
Help! The Power
fS Out.oo

Sudden power outages can Ue lrustrating and tfoublesome, especially when tney are
prolonged. Perishable foods should not be held above 40 degrees for more than 2 hours.
ll a fower outage is ? hours or less, you nedd not be concerned,

but how doyou saveyour food when the refrigerator is out for longer times? Being
prepared can help. By planning ahead,you can saveyour perishables.

What to d0...
\ Ifo not open the

\r relrigerator or freezsr.
Tellyour l i tt le ones not to open
the door. An unopened refrigerator
wil l keep foods cold enough for a
couple of hours at least. A freezer
that is hal f  fu l lwi l l  hold for  upto24 hours and a fu l l  f reezer
for 48 hours. (See chart on back for more details.)

\- lf i t looks l ike the power outage wil l be for more than 2-4 hours,

\ pn.t refrigerated milk, dairy products, meats, f ish, poultry, eggs.

EraV,stult ing and leftovers intoyour GOOlgl surrounded
by iCe. (See chart on back for more details.)

\ If i t looks l ike the power outate wil l be prolonged, prepare a
\ cooler with ice lor your lreezer items.

./,z

What do I
nmd?
- One or more GOO|GIS. lnexoensive

styrofoam coolers can do an excellent
iob as well.

- lCe. Surroundingyour food with
ice in a cooler wi l l  ensure that i t
wil l stay cold.

- Shell-stable loods,
such as canned goods and
powdered or boxed milk.
ihese can be eaten cold or
heated on the gril l .

- A diEital quick-response thermometer. n
digital thermometer should be a necessity inyour
kitchen an)way. With these thernronretersyou can quickly
check the internal temperatures of food for doneness and safety

What il I go to bed and the powcl is gtlll not on? Beforeyou go to bed, packyour perishables intoyour coolers
ifyou haven't already done so and put in as much ice asyou can. Also, whenyou go to bed, leave a bedroom light switched on. When the power
goesbackon,itwil lwakeyou,soyoucanchecktheconditionofyourfoodsinthefreezer. lffreezerfoodssti l l  haveicecrystalsthgrcanberefrozen.

What il the powet goes out whila I'm at worl or out of the house and it has been more than
a lew hOurS balOre I gAt home? rry to determine how long the power has been out. Check the internal temperature of the food in

your refiigerator withyour quick-response thermometer. A liquid such as milk or juice is easy to check. Spot check other items like steak or
leftoversalso. lfthe internal temperatureisabove40degrees,itisbesttothrowitout. (Checkthechartontheback.) lfthefoodinthe D> =
freezer is not above 40 degrees and there are still ice crystals,you can refreeze. (lI
llhat if lhe powar goe$ out and-comes back on while I am olt?. rfyourfreezer isfairlyfun '\L 

\tfnal U InE pOWGr IOGS OUI anq GOI||GS OaG|| On WnilG I am OUt? lf your freezer is fairly fu
andyouknorruitwasnotlongerthan24hours,thefoodshouldbeokay. Therewillbelossofqualilwithrefreezing,buttheiood
will be safe. lf the refrigerator was out for more than 2-4 hours, you are best to discard the perishables.
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As soon as the power'fetuffi, Ght
f r eezer has i ce crysta I s, and,is no.t,abave,4O.degrees, :
foods in the refrigerator shs,uld not be plg.vp {O !
hours. Use this chart to see what has ro

:

Frozen Foods
Meat and Mixed Dishes:
Beet, ve+ larnb, bor( pouttry,ground meat and poultry
Casseroles with meat, pasta, rice, egg o-heese base,
sterys, so1pq, gqqvenience foods, plz4q
Fish, shellfish, !ryadqglsea[qoQ products
Dairyt
Mitk
!g0s (out q[hqll), egg products
lce cream, frozen yogurt
Cheese (soft and semi-soft), cream cheese, ricotta
Hard cheese tCtreOOaiSwiss, parrnesan)
Fruib and Vegetablest
Fruit juices
Hgrye- or comm_ercially paclqged fruit
Vegetable juices

_lomeg cqmmerclal_ly packaged or blanched vegetables
t49d cq949 @ k r1g!4gr ed i @:
Flour, cornmeal, nuts
pie crusts, UreaG, rotts, muttins, cakes (n0 custard filings)
Cakel,ples, pastrles yvith qqqtard or cheese filli4g cheesecake
Commercial and homemade bread dorgh

Refrigerator Foods
DairylEggsl0heeset
lVlilk, cream, sour cream, buttermilk, evaporated m!lk, yogurt
Butter, margarine
Baby formula, opened
ESgs&S dishes, custards, puddings
Hard and processed cheeses
Soft cheeses, cottage cheese
Fruib & Vegetables:
Fruit juices, bpened; canned fruits, opened; fresh fruits
Vegetables, cookql; vegetable juice opened
Baked potatoes
Fresh mushrooms, herbs, spices
Garlic, chopped in oil or butter
MeaI, Poullry, Seatoodt
!-ein or tgltover meat4ou!!ry, tistr, ory.eafp@
Lunchmeats, hotlpglqac@s4qqagg,qlgq beef -

lan!gd meats (N0flabeled "Keep Refrigerated" but refrigerated after opening)
calqqqLrarn! la!{eojqgtp Reflgelqlgd -
aqg4 ryqne!, q4 Dishest
Casseroles, soups, stews, pizza with meat
@at, tnna, shrirnp, chicken, egg salad _
Cooked pasta, pasta salads with mayonn-ise or vinegar bas-
Gt3yy.qgFms - -
eies, sreaAsl _
Cream of cheese filleia4$flg! illqate!
Fruit pies
Breads, rolls, cakes, ry{rn!, quiq!@q{s
Refrigerator biscuits, rolls, cookie douglr
Sauces;SpreadE;Janst
fiayonnaise, taftaa sauce, horseradisf -

0pened salad dres lish, taco and barbeque sauce,
mustard, catsup, olives
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