Mahwah Health Department
AFTER THE STORM: 
FOOD SAFETY INFORMATION AFTER A POWER FAILURE
Whether it occurs during a seasonal storm such as a flood or hurricane or simply as a result of work being done on electric lines, power failures can put us at increased risk for food borne illness.  After a power failure you might not have heat, refrigeration or water, which can possibly contaminate or spoil food.    Please take a few moments to read the following food safety guidelines from the Mahwah Health Department that should be applied during a power failure.

Use a Thermometer: Keep an appliance thermometer in the refrigerator and freezer at all times to see if food is being stored at safe temperatures (41 ºF or below for the refrigerator, 0 degrees F or below for the freezer).  The key to determining the safety of foods in the refrigerator or freezer is how cold they are.  Most food borne illnesses are caused by bacteria that multiply rapidly at temperatures above 40 ºF.

Refrigerated Items: These foods should be safe as long as the power is out no more than about four to six hours. Discard any perishable food that has been above 40 ºF for two hours or more and any food that has an unusual odor, color or texture.  If it appears that the power will be off more than six hours, transfer perishable foods to an insulated cooler filled with ice or frozen gel packs.  Keep a thermometer in the cooler to be sure the food stays at 40 degrees F or below.

Keep the Freezer Closed: Each time you open the door, warm air rushes in, reducing the freezer’s effectiveness.  With the door closed, food in most freezers will stay below 40 ºF for up to 3 days, even in the summer.   Just resist the temptation to keep looking inside!

NEVER TASTE FOOD to determine its safety: Foods may look and smell fine but if they have been at room temperature longer than two hours, bacteria can begin to multiply rapidly and/or toxins may be produced which can not be killed by cooking.

Discard: Discard the following food products if kept over two hours at above 40º F. 

· Meat, poultry, fish, eggs and egg substitutes, either raw or cooked 

· Milk, cream, yogurt and soft cheese

· Creamy based salad dressings

· Custards, chiffon, or cheese pies

· Lunch meats and hot dogs

· Discard open mayonnaise, tarter sauce and horseradish if held above 50 ºF for eight hours 

Refreeze: Thawed foods that still contain ice crystals may be refrozen.  Thawed foods that do not contain ice crystals but have been kept at 40 ºF or below for two days or less may be cooked then refrozen or recanned.

For more information on food safety visit:  www.fda.gov   or   www.foodsafety.gov .          
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