
POW ER O U T A G E 
P R EP A R E D N E S S 
FOO D SAFET Y 

 
B E F O R E  A N  O U T A G E 

 

Org anize  yo ur  fre e z er  by 

grouping  pa c ka ge s t og e t he r  so 

t h e y will retain th e co ld  more 

eff ectiv ely. 

Keep  m e a t an d poul try items 

s e p a r a t e d  fro m ot h e r food s so  if t 

h e y begin  t o t h a w , thei r juices 

will no t contamin at e ot h e r ite ms. 

Obtain an  appliance the rmomet er 

t o ke e p in th e freezer. 

If yo u  ha v e a dva nc e d notice of an 

o u t a g e lasting  m o r e t h a n 4 hours, 

m o v e f o o d s t ha t m us t be 

refri ger ated into  th e fre e z e r as 

s p a c e will allow. 
 

D U R I N G  A N  O U T A G E 

Keep  refrig era tor  an d fr eezer 

do o rs closed. 

Do no t place  ho t or  room 

t e m p e r a t ur e  f o o d in the 

refri ger ator onc e th e  p o w e r has 

go n e o ut . It  will raise the 

t e m p e r a t u r e inside th e unit.  An y 

food s t ha t w e r e pr e p a r e d  prior  to 

th e  p o w e r o ut a g e t h a t w e r e not 

rapidly  cooled should be 

discard ed. 

Us e bloc k  ice or  ba g ge d ice for 

supplemen tal  cooling. 
 

A F T E R  A N  O U T A G E 
 

All potentiall y h a z a r d o u s foods 

m u s t b e ev aluated  for  proper 

t e m p e ra t u r e s . Bacteria can 

rapidly multiply  o n  f ood s s uc h as 

m e a t or  poultry t h a t h a v e b e e n  at 

roo m t e m p e rat u r e  for  m o r e than 

two  hours. 

If an  appliance t h e r m o m e t e r was 

ke p t in th e  fr e e z er , c he c k the 

t e mp e ra tu r e  wh e n th e power 

c o m e s bac k  on.  If ther momet er 

re a d s 40 de g re es  or  bel ow, food 

is s a f e t o r e f r e e z e or  cook. 

Discard any  perishable f o o d in 

th e refrig era tor  t h a t ha s b een 

a bov e 40 d e g re es  for  2 ho u rs  or 

more. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

FAST TIPS 
 

 
Wi thout p o w er , a full fr e e z er  will 

ke e p ever ything  f r o z e n for 

approxim ately  2 days. 

A half  full fr e e z er  will k e e p food 

fr o z e n 1 da y. 

Perishabl e f o o d should be 

discard ed  if i t ha s  be e n  ab ov e  40 

d eg re e s for  2 ho u rs  or  more. 

W h e n in do ub t,  th ro w  i t out. 
 
 
 

 
F O R  M O R E  I N F O R M A T I O N 

 
 

For specific  questions regarding food 

handling, call the  U.S. Department of 

Agriculture Meat  and  Poulty  Hotline  1- 

888-674-6854 or visit www.usda.gov.  For 

Additional preparedness resources visit 

www.ReadySLO.org or call the  Office of 

Emergency Services at (805) 781-5011. 

http://www.usda.gov/
http://www.usda.gov/
http://www.readyslo.org/
http://www.readyslo.org/

