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MAINTAINING YOUR KIT

Just as imporiant as pulting yaur supplies together is malntaining them so they are safe to use when needed. Here
ara some iips lo keep your supplies reedy and in good condltion:

+  Keep canned food {2]in & cool, dry place.

Store boxad food In tightly closed plastic or metal coniginers to protect from pests and fo extend lts sheif life,

{1

+ Throw cut any cannad good {hal becomes swollen, dented or correded,
Recommendad Supplies List [1] {(PDF)

+ Use foods bafors they go bad and replace them with fresh supplies.

+ Blace naw flems at the back of tha sforage area and older ones In the front,
+ Change stored food and water supplies [3] every sIx months. Be sure to write the date you store it on all contalners,

« Re-think your nesds every year and update your kit as your family's needs change.

Keep Hemns in abtight plastic bags and pul your antire disaster supplies kit in one or two easy-to-carry conlainers, such as an unused trashcan, camping backpack or
duffe] bag.

Lasf updated: 01/26/2014 - 03:58 PM
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Consider the following things when pulting fogether your emergency food supplies:

» Store al ieast a thrae-day supply of non-perishabls food.
»  {Choose foods your family will eal.

» Remember any spacial dislary nseds.

«  Avoid foods that will make you thirsty.

« Choose salt-frae crackers, whole grain cereals and canned foods with high fiquid content.

Following a disaster, there may be powar cutages that coutd (ast for saveral days. Slock canned foods, dry
mixas and other staples that do not require refrigeralion, cooking, water or special preparation. Be sure to
include @ manual can opener and eating utensils.

Suggested Emergency Food Supplies

: Tha following iems are suggasted whan selecting emergency food supplies. You may alroady hava
i many of these on hand.

! + Ready-to-aat canned meats, fruils, vagalables and a can opener

»  Proteln or fruit bars

» Dry caresl or granola

* Peanut butter

i + Dried fruit

* Nuls

i + Grackers

+ Canpned juices

+ Non-perishable pasteurized milk

High anargy foods
3 v Vilamins
+  Food for Infanls

v Comfort/siress foods

Food Safety & Sanitation

Fiood, fire, national disaster or the loss of power from high winds, snow or ice could Jjecpardize

the safety of your facd. Knowing what to do before and after an emercency. {2] can help you
feduce your risk of finess and minimize the amount of focd that may be tost due o spoilage.

Power outages can accur at any time of the year and i may take from & few hours to several
days for elactriclty to ba restored to resldential areas. Without electricily of a cold source, food
stored in refrigeralors and fraszers can become unsafe. Bacteria in food grow rapidly at
temmperatures between 40 end 140 °F, and If these foods are consumed, people can becoms
very sick.

Do:

i 1 i s fdi0t

Recommended Supplies List [1] (PDF)
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. keep food In cavered containers.
» Keap coocking and sating utensils clean.
- Keep garbage In closed containers and dispose outside, burying garbage If necessery.
» Keep your hands clean by washing them fraquently with soap and water that has baen bolled or disinfected.
H + Discard any food that has come inte contact with contaminated floodwater.
. Disca-rd any food that has been at room temparatura for two hours of mose.
« Discard any foed that has an unusual odor, color or texture,

+ Usa ready-lo-faed formuta, if possible, for formula-fed infants. if using ready-to-fasd formula is not possible, It Is best to use bollled water to prapare
powdered or concentrated formula, If botllad water is not avallable, use bolled water. Use traated water %o prepare formula only if you do not have 1
battled or boiled water. Breastfed Infants should conlinue breastfeeding, :

Don't:

«  Eatfoods fram cans thai are swolien, dented or corroded, even though the product may look safe to eal, |
- Eatany food that looks or smells abnormal, aven if the can looks normal.

« Lat garbage accumulate inside, both for fire and sanilation reasons.

Note: Thawad food usually can ba eaten if it is still "refigarator cold.” It can be re-frozen if it still contalns lce orystats. To be safe, remember, "Whnen In
doubt, throw it out.”

For more information about fond safely during an emergency, visit FoodSafely.qov [3].

Cooking

i
i
i
:
.

Alternalive cooking scurces In imes of emergency Includiag candle warmers, chafing dishes,
fondue pots er a firaplaca.

