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After a Flood:
Keeping Food Safe

Adapted from USDA emergency preparedness fact sheet, Keeping Food Safe During an Emergency, by
Joan Hegerfeld, Extension food safety specialist

Storm- andflood-damayed foods may not be safeto ed.
If you hawe eventhe slightestquestion aboutthe safay
of anyitem, dispose of it. Otherwise keepthefollowing
pointsin mind:

Dedr oy thefollowing foodsif they have beencovered
by floodwateis and are not in awater-proof contaner.
Theycannd be effedively cleanedand sanitzed

* Fred fruits andvegetades.

» Foodsin caidboardor paper cartons or bags—ijlice,
milk and babyformula boxes,rice, pastas flour.

» Foods liquids, or beveragesin cromn-capedbattles,
contines with pull-tops, sraplids, crimpedcags, corks
Or screw caps

» Foodsin glass jars—both commercial andhome
canred.

Dedroy all foodstha were covered by waterwhich may
havebeencontamnaiedwith waste, whetheragricultur-
al, industial, or domestic. This includesfoodsin seaéd,
unopenedcans.

Disinfect metal cansor retort pouches (i.e. flexible,

shéf-stablejuice or sedood pouches) not fouled by

wade water Theymay be safeto eatif thecansdon't

havebulgesor leaks

» Remow labels if atall possble, sincetheyhabor
dirt and bactria.

e Brush or wipe away any dirt or silt.

» Thoroughly wash containers with scapandhaot wate.

» Rinsewith waterthat is sée for drinking. Dirt or
resdual scap will reduce the eff ediveness of chlorine
sanitation.

» Santize by immersing in one of these two ways:

1. Place in water and allow water to cometo a boll
and continue boiling for 2 minutes.

2. Place in afreshly made solution consisting of 1
tablespoon unsaented liquid chlorine bleachper
gallon of drinking water (or clearest, cleared water
available) for 15 minutes.

 Air-dry for aminimumof 1 hour before opening or
storing.

» Relabe with conterts of canand expiration date,if
known.

» Useas soon as possble.

* Any concertrated baby formula must be dilutedwith
clean drinking water.

Clean pats, pans, dishes and utensls and countertop

covered with flood waters.

» Thoroughly washall metal pans, ceramic dishes
utensils (including can opener) and countertops with
soap and hot water.

* Rinsg then sanitize using one following:

1. Boil in clean water.

2. Immerse for 15 minutesin 1 tablespoon unscented,
liquid chlorine bleach solution per gallon of drink-
ing water (or cleanest, cleaeg available)

» Rinsecountertop, then sanitize by applying a solution
of 1 tablespoon of unscerted, liquid chlorine
bleach per gallon of drinking water (or cleanest,
clearestavailable).

» Air-dry dl dishesand countertops.



For safe drink ing water after a flood, usebottledwater

thathasnot beenexpasedto flood waters. If thatis not
available consder thefoll owing options:

Boil water for 1 minute. This will kill mostdisease-
caudng orgarismsthatmay bepresent. If wateris
cloudy, filter it first through clean clothes or alow it to
setfe and thendraw off the clear water for balli ng.
Cool, store in clean,covered containers.

Disinfect with houselold bleach if boiling is nat an
option. Bleachkills same, but not all, disease-casing
microomanisnstha may bein the water. If cloudy, fil -
terfirstthroughcleancloths or allow sedimento set
tle. Draw off clean water and add 1/8 teaspoonor 8
drops, of regula, unscented liquid bleach for each gal-
lon of water Stir well and let stand for 30 minutes
before use Stare in clean, covered containers.
Testanddisinfect flooded wells after flood watershave
recaled.Contact locd or stee health departrert or
your Extengon offi ce for specific advice.

If the power hasgone out consider theserecommeda

tionsto maintain the sdety of frozen and refrigerated
foods:

Newer tage food to determine its sdety!

Appliance themometers canbe a lifesaverin knowing
if therefrigerata or freezer were ever above40F. If
thefreezerstayed below 40 F, thefood canberefrozen
Keeprefrigerator and freezer doors closedasmuch as
possibk to mairtain the cold temperaure. Therefriger-
ator will keepfood séely cold for about 4 hoursif the
door is unopened A full freezer will hdd temperaure

for approximately 48 hours (24 hours if it is half full)
if thedoor remains closed

Obtain dry or block ice if the power is going to be out
for a prolonged period of time. Fifty pounds of dry ice
shoud hold an 18-cubic-foot full freezer for 2 days
Ahead of time, leam where dry ice and block ice can
be purchased

Frozen foods
 If frozen foods are thawed competely and have

warmmed above 40 F, cook, ed, or discard them imme-
diatdy. After cooking, they canbe refrozen.

Patially thaved frozenfoods with ice crystals maybe
safdly refrozen.

All breads and cakes can be refrozen even if conplete-
ly thawed. If item has a cheese or custard base it must
be discarded.

Commercial pie crugs and homemade bread doughcan
berefrozenif competely thaved.

Fruits and vegetablesthat did not reach temperatures
alove 40 F (refrigeration temperature) or tha contin
ice crystals can be refrozen.

Discad all casrolesand foods that contain stufiing.
Discard completely thaved frozen meds, entrees,and
spedalty itemssuch as pizzas.

Discad ary dairy product that is completely thawed
ard above 40 F for more than 2 hours.

Discard all frozenfruit juices that are completely
thawed and show mald, smdl yeasty, or appeardimy.
Discard vegetable juicesif held above 40 F for more
than 6 hours.



What to do with refrigerated foods that have been above 40 F for more than 2 hours.

Save

Discard

Hard ard procesed and cheeses.
Cheeg in acanor jar (i.e. grated Pamesan Romano,
or combinaion).

Margaime and butter.

Condimentsandpickles.

Breakastfoodssuch as weffl es, pancakes,andbagéds.

Fresh fruits that are whde and uncut.
Fruit pies

Fresh (raw) vegetbles, herls, spces ard mushreoms
that are whole and unct.

Souces

Yogurt, milk, cream, sour cream,soy milk, eggnogand
opened baby food.

All sdt cheeses, shreddedard low fat cheeses.

Meat, poultry, or seabod at a tempeature above

40 F for over 2 hours.

Sahds grawy, stufing, broth,luncheonmeats hot dogs,
bawmn, sausage, dried beef, pizza, canned hamstha
are labeled“K e Refrigerated”, and opered canned
meat.

All eggs and egg dishes.

Freshfruits that havebeencut

Creamfilled pastiies or pies.

Cooked vegetables andcannedvegetablesthat are
opened(including juices)

All cooked pastas rice, potatoes pada and potato
salads, refrigerator bisauits.

Sauces, spreads and jamsthat have been above 50 F for
over 8 hours.

Galicin ail.
Opeed creany-based dressings.

Spayhetti sauce.
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