Food Safety and Nutrition Notes: 
· Keep food cold. When in doubt, throw it out. Keep refrigerator and freezer doors closed as much as possible to help keep food cold. Use coolers with ice if necessary. Throw out perishable food that has been warmer than 40 degrees Fahrenheit.
· If the power goes out:
· Do not use a gas stove or oven to heat your home. Doing so can put you at risk for carbon monoxide poisoning.
· Keep freezers and refrigerators closed. Throw away any food that has been exposed to temperatures 40 degrees or higher for two hours or more, or that has an unusual odor, color, or texture.
· Never use generators, gas or charcoal grills, camp stoves, or similar devices inside your home, in basements, in garages, or near windows. The fumes are deadly.
· Plug in appliances to the generator using individual heavy-duty, outdoor-rated extension cords.
· As an emergency measure, if no other water is available, snow can be melted for water. Bringing water to a rolling boil for 1 minute will kill most germs, but it won't remove chemicals sometimes found in snow.
· Eating well-balanced meals will help you stay warmer. Do not drink alcoholic or caffeinated beverages—they cause your body to lose heat faster. Instead, drink warm, sweet beverages or broth to help keep yourself warm. If you have any dietary restrictions, ask your doctor.
· Use refrigerator food first. Try to maintain the safe temperature of below 40°F as long as possible by keeping the door closed as much as possible
· Do not open the freezer door the first day or more than once per day and make it quick. Use quick-thawing food first, such as seafood and ground meat, before solid cuts of meat. If there are still ice crystals in the food, it is safe to use.
· Once the temperature reaches 40°F, the food will only be safe to eat for 2 hours.
· Order of consuming food when the power is out:
· Refrigerator foods.
· Freezer food (quick-thawing foods first)
· Canned, read-to-eat, and dried food
· Make it a habit to fill the freezer empty space with water-filled containers. The freezer operates more efficiently and stays cooler longer, and there will be additional portable water.

