Know how to keep food safe before during and
after emergencies. Hurricanes, tornadoes, winter
weather and other events may cause power
outages. Follow these tips to help minimize food
loss and reduce your risk of foodborne illness,
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The following foods are safe if hield above 40 °F for more than 2 hours:
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- REFREEZE FOOD THAT STILL CONTAINS
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FOLLOW THESE STEPS AFTER A FLOOD:
~—~— D0 NOT EAT any food that may have touched flood water.
F T E R A DISCARD FOOD not in waterproof containers; Screw-caps, snap lids, pull

/ \ tops, and crimped tops are not waterproof.
F 0 o i ?IS(ARD cardboard juice/milk/baby formula boxes and home canned
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- DISCARD any damaged cans that have swelling, leakage, punctures,
holes, fractures, extensive deap rusting, or crushing/denting severe
0 enough to prevent normal stacking or opening.
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SANITIZE all-metal cans
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