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Keep Your Food Safe During 
Emergencies: Power Outages 
 

Source: fsis.usda.gov/food-safety/safe-food-handling
-and-preparation/ 
 

Power Outages 
 

Plan Ahead 

• Keep an appliance thermometer in both the 
refrigerator and freezer. Make sure the 
refrigerator temperature is at 40 °F or below and 
the freezer is at 0°F or below. 

• Group foods together in both the refrigerator and 
freezer. This helps foods stay cold longer. 

• Keep the freezer full. Fill empty spaces with 
frozen plastic jugs of water, bags of ice, or gel 
packs. 

• Freeze refrigerated items that you may not need 
immediately, such as leftovers, milk, and fresh 
meat and poultry. This will keep them at a safe 
temperature longer. 

• Have a large, insulated cooler and frozen gel 
packs available. Perishable foods will stay safe in 
a refrigerator only 4 hours. 

• Find out where dry ice and block ice can be 
purchased. 
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During a Power Outage 

• 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! 

Refrigerated Foods 

Unsafe Foods 

• Discard the following if your refrigerator has 
been without power for more than 4 hours: 

• raw, cooked, or leftover meat, 
poultry, fish, eggs, and egg 
substitutes; 

• luncheon meat and hot dogs; 

• casseroles, soups, stews, and pizza; 

• mixed salads (i.e., chicken, tuna, 
macaroni, potato); 

• gravy and stuffing; 

• milk, cream, yogurt, sour cream, and 
soft cheeses; 

• cut fruits and vegetables (fresh); 

• cooked vegetables; 

• fruit and vegetable juices (opened); 

• creamy-based salad dressing; 

• batters and doughs (i.e., pancake 
batter, cookie dough); 

• custard, chiffon, or cheese pies; 

• cream-filled pastries; and 

• garlic stored in oil. 

• Discard opened mayonnaise, tartar sauce, 
and horseradish if they were held above 50 
°F for over 8 hours. 

• Discard any foods like bread or salad 
greens that may have become 
contaminated by juices dripping from raw 
meat, poultry, or fish. 

• In general, if any food has an unusual odor, 
color, or texture, throw it out. 

Safe-to-Eat Foods 

• High-acid foods such as mustard, ketchup, 
relishes, pickles, non-creamy salad 
dressings, jams, and jellies; however, they 
may spoil sooner. 

• Foods that don't actually require 
refrigeration. These foods may be used 
unless they turn moldy or have an unusual 
odor; 

• whole fruits and vegetables (fresh); 

• fruit and vegetable juices 
(unopened); 

(Continued from pg. 1, Keep Your Food 

Safe During Emergencies: Power 

Outages) 
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• dried fruits and coconut; 

• baked goods such as fruit pies, 
bread, rolls, muffins, and cakes 
(except those with cream cheese 
frosting or cream fillings); 

• hard and processed cheeses; 

• butter and margarine; 

• fresh herbs and spices; 

• flour; and 

• nuts. 

Frozen Foods 

Safe-to-Eat Foods 

• Frozen foods that have thawed, but still 
contain ice crystals. 

• Foods that have remained at refrigerator 
temperatures — 40 °F or below. They may 
be safely refrozen; however, their quality 
may suffer. 

• Foods that don't actually need to be frozen. 
These foods may be used unless they turn 
moldy or have an unusual odor: 

• dried fruits and coconut; 

• baked goods including fruit pies, 
bread, rolls, muffins, and cakes 
(except for those with cream cheese 
frosting or cream fillings); 

• hard and processed cheeses; 

• butter and margarine; 

• fruit juices; and 

• nuts. 

• Never taste food to determine its safety. 

WHEN IN DOUBT, THROW IT OUT! 

For additional information about food safety 
during an emergency, in English and Spanish, 
call: 
USDA Meat and Poultry Hotline 

1-888-MPHotline (1-888-674-6854) 

Email: MPHotline@usda.gov 

(Continued from pg. 2, Keep Your Food 

Safe During Emergencies: Power 

Outages) 
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From your FC Homemaker President, Denise Boebinger 

I hope everyone has been busy crafting this year!  Our county Cultural Art’s Day is Thursday, March 

23rd. Please have your items dropped off at the office on or before 10 a.m.  Feel free to stay and sit in 

on the Lesson of the month “Say Yes to Dessert”.  Hopefully, we will have something yummy to try! 

Please note the calendar for our next committee meetings.  If you are interested in helping with the 

Cultural Arts, Annual Meeting or Craft Camp planning please join us!   

My term as President will be coming to an end in May. I am looking for some great homemakers to step 

up and run for County Officers.  If you would like to volunteer, please let me know. Betsy Kennedy has 

agreed to stay on as Treasurer and Elizabeth Collins has graciously thrown her name in the hat for 

President.  We need a new Secretary and Vice President.   

Let’s Take a Hike with KEHA! The KEHA State Meeting registration has been released! The dates are 

May 9-11th.  It will be held at the Crown Plaza in Louisville this year. We have a couple of rooms 

reserved and I would love to fill them! There are great learning and craft sessions scheduled. I hope 

you will take the time to look over the registration and attend if possible.   

Remember to invite someone to your meetings each month!  Talk about our wonderful Homemaker 

program to everyone you meet. You might just find your next club member in an unusual 

place. Word of mouth is our best advertisement!   

Blessings, 

Denise 

From the Desk of Your FCS 
Agent 

As I look out my office window and 

feel the gentle breeze and warmer 

weather it’s hard to believe that we 

just survived the hurricane, force 

winds that we sustained on this past 

Friday. If you lost power, remember 

to keep your refrigerator and freezer doors closed 

as much as possible. I have included a link to the 

Food Safety in a Disaster or Emergency from the 

USDA. When in doubt, throw it out! 

As a reminder don’t forget to “Spring Forward” this 

Saturday by setting your clocks one hour ahead. 

I have placed the 2023-2024 Leader Lesson 

Ballots in each club’s mailbox. Please turn one 

ballot per homemaker club or special interest 

group in no later than April 28, 2023. 

If you haven’t had an opportunity, please register 

for It’s Sew Fine Sewing Expo. Registration ends 

on Monday, March 13th. Have a fruitful month! 

Carla A. Carter 

March 7
th 

, 5:30 PM - Craft Camp Committee 

Meeting 

March 21
st
, 6 PM – Fort Harrod Area Spring 

Council Meeting, Lincoln County 

March 22
nd

 , 3:30 PM – Annual Meeting 

Committee Meeting 

March 23
rd

 – County Cultural Arts Contest – 

Drop off items on or before 10 AM 

March 23
rd

, 10:00 AM  Leader Lesson “Say Yes 

to Dessert” formerly known as Sweet Swaps 

April 18
th
 – Area Cultural Arts (Reception in 

evening) 

April 28
th
, 10 AM – Leader Lesson “Living with 

Loss” 

May 9-11
th
 – KEHA State Meeting – Crowne 

Plaza, Louisville 

https://www.foodsafety.gov/keep-food-safe/food-safety-in-disaster-or-emergency
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https://tinyurl.com/3fvpb5vx
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Carla A. Carter 
County Extension Agent for Family 
and Consumer Sciences Education 

 


