
A Consumer’s Guide To

Food Safety

SEVERE STORMS
and HURRICANES

U.S. Department of Agriculture                              
Food Safety and Inspection Service



2 A Consumer’s Guide To Food Safety www.fsis.usda.gov

Food Safety During An Emergency 

D

STEPS TO FOLLOW TO 
PREPARE FOR A POSSIBLE 

WEATHER EMERGENCY: 
eter 

in the refrigerator and freezer. An 
-

-
frigerator and freezer in case of a 

the safety of the food.
Make sure the freezer is at

0

Freeze containers of water for

after the power is out. 

purchased. 

-
-

ing. 

store in the freezer for use in the

Powowewer Outages
We practice basic safe food handling in our daily lives, but 

obtaining and storing food safely becomes more challenging during
a power outage or natural disasters such as hurricanes and floods.
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STEPS TO FOLLOW 
DURING AND AFTER THE 
WEATHER EMERGENCY:
Never taste a food to 

Keep the refrigerator and 

-

to keep your refrigerator and

the power is going to be out

freezer for 2 days. 
If the power has been out 

food is safe.

check each package of food to 

food is safe. 
Discard refrigerated perish-

hours without power. 

When in Doubt, Throw 
it Out!
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HOW TO DETERMINE 
WHAT FOOD 

TO KEEP OR DISCARD
Do not eat any food that 

Discard any food that is not
in a waterproof container if 
there is any chance that it has 

water. Food containers that are

because they cannot be effec-

Inspect canned foods and

severe enough to prevent nor-

-

-

-

Safefetty of Food in Containers 
EExposed to Flood WaWaters
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STEPS TO SALVAGE 
ALL-METAL CANS 

AND RETORT 
POUCHES

-

or seafood pouches) can be

•

they can harbor dirt and bac-
teria.
•
or retort pouches with soap 

•  Brush or wipe away any

•
pouches with water that is 

•

»

»
-

-

drinking water (or the

•  Air-dry cans or retort

storing.

• -

-

•  Food in reconditioned 
cans or retort pouches

•  Any concentrated baby

water.
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TO REMOVE ODORS 
FROM REFRIGERATORS 

AND FREEZERS 

a refrigerator or freezer 

•

•

and detergent. Then rinse 

water). 
• Wash the interior of the 

• Leave the door open for about 

•
parts vinegar and water.
Vinegar provides acid which 

Food Safefetty: Reemovoving Odors
from Reefrigerators and Freezers

Refrigerators and freezers are two of the most important pieces of 
equipment in the kitchen for keeping food safe. We are instantly reminded 

fails, causing food to become unsafe and spoil. The odors that develop 

how to remove odors from units or how to safely discard an affected unit. 
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•

• Stuff both the refrigerator 

vinegar and water.
•

•

for odors. 
•

IF ODORS REMAIN

then the refrigerator or freezer 

need to discard the refrigerator 

•

inside. The surest way is to
take the door off.

•

Food Safety Questions? Ask Karen!
The FSIS automated response system can 

provide food safety information 24/7

Visit us at www.fsis.usda.gov

USDA Meat and Poultry Hotline
1-888-MPHotline (1-888-674-6854)

English & Spanish 10:00-4:00 ET
TTY: 1-800-256-7072

Ask
Karen!



Food Safefetyty CoContacts fofor Areas AffAffeffected
byby Sevevevere Storms and Hurricanes

USDA Meat and Poultry Hotline at
1-888-MPHotline

-

through Friday. 

www.
fsis.usda.gov

MPHotline.fsis@usda.gov.
-

-
cessed on the FSIS Web site at www.
fsis.usda.gov

  F D A
Food and Drug Administration

•

www.cfsan.fda.gov
•

   C D C
Centers for Disease Control 
and Prevention

•

 www.cdc.gov

   O T H E ROO T H E RE R
Environmental Protection Agency 

EPA’s Safe Drinking Water 
Hotline: 1-800-426-4791
www.epa.gov

Federal Emergency 
  Management Agency (FEMA)

www.fema.gov

   F S I SF S I S
USDA’s Food Safety and Inspection Service 

General Disaster Assistance Site: www.foodsafety.gov


