animal 
welfare regulations are met. 

 Meat products obtained from permitted abattoirs for Eid are inspected and stamped, indicating they 
are approved and safe to eat. 

 To ensure that as a consumer you get what you need, contact the closest permitted abattoir or 
retailer to you, well before Eid to book your order. 

 

If you are planning to obtain your meat directly from a provincially permitted abattoir during Eid rather than 
from a retailer, follow these steps: 

https://web2.gov.mb.ca/laws/regs/current/_pdf-regs.php?reg=339/88%20R
https://web2.gov.mb.ca/laws/regs/current/_pdf-regs.php?reg=339/88%20R


 
 

 Contact the abattoir prior to Eid to place your order and arrange carcass pick up time. 
 Check in with the operator or staff when you arrive at the abattoir, and follow the operator's 

instructions to receive your meat products. 
 If you wish to perform ritual slaughter to fulfill religious obligations, you can do so on stunned and 

unconscious animals at a permitted abattoir, by informing the abattoir operator in advance and 
making arrangements for proper sanitary and safety attire. This includes clean apron to cover 
clothes, a hard hat and closed toe shoes (COVID-19 policies and health orders may be in place).  

 Direct any questions to the abattoir operator. 

 
If you are planning to obtain your meat directly from a permitted retailer during Eid rather than from an 
abattoir, follow these steps: 

 Contact the retailer prior to Eid to place your order and arrange carcass pick up time. 
 

Is there a food safety risk? 
Meat products are required to be refrigerated. However during Eid exemptions are made if you wish to take 
the meat products from the abattoir before they have been cooled to 5 ºC. 
Cooling practices are in place to limit the growth of microorganisms including pathogens. Therefore, 
transporting meat prior to cooling may increase the risk of a food borne illness. However, during the two 
and a half days of Eid observance, the timeframe from slaughter to preparation is short, which significantly 
minimizes the food safety risk. 

 
List of permitted abattoirs that provide services during Eid 
For a list of Manitoba's permitted abattoirs, please see Provincial abattoirs.  

 
Handling and transporting meat products from a permitted abattoir  
Remember that this meat has not been refrigerated at the abattoir. Follow these food safety best practices: 

 Ensure your meat products are well wrapped to prevent contamination. 
 Use a clean portable cooler with bagged ice or ice packs to transport meat products. 
 Minimize the length of time the meat products are left in the temperature danger zone: 5 ºC (41 ºF) 

to 60 ºC (140 ºF). 
 Refrigerate the meat as soon as you arrive home until it is ready to cook. 
 Thoroughly clean all surfaces that raw meat contacts. 
 Cook meat to a minimum internal temperature of 71 ºC or 160 ºF. 

 
 
For more information email the Food Safety and Inspection Branch.  

https://www.manitoba.ca/agriculture/food-and-ag-processing/provincial-abattoirs/index.html
mailto:foodsafety@gov.mb.ca

