Advisory
Power Failure: How to Protect Your Food

When the tornado struck Joplin on Sunday, it created widespread power outages that may take several days to repair.  When the power goes out, food stored in refrigerators and freezers can become unsafe to eat if allowed to warm over time.  
The Missouri Department of Health and Senior Services urges people in the Joplin area to follow these recommendations related to food safety after disasters.
What is the first thing I should do to protect foods if the power goes out?

· Try to keep the doors of refrigerator and freezer closed as much as possible. A full freezer can stay at freezing temperatures about 2 days; a half full freezer about 1 day.
· Try to find some dry ice to pack in your freezer if you suspect the power will be out for several days. (Always wear gloves when handling dry ice.)
· It is important to keep raw foods separate from ready- to-eat foods.
What foods should I be concerned about?

· Potentially hazardous foods such as meats, fish, poultry, dairy products, eggs and egg products, soft cheeses, cooked beans, cooked rice, cooked potatoes, cooked pasta, potato/pasta/macaroni salads, custards etc. are potentially the most hazardous. 
· Other foods to be concerned about include: salad dressings, mayonnaise, butter, margarine, produce, hard cheeses etc. These items may not be hazardous, but the quality may be affected by an increase in temperature.
· Foods that are safe include: carbonated beverages, unopened bottled juices, ketchup, mustard, relishes, jams, peanut butter, barbeque sauce etc.
When do I save and when do I throw away food?

· The following should be discarded if kept above the refrigerator temperature of forty degrees for more than two hours: Milk, yogurt, soft cheese, custard, raw or cooked meat, poultry or seafood, fresh eggs, egg substitutes, soups, casseroles or stews, creamy dressings.
· The following are generally safe without refrigeration for a few days: butter, margarine, hard and processed cheese, fresh fruits and vegetables, dried fruits, opened jars of peanut butter, relishes, jelly, BBQ sauce, ketchup, mustard, commercial mayonnaise, olives.
· Frozen foods that remain frozen are not a risk. If potentially hazardous foods are thawed, but are still cold or have ice crystals on them, you should use them as soon as possible. If potentially hazardous foods are thawed and are warmer than 45 degrees Fahrenheit, you should discard them.
How do I know if food is unsafe to eat?

· Remember these three important steps: First, use perishable food and foods from the refrigerator. Second, use the foods from the freezer. Third, begin to use the non-perishable foods and staples.
· Do not rely on the appearance of the food or the odor of the food to determine whether or not it is safe to eat. Bacteria that cause food-borne illness multiply rapidly on food kept at room temperature for more than two hours.
· Use a thermometer, if possible, to determine the temperature of the food. If potentially hazardous food is found to be less than 45 degrees, than it is most likely safe to eat.
· WHEN IN DOUBT, THROW IT OUT!
What happens when the power goes back on?

· Allow time to let refrigerators return to proper temperature of less than 45 degrees before restocking food items. 
