Keep Your Food Safe

During Power Outages

DURING A POWER OUTAGE

m Keep refrigerator and freezer doors closed.

The refrigerator will keep food safe for up to 4 hours. If the

power is off longer, you can transfer food to a cooler and fill

with ice or frozen gel packs. Make sure there is enough ice

to keep food in the cooler at 40 °F or below. Add more ice
to the cooler as it begins to melt.

A full freezer will hold the temperature for approximately
48 hours (24 hours if it is half full).

Obtain dry ice or block ice if your power is going to
be out for a prolonged period. Fifty pounds of dry ice
should hold an 18-cubic-foot freezer for 2 days.
(Caution: Do not touch dry ice with bare hands
or place it in direct contact with food.)

In freezers, food in the front, in the door, or in small, thin
packages will defrost faster than large, thick items or food in
the back or bottom of the unit.

During a snowstorm, do not place perishable food out in the
snow. Outside temperatures can vary and food can be
exposed to unsanitary conditions and animals. Instead,

make ice. Fill buckets, empty milk containers, or cans with
water and leave them outside to freeze. Use the homemade
ice in your refrigerator, freezer, or coolers.

AFTER A POWER OUTAGE

Never taste food to determine its safety.
When In Doubt, Throw It Out!
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