Charcoat grilis and camp stoves are for outdoor use only.

Commercially canned food may be 2alen out of the can withaut warming.

To heat food In a can:

1. Remova the label.

2. Thoroughly wash and disinfact the can. {Use a diluted solution of one part bleach lo ten parls water.)

3, (pen the can before healing.

: Managing Food Without Power
He Preparad:

» Have & refiigerator themmormeler. H
+  Know whare you can get dry ice.

» Kesp afew days’ wérlh of ready-to-eat foods on hand that do not require cooking or cooling.

When the Power Goes Qut:

+ Kesp the refrigerator and fraszer doors closed as much as possible,
! + The refigerator will keep food cold for about 4 hours if It is unopaned.

» Refrigerators should ba kept at 40° F or below for proper food storage.

Once the Power is Rostored;

’ « Check the temperature inside the refrigerator and freezer.
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+ Ifan appliance thermomalar was kept in the freazer, check the temperature when the power comes back on.  tha freezer thermometer reads 40° F
or balow, the food s safe and may ba refrozen. if a thermometer has not baen kept in the freezar, check each package of food o determine is safely.
You can't rely on appearance or odor. If the food still contains Ice crystals or is 40° F or below, It is safe fo refreaze of cook.

+ Refiigerated food should be safe as tong as the power was out for no more than 4 hours, Keep the door closed as much as possible.

+ Discard any parishable food (such as meal, poullry, fish, eggs or leflovers) that has been above AG® F for two hours or more.

Using Dry lce:

+  Under normal clreumstances you should not keep dry ice In your freazer, If your freezer is
funciioning propedly it wili cause the uni 1o becarme too cold and your freezer may shut off,
Howavar, If you jose power for an extended period of ime, dry ice is tha best ways to keep
things cold,

+ Twenly-five pounds of dry ice will keep a 10-cubicfoct freezer betow freszing for 3-4 days.

+ Ifyouuse dry ica lo keep your food cold, make sure & doss not come In direct contact with the food.

Uss care when handling dry ice, wear dry, heavy gloves to avold injury.
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KIT STORAGE LOCATIONS

Sinca you do not know where you will be when an emergency oceurs, prepare supplies for homea, work
and vehicles.

HGOME

Yeur disester supplies kit shoufd contain essentiaf food, water and suppiles for at least three days.

Kasp this kit in a designated pfaca and have it ready in case you hava {6 laave your home quickly. Meke
sure all famliy members know whore the kit Is kept.

Addltionatly, you may want to consider having supplies for sheltering for up to fwo wesks.

Get more information on bullding a disaster suppfies kit {3},
WORK

You need to be prepared lo shelter at work for at least 24 hours. Make sure you have food and water and
other necessifies like medicings In your kit. Also, be sure 1o have comfortable walking shoes at your
workplace in case an evacualion requires walking jong distances,

Your kit shouid also bs in one contalner and ready to “grab and go” In case you are evacuated from your

workplace.

Get mere information on building a workplace disaster supplies kit [4]. 1]
Recommeanded Supplles List {4] (PDF}

VEHICLE

in case ydu are sirandad, keep a kit of emergancy supplies In your car, This kit should include:
Be Prepared For Emergancies While Traveling
Get the Video Embed code or

+ Jumper cables
Downlozd the Transcript here [2]

+ Flashlights and extsa balterles

+ First aid kii and nacessary medicalions In case you are away from ho!-na for a prolonged time

+ Food items contalning protein such as nuts and energy bars; canned fruit and a portable can opener
+ Waler for each person and pet in your car

+  AMIFM radio to listen to tratfic reporis and emergancy messagss

« Callitteror sgnd for batter {re traction

« Shovel

+ [lce scraper

«  Warm clothas, gloves, hal, sturdy boots, Jacket and an extra change of clothes

« Blankets or sleeping bags

Alsa canslder:

« A fully-charged cell phone and phona charger
* Flares or refiectiva ffangle

+ Baby formula and diapers if you have a syall child

Be prepared for an emergency by keeping your gas tank full and If you find yoursaelf siranded, be safe and stay in your car, put cn your flashers, calt for help and wait
untli it arrives.
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