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General Family Preparedness

FOOD SAFETY
Food safety precautions can make an important difference after adisaster occurs. Food can become
contaminated asaresult of fire, flood, and wind-rel ated exposure. It a'so may spoil or becomeunsafe
after apower outage.

PrecautionsAgainst Power Outages
If your areacomes under an advisory that may lead to prolonged power outages (hurricanes, prolonged
flooding, etc.), take these stepsto hel p keep your food safe:

¢ Turnyour refrigerator and freezer to the coldest setting. Thiswill help thefood stay frozen.

+ Purchasea50-pound block of dry ice. Thiswill keepfoodinafull 18 cubicfoot freezer safe
for twodays. Wrapitinbrown paper for longer storage. Separateit from direct food contact
with apiece of cardboard.

+ Fill partidly filled freezerswith crumpled newspaper to reduceair currentswhich will dissipate
dryice.

After aPower Outage
If you should lose power, the emergency food suppliesinyour family disaster supply kit will be safe.
Food intherefrigerator and freezer may beintrouble.

Generdly, food in arefrigerator will be safeif the power isnot out longer than afew hoursand the
temperature hasbeen at 40°F or below. Food inafull, free-standing freezer should be safefor about
two daysif thetemperaturewas set at 0°F or below. Food inahalf-full freezer should be safefor about
oneday if thetemperaturewasat 0°F or below. To prolong thelife of your food, thefollowing
measures should betaken:

¢ Group meat and poultry to oneside, or onatray, so their juiceswon’t contaminate other foods
if they begintothaw.

+ Bewary of using meat, poultry, and foods containing milk, cream, sour cream, or soft cheese.

+ Don’'trely onodor or appearance of food. If perishablefood hasbeen at room temperature
for morethan two hours, discardiit.
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After aPower Outage
In emergency conditions, thefollowing foods should keep at room temperature (above 40°F) afew
days. Discard anything that turnsmoldy or hasan unusual odor or look:

+ Butter, margarine

+ Freshfruitsand vegetables

+ Driedfruitsand coconut

+ Openedjarsof salad dressing, peanut buitter, jelly, relish, taco sauce, barbecue sauce, mustard,
catsup, olives

¢ Hard and processed cheeses
+  Fruitjuices
¢ Fresh herbsand spices
+ Flour andnuts
¢ Fruitpies
+ Bread, rolls, cakes, and muffins
Discard thefollowing foodsif kept for more than two hoursabove 40°F:
+ Raw or cooked meat, poultry, and seafood
+ Milk, cream, yogurt, soft cheese
¢ Cooked pasta, pastasalads
¢ Custard, chiffon, or cheesepies
+ Fresheggs, egg subgtitutes
* Maeat-topped pizzas, lunch meats
¢ Casseroles, stews, or soups
+ Mayonnaiseand tartar sauce
+ Refrigerator and cookiedoughs
¢ Cream-filled pastries

Refreeze thawed foodsthat till containice crystalsor fed cold.